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PROPER HOUSING
OF BEE

Type of Barn Best Adapted for
Their Acommodation Is the
One lllustrated.

DESIGNED TO SAVE LABOR

Perusal of Plans Will Convince Stock
Raiser That This ls a Structure
Which Will Meet All His
Requirements in the
Matter,

By WILLIAM A, RADFORD.
Mr Wikam A Radford wil snewer
guestions and give advice FREE OF
COST on all subjects pertaining to the
subject of bullding work on the farm, for
he readers of this paper. Om account of
his wide saperience aa Editor, Author and
Manufacturer, he 1 without doubt, the
L suthority om All_ thesa subjects
A all Inguiries to William A Rad-
ford, No. 127 Prairic avenue, Chlcaxo,
I and only inciose two-cent stamp for

A eeparate barm fitted to feed and

honee stock with 2 minimum regulse

ment of labor Involved In the process
Is a valuable addition to any farm on
which a moderate or large-sized hend
of cattle Is maintalned. The need of
such a bullding is felt especially dur-
ing the winter months, FProtection
from the cold winds of wiater necessl-
tates the construction of a structure
which may be closed tightly, but which

CATTLE

| and are braced ina strong and durable | |

In the accompanying perspective
and plan is shown a beef-cattle barn,
G2 fect in width by 80 feet in length,
which is well arranged and designed
to mevet nil the Intest improvements in
this type of structure, Space for loose
stock Is provided for on both sides and
one ¢end of the barn. Feeding 15 es-
pecinlly well cared for,

Storage for roughage reaches from
the concrete floor to the peak In the
center of the barfA and spreads over
the floor of the wings above the cattle
on both sides snud at the far end. By

noting the size of the varions parts of
the barn It will be observed that the
combination of the center portion with
these wings ufford considerable mow
room, which will hiold a great deal of
nlfalfa hay or other feeding and bed-
ding roughage for winter use,

The center part of the barn above
the concrete foundation is bullt of up- |
right posts, which reach to the plates

manner. Thiz constructlon permits
eusy moving of hay by rolling it down
from the high center. Outside of the

| center area the barn Is floored to make

the stable warm and to extend the |
storage space clear to the low roof at
the sidex, All hay and roughage ls |
taken In by a horse fork through the
T
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stacker at threshing time, The ha:r‘
door slides vertically and Is balanced
by welghts, this being the most sstls
factory method of construction when
this type of roof s used.

In addition to the ewt=ide eoncrets
foundation wall. which Is carried up |
about a foot and one-half above grade
the whole stable 15 floored with con

A Labor-Saving Cattie Barn.
is #1ill ventilated properly and thor-| crete and fitted

oughly while it Is used in this way. At
the sume thoe this bullding must be
saitalie for use in the warmer months
and should, therefoge, be ftted with
lurge doors which will make It more or
less open during this season of the
year,

During all seasons it is necessary
for such a barn to be furnished with
an abundence of sunlight. It is gen-
erdilly admitted that sunlight is neces-
sary in order that the stock may be
kept In good health., In additien, the
barn must be kept clean, amd It is
wise to furnish carefully planned
menns of keeping It in good condition
without causing the waste of a great
deal of time., Beef enttle are most
economically housed In a structure

with feed racks
There Is a feed alley between the feed
riucks and the sldes of the center bay
This feed alley Is fitted with an over
head hay and sllage carrler track
which goes all the way around the
deep bay, making it easy to scatter
gilage Into the manger under the feed
racks. The mangers are quite low, s
the cattle reach down for the feed
This permits placing the hayracks low
enough s0 the cattle can reach thel:
feed easily.

There ure five stable doors which |
are wide enough to permit a manuore |
spreader to be driven through, so the |
manure mey be removed with the |
lanst pos=ible amount of hand labor
The space outside of the hay bey s |
20 feet In width op three sides; part

which will alow them to move freely | of thls I8 taken up with the feed alley |
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Floor Plan.

must be fitted in such & way that this
feed may be easily given to the esttle.
elimination of manval lubor Is
the largest items which has
entered into the recent development of
architecture. It
- = such d.t';-
bulldings & mennes
vantage mey be taken of the medern
labor-saving devices which farmers
have found so valuable. Farm build-
no longer thrown together
making
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and the feed racks, but there ls still &
very generous space allowed in which

ing any kind of weather,
A further Important poilnt which
should be copsidered in the eonstruc

| tion of tomato with the tart apple In

| four pounds of sugur, the julce

| of raisins.  Put these In 8 kettle in
fayers and cook one hour untll It is
juite thick. Put In Jeily glusses or
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Stand up right, speak thy thoughts,
declare
The truth thou hast,
share:
Be bold, proclaim it everywhers
They only live who dare
~Lewis Morris

that all may

USES FOR TOMATO.

If you have never tried the comhina-

warmalade yon
huve something yet
for which to live.

You will never

THE
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find any left over
tomate soup in the
spring no  mutter |
Lkow wuch you pre-
pare, for this soup |
may be served in
ch a vuariety of forms that it Is al
AOYS Dew,

When preparing soup use a quart of
tomutoes, a pint of water, a slice of
snlon. w har leaf » resencanfol of
st and 8 dash of pepper and mace,
fook for 15 minutes, then add two
aiblespoonfuls of butter, mixed with
four of flour, cook together until
stnooth, then stralo through a sicve;
reheut and serve with eroutons.

Tomato Marmalade.—Feel and slice
four quarts of firm, ripe tomntoes ; udd

pulp of six lurge lemons and a cupful

Jirs; cover with paraffin.

Tomato and Apple Butter. — Take
seven pounds of ripe tomatoesx, four |
pourdds of lUght brown sugar, ons 1
supful of strong vinegar, a teasj«
fal of saulr
Silee

1
clnnamon, and 1|
the apples without peel- |
ing. cut up the tomatoes and cook in |
2 half plot of water until tender. Then |
press through o colander, add the =u- |
ear and vinegur and boll watil thick.
Add the splees to the vipegar and can
while hot.

Canning Tomatoes Wheole for Salad.
~Wnsh the tomato, removing the stem
but not the peeling ; be sure that they
are firm and not overripe and of a
slze that will slip Into the Jar without
erushing. Drop them or dip them In
a wire basket Into a kettle of bolling
water m mwoment to boll so that they
are scalded through, then ecarefully
transfer them to the jar and fill up
with boiling water with & teaspoonful
of salt added to each jar. Seal and in
the winter they may be used as fresh
tomatoes, slleed for salad, or otherwise
pervid,

Tomatoes stuffed with varlous fill-
Ings make a most appetizing salad.

ginger

loves

When you have that tired feeling
When gpu feel inclined to shirk

Tis no tse the cause concealing
What you need ls some more work.

FOOD FOR THE FAMILY.

These nre some of the dishes that
aill tnste like “those that mother used
to make."

Pot Roast of Beef.—
Wipe one and a half
pounds of beef, cut from
the forequarter and cut
in half-inch cubes. Put
in a ensserole dish and
add one sliced onlon.
eight slices of carrot, two
sprigs of parsley, one and
one-half teaspoonfuls of
salt, nod a half tenspoon-
ful of pepper corns. Add two cup-
fuls ench of bolling water and tomn-
toes, Cover and bake in 8 slow oven
three and 8 half hours. One-half hour
before serving time, thicken with three
tablespoonfuls of butter mixed with
the same amount of flour. Hemove
the onlon, carrol, pepper corns and
parsiey amd add a cupful of peas
Berve hot, on the eroquettes.

Ohio Pudding.—Mix and sift two and
one-half cupfuls of flour, one-half cup-
ful of sugar, three aod a half tea-
spoonfuls of bakine powder and a
fourth of a teaspoonful of salt; cut In
a third of a cupful of burter. Beot
one egg. and wdd a cupful of milk
Combine the mixtures, beat vigorous-
ty; turn into & buttered mold, cover
and steam two howrs.

Ohie Sauce~Cream a half a cup-
ful of butter, and gradusily beat in
a cupful of brown sugar. When the
mixture Is well blended add four table-
spoonfuls of thick cream, a Httle at a
time, then audd 1wo abiespoonfuls of
cthopped pecun meats, two tablespoon-
fuls of chopped dates, and a half tea-
spoonful of lemon extract,

Prune lce Cream.—Cover a cupful
o prunes with cold water and let
stand over night. Cook In the same
wuter until tender In the morning, re-
move the stones and put the fruit
cthrough a strainer. Add a eupful of
sugar. four tablespoonfuls of lemon
juice, a pinch of salt and one and a
fourth cupfuls of heary cream
ahipped. Freeze as usual.

Rice Croquettes With Cheese Sauce
—Moke sensoned rice into croquettes
ond ndd a cupful of grated rice to a
thick rich eream sance. The saoce
may be made with rich milk an the
 aecse will aad richness to the sauce,
Serve hot, surrounded with dumplings.

Qgston Brown Bread.—Take a cup
ful of corm meal. two cupfuls of rye
meal, a teaspoonful of salt, a balf

cup-
tul of molasses. a teaspoonful of soda
% & pint of sour milk: beat wall to- |
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gether and steam three and s half
bours, and bake u half hour.

Next to the message of the stare
and the sea and the great wide spaces
of unfenced nature;
Elimpses of transfiguration that come

to us in great human jove and sor- |

row. 1 think that fower fragrance s
one of the best influences to keep our
natures from brutailzing under blows
of pecessity. from turning ashen gray
in the fires that burn ocut our dross

FOOD WITH NO WASTE.

Clieese is one of our foods that Is
absolutely

woste and as we
realize the amount
of waste In mest,
we will come o ap
preciate the volue
of chovse, Cheese
contains no celin
lose ns we find Io
vegetnbles, no gris
tle nnd bone a

without
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Cheese hecause of Its high nutritive

walue and belng in such concentrated |

form |f eaten hastily and In any
nmount, causes indigestion. The rea
=on we serve hard crackers with cheese

Is to Insure the thorough :nu.-m'mlnnj

of the choeese as we must of pecessity |
chew the ecracker In order to get U
down, 1

Cheese |s more wholesome 1f lightly |
eooked, bat overcooking toughens It |
and has even more disastrous results
on the digestion than overcooked meat |

Chswse o be used in surions 'll.-f:n-vl
where grated cheese 15 enlled for, mny
e put through the ment grinder, o
many Mshes; =l It i bl
is suafficient. T uld never i«
a morse! of this foud throws
away, for even a bit grated mny be
sprinkled over n plece of ple, adding
much to i1s attractiveness, |

There sre numberiess m 1s of
preparing  checse oI
entres, omelets, souffles, with vegeta
bles as escalloped dishes, snd as des
=ert with a4 erecker sod s small cupfa
of coffee,

Rice Croquettes With Cheese Sauce
—LCook n cupful of rice In two and s
balf eupfuls of milk and n teaspoonful
of salt. When tender add the yolks of
two ecggs. two tablespoonufuls of but
ter, and a dash of paprika. Chlll and
roll  Into the desired shape. Rol
crumbs, then in egg and water, dilat |
ing the egg white with cold water, ther
roll lo crumbs ngaln and fry in hot fat
using the 4-second test,

Cheese Sauce.—Melt three tahle
spoonfuls of bhutter, add four of flour
and when well mixed add one and @
khalf cupfuls of milk, n half teaspoon
ful of salt, a fourth of & teaspoonfu
of puprika, nand one cupful of chopper
cheese,

g
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Is not the »in of sins unkindness®
Becaumse of it tears flow, hopes die,
friendchips are strained and hearts
well nigh broken. Not to be kind
widens the breach between rich and
poor, labar and eapital, the fortunate
and the unfortunate. Just to be kind
heartens the Adlscouraged, strengthens
the weak and makes hsavy Joads emsy
to carry.—J. Wilbur Chapman.

GOOD THINGS FOR THE TABLE.

Just now the tomato Is coming Int
Its own, nnd for thase who enjoy thi
vegetuble-fruit anything
new will be apprecinted
As there is nothing new
under the sun to every
body, old 1dens redressed
will no doubt be wel
come. Those who Jo not
know the pleasure of ¢
dish of well-seasons'
cooked tomatoes, served
on well buttered toast
have yet to try that
whaolesome breakfast dish. One family
can never get enough of the frult put
up to supply the demand just for this
breakfust dish and for soup.

Tuake fresh, nice tomatoes whick
have been hollowed out ; fill with fresh
mushrooms, fried tn butter for fve m'n
utes, with a seasoning of onlon, celery
salt and pepper.

Fried Tomatoes.—Select firm, ripe
tomatoes and slice without peeling I
half-inch slices, dip In beaten egg and
crumbs and fry a delleate brown In »
tablespoonful of olive oll. Season with
salt and pepper and make a cream
sapce In the pan o which the tomatoe
were sauted. Serve on buttered toast
with the cream sauce poured over,

' s ] T Py "- Tl —"Hm
Is another recipe which Is highly ree
ommended and sounds worth trytng
Take perfectly sound, not quite ripe
tomntoes from the vines, leaving o half
inch of the stem on each. The toma
toes must not be bruised or erncked
Put a layer of clean grape leaves In the
bottom of a large glass Jur, then lay Iv
a layer of tomutoes and more grag
leaves ortil the Jar s filled. FINl with
hard water; if not obtalnabie, add lime
water to make It hard. On the top of
ench jer pour a haif.inch of olive of
to keep out the alr; cover tightly and
keep in n cool place, In two or three
weeks examine the frult and renew
the water and ofl. This shonld be done
when any fruit Is taken out also,

Tomatoes scooped oul and an em
dropped Into the eavity, seasoned ane
baked until the egg is set, Is a disl
well liked, though not oew.

MNerese Mocwern
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Daown® nt the

Mexienn border recently S0 American troops were reviewsd by the commaunding otlicers,

It wus

the Jlongest loe of United States soldiers seen since the review of the Grand Army In Washington at the close of the

Civil war.

BATTLESHIP THAT MADE RECORD IN TARGET PRACTICE

Batthestlp Pennsylvanta In the New York navy yard fo
record of fve out of twelve hits Oring at s range of 11 milea

winer alterations just after its blg guus had made the

n KING GEORGE WATCHING BOMBARDMENT

e il

First Chief Curranza wenis all the Mexican students 1o know
hamdle o rifle, so he has Instituted rifle practiee in the National Preparatory

school in Mexico City, and other schools. He attended the first
shoot and showed the # udents that be 1s oo slouch with the rifle himsell,

how (o

practice

GENERAL PRESAN

General Presan 18 one of the promis
nent commanders of the armies of
Roumnnia.

After the Attack.

Five o'clock. Sudden calm. We hes-
Itate, surprised a little, llke the hare
ufter the passage of the hunter. Wea
rulses our hends and inspect the bort-
zon. Yes, It Is really over. We crawl
out of our holes and walk sround s
hit.

We cllimb down into the ravine at
hie bottom of which there runs a little
stream, colored with blood.  Never
mind. We sre=thirsty. We drink of
this water, and il our canteens. We
wither together our dead, Alss, there
are many of them! The stretcher
bearers curry away the wounded. Wa
deepen our shelters, and link them to-
zether in n sort of line of trenches. We
must be ready to defy apy otler st
tack.—Louls-Octave-Philippe, in The
Atlantle.

Philcsophical Groom.

“Se your nephew, Judson Lopper,
was married last week "

“¥Yea” replied Mr. Gap Johnson of
Rumpus Ridge. “Jud sorter played »
Joke on a widder lady.”

“But be did not appear to be able
to support himself 7

“No. But he lowed ‘hat It was just
ns ensy to fail to surbort two as ome™
—Kap=as City Star,




