| SIMPI.E DIREOT IONS 0UTI.INED FOR HAKING

 VINEGAR AT HOME—USE ONLY RIPE mun [

[RIFT N Love's YOUNG DREAM

r|Bride Rightly Felt That Her Loved|

‘One Was Looking Too #ar Into
the Future.

——

They sat on & rain-sodden bench In

. |the park, gud were evidently n newly|

married couple on:
their honeymoon. |
‘The weather|
was cold, Dbut
their lov‘ev was |

- yearm, - > the|

+ Her- eyes
‘ blue, as was her|
nose One manly arm- encircled_her

] |slender waist, whilst the other held up.
| jan umbrella,

Where Vinegar in Quantity Is to Ba Made, Use a Cider Mill."

(Rrspared by .the United States Depart-
. ment of Agriculture.)

Vinegar is one of the condiments
which every good cook regards as a
necessity on_her pantry shelves. Used
with discretion, food to which it is
added will be transformed into a relish |}
and will give zest\{o an otherwise in-
sipid meal. Along &ith other grocer-
fes, vinegar has gone up in price since
the great war, until in\many parts
of the country 50 to 60 cents a gillon
is now the retail market price, The
making of vinegar at home is a\sim-
ple process and not many years ago
was practiced by nearly s every one
who could obtain the necessary fruit’
Juice. With the present high price of -
vinegar there has been a revival of
this old houschold art.
have set up a vinegar keg or barrel, .
secure a superior product and at the

same time beat old High Cost of Liv- |

ing.

Those who |*

‘mother” which has fallenx to the bot

reid,
Kup in Dark Place.

1 -cloth and keep ih a dark place be-
tarb. the film that forms, for this is the

alr. Taste the jujce every week, and
when it ceases to increase in acld or

itore in kegs or bottles,  Fill full and
stopper tight. _ If this is not done the
acld will gradually disappear and the

negar will “turn to water” The
jame bacteria that produces the acid

. " If the directions are fol-
Ially as regards ternpera-
ess will usually be com-

+om Iis no longer produacing acetic

* After adding the vinegar, cover with
tween 70 and 00 degrees. Do no dis- |

true “mother” and do not exclude the.

's. as sour as desired, siphon off and

The raindrops gently trickling down

|their backs did not serve to cool thelr|

ardor in the least, and every shiver
geemed to cement the honeymooners

iimore closely together.

“It's awfully nice out here in the
park,” she murmired. “I.think Lon-
don is a lovely place for a honeymoon,
don’f you, dear?”"

stracted manner, “I shall always come.
here in the future.”

tlxem-.

Cosset l.ainb Guirdcd ’ Mn&or.

truth of the following story which be-
lies, as he points out, the &ld saw
that “a pet lamb makes a cross ram.”

He possesgses ram to which he stands|} '

in  the relation of foster-father. Iis

mother died at its birth, and the kind- ||

hearted farmer set about bringing 1t

'on the hills he slipped, and falling,

fractured his thigh, No human being |
witnessed the occurrence and there|}
he lay helpless, His people, alarmed}

at his non-return, set out in search of

And then a great, solid chunk of cool- ‘ .:
{uess seemed suddenly to come between |} -

A correspondent vouches for the|l

- At tho end ot an ;vmm

Actording to aversge pay.: )
,Ho ‘walks along at an average m ‘
Til he strikee apy avorage car <

crowd-

| And gives hirh an a.vem Jae,

_,Ho entera i by the average gate .

And: opens the averagé door. - o
, He finds dn aveérage number of kids _
Bprawléd out on an average floor,

Who once was @n average miss,
He's better by far thdn the average man
1t he capture: an_average kima,
--Car oons. lnmln&

Mass., in 1805, Stitl Is In
Actlve 8mlo¢.

océan blue, and she is still-dolng it, ]|
Her birthplace was Ameshury, Mass,,|
and since the first moment she ‘took
the watéer she has been worklnz s a
coastwisé freighter,

Several years ago, when the Polly|’
began to grow famous for her long,
active 1ife, the newspapers—as so of-

|dals in her youth that they might fea-
ture in thelr pages.. They came out|
with the story that in the war of 1812

'Bn’n worked along in the 233:.;. m :

iThat tikes him along with an amn;o‘

{And when he turna to his-average wife, :

VESSEL HAS HAD LONG ure_f’

) palpitation of{Peheoner Polly, Bullt at Ame-bur,-.v.lz

their hearts kept|
time with thelr|
' chattering  teeth.|

were| - TIn 1803 the Polly first Sllled the|t

ten happen—hunted for possible scan-|

she was a privateeer. But this- m
“Yes, darling,” he replied, ih an ab— jp— )

eVer year@ mn't
fo see Zaandam's

& | Great"”

for the ﬂp wh!cl;
nhowmg newcoijers:
who lose-oul

form: an mtereqtedv oced
the tourist party, wuch an
trails along in tﬁe res

“RBut" hrotes

“Then. the guld

|} | of the church i 1 I

| taker - and tho touristy - X

- throtm\ the . br(ck enmnta im A lm “rydﬁlt ’li'
el. - It consistal’  Pinaily ‘

flor - (nﬂqué tumft\m; b
| fireplsce, a cupboard bed: bul
| wall=-as, are a0 many Dutch

and & few co;tly mementoes. 1

up “on the bottle.”” The lamb became ||
his great pet and repaid his care as

|it gréew up by marked affection. A few
days ago while rounding up his sheep |

<l Lstriped greanish color, -

| vimiting ‘Runsiai® royaity. Whyt hm navil
| meager ‘coliectton shiould. bs m 4
4 |faged by & brick church remmaios. lmwﬂﬂnﬂm Dl

1 | mystery.. The Dutch- hl-mc It Oﬂ. :
{Iate cxar of Rumia and tho R i !

of wnwww

writes & B
of 'tXe Partiand Or ;
o Mdnﬁmm

- Joties! bo alF
Have You" Hurd TIM-_-,- lthat msm
Canarfes in thelr wild mate mve ut - dnisett to
‘The ydiew

blameé !t on tha Dutch

 thele ¢ - ‘:; .~
establishing it - :iy‘

|canary fs'due to breeding? ' . lughmlde

" The. Venerable Polly.

Fruits ‘for *Making Vinegar.

Vinegar i{s usually made from apples,
although grapes and oranges are also
used to some extent. Certain other
fruits, such as blackberries, figs,
peaches, watermelons (after concentra-
tion of juice), sorghum and cane sirup
have been used with good results. Many
wild fruits, such as the blackberry, el-
- derberry, and persimmon, which fre-

quently are not completely -or properly
utilizéd, will make excellent vinegar.

As a matter of fact, any wholesome

fruit or vegetable juice can be used for

vinegar making, provided it contains:
suficient sugar. Some fruits, such as
thq guava or Kieffer pear, contain only
- fivp to eight per cent of sugar, which

s not sufficient to make a strong, sat--

1sfactory vinegar.

. Fruit used for making vinegar

should be sound and fully ripe, for
ripe fruit contains more sugar and con-
' sequently prodices a stronger vinegar.

Partially décayed frult is no better for |

vinegar making than for eating and
should not be used. Select sound, ripe
fruit, wash thoroughly, and remove all
decayed portions. Crush either in a
machine made for this purpase, such as

a cider mill, or for small quantities, |

a food chopper. Squeeze out the
juice in a press and put into a clean
barrel, keg or crock for fermentation.

Great care should be taken to have
all the utensils thoroughly cleaned,
and to handle the fruit in a cleanly
-manner.. If old kegs or barrels, espe--
cially old vinegar barrels, are used,”
they should be cleaiised thoroughly
and all traces of the old vinegar re-
moved. If this is not done the old
vinegar will Interfere with the alco-
holic fermentation and possibly spoil
the product.

o . 8tart Férmentation.

After the juice has been squeezed
out add a fresh yeast cake to every
five gallons of juice. A good fermenta-
tion oftepy results from chance inocu-
1ation with the wild yeast of the
air. This is the method ordinarily fol-¢
lowed in making cider vinegar. Ex-
periments have shown; however, that a
_ mauch stronger vinégar can be made
by using yeast to start the fermenta-
tion. Work the yeastup thoroughly
in about one-half cupful of the Jjuice
and add to the expressed juice, stir-
ring thoroughly. Cover with a cloth
to keep Insects froin.it and allow -to-|
fern¥ent. ‘The best temgeratnre for
fermentation is betvzeen*ﬂo and 90 de- |
- grees. Do not put in a cold cellar or
thé fermentation will be too slow. At
80 to 90 degrees aicoholic fermenta- .
tion: will usually be complete in from .
three to four days to a week, or when -

“working’ starts, as indicated by the |

cessation of bubbllng. The next.step.
in the process is acetic acld fermenta: -

tion, dufing which the alcohol is |

chaniged into acetic acid. .

Aftef the bubbling stops it will be

found advantageous to add some good
strong vinegar In the proportion of .one

gallon of vinegar to three or four gal- }

lons of fermented juice. Usuaily, how-
ever, 1o vinegar i8 added and the in-

oculation of the fermented julce with |

acetic acld bacteria is left to chance.
This chance inoculation generally pro- |

duces a more ar less ntistactory prod- |
uét, but if the vinegdr is added, the

resdits are much better, Inktesd of

vinegar one may_-add a xood,qu.nmy ;

-go-called “mofhier.” - I *mother” is

used however,

e only that growing ;‘

"Many fruit juices
‘ermentation, while othe
wpple vinegar, may clarify
spontaneously. One of th
ways of filtration to use

turbid after
particularly

earth or animal charcoal with a quart
of vinegar and nlter through mter pa~
per.

It is a common practice with many

even fromn the water in which potatoes
or other vegetables are boiled, Sugar,
of course, 38 added, just as in the case
of fruit julces that do not contsin snfii-
tlent sugaT.

Good Method 12..to Grasp End of
Breast Bone Between Thumb and
" Finger and Bend 1t

(Propared by the United States Depart-
- ment of Agriculture.)
A good method of determ!n!ng the

age of dressed fowls, according to spe-
cialists of the, United States depart-
ment of agricuMure, is to grasp the
end of the breast bone farthest from
the head between the thumnb and finger
and attempt to bend it -to one side.
In a very young bird, such as a broil-
er chicken or a green goose, it will
bend easily like the cartilage of the
human ¢ar. In a bird a year of so old,

tough and hard to bend or break. Un-
one end of the breast boie before

showing thé bird on the market, in
order that the buyer will believe the

1bird tobe a young one,

'RECIPE FOR COJ’TAGE CHEESE

: Houuwlvu Becoming Famlliar With

Value of Excelient Subastitute
for Mea’t.

‘(Proplrod Py the United Htates Depart-
ment of Agriculture.)

'Both city and country housewives

of cottage cheese as & meat substitute.

proved ones? “Cottage Cheese and Its
109, issued by the department of agri-

writes for it.

on the porch or under a tree.
* ® W

‘done in the cool’ of the morning. -
® t R

.one preveritive. 6! digestive troubles.
t L]

_n'the surface of the vinegar. Vinegar

DETERMINE AGE.OF CRICKEN

it will be brittle and, in an old bird,

scrupulous dealers sometimes break

‘have become familiar with the value|
‘M your family 18 tiréd of your old.
recipes, in which the cheese Is an in-
gredient, why not try some new, ap-.
Uses,” Office of the Secretary; Circular mann er a ppa rent.

"culture, will be sent to anyone who

Plan the housework 86 it csn bei'.
Keeping the baby cool and quiet *s/}

Canned cherrles and’ strawberrles{
Lare quite as good for ple u the tresh:
fruit

) l‘]u
* |khow- - besns,” ~Loutsyillé

{him, Presently their attention was

drawn to a strange sight in the dis-
tance which, as the searchers drew
nearer, proved to be a sheep behaving
In a very unusual way. It was racing,
wildly round one particular spot and

| bleating frantically with the evident

purpose of summoning help, This.was
e farmer's pet, which, noticing its
mhagter's plight, had mounted guard

Mrs. Bridpet
“pit-brow” ‘woman
Eng., coal fleld, is de
80 years. ‘

For more than a half
had worked at the mlnes,

ported.

“0ld Bridget,” as Mrs. McHugh 'was
familiarly called, was a hale, hearty
strongly built womman who could use s
shovel in filling mine cars as well as
any man, and was always looked upon

at the age of

being her equal. The shorter working
day was unknown to her, and summer
and winter, rain or shine, gshe was ac-
customed fo leave home at five o'clock

at the coal bank before the whistle
sounded at six. Her day continuned
until five or six at night. Mrs. Mc-
Mugh was a grandmother, and two of
her sons are émployed in the colliery
where she worked sc long.

- Flashlight for Buttonhole.

An extremely small flashlight has
been designed to be ‘worn in the but-
tonhole of the Tapel of the coat, which
supports the lamp and {ts mounting,
as well as the battery. The inventlon’
includes an improvement in the de-
sign of the battery which is exceed-|
ingly compact and permits of the ar-
rangement outlined, The casing hold-
ing the battery is fitted with a lapel

|pin of the same form as that used on
brooches and other jewelry, enabling’

the wearer fo easily attach the flash-
light to the -coat lapel or other gar-
ment. The lamp is turned-on and off
‘when desired by a simple turning of;
the switch button fitted in the bottom
of the battery casing, The battery is

'to the miniatyre incandesceny

!

COULDN'T GET 'EM,

. A =mall boy recently helped
his mothér peel potatoes. When
she inspected his. work she
found the eyes of the tubers had

" niot béen properly removed.

the potatoes you peeled.” o
“Well, mother, T just couldn't -
help it wailed Billie. “Their -
éyes were so far back in their
heads I couldn't get ‘ein.”

s

T Assurediy Not, - .
“Thnt fellow: I an expert on coﬂée."
“80,”

- uyWell; notmy oy Wﬂ@*w
Oonﬂen-

, Joumk ‘

over\him, and had so0 been lnstru-

people to make household vinegar from |
fruit parings and cores, cold tea, and |

the Pemberton, |

as an expert pit-brow worker, few |

every morning, and wag in her place;|

a two-cell unit, and current is. carried|
lamp |
through the supporting wires n the|

“Rio, Mochn, Java—he can. spot ’em |

*v s,

promptly and indignantly denied by:
her friends, So the newspapers gave
up and -the Polly has gone on her
peaceful, ‘respectablé way, X
“The mchooner has a capacity for

her day she has carried enough lum-
beér, bricks and lime to bulld a large
city of wooden hliouses, Think of the
long line of captains who hive ssfled.
the Polly and the crews that have
|manned her through mqre than a hun<
dred years, What human interest sto-

ries she could tell if she could only
«peak., —Popular Science Monthly,

Spanish Railroads.
W. B. Trites, the novelist, is living
In Malaga in a villa on a hillitop over-
looking the Mediterranean. DI & let-
ter to his New York pupllsher ha
wrote:
“Andalusia is divine, but the rail-
ads ire the IImIt 10 baying & ticket |
for alaga to Totre del Mar I »ald to|
the rallroad man the other day s
4 How 1 this? Youn charge me N
cents to Torre del Mar, and in the
four-horse stage I can make the trip’
for forty-five.!
“sAh, but, you kee, senor, sald
railroad man, ‘on obx line you obta

3

ts it not??

Hidden Treasures
tieni for 1918. Objects in the depart-

and the' finest objects of mediaeval|:
art, together with practically the whole
collection of coins and: meédals, were
transferréd to a station on the néwly

Fifteen vanlpads of . {iéamures werae|
transferred to the National llbur’ of,
Wales at Aberystwyth

t |

A conur'ntlvo.
“In his palmy days the stagé robber;
{was a pictureague individual” .
“Yes, and not msplng in his meth-

) ods, either™

“NO Pr L)

A ank Dlneuulon.

law 7™
' “Well, if you ellmlnute the time I‘ve

Age-Her, Jld

VL‘.,

“Restriction.
the doetor. .

only forty-five tons of freight; yot inj

lea»islmd* eottbn included .is 30 fox RS

[simners Delng mnmim by mﬂ,

“The“various “hiding holes” to. which |’
vajuables were transferred from the|
British museum, diring, the ‘wWar, are |-
disclosed in the report of that instito: |

ments of antiquities, imcluding thie|" o
Frieze of the Parthenon, the best of| .. .
the Greek vases and bronzes, the chief |
Assyrian bas-rellefs, the Rosetta sone, |

compléeted Postal Tube rallwuy, somme |
50 feet below the surface of Holborn. |

|- *Unlike the modern proﬂteqy he‘ b
|merely took what thé passengers hap-lgar o
|perted to have at the time. He didn't|
1 |take sn option on what they expected |, ower

[to eath for the next five years. —|Gnu g
11 Blrmlngham Ace-l!erald. '

“Why, Biilie” she reproved, 1}
1} “you have not cut thé eyes of

All meals posslble should be served g “Mr, ‘Grabeoln, would you eonslder. -

me an eligible son-fn-law?
- “Dr, Dubson, have you ever done»
{llanything that would justify me in |,
|considering you an " eligible aon-ln-

“Don’t eat too much W" nid:
“You're behindhand” renlfed the pesl

" The mnext alrships to be duilt lll

a Meling power of 82.7-toms?
Certaln landiords in Beotlamd sxe

bound, under uoncury m&ltl&. D

‘marry st the King's command® :
A ring I8 usually wors G‘MW

s jee

on the Jeast used band? . .
Prisoners in the Massschusetis ot

prison wear gray uniforms and m

striped clothex. . -

© Spy suspecis,in the i. ) N !'.m

given baths in lemousde In ordir |

‘Irevesl any mecret writing which thay|:
might” have  written on thelr Mna.

The acid in the lémon dbclonf "lnvli
fble” Ink? .
Artifictal legs were used by - ﬁm
jans 700 years betore Obtiit?--lmol five
Post. ‘ .

Ootton mnm

Onlted States birddd of the- oo
'sive the number of bales of (ol
tinned from the growth of 1916 prlu
to September 1, 1919, as 138008 bajom, ] d
as compared with 1,088,079 bales for

|Thése fighres ‘iaciude 1120  round|
bales for 1919, B3,178 for 1918 mnd =
“The number of bald of

11919, 208 for 1018 and 2,838 M 101‘!.
‘| The. statistics. for 1019 nre
? [slight - correction® : when -

igainst “the: ddlyldual returms o a-h

t

, Beyond' Mpﬂm
at ‘can yott do 10 & enelmn

Dn.gthenmeheb«u
excite uodohmteo

“Your, eyelmusr celve yod,
sald ks wife, ?Only A _Tew
ago. you. tofd me he was o the
wnd hu mn ere."-‘-»Bo-toh‘ ]

“Woman Hee Rhﬁtﬁ iq N
Mrs, Johs Biddie of Athens
neventy-six; was'the mother’ of - X4 st
dten. Thirtewn of her chiliren: wirs

{school-teachers diring: thet, riyliyes

and_ seven of her elght -
pnetxclntphniclm ‘WY

{put in playing pinocle with you, Y cam’t;
{truthfully say I have.” Blrmlnzhant i:

bours a;o"'

|tient. “She grocer uiol “that dmril vy

England are.to he 884-foot Jength, with| ‘Tue poliey was™

numotthclmmm-qh.u,'m '
molunumdwmrﬁwtﬂhmm

g |Harber Date, © v
MNM_

h-n t-ﬂu-lﬂit
MM

| Pretminary-statistics_insued_dy the! "m

.[1p18, and ou.m ‘bales for .1017.[the

i Lo

. THE Gl cow's
‘Aonmuhookhuwlft toth t fln dou &W



