eavy Toad Migration

Dae to Wet Weather
! An uousual number of migrating
i\ouus is attributed by blologlsts of
ithe United States Department 0f Ag-
|slculture to an extraordinarily wet
\Beason. There is on record a migra-
itlon of thousands of these Little amphib-
|tans along seven or eight miles of
'the Dalles-California highway on the
reast shore of Upper Klamath lnke,
Oregon. The toads were ‘all moving
in one direction across the road and
Iautomobiles were killing them by the
:buondreds. The live opes were hop-
{ping over the dead ones and contin-
{uing thelr journey. The dead tomds
iprobably furnished food for crows and
'mogples, as theére was scarcely a toud
carcass to be seen when the same re-
glon was visited®a day later.

These toads, upon emergence from
thelr winter hibernation retreats, pro-
ceed to the shallow edges of some
lake, pond or streem, and the female
begins laying from 4,000 to 15000
eggs. The botching perlod depends
upon the temperature, usvally requir-
Ing from three to twelve duys. The
transformation of & tadpole to a young
tond takes place some time between
fitty and sisty-five days after hatch-
ing apd under abnormal conditions bas
reqalred two hundred days The new-
1y transformed toads leave the water
‘and many of them perish before they
find some sheltered . retreat. Ynder
\certain conditlons llterally thousands
+of these young tonds emerge from the
iwater at the some time.

-Genius of Holbein

Recognized by King
When Hans Holbeln, the celebrated
_portrait painter, went to England, be
‘became a favorite of Kiog Héory
VI, who Jtook him linto his eervice,
and pald Nm a salary of two bundred
‘florins n year,
One day, 1t Is sald, a nobleman
. called upon Holbein when the latter
rwas very busy, paintlng from life.
Holbelp sent n message asking to be
iexcuced the hopor of the visit for
‘that day. The nobleman, bighly of-
Lfemled, walked strajght vpstalrs and
ibroke open the door of the studio. At
‘this, Holbela algo lost his temper, and
aimed a blow at the intruder which
sent him from the top of the stalrs to
‘tbe bottom. When bls passion had
cooted down, the artst restized his
danger, and wisely went at once to
the king, to whom he told - the story
of the quarrel. Shortly afterward,
the pobleman made his appearance,
clamoring for vengeance. Henry made
!Holbein apologize, but the angry peer
declared that pothing but the offend-
er's denth would contest him. Where-
;Upon Henry replied, “You have not
now to deal with Holbeln, but with
ime. Whatever harm you do him shall
;rebou.ud tenfold on your own hbead.
‘Whenever I please, I can make seven
ilords oot of sesen plowmen, but of
\;e:'en lords I could not make one Hol-
‘beln.” ‘

Dameniiingic
It is nothiog at%¥hich to wonder.
The Httle Portland Yoy 1s quite young
and has not yet fabin a vletim to the
{*bn. Furthermore,
a alce ledy, but
pervous. When hewas asked if he
could tell the nomber of feet in o
rod he shook hls ‘}éad but declured
a bellef that a tod'was about as long
ag a short stove po3r or a long lead
G
1t appears he hnp‘henrd bls grand-
mother say that she jumped a rod
every time the doogbell rang angd had
drawn hls owp - conclusions, as a
bright child woul¢: ;Grandma 'Is, I
think, conslderabldt-of a jumper at
\dge to Portland

g
Mysteries of Brain

An “lbstitute of Dbralns” bhas been
opened in Moscow for-special research
into the mysterles of the human nerv-
ous system and the brain, says Popu-
tar Mechanies Magazine. Upe of the
alds In use there ls;a remarkable in-
strument that disides the brain into
five equal sectlons,iiind makes a wax
Impresslon of 1t 4t the same time.
After this, the organiis cut Into 25,000
to 30,00C thin slices for studs uoder
the microscope. TH brafn of Lenin,
the late Russlan Jeader, has been
studied in this way?’and directors of
the institute propose to examlne fhe
brains of other great persons in Rus-
sla after thelr death !

—_

When Visit; ig Invalids

“When calling ¢u-an invalid, dont
spend your time “tilking abomt her
beglth or your bealth,” advises a writ-
er in Capper's Farmer who has been a
long-suffering patiest. “Don’t spend
your time talking about the illness of
frlends; especially do nét describe the
symptoms of people who are ‘Just like
you' Meet ber injthe sume frlendly
fashion that you Would it she were
well.  Wear your grettiest dress and

.Canning String Beans at Home
(Preparcd by ths Tnited Statca Department
. of Agriculture.

Ot all the garden vegetables, striny
beans and tomatoes are the favorites
when it comes to canning & supply for
winter use. They cannot be dome iIn
the same way. Because of thelr acid-
ity, tomatoes may be canmed by the
water-bath method; but for steing
beans a steam pressure canner should
be used. Like other nomacld vegeta-
bles, string beuns should be processed
at a temperature higher than 212 de-
grees Falrenheit, and this 1s only
possible under steam pressure. ' Either
gluss or tin contalners may be vsed. .

String beans ' should alwasys be
packed bolling bot. That is, they are
cooked for a few minutes, and then,
while stili boillng, packed into the
jars, sealed, and processed the re-
quired length of time. This Is some-
times called the “hot-pack” method.
It is by the burean of

your mewest batyl: all the
clothes she sees
ers wear.”

with a tone of aimsoal beaoty still
rings each Sundayfle the little village
of Saleby, In the wist of Sweden. Ac-
cordipg to the Inscliption on the bell,
it has been in contfauons service since
1228, The fnscriptidn s preceded by
the letters A. G. [u A, belleved to
stand for a poweriul Hebrew invoca-
tion, the words which are “Attn Gib-
bor Leolam Adonai,” or in translation,
“Thov art eternalizistrong, Ob Lord.”

N i

Success Mast Be Won
Soecess 19 pever, an aceident, it peve
er *just happens)’ .1t comes to the
man who does higework a little bit

better than the otlffer fellow; to the
man who visions fgmorrow while fae-

ing; bard facts ot tyfar.—Grit.
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doubles the wear.

Shoe Service that Sai_{

Boston Shoe Repair

Next Door to A & P Sfore

sfies!

i

One reason ou-can be sure of “shoe fervice that
satisfies” here, is that we have the mogt modern
equipment made for the work. Another?is the pride
we take in turning out every job perfectly”

Bring your shoes here for new soles and heels
or whatever else may be needed. " A good repair

N ;
Shop
prop i
E-:arxmngt‘on

5

home economics of the United States
Department of Agriculture because the
beans at the cepter of tbe contalmer
are qulckly raised to the temperature
required for processing, and the bac
teria that cause spollage are more
likely to be killed. Also by the hot-

pack method the step known as the
“exhaust” IS unnecessars,

THE ‘FARM]NGTON ENTERPRISE, FARMINGTON, MICHIGAN, THURSDAY,
CANNING STRING BEANS AND TOMATOES

In the Steam Pressure Canner,

These dircctions for canning string
beans as well as most other common
vegetables ‘and fruits are given in
Farmers' Bulletin 1471-F, “Cauning
Fruits and Vegetables at Home."

Pick the beans over carefuily, string,
wash thoroughly, and cut into pieces
of the size deslred for cerving. Add
enough bolling water ta cover and boll
for five mibutes in an uncovered ves-
cel. Pack in containers boiling hot,
cover with' the water in which they
were boiled, and add one teaspoonful
of salt to each quart. Process lmme-
dlately st ten pounds pressure, or 240
degrees Falrenheit—quart glass Jar
for 40 minutes, pint glass jars for
35 minutes, apd No. 2 and No. 3 tin
cans for 30 minutes, Remove the jars
from the canner and invert glass jars,
placing thei out” of drafts. Plunge
tin cans in cald water to cool rather
quickly.

Label all Jars and cans with the
name of tbe product and the date
when canned, and any other informa-
tion you wish, Keep them at room
temperuture for at least a week. It
any show signe of spollage, discard
them and watch others of the same
lot to be certain they are keeping.
Store in @ cool, dry, dark place.

USE OSNABURG FOR
HOME FURNISHINGS

Charming Fabric for Dra-
peries and Upholstery.

(Prepared by the United States Department
62 Agriculture.)

“From field to Lireside” might be’the
slogan that beralds the appenrance of
osnaburg 8s a house furnishing fab-
ric of merit. Osnaburg, fn the South,
is koown as the stuff cotton plcking
bags are made of—bags for gatherlng
potatoes, work clotbes. In its undsed
state 1t s similac in color to vm-
pleached muslin or linen. It Is conrse
and strongly woven, in different de-
grees of looseness, and with some Ir-
regularities of yarn, These very ir-
regularities make it an artistic and
cherming fabric for draperies and up-
holstery and other house furnishings.
Additlonal practlcal advantages of oS-
naburg are that it ts inexpensive, easy
to lnunder, easy to dye to match other
furnishings, and made jo desirable
widths.

The bureau of home economles of
the United States Department of Agrl-
culture supgests, among other uses,
that osnaburg makes excellent and in-
expensive slip covers for furniture, It
can be relieved by cordings or bands
of cretonne or chintz {n gay patterns,
it destred, or by using decorative pil-
lows by way of contrast. The ilivstra-
tion shows a slip cover for ag uphol-

FOR 20 YEARS -

Making

Charles G.5ddin

'PONTIAC'S EXCLUSIVE OPTOMETRIST

Our Methods of Eye Examinatign
of Glasses arejithe

‘ .

Farmington

LESLIE’S

GREENHOUSES

o . }
On Southfield Road at Grand 1
' REDFORD 1550

s - ) i
'EVERYTHING IN FLOWERS
Mr; Frank Smith, Grower and Disigner '
REVERSE éﬁm{csg OX ALL TELEPHONE ‘ORDERS
DELIVERIES ANYWHERE
Redford  Detfoit:

;.
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Stip and Cushlon of Osnaburg.’
stered cbalr, made with corded edges
of cretonne, which give firmness and
add color, ‘The box-plaited flounce 19
effective, The round pitlow is made
from the same cretonne as the corded
edge, and other furnlshings in the
room where this chalr fg used have
also trimmings of the cretonne. When
necessary such a slip cover may be
laundered.

A slmilar cover may be made for o
davenport or box couch, for & window
seat or a draped dressing table. Some-
times n trunk must be kept in a bed-
room or bell, .nnd an osooburg slp
cover wlll cemouflage its presence at-
tractively. Radiators may be con-
cenled when not in use by osnaburg
draperles plaited on a covered board
which 1g fastened to the wall by
brackets and J8 & bandy shelf for
books and magazines.

.- ~Osnaburg Bes body enomgh to be
uged for portleres at doorweys. Its
plainness makes it satisbatory for
draw curtalns or overdraperies at the

window nf & boy's 2T MGN'A TOOM,.

VEAL BIRDS ARE
OUT OF ORDINARY

Not Too Expensive and Pre-
pared From Cutlets.

(Prepared by the. United States Department
of Asrleulture.)

‘When you want to serve 8 meat
that is a little out of the ordinary,
bat not too esmensive, try veal birds.
They can be prepared from cutlets,
boulllon chops, chops from the lower
end of the shoulder, and short cut-
lets from the lower leg. The meat is
cut In strips about two lnches wide
and four Inches long, the size of the
pieces depending, of course, on the
cut. Further information about veal
“birds” is given by the burean of
home econemics:
& strips veal, 2

inches wide
6 strips bacon
1% cups stale bread

crumbs
1 tep, salt

Pound the strips of veal until evenly
flattened but do not break the meat.
Reserve the bacon for wrapping the
birds and make a dressing of the lo-
gredlents as follows: Brown the cel-
ery and onlon slightly In the butter;
‘then mix the ingredients lightly with
o fork. Put a spoooful of the dressing
on each strip of veal, roll carefully
and evenly, and blod with a slice of
bacon held in place with a toothpick.
Have ready.n heavy fron skillet.
brown the birds slowly on all sides,
and then put into a casserole with
some of the fat from the skiltet. Cover
and cook in a medium oven until ten-
der, nbout three-quarters of an hour.
Serve garnished with cress and with the
megt juices unthickened. The small
pieces left from the strips used for
veal birds may be ground and used
in meat cekes,

34 tsp. pepper

1 onfop, minced -

3 cup ehopped
celery

2 tbs. butter

Give Kitchen Utensils
Thought in Selection

Thrift in the cholce, use, add care
of kitchen utensils reduces this item
of household expense to a conslderable
degree. The right utensi! in good con-
dition, when and where one wants it,
saves time and trouble, enabling one
to do quicker znd better work. Un-
necessary utensils should not be kept
sbout.

Ease In han cooking utensils
depends on welght, balance, position
of the lip, and tie shape and materlal
of the bandle. Lips on both sides are
convenient. If there i3 only ome, it
should be on the side that sults the
user. An economical utensil is well
made. Proper care and storage of
otensils means longer and better serv-
Ice, suys the United States Department
of Agricuiture.

———— 77
Care of Heaters

There ls danger of rust whep a
stove or farnace stands unused for
some tlme. Plpes should be. taken
down In the spriog, cleaned, anil <tored
in & dry place. . The doors s 1 be
left open to keep the interlor A
tump of unsleked lime on the grate
will collect-the molstare and thus pre-
vent rust, home economic specialists
in the United. Stites De---tment of
Agriculture say. Leave 1 boller of
a steam or-hot water neuter filled
with water up to the safety valve dur-

1ne' the sommer.
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BARBEQUE, ROAS’IE OR FRIED
Chicken Dinner - -

90¢ -

Sunday and Every Da‘r in the Week

arbecue Pork, Beef or Ham Dinners—55¢

All kinds' of Barbecue and
Toasted Sandwiches

Original Old Southern Style

Grand

i
Barbecue
S. A. ENGEL
River & Orchard Lake Rds. :

Farmington Junction

(Pa2)

Eight pounds of Larro Growing Mash is all it
takes to turn a. six-weeks-old chick into a big,
husky, healthy pullet all ready for high profit
production in the laying pen. It brings the
birds into production at the right age, with
plenty of the kind of vigor i es to ward
common poultry ailments and stand up under
heavy continued egg production. -

Farmington Mills -

Phone 26 N Earmington

cooking odors with an

. ol
electric ventilating. fan.

Home-made weather
— for hot, sticky summer
days—is a great boon
t0 health and

ﬁ"ﬁ

’ Whe

Detroit Edison
Company




