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 Care of the Feet.
“I want to tell the readers of The

Gounty, for the Year Ending

. ... TOWNShip,

' Guide what to use for tender or sore

f

]I

o
W

To a gallon of water add 2

feet.

i
e

a

Bathe the feet

in this water two or three times
. week and you will find within a few
| 'weeks your foot trouble is

tablespoonfuls borax.
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A Trled md Tested Recipes

Filled Cookies.—Make ordinary
chocolate fudge and while warm
spread between graham crackers or
use as an icing on top of graham or
salted crackers. These will please the
children and are better for them than
rich cake. They make a good addition
to the school lunch.  Mrs. H. G.

Baked Apples.—Cut cores from ap-
ples without paring. Fill cores with
raisins and dust with cinnamon. Prick
apples with a fork. Line a baking pan
with 1 tablespoonful flour, 1 cupful
sugar and 2 tablespoonfuls butter
rubbed together. Place apples in the
pan, add % cupful water and bake
slowly.. : ¢

Buns —These are very fine. Take 2
cupfuls bread sponge and let rise for
three or four hours. Add % cupful
sugar, % cupful lard and 1 egg, work-
ing this into the sponge well. Let rise
again and then mold into buns. Let
rise until double size and bake until
a nice brown. This will make three
to four dozen buns, according to size.

Caramel lcing.—Dissolve 2 cupfuls
brown sugar in % cupful hot water.
Boil and slowly add % cuqful cream.
Boil until it forms a soft ball in cold
water. Flavor with vanilla, add a
lump of butter and beat until thick
enough to spread on cake. If this be-
comes too hard while spreading, add
a little cream and stir together.

Mrs. H. G.

Canned 'Corn.—To 10 pints of corn
add 1 cupful sugar and % cupful salt.
Be careful to select good fresh ears
and when cutting do not scrape from
the cob. Place corn in kettle and add
above ingredients but no water. Cook
until the corn is ¢lear and thoroughly
cooked. Have cans well sterilized,
fill with corn and pack well. Seal at

once. This corn will not be too salty
and can be used without parboiling.
This is also fine to serve with beans
during the winter as soccotash.

’ Mrs, L G.

Apple Salad.—Shred %4 small head
of cabbage, add 3 tart apples chopped
and a stalk of celery chopped. Sprinkle
with salt and cover with a good may-
onnaise. If the cabbage is covered
with hot water for two minutes and
then with cold water until it is cold,
then drained before put into the salad,
it will not discolor when allowed to
stand before serving.

Chocolate Cake.—The following re-
cipe is fine to use when one finds her-
self out of soda, chocolate and brown
sugar: Cream % cupful butter or lard
and gradually add 2 cupfuls granulated
sugar. Then add 3 well-beaten eggs,
14 teaspoonful salt and 1 cupful sweet
milk alternately with 2% cupfuls
pastry flour into which 3 teaspoonfuls
baking powder have been sifted. Then
add % cupful cocoa. It is better to add
beaten egg yolks as above noted and
then beat and add the whites last or
just before adding last of the flour.
Bake in loaf tin. Mrs. H. G.

Dried Sweet Corn.—Cut corn and
scrape the cob. To 8 pints of corn add
scant % cupful sugar and % cupful
galt. Then add 1 cupful milk or %
cupful cream. Stir this together well
in a shallow pan and allow to cook
twenty minutes. Stir to prevent burn-
inz. Place on plates or in a dryer and
dry thoroughly, When ready to use
the corn, add a little water and cook
without cooking. This will cook in a
few minutes and is much superior to
the other method of drying. It requires
only a dash of pepper and a little but-
ter gnd cream for geasoning.

i Mrs. A. G. W.
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Chicken Manure As Fertilizer.

L0 make fertilizer for wh
eat?
mix with it anqg what portlglh?)}

: C. H., Indiana.
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Cleaning Paint Cans

The steel cans in which white lead
and paint is shipped can be made
very ful around the farm, such |,
as for kitchen utensils, water buck- |
ets, poultry waterers,
Some of these are heavy and made
of a single piece without sea

and so on. |,

and
out

are to sed for cooking purposes,
they sHOWIA be cleaned¥@¥ described,
then filledi with a solution of lye and
water and' allowed to stand over
night, then scrubbed out with hot
water and a brush. This will remove
the lacquer as well as the paint.
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Browned Cauliflower.—Cauliflower is turn to test for leaks. We have used ; ments ments oo }nll.rms g s ! ﬁ'ﬁ}“}e‘:;:,&:?:c‘i.ﬂm:‘%“ﬁ'ed Baked Potatoes Balance burse- Bualance burse- Balance
delicious creamed or escalloped but this recipe for years and have never e s . oxidation process. With very green R ments ments

this is our way of serving it: Cook in
weak salt water until tender. Cut in-
to small pieces, sprinkle with flour
and fry in butter until a golden brown.
Anyone who likes mushrooms will like
the browned caulifiower, Mrs. A. O.

Delicious Cake.—Cream together 1
cupful sugar and 1% tablespoonfuls
lard or butter. Add 1 teaspoonful
vanilla, 1 well-beaten egg and mix this

lost a can and it is much better than
boiled grape juice. Keep in a dry cel-
lar. It saves space to use the larger
jars and they cost only a few cents
more than quart jars.

P B

Chicken Cutlets.—Dress chickens as
for frying, but cut out the bones. Only
the hams, shanks and breast can be
used well for cutlets. Dip each piece
in thick cream, roll in flour and fry in

apples and some varieties low in
sugar a little sugar added to the
juice will increase the strength of
the product. Not too much sugar
should be added, as it will cause so
much alcohol to be formed as to stop
the fermentation before the vinegar
stage has been reached, and the pro-
duct will be more like a wine.
Additions of fresh juice may be
added from time to time, but it

Select good-sized, smooth, oval-
shaped potatoes. Wash, dry and
bake about 35 minutes or until well
done. Take from oven and cut an
oval in ea¢h potato, removing all
inside carefully into a pan. Mash
with fork adding butter, a little

. thick cream, salt and pinch of sugar.

Beat vigorously, but do not make
stufing too moist. Butter and fill
skins, sprinkle with paprika and re-

St

*

= =

2 . together thoroughly. Then add 1 cup- lard until a nice brown. Place in a
b i ful sweet milk alternately with 2 cup- pan, dot with butter, add a small
i i fuls cake flour into which have been amount of water and bake until tender.

| sifted 1% teaspoonful salt and 2 tea- Serve with a white sauce made from
spoonfuls baking powder. Beat for flour, salt, pepper and milk cooked
five minutes and bake in a loaf tin in until thick like gravy.

would be best not to add too much | turn to oven for few minutes. Serve

(@ Training | .3 |

a moderate oven. Use any icing de- This recipe is given upon request of ¢ |
sired. Although cheap, this is a very a reader but it is not practical where e, o g [ [
good cake. Mrs. G. R. one wishes to serve a whole chicken. Can Surplus Chicken. TREAT”“!G}CZEMA' g I
The other pieces can be used in stew To can with bones in, dress tl ; We receive numerous requests for 1 |
Overnight Cookies.—Cream together or for noodles or sandwiches. chicken as one would f(')r immedla:‘i _ information on treating cases of : I
3 cupfuls dark brown sugar, 1 cupful S — use, season and fry until threo-founh( eczema. We do not desire to say ° :1
granulated sugar, % cupful butter and Caledonia Chocolate Cake—Boil to- done. Pack in well-sterilized can: 1 t much in our paper about treating I
1% cupful lard. Add 4 well-beaten eggs gether 2 squares of bitter chocolate, : - pour the fryings over meat and pro: 1 human ills, as there is too much at t |
and 1 tablespoonful vanilla. Sift to- cupful brown sugar, 1 cupful sweet cess for 1% hours in boiler of boilin . stake. Sometimes the wrong treat- !
gether % teaspoonful salt, ¢ cupfuls milk and 1 beaten egg. When this has water, g | ment or neglect to call a physician
flour, 1 tablespoonful soda and 1 table- thickened remove from fire and cool. If desirous of canning without th proves serious or fatal, and we do not ¢
spoonful cream tartar. Add to other Cream together 1 cupful brown sugar bones, boil until the bones can be r: wish to be responsible in such cases i
|

ingredients. Form into a long loaf and ‘2 cupful butter. Add 1 whole egg However, we give here a prescrip-
and let stand in a cool place over and 1 yolk well beaten. Then add %
night, preferably a refrigerator. In cupful milk and 1 teaspoonful soda
the morning slice and  bake in a dissolved in hot water. Then flavor
moderate oven. with vanilla and add 1 cupful sifted cess for 1% hours.
cake flour. Last add the cooked choco- If our Indiana readers will write t
Caramel Pie.—Caramelize 1 cupful late and another cupful sifted flour. the Home Economics Departm;mo
gugar, or use dark brown sugar, add 2 Bake in two deep cake tins. Use the Purdue University,. Lafayette Indhh ‘
cupfuls boiling water, mix and stir left-over egg white for icing or any and ask for free bulletins or; cqm‘xir:,'
well. Add % teaspoonful salt to 5 icing desired may be used. Mrs. G. R. work they will receive some V("rv v,li’
tablespoonfuls flour and ‘mix with a uable information and which is .mu:vh‘
little cold water. Beat 2 egg yolks Orange Marmalade.—Weigh oranges more complete than we can give here
and add to other ingredients with 1 and allow % their weight in sugar. These bulletins are free and should be When the Calf Scours.
tablespoonful butter and 2 tablespoon- Remove the peel in quarters and cook In every home in Indiana. Readers o.t' \ 40 d
fuls powdered sugar. Mix well and in enough water to cover until soft. other states can get the same infor‘m'x. \ . S Sl G
pour into baked pie shell when cool. Drain and remove the white part by tion from their own state expnrim,,;n o s have trouble with calves scourh'm;.
Cover with white of egg and brown in seraping with a spoon. Cut this yel- stations. z 4 We had experience just recently :vl)] i
a quick oven. Use 2 tablespoonfuls low rind in strips, using scissors for a little calf that scoured from birth. l ;
powdered sugar in the white. This will this work. One can cut through sev- The calf is on full feed now and doing
make one large pie or two small ones, eral pieces at a time and lessen the fine. This is my “"“me:" - gl
Mrs. E. H.  work. Divide the orange into sec- pirtir sy ifen Sy 8 o ka0 |
tions, remove seeds and tough parts. one-half of its feed of whole m n ;

fas i 1 ing this to the boiling point. Then
Sweet Grape Juice.—Wash grapes on Place in preserving kettle, and heat b

2 “Perhaps som readers will be ‘
the stems, pick off and measure into to boiling point. Add the sugar grad- “Perhaps e of your directions. It pays the farm house. add the other half of its feed of skim

: interested in the way in which I handle ’ . o
glass jars that have been well steri- ually and cook slowly one hour, add a dilapidated or leaky auto top. A0 wife to get all the circulars and bulle- | mllltk‘;tllldd:::z iltt Jlllrzte:x:n\\&r;:nl::nner
lized. In each quart jar use 1 heaping the rind and cook another hour. Turn o .

mhbyeoverm;nwithx.goodmdeof RN RS il Yol
cupful grapes, and to the 2-quart jars into glasses and cool. Cover with twice daily for a 1e ys and ¥y

light roofing pai'* su::::iu ? nlﬂ;ﬂo: + . i" e 4 -
: 2 3 composition roofs. It is largely asp - on canning th# are put out as soon see a change. Keep in a pen we &
add 2 cupfuls. For the quart jars add paraffine. Rhubarb may be added be- ‘hey all contain reliable and helptul bedded with clean straw and spray the Auw

moved, pack into glass jars, cover with
the hot liquid, add 1 teaspoonful salt
to each quart of meat, put rubbers on
cans, adjust lids but not tight and pro-

1

£ L "

h tion that a reader has sent us for
treating eczema and who says it is |
effective. We do not give it with our .
testimony as we have never tried it

y

Once a week apply to the affected '’ 1
parts a saturated solution of equal ' {
parts of alcohol and salicylic acid. ’ ’i

l

Wie BEaiU CLIIDPIVIL BUW,

E. M. Christen.

Th'e manufacturers of cans, rubbers
canning equipment, ete., all send ()1£
valuable circulars on all kinds of ca;x-
ning and it would pay our readers to

Roof Paint tor Auto Top
: : 2 write to them when they find the ad- [ X

F. A., Winnebago Co., Til, writes: | vertisements offering to send canning
g

-

el

spreadssmoothwlthnbrushonamrm

VA

14 cupful granulated sugar, then pour fore the rinds if desired and which day, dries the next day, and not only is aadvice luti
0 y . to make it o
in boiling water until it starts to run makes a fine marmalade. Use b water-proof but looks well. Two coats 5 calf with some fly so uit ?n
over edge of jar. Seal at once and pounds rhubarb to each 8 oranges will hold an old gray mohair fop, GOC W as comfortable as possible. I:
g . : p ges. coat on pantasote. I like lt”lnl‘ldl better | avne Cow Testing Association Mrs. Delsie Lambert. d
shih th prepered fp, RS 1! Wells Co., Ind. Shi I
We are very glad to get this ex- : : ey

perience from our reader. 1 should : / h e B S X |
think there would be a tendency for 7 Cider And Vinegar.
the cloth to get a little stiff and pos- Should water be added to cider in the

e

b LA

sibly crack if folded. ’Howﬂer'; not | - 5 mllﬂlctm of vinegar? Is it legal to
one top out of a thousand is ever | '| sold on the m:-?:etl'}m{: i’z.“é }‘hala:;tabe !
folded, so this is a point one need | Ordinarily, it is not best to add

not to worry about much. It would * Seater
have to be kept in mind, however, ‘ | gar. l:"to‘i“" in the making of vine-
S TRE R | AR R
tarpaulin. X &1 ' redu that
top or ulin. ‘T?-'m""":@munnotbemade.
: G may be made in the home and
“’”‘m without a permit if it is to
consumed pnly in the home or on
farm where it is made. If it is to }5
offered for sale the maker must ob- i
mltm%‘ _collector of | |

..
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" Tried and Tested Recipes Foons

Township,

2 tablespoonfuls mixed spices.
at once.

fuls soda and 2 of baking powder.

be rolled and cut.

Candied Sweet

salted water,

These are very fine.

Squash Pie.—In

taste) 1% cupfuls sugar, 1

dium-sized pies.

How To Bury Cabbage.

Please tell me how to bury cabbage so
as to prevent decay. F. McC., Indiana.

Select a well-drained spot and dig
a hole about 4 inches deep, varying
in width and length to suit the amount
stored. Allow the leaves and roots to
remain on the cabbage and without
bruising or breaking, place upside
down on the ground. Wrap the outer
loose leaves closely about each head.
The next row is placed on top of the
first, between the upturned roots, and
this is continued until a pointed pile
is made. Over this, soil is placed grad-
ually, adding more as the weather be-
comes colder. Only solid heads of the
late varieties should be stored. The
flat varieties are not as good for stor-
age as are the tighter ball-head kinds.
Cabbage is not seriously injured by
freezing provided it is allowed to thaw
out slowly while still buried in the soil.

Pickled Carrots.—Select carrots of
even size or cut large ones lengthwise,
Boil until tender and pack in glass
jars. Pour over them a liquid made
of 1 pint vinegar, 1 cupful sugar and
Seal
Mrs. I. M. B.

Excellent Cookies.—Cream together
1 cupful brown, % cupful white sugar
and 1 cupful lard. Add 2 beaten eggs,
1 cupful sweet milk and 2 cupfuls flour
into which has been sifted 2 teaspoon-
Add
enough flour to make a dough that can
Mrs. H. E.

Potatoes.—Wash,
pare and cut lengthwise as many po-
tatoes as needed. Cook ten minutes in
Drain, place in a well-
buttered pan, sprinkle heavily with
brown sugar and cook slowly in the
oven, turning occasionally so all sides
will be sugared and look like candy.
Mrs. H. M.

8 tablespoonfu
mashed and cooked squash add 6 tabl
spoonfuls flour, 2 of salt, (or salt to
cupful
sweet cream, 4 eggs, 2 teaspoonfuls
cinnamon and 1 of allspice. Then add
enough sweet milk to make four me-
Mrs. C. H. R.

Sponge Cake Pie.—Beat the whites
of 3 eggs until stiff and add yolks that
have been beaten until a lemon yellow.
Add 1 cupful sugar and beat this until
smooth. Add 1 cupful flour in which
1 teaspoonful baking powder has been
sifted. Bake in two layers. Whip 1
pint of very thick cream and spread

between layers and
Sprinkle with cocoanvt.

Poor Man’s

foaming.
and 1% cupfuls flour in which 1 tea-
spoonful each of salt and baking pow-
der have been sifted. Then add 1 cup-
ful beef suet chopped fine.
double boiler and steam two hours.
Serve with cream or butter sauce.

Dill Pickles.—I have a fine recipe for
dill pickles.
and place in a jar. If you wish to can
them, cut in two lengthwise and place
in cans cold. To % gallon of vinegar
add 1 cupful salt and 3 tablespoonfuls
sugar.
or cans and pour the cold vinegar mix-
ture over the pickles.
If the jars are used I scatter pieces of
dill through the pickles.
best dill recipe I have ever used.

Canned Pimientoes.—Select the pep-
pers of uniform size.
and place in oven until the skins can
be peeled off. Place in hot half-pint
glass cans that have been well steri-
lized, add 1% teaspoonful salt, fill with
boiling water, place rubbers and lids.
Have lids not quite tight. Place in a
boiler and process for 1 hour for the
pint size. Have the boiling water to
cover top of cans at least 3 inches. Re-
move from water,
invert cans to test for leaks.

.u-PUWQnﬂO'

some on top.
Serve cold.
Mrs. H. M.

W
ddipg.—Dissolve 1 Ling
level teaspoonful Soda ‘in a little hot
water and beat it into 1 cupful sor-
ghum or baking molasses, while it is

Stationery, Books
and Printing

Add % capful sweet milk

Place in

Mrs. H. M.

Take large cucumbers

Place pieces of dill in the jar
Seal the cans.
This is the | ¢

Mrs. C. G. T.

Remove seeds

ighten lids and

Ivan D, Murpny.

RSN Seisa sl e,
Trimming Grape Vines.

I saw in The Guide where some one
wanted to know about trimming grape
vines. We always trim our vines the
first of February. If they are trimmed
the last of February or first of March
they will bleed so much sap away from
the vine. I cut all the vine off but one
bud on each branch from the main
vine. That vine buds out, there is
where the grapes are, not all vine and
the grapes are not so apt to rot.

Wwashington Co., Ind. 8.7 D

Balance Disburse-

Balance

$—

Disburse-
meuls

, Gountll, Tor the Year Endina

Buttermilk Pie.—Beat together 2
eggs, 1% cupfuls sugar, butter size of
an egg and 2% tablespoonfuls flour.
Add 1 cupful buttermilk, flavor with
1 teaspoonful lemon and bake in an
open erust. This makes one pie. S. V.

Nine-Day Pickles.—Place a layer of
grape leaves in a jar, then a layer of
cucumbers, and repeat until jar is
filled. r with water. Add %
cupful salt and 2 tablespoonfuls vine-
gar, weight down and cover. These
are good in nine days.

Coffee Cake.—One cupful sugar beat
with two tablespoonfuls butter, add
one beaten egg and one-half cupful mo-
lasses, two-thirds cupful coffee, one
teaspoonful cinnamon and one of nut-
meg. Last add one teaspoonful soda
sifted in three scant cupfuls flour. If
raisins or fruit are used, chop fine and
dredge in flour and add last.

Spice Cake.—Cream together one
cupful butter and two cupfuls sugar.
Drop in four eggs, one at a time, and
beat thoroughly, then add alternately
a little at a time one cupful of sweet
milk and four cupfuls of flour. With
the last cupful flour sift two teaspoon-
fuls baking powder, one tablespoonful
cinnamon and one-half teaspoonful nut-
meg. Bake in a moderate oven and
cover with white frosting.

Graham Cracker Sandwiches.—Take

2 cupfuls sugar, moisten with sweet
milk and bring to a boil. Mix in 2
nfuls cocoa and cook until-it
reaches the soft-ball stage. Remove
from fire and add as much shredded
cocoanut as you like. Stir until it be-
gins to thicken. Spread between gra-
ham erackers and let harden. These
are delicious served with fruit or ices.

Mrs. J. E. M.

Canned Sweet Potatoes.—I want to
give my recipe for canning sweet po-
tatoes that has never failed. Wash
the potatoes thoroughly, place in a
wire basket and drop into boiling
water to blanch, leaving them thus

for eight minutes. Remove and dip
into cold water. The skins will now |
come off easily. Pack into glass jars
that have been well sterilized, add 1 l
teaspoonful salt to each jar, fill the
jars with boiling water and place in
boiler of waterm for, ninety min-
utes. o% Mrs. A. B. N. |
— e '

Chocolate lcing.—A black chocolate
icing that is smooth and soft without
being sticky is rather hard to find but

the following one is excellent of its
kind and is specially good on white
cake or on small cakes. Melt gradual-
ly, so it will not scorch, four table:

spoonfuls grated or scraped choco-
late. When melted stir in three table-

spoonfuls of milk or cream and one
of water. Mix well and add one scant
cupful of sugar. Boil about five min-
utes. Stir only enough to keep it from
burning. When the cakes are nearly
cold ice with this icing, using as warm

as possible only allowing it to cool
enough, so itswill not run.

Canned Corﬁb.—A reader asks that

we republish the recipe we used last
summer for canning corn on the co
We give it here:

Gather the ears the same day they
are to be canned. Remove all husk
and silk. Put them into a vessel tha
contains boiling water and cook ten
minutes. Then immerse them in cold
water for another ten minutes. This
being domne, pack the ears as tight as

poSsible in half gallon glass jars, self
lers. To each jar add two tea-
poonfuls salt and fill the jars with
d water. Put on the rings and caps
screw down as tight as you can
with thumb and fingers. Place the jars
in the wash boiler with false bottom
and fill with enough water to cover
the lids. Bring to a boil and hold at
the boiling point for three hours. Re-
move from the boiler and with a cap
wrench screw the caps down perfectly
tight. Invert cans to test for leaks.
The roasting ears,may be served

anyway, either coldgor hot. A nice
way is to place the gars in bread pan
and put he ovengmuntil thoroughly
heated.

SCrape—N. P, 7

A POULTRY LOUSE KILLER
Sodium fluorid is exceptionally poi;
ous to all kinds of chicken lice, lsillin

e

e of tmn “

g vantage of aodinm fluorid is that| 4

only one treatment is necessary and that
it is 100 percent effective if properly ap-
lied. In one test a flock was treated in
November. When examined the following
April not a louse could be found. Every
lt)ll]rdi hovlv)ever, was tn:gted. Otherwise
the few that were missed probably would
have caused a reinfvsmtiog. % "
In buying sodium fluorid ask for the
commercial product rather than the chemi-
cally pure preparation. The former is not
only somewhat cheaper, but it comes in
powder form and is believed to be just as
effective.

_The first thing to do is to shut all the
birds in one compartment so as to make
sure that none will be missed. As each is
given the treatment it can be released into
a second compartment or if the work is
done in the morning it can be turned out-

side.
A good method of applying sodium |
ﬂuomgosd to hold the bird on iuslido ox‘lm: B

Sl S
[ _g‘/’l — | S1

)
LRI UL LGLIUAS Vv AUAR Wakasaseme- =

other hand apply several ogmcheu of t.h:a
chemical to various parts the body.
small quantity (just a inch) w,npphed on
the head; another application 18 made on
the neck, two on the back, one below
vent, one on the tail and one on each
thigh. In addition, & small quan
should be dusted on the underside of

win y
A number of birds may be treated
in tﬁi:xgiy in & comparatively short time.
The best plan is to have two persons on
the job. Then one can be ge a bird
ready while thet;)ther l:n pi:mtg tu::-.
t. Or another p have
mpemen n hold the fowl while the other applies

w

reatment. In five or Six days, however,
%t seldom will be possible to find a living
Jouse. While the chemical does not mmte:-t
fere with the hatching of louse eggs U
may be present, enough of 1t remains on
the bird to kill the young lice as fast as
h. :

m?n:)?l:‘:r just as effective and somewhat
cheaper method, where a large number of
birds is to be treated, is to dissolve the

ium fluorid in warm water at the rate
m: ounce of the chq.mlca.l to gallon of
water. The solution 18 ‘)lwced in a tub or
large pail. The entire »ody of the bird,
wi&x the cxoept'u‘m of tfhe he:dt:o“ sub-
in the solution for no 3
;xn:l;ggdnl)lilnutc. Hold the bird with one
hand snd ruffic up the feathers with the
other hand so that the h%‘;led reaches dif-
ferent parts of the skin. fore releasing
the bird, duck the head once or twice for
j nd or two.
)m'leh:.ﬁ)ping method should be done
only on warm days when there 18 plenty
of sunshine to dry the birds quickly. 1
solution does not goil the feathers and is

i . The dépping ie a
ﬁ%w““ in 40 a3 pinch method de-
1 i in
seribed in, the Preceol treat more birds.
actual cost is a small item with either
method. é‘ioe on dipped birds die.almost
mm -osium fluorid is poisonous when
J taken internally it has no bad effects on
’ the birds when used as deseribed. The

the solution, after all birds
gulen, o treatcd, shouid be poured out
80 cannot drink it.
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| Tried and Tested Reci
: : - ried and leste ec¢ipes
Reﬁord 01 ﬂDDrODF]ﬂLlO“S OT ik 3 D’ Mock Angel Food Cake.—Sift togeth- constantly.  Serve in bouillon cups or | - . i p 19
| : e R R er 1 cupful sugar, 3 teaspoonfuls bak- small soup bowls, with g;\]ted crackers.
" ! e t jar being g NS o powdel;; %ﬂteasp&ontul is v amilllkt Cake lci Ml—_ b
il o ; o : ; cupfuls cake flour, three times. ea ake Icing.—Mix together 2 cupfuls
Name of Fund ‘\ ‘t’h“‘?:emgr?,ﬁ: thickn: 3CHOOL FUND 1 cupful sweet milk to boiling point pulverized sugar, % teaspoonful bapklng
l | clotn wm.ih h;s been g | and pour over dry ingredients. Then powder and enough sweet cream to
. ii i g Y S ‘l}» . Gl mpg.a cleanp'm o‘nﬁw ) \p o Fuel add the whites otlf eggs bieaten sitiff make a smooth paste. Heat 2 table-
i 1 phubbescbary e | New Buildis | FECCioh down ‘pickles, st ; P and stir lightly. Flavor Wi th vanilla spoonfuls butter to boﬂ.lnp, point, add
F PPTOE t show a tendency not. “m trefquently and almond, Bake in loaf tin. This is to the sugar mixture while butter is hot
. i i ¢ vlngsﬂ Exammeetsh: :?W: ey should f ; very fine. Mrs. C. C. D. and stir and beat until smooth. Flavor
i Amount of | and if a.nyd!"f‘_"n y N R S e 8 with 3% teaspoonful vanilla, lemon or
Appropriation. | §— — RN ) : Carrot Marmalade.—Several readers any preferred flavoring. Cocoa may | s $
T ‘l . Cmp,m ont in cold { Dis- Dis- Dis- have very kindly responded to a call be used for a chocolate icing.
D No. of | b”‘ﬁ',_ Bal: Soak cuc:kmg;r“,,‘,’.ze‘:ﬂ:h a stick of Balance burse- Balance burse- Balance burse- | for recipe for carrot marmalade. They Mrs. J. 8. ; Dis- Dis-
il = i \'O“Ch"‘*g u)rsx‘ i 11:; in center and a slice of onion ments ments ments are all similar. One is given here: To vty Balance burse- Balance burse- Balance ||
gl 3 u poante h°“§,md ‘Pour over these the following, : 2 pounds of cooked carrots run through Quince Honey.—Pare and core menis ments
> i e P inging to the boiling point: colander, add 2 pounds sugar, juice quinces. For each large quince allow
f 3 I 1 cup sugar 1 quart vinesar and grated rind of 2 lemons and 1 1 pound of sugar. Add the sugar to a
‘ | 14 cup salt. b Ao AWE orange, and the water they were pint of water and stir over fire until
} : | (This amount is sufficien cooked in. Cook until thick. This well dissolved. Add the grated or | —
&/l I — quarts of cw . . makes 7 pints. Mrs. H. BE.  ground fruit and cook about twenty = - ==
&/ - i N s -_ minutes. When cold it ghould be > \ ot
“1 #_ gickles an(l Rehshes Christmas Presents Persimmon Marmalade.—This also about the same color and consistency :)etn:}](:,l\f(.i'.“:.li,:‘,:’:mzox t::;l:g::): 21,:3 ::S:
i i * 4 1 is seint in res;t)lc:n:e to a request: Takg ?IE llon:yt.h 'lt‘hed fruit can be run gnd 1 cupful vinegar. Boil about forty-
it i ortant e 4 W persimmons at are very ripe an roug e food chopper and which is 2 mi '8 8 y fre
1§ B d' ‘:“:'ua:: t:elisxz::l??ttgx‘;paddins ~ Gather the gnrg:rt;:sdnf;:“f,‘“azzr. soft, and after freezing weather. Re- much easier than grating it. 2:1':1 ':il;]u;;:,;(,ML!:‘::L:,T]:;,;L‘:N:,t‘l:t' ::32
: 4P a:cy which prevents it from standing "e"'a:'ed when the holiday move seeds and run pulp through a been peeled, cored and chopped. When
~plaw on place. They have | and be prepa ary leaves weeds sieve. To 1 cupful pulp add 1 cupful Canned Pears.—Pare and cut pears the apples are done, the meat is ready
i being com!;l od value but stimulate | rush comes. Plain rynstbrm'ed Ry sugar and boil twenty minutes. Place to suit the fancy. We usually cut them {o can (ﬂm hot This is delicious for
l ‘ B gk m'u:neowlth the pungent, spicy | and Us‘“esxcwtbe ;,)ra. coats- of oil- | slice of lemon in each glass, pour in in quarters-or eighths, although some pi(,s‘ ,',; winter. 1 Mrs. I!.'II. B.
| ;‘I:';ppe i % thintt: o(;t d:lei::é’gﬁgdes- Milkweed the marmalade and tie ; shut with prefer to leave them whole and allow o SR N
B . e TN fssued by the pain’ A ollow on the inside and waxed paper or cover with paraffine. the stems to remain. To each pound
. Leaflet .t Agr{cnltul'a-l Exten- pods tinted ¥ e tside, Jimp- Mrs. A. E. S. of fruit use % pound of sugar. Cook Cucumber Baskets.—Select large,
pepartmentrdo University, w. La- green or g:f?dad like gold, pOPDY _— in enough water to cover and add smooth cucumbers. One will make two
gion of Pu ue il Pickles—Rel- son wee& S ek bEoad dried leaves Tomato Bouillon.—Take 2 cupfuls sugar. When the fruit is clear and baskets. Cut half in two, around the
| fayette, Ind., e;xe following recipes: pods of laventd ‘th coats of blue canned ‘tomatoes or fresh cooked to- tender can hot in well-sterilized cans. cucumber. Then cut from ends to-
ishes, ﬁ???lns b made beauti ‘; silver are EOTEEOUS: matoes. Strain through a fine colander For pear preserves, I use % pound of ward the center leaving %4 inch to ex-
i ons for Pickling and das!;e; oot dried flowers and | and add to 2 cupfuls meat stock. Then sugar to each pound of fruit tend clear around to make the handle.
| use tresn, crisp, pickles, zoodm'g: All k:‘e sused many growing by | add 1 green pepper shredded very fine —_— Leave an end in the basket and then
vinegar and spife;- ssngfﬁ not domin- ey o a;lside wt'xose pames are un- = and 2 tablespoonfuls butter, 2 of flour Tomato Mince Meat.—Chop 1 peck hollow out until a shell remains. Use
§ | used °°n'ﬂ‘:‘ve:§yéttt;§ main ingredients. he B e considered worthy of ! worked into the melted butter until a green tomatoes, or put through a food some of the pulp with tomato, mix
::etl:msp'lces are tied in a cloth bag they | known altl and '8 conspicuous posi- paste is formed. Then add % tea- chopper, using a coarse knife. Drain with a good mayonnaise, season well
be easily removed when the vinegar, Bdo";men l'als silver or pottery vase. \ spoonful celery salt, 1 teaspoonful off the juice and add as much water and return to the basket. Place on let-
is spiced sufficiently. i st tion 1in :o say, they seem a‘ppropﬂate ‘ salt, % teaspoonful black pepper, a lit- as there was juice. Add 3 pounds tuce leaf on individual salad dishes.
Store ‘ﬂck;::ﬁmmsslde. open-top f°"§ su-ansets of such exalted positions. ‘ tle onion juice if desired and red pep- brown sugar and 2 pounds raisins. This makes a pretty and novel salad
vessels, the € i oc‘;_‘::i:‘:mg a dry weed sounds f:e‘ilt' per to taste. Cook until thick, stirring Cook slowly until the tomatoes are for a party.
b ¢ . ¢ - N W D
| {an. but just try 1t out fCk YOULC | . |
* e, ‘of white paint With 81 SXTE

smal
bottle of turpentine & ‘Tl T s vel- 3 1

d a few cents wor ' p |
b a3 ov o S Sl ried and 1este ecipes

will enable one to make “?kiéfmﬁeé- '
blue, green, orange S‘!:i-“ cans ‘of Salmon Loaf.—Shred 1 can of red siblee When well browned lay in a |
flowers and leaves. salmon, add 2 beaten eggs, 1 cupful covered baking dish or casserole. Add |

e kind used i
silver and gold 9"““":3 be worthy | sweet milk, salt and pepper to taste a little water or milk, and butter and
and enough rolled crackers to form a bake slowly one hour. If necessary
additions to the ﬁ:ely cover a weed,
sed to en Do uséd in com-_ with enough water to keep loaf from

or flower, or may lored paints. | burning. Serve hot with tomato cat- Pop Overs.—Sift together 1 cupful
pination with the O

: ald surely be ap- o cupful sweet milk and beat until
;ﬁ-«:‘:&m‘ :!eeg:‘::ﬂy woman, _but Bran Biscuits.—Sift tog:‘her 2.¢up- smooth. Then add another % cupful

to paint radiatort . outfit. They
loaf. Bake thirty minutes in a roaster add a little water during the baking.
can be U
~ A Christmas present of a pouquet sup or Chili sauce. flour and % teaspoonful salt. Add %

fuls white flour, 1 teasp ul , % milk, 2 well-beaten eggs, 1 teaspoonful
aamn | QW as | much. teaspoonful soda (scant) and tea- melted butter and beat five minutes.
country WO of her family WO b (o MRS spoonfuls baking powder. Mix into Pour into greased muffin tins and bake
Every m'emh“‘denghhl 6 W 2 this % cupful bran and 3% tablespoon- in a hot oven eight or ten minutes,
? be “w““ygoﬂ_ their enemies the fuls melted butter. And last 3% cup- then decrease heat and bake twenty-
1 what 1ebs Qm turned into things tul sour milk. Roll on floured board five minutes longer.
:h.:,d:n::yenioy gazing upon. : and cut. Bake in a hot oven. ———
% —_———_—__‘____ -

—t=
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Beef Salad

e :

Boiled beet in salad form is often
for supper in warm
‘aqr\re_d; for auR

weather.
~answer excellently - \

pose, since the dressing . - \

S racter and richness. The - |

geasoned Wwith St
)sn:ndmnsmrd.' -whi;:h }:‘:.
ed with onion
o bh:;ld th a little beef

Pressed Chicken.—Cook an old fowl
until tender, remove meat from bones
and season with salt and pepper. Chop
fine, cover with broth from meat, add
a little chopped celery and place in
dish or bowl for pressing. Use a
weight to press. When cold slice and
serve on plate garnished with parsley.

Muffins.—Cream together % cupful
butter and 14 cupful sugar. Sift 1%
cupfuls flour, 3 teaspoonfuls baking
powder and % teaspoonful salt. Add
to sugar and butter alternately with
% cupful sweet milk. Beat 1 large egg
or 2.small ones until very light and add
last. Bake in well-greased muffin tins

Corn Bread.—Beat 1 egg until light,
add % cupful sweet milk and 2 table-
spoonfuls melted shortening. Sift to-
gether % cupful white flour, 1 table-
spoonful sugar, 1 cupful corn meal,
21 teaspoonfuls baking powder and 1
teaspoonful salt. Add to the egg and
milk, beat well, turn into a flat baking
pan and bake until a nice brown. It
desired replace the melted shortening
with 1 cupful crisp lard cracklings.

Waffles.—Beat 2 egg yolks until light
and add 2 cupfuls sweet milk. Sift
3% cupfuls flour with 6 teaspoonfuls
baking powder, 1 teaspoonful salt and
1 tablespoonful sugar. Add to the egg
and milk beating hard for one minute.

oy oy e
shJl S04 =

e

L G (il

| in a quick oven. Add 2 tablespodnfuls melted butter,
b 0 b then the whites of 3 eggs well beaten.
ll Steak EnCasserole.—Cut round steak Bake on a well-greased waffle iron. If
| i in sizes for serving, salt, pepper, dip not stiff enough add a little flour. If
I i in flour and place in piping hot fat to waffles sink after lifting from iron the
\ i sear on both sides as quickly as pos- Dbatter is too th.’.
k:
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Melons.

o o S e | IACIONS O -~ TOWDSI,

large ripe melon would save all the
seeds and plant them next year.
Melons are not hard to raise if you

_Gounsy, Tor the Year Ending. | 19

understand them. TOWNSHIP FUND
Quite a few farmers mix the melon A N ,
seed with seed corn; in that way they ‘ = : & DDFESONAL ROAD FUND ROAD FUND
are planted and cultivated with the Salaries Xxpense 0 Stationery, Book i S B
corn and I have never known the ||| Justices Adreiatng and Priyuting]\s I Labor Tools
bugs to bother them when planted in and Material Labbe
this way. Melons should be planted .« ~
early and followed by a second plant- 8 3 $ b + RN 5
ing three weeks later. TR i AR R S e | & B 3 $ 'Y PR |
Planting in the open ground is pref- ;ﬂrs& Disburse- o, Disburse- Di g : e ) Y T e i e —
erable, an old femce row Or well | [ents Balance et Balance ™ his Balance ;]S;;l:;:e Balance l)‘s‘t;‘l’jr{"“ rse{ ‘Balanbe Disburser .00 Disbursé- p., Disburse- bt 1 -
rotted sod is good. A tablespoonful | | 5 ments ments alance 0o Balance ll:l::llll:,;‘l. Balance | Pisburser p 0 ce (Disburses o, ¥
of tankage worked thoroughly with the = v 52 ments ments ce :
dirt of each hill helps to keep the bugs 1 L i i
away as well as to fertilize.  Plant R ——
plenty of seed but do not crowd the
* hills.
As soon as the plants are up, begin ‘
working the soil. Cultivate often and ‘
be sure the last tending leaves the ‘; !
ground free from weeds; then, do not [ £
. bother in any way until the melons ‘ |
y are ripe as the vines are very tender !
; and should not be walked over or han- ;1
i dled in any way. g ‘ I
y Pumpkins, squash or sweet potatoes ;}
should never be planted near your i
melon patch. Some say, “Oh, it 18 | . |
no use for me to plant melons, my | ! f I
neighbor’s bays will steal them.” If :
each farmer planted a melon patch, g
there would be no temptation for the ) )i
boys to steal. Save the gseed now and [ \
when spring comes plant for the wife, | il
. yourself, the boys and girls. i
Grant Co., Indiana. L. L. M. i
A il R T 0 !
| |
|
; | | i
; f ‘
Tried and Tested Recipes | |
P w |
| |
§ !
Sauce For lce Cream.—Take equal sterilized jars, fill with hot water, place ‘
parts of cocoa, sugar and milk and rubbers, partially seal and place in a i
cook, until thick, stirring constantly. boiler of hot water. Process for a half !
Pour over ice cream when ready to hour. These are fine for a change of
gserve. This is very fine. pie filling during the winter. -If seeds
‘ bother, remove them at time of ma [
LemoniMilk Sherbet.—Mix together pie. Seeds in most green zrapeski;:g |
the juice of 2 lemons and 1 cupful soft and cook up with the grapes. f
sugar. Slowly pour this into 2% cup- : E
fuls sw ilk, stirring constantly to S |
prevent curdling. Place in freezer and Green Grape Jeily.—Grapes just be-
pack with a mixture of 3 parts ice to ginning to turn are best for jelly. keep for a year and the flavor will re-
1 part rock salt. This is excellent. Wash, pick and stem. Heat to boiling main. They taste much like figa. Any
“ point, mash and boil about a half hour. syrup remaining may be in can-
: Dutch Meat—Take 3 pounds of fresh ?l:;intt::‘;::ﬁhaa dcoagls‘? :;:‘all‘x:‘er ami . e 5
chunk beef and cut into sizes to serve. ouble thickness o : ’
Fiour each plece heavily, place oh a cheesecloth, Measure and bring to ﬂtGn-llpe conu};v“—Sel * wash and
roaster, season with salt and pepper boiling point and boil five minutes. o ¢ grapes. Heat gutiLgh® seeds will
: * Then add an equal amount of s come out. skins
and sprinkle with flour. Cover with VBB
ot Svam wik ook wgllh, ST YeR Ao eated, Tiell threo min- : T84 SuE PRSP to Te- .
s move seeds.
g Tl hiskes fts ‘own utes. Skin and pour into well-steri- . ot grapes _\
Bravy yood glasses. When cold tn Use 6 oranges. 1 the oranges and ;
and which is excellent. Mrs. M. M. paraffine % cover wi 3 lemons and run the rind through food ;
: cho . 1 .
Brown Sugar Icing.—Mix together 6 throp‘fgeh choApls):r_p (%hbemef:::tmp‘;l: : : ‘ ] ‘
tablespoonfuls brown sugar, 1 table- Tomato Figs—Select the red or yel- oranges and lemons .and add 1 pound § ) f 1 !1
spoonful sweet cream and 3 table- low plum tomatoes. Scald and skin. of seeded raisins. " Cover with 6 ! f ! '
spoonfuls sweet milk. Boil five min- Take 8 pounds of brown sugar to 8 pounds sugar and fet stand several 4' i i 5
utes or until it will harden a little in pounds or a half peck of the tomatoeg, hours. Cook until the consistency of ¢ ' i
cold water. Remove from fire and Cook in the sugar until they are trans fruit butter. Pour into sterilized jars 1 ! q
beat until the foamy condition has dis- parent. Remove from the syrup and or jelly glasses, cover with paraffine i ! A
“
g.

appeared. Place on cake immediately spread on a Dplate, flattening ‘them and keep in a dry closet or
before it hardens. Mrs. A. L. down. Dry in the sun. From time to| T T gy v e

time sprinkle with the syrup. When

Canned Green Grapes.—Select sound
grapes, wash and stem. Place in well-

dry pack in boxes, sprinkling powdered
sugar between the layers. These will
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The Indiana

3 CLAIMS PAID
IN4 MONTHS

Ask Jay Russell, of Stockport,
IIl, if accident insurance pays
and he will tell you of his Wood-
men Accident policy.

A few days after taking out the pol-
jicy he injured a finger. We paid his
claim of $18 at once—much meore than
the policy cost him. Three months
Jater he broke a rib and his claim of
$27 was paid in full. Shortly after this
he got into some poison ivy. His
claim was $39, which was promptly
xaid. In this case our agent went to
Lim and told him to put in a claim,
as Russell did not consider ivy poison-
ing an accident.

INSURED AT
2:c A DAY

- ’
DOUBLE WEEKLY INDEMNITY Russell’s
FOR HOSPITAL CASES ' \Woodmen Ac-
DEATH ov | YoraL osasuTy f cident policy
CIDENT ) :
%1000 »::':L cost him but
s of owt ol oisasivll 2 /5C @ day. In
e $250 P2 f our months
0SS OF LOSS OF § & P P H
somrsh 4 onenmofit had paid him
11000 4500 Bback 31 times
L0SS oF LOSS OF » - o
hade 00| o] more than he
) 11000 fhad invested. It
L0SS OF wssof f saved him $84
BOTH FEET HAND AND
s | roor §loss at a cost
41000 41000 & )
Vof only $2.70.

You can take
out the same policy at the same
rate. The cost is only a trifle
while you are well and the bene-
fit in time of trouble is a god-
send. Mail the coupon for de-

” Woodmen
Hecident
Compan

of Lincoln, Nebr.,

WOODMEN_ ACCIDENT CO.,
Lincoln, Nebraska. 10183

Please send me details of your
accident insurance policies.

Brave the Wind and Storm |
in the best wet weather togs |
everinvented the o

<OWERy

155 prAY®

AJTOWER CO. Bosron

HOTEL SEVERIN

Indianapolis

llinois and Georgia Sts.

400 ROOMS. 400 BATHS.
Rates $2.50 Per Day and Up.

Just a step from the Union and Interurban
stations. Convenient to Theaters and
Department Stores,

JERRY B. GORDON, Mgr.

The little matter of 15 cents in stamps or coin

will bring you on trial the Pathfinder, an

illustrated weekly, published at the Natic n's

cnplul._ﬁ\\rrhr.\'a:mn_nmugn:vn»(ha rints
all the news of the world and tells
the truth and only the truth. If yo

n s want to keep posted this is
means,

If you want a magazine

Wi" bnng in your home which is enter and wholes

some, the Pathfinder is yo i you ape
preciate a paper which puts everything clearly,
briefly—here it is. Sc toshow that you might

like such a paper and we will send the PatAfinder

on probation 13 weeks—13 bigissues. The 15¢ does

not repay us, but we're glad to invest in new friends. S

PATHFINDER, 658 Langdon Sta., Washington. D. G

100,000 Peach Trees of Quality °:, %

grices for Fall planting List
for all Trees and Plants now ready. Write u oday
ALLEN'S NURSERIES, Geneva, Ohio |

Mention Guide when icars

Guide for October 18, 1924.

¢

ucted by Florence M. Albright.

’ The Hime .nd the Family

The Aged Ones.

“Don’t forget the old folks, life Will
soon be o’er.” Make the few remaining
years as happy and comfdrtable as POS-
sible. If they like to read, set !'m).y
get what they enjoy. Do not wait

for them to ask you to take them
somewhere or get something. When
a wish is expressed try as near as pos-
sible to fulfill it soon without being
asked and do it cheerfully, Don't feel
duty bound, although it i your duty
to be kind and considerat Their
troubles are many, the same as yours.

They are very sensitive to being “in
the way.” Make them feel at home
and let them feel just as free to invite

their company into your home as if
it were their own and show that they
are welcome. The older folks and
neighbors of the same age are enjoyed,
so let them have pleasure in their own
way.

When the father, mother, sisters and
brothers are gone and you are the last
one to remain, then you can see how
you will feel if neglected or abused
just because you are weak and worth-
less, so don’t wait that long. Make
the passing generation happy and con-
tented.

Cook the old-fashioned dishes, even

if they are not so pleasing to you, but
do not show your dislike for anything
they enjoy.

When they are able to work and en-
joy it, let them do some light task and
make them feel it means much to you
to have it done. Time hangs heavily
upon their hands and it not only helps
to pass time, but it makes them forget
their aches and pains in the joy that
they are yet of a little good in this
world.

Don’t by any means stay at home,
if it can be avoided, because they do

not care to accompany you. It only
helps to make them feel they are a
nuisance and in the way, which makes
them very unhappy.

Put yourself in their place and you
will know how to treat them. Scatter
the flowers along the way. They will
enjoy and appreciate them but on their
casket they are admired only by the
bystanders. I am caring for an aged
parent and although, no doubt, I often
fall short, I try to make things as
pleasant as my surroundings permit.

Whitley Co., Indiana. Mrs. H. M.

Homer;akers’ Round Table.

Wrinkles in Coat.

“I packed my plush coat in a box
last spring and now it has wrinkles in
it. Can you tell me how to remove
these?” Mrs. R. M., Indiana,

Use the same treatment ag is given
above for raising nap on plush coat.

How to Keep Beans.

“If Mrs. L. H. will try my method of
keeping beans she will finq it all right.
This is to put the shelled peans in a
paper sack and down in middle of
sack place a piece of camphur gum.
A piece costing 10 cents will be large
enough for each sack. These can be
used then for seed or for cooking. Air
them over night before cooking.” Mrs.
M. S.

R

: Spots on Crepe Dress.

‘T got grease and grape juice spots
on a good gray crepe dress, How can
I re:muvu these?” Mrs. G. E Indiana.

You say your crepe dregg ‘is a good
one. Then you shoulg take it to a
professional dry cleaner. It is well
wm."th the price to h:iv(-- it satisfac-
torily cleaned. Home cleaning is often

effective but it ig
S rather a risk on val-
uable garments. i

o How to Clean Shades.

A Will you tell me how tp clean my
Window shades go gg to remove dirt
and spots?” Mrg, W. C ]:diana.
(}(,Tp[-‘ l'wst.‘mt-thnrl for rengyvating win-

Ow shades, ang the one yged in most

| paint,

homes now, is to giye them a coat of
Unroll the shade, tack down

to a table or boards and apply paint.
This will dry in a short time and the
shade can be reversed and painted on
other side. Any dealer in good stand-
ard paints will know what to sell you
for this purpose. You can do this
work yourself or get a painter to do it
as most painters will do this kind of
work.

Nonblooming Rose Bush.

“Can you tell me why my rose bush
does not bloom? It is several years
old and seems perfectly hardy and
thrifty. Miss M. L. W. -

This trouble is frequently ex-
perienced. The best plan is to dig out
the bush and replace with another
variety. I have known rose bushes to
grow five or six feet high and never
bloom. Even after being cut down they
grew up again and did not bloom.

Treatment for Ants.

Several of the readers have kindly
sent suggestions for Mrs. D. A. N., who
wishes to get rid of ants. One writes:
“Tell her to sprinkle sulphur where
the ants frequent. We have used this
for years and it is effective.” Another
says: “Sprinkle Cayenne pepper freely
in places where the ants bother. You
will not need to do this more than
twice until the ants will all disappear.”
Another writes: “Take a saucer and
place on it a small piece of fat meat.
Put this in the cupboard or where the
ants bother. When the ants get thiek,
drop into hot water. Repeat this and
you soon will have all the ants.” Yet
another: “Sprinkle powdered borax on
shelves and where ants work.”

Parchment Diploma.

Please tell me how to remove the
wrinkles from a parchment diploma.”
J. H. M,, Indiana.

As the little boy said, “This can’t
be did!™ ' There is positively no way
of removing wrinkles from parchment.
If the diploma is framed when perfect-
ly flat, in time the parchment will
draw up and show wrinkles. But this
condition is not to be despised. Rather
it is or should be pleasing, for it shows
the real quality of the diploma and
that it is actually written on parch-
ment. An experienced photographer
who does high-class framing says to
try to remove wrinkles from parch-
ment is to ruin it.

Renewing Plush Cloth.

“Will you please tell me how to re-
move the shiny appearance of a plush
coat?” Mrs. F. B., Indiana.

If your coat is a valuable one take it
to a dry cleaner and by a process of
steaming he can revive the surface to
some extent. In fact he should be
able to make good plush look like
new. If you do not wish to go to that
expense, treat it as one does velvet.
Heat an iron, cover it with a thin wet
cloth and hold the under side of the
plush on the hot steaming cloth. This
will raise the nap. Brush briskly while
the steaming is going on. It will re-
quire two pair of hands to do the
work, as the cloth must be stretched
and brushed at the same timé.

Book Lice.

“Please tell me how to get rid of
book lice. They seem to travel from
room to room.” Mrs. G. C., Ohio.

These insects have been given the
name of book lice because they seem
to prefer books and old papers. They
are very small and almost colorless
and are hard to distinguish except
among the books. They feed on
starched clothing as well but are hard
to see. Their food consists mostly of
starchy articles. The lice are harm-
less and seldom stay ‘in a room that
is well lighted and where the sun has
access. Book cases or furniture can
be rid of them by applying gasoline.
(Use this when there is no fire nor
lights in the house.) Sprinkle naphtha-
lene among books and papers and in

shelves and drawers. If these begin
to infest mattresses, they become quite
annoying. A husk mattress may as
well be emptied and the husks burned
while the ticking is thoroughly
washed. A felt or hair mattress can
be cleaned by steaming.

Removing Cork From Bottle.

“I read in the paper how a man ad-
vised taking a cork from inside of a
bottle. I do not doubt but what his
process is all right in the end, but it is
a long and tedious one. I have one
that beats his method all to pieces.
Take the strongest cord you have and

‘tie at one end a small piece of iron

like a small washer. Drop this into
the bottle, turn upside down so the
cork will drop into the neck and un-
derneath the piece of iron. Give the
string a slow, strong pull, and the
cork will come out in a jiffy.” Mrs. L.
E. S.

One of God’s Storehouses.

In this day of hurry and scurry and
our more modern means of travel, I
fear we do not spend as much time
either for ourselves or our children, in
searching for some of the beauties of
nature that are near us in some of
God’s great storehouses. Let us stop
and take a peep into one of them:

First, I want to relate a story I once
read about a father, who built a won-
derful home for his children, putting
into it everything they would need or
desire throughout their lives. It was
beautiful to behold. Its roof was a
blue dome like the sky. Its walls were
covered with leaves and waving
boughs. Its floors were carpeted with
velvet and it was lighted with lamps
that looked like stars from above.
Everywhere, was the scent of sweet
perfume and music of birds. Yet all
this, was but a small part of the
grandeur of the home, for on every
hand were mysterious closets, store-
houses and secret drawers, locked by
magic keys or concealed springs, each
containing something precious or beau-
tiful to look upon.

The children were placed in this
great home and left to find it all out
for themselves. At first, they played
about, rolling on the soft carpets and
listening to the music of the birds.
Finally, they wandered from room to
room looking at the beauties

every-
where, but one day a boy full of
curiosity, prying here and there,

touched a spring, which caused a door
to fly open, revealing one treasure of
the great storehouse. He called to his
sisters and brothers and together they
took out the strange treasures and
tried to use the new materials. At
last, by questions and experiments
they learned to use the strange con-
tents.

Do you suppose the children stopped

with that discovery? No, they ex-
plored and explored, trying every
panel, pressing every spring until

every closet was opened and all treas-
ures were brought out. How could
they show their gratitude to that dear
kind father who had taken such pains
to build and prepare this wonderful
house? They, at least, could try to
use everything for the purpose in-
tended, and not destroy or injure any
gifts, so lovingly prepared for their
use.

: Now just in this same way our lov-
ing Father has prepared for all chil-
dren, and grown-up people, too, just
such a wonderful house. This old
earth on which we live has the beau-
tiful blue dome roof with marvelous
lights. The rooms have the lovely
arched ceilings with a canopy of leaves
and boughs. Velvet carpets, joyous
song birds and musical fountains are
all about us. But do any of us know
of the secret drawers? If not, let us
stop here and take a peep into one that
was opened a good many years ago,
but still contains things so valuable
that its uses have not yet all been
found out and their beauty is just be-
ginning to be known.

The doorway to this beautiful house
lies in the side of a hill. If we go
down into it, we will find it lined on
all sides with a great black substance

14 (1166)

Good Times at the
Dentist’s—Really!

 One of the times ‘“‘when a feller
needs a friend” most sorely is when
he is led by an apprehensive mother
into the dentist’s office.

The modern method is to supply
this same feller with a friend, or
better several friends who will play
about with him in a special room or
outdoor area while waiting for his
turn to come for the dentist’s chair.

“Send the children to the dentists
in groups,” says Dr. Samuel Adams
Cohen in the October Hygeia popular
health magazine, “and the visit will
seem to the child an excursion of
pleasure.”

Dr. Cohen tells how for several
ears it has been the custom of a Bos-
ton dental infirmary to assemble
children in groups in one large wait-
ing room which is used as a play-
ground. The children play games
until summoned to the dental chair
and their minds are diverted from
the main purpose of their presence
there. Games, toys, exhibits and min-
jature museums are used for the pur-
pose.

Canned Foods Week

«If it’s in a can, it’s fresh,” is the
slogan for Canned Foods Week,
which will be celebrated Nov. 8 to 15.

The United States now produces
more canned foods than any other
country, exports more, and yet cgn—
sumes more in its homes. It has in-
vented and developed numerous de-
vices to permit quantity production,
and it maintains at the same tixge a
quality that conforms with the high-
est food standards of the world—
those of our own federal and state
governments. °

Our country holds the supremacy
for variety of foods available in cans.
Che American industry now regularly
produces no less than 200 different
varieties—a figure that no other
country approaches. Like mqst
countries the United States has its
specialties—Americans are about tl'm
only people in the world that eat
corn on. the cob and in the can.—-hut
unlike other countries, its diet is not
limited to a few staples and a spe-
jalty or two. 2
claTv}v’elve thousand families
studied and figures gecured on wh.ju
and how much food they bought in
a year. The report gives details for
27 varieties of meat, six of sea food‘s,
nine of milk products, 18 of grain
products, 18 of fruits, 26 of vege-
tables—altogether it covered
125 different varieties of food. 'A
striking fact is the large pr:qporlmn
of the twelve thousand families that
use considerable quantities of each
of these foods.

The canned foods used, showed the
following varieties: milk, szl]m(m.,
corn, peas, tomatoes, baked beans,
peaches, pineapple, and so on.

" From these statistics it is appar-
ent that the average fami]_\"d()v:-' not
consume foods only in their season
and that they are using the ln'ndnf'm
of the canning industry to give

were

variety to their diet the year round. |
The best way is to celebrate Can- |

ned Foods Week, every week in the

vear, by using the vegetables grown
;n the home garden and canned by
Mother or Daughter
kitchen.
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A Series of
‘TenFuilyllustratedLessory

The Art of Embroidery

The Art of Embroidery is th
of a 32-page booklet, six by nin
inches, written by Minnie Berr) 14
contains 10 fully illustrated I« 4
on different kinds of embroider
first lesson treats of outline o1
stitches, chain stitches and
stitches. The second
the long and short stitch and the
stitch. Lesson No. 3 contains «

lesson ¢

nations of the satin stitch, 1
satin stitch, buttonhole stitch, d«
buttonhole stitch, brier  wefeen.

feathen stitch. Bach lesson gets ¢
little harder than the one before, Th:
10th or last lesson treats of Wal
lachian and Punchwork embroidery

Many times a woman will buy &
piece of embroidery work and not
know just how to work the different
stitches. If you purchase this little
book for 25 cents you will not need
to experience that trouble any more,

Order from the Pattern Depart-
ment, 337 W. Madison St., Chicago,
I11.

e ep——

Rooms that are over-large and yet
are comfortably lighted may be
given a more friendly aspect by the
use of warm colors of medium tone
for walls and furnishings.

E FARMER

}E(litors

For Green Tomatoes

When the first hard frost leaves
a large supply of green tomatoes on
hand, some of them will undoubted-
ly be made into pickles, but they are
also good to use in many other ways.
Green tomatoes cut into half-inch
glices, sprinkled with salt, dipped in
flour or fine bread crumbs, and fried
till tender in a little fat, are excel-
lent. They may also be fried with
sliced onions. The following recipes
for using green tomatoes have been
tested by the Bureau of Home Eco-
nomiecs of the Department of Agri-
culture:

Stewed Green Tomatoes,
8 large green tomatoes,
1% teaspoons salt,
Pinch of pepper.
2 tablespoons butter,
4 tablespoons sugar.
4 tablespoons bread crumbs,
Scraped onion for seasoning.

Scald the tomatoes and remove the
gking, Cut Into small pleces, boil until
tender, season, and thicken with bread

erumbs which have been browned in the
butter,
Cream of Green Tomato Soup.
12 green tomatoes,
1 cup water,
% teaspoon soda.
4 tablespoons butter,
2 cups milk,
1% teaspoons salt.
2 tablespoons flour,
Pinch of pepper and curry pwd,
1 small onion, cut fine,

Boll the tomatoes with the water until
tender, and put through a strainer, Saute
onion, pepper, and curry powder in butter,

the pleces of onfon, then add flour,

remove
g ?nr»r thg miite, to make a white savee,

Add the soda to the hot tomato pulp.
When the white sauce I8 thoroughly cook-
«d, blend the two mixtures and serve at
nee.

Green Tomato Pie,
4 or 5 med.-sized gr, tomatoes,
% lemon, sliced very thin,
% teaspoon cinnamon,
% teaspoon salt,
1% tablespoons cornstarch,
% cup SuUgar.
1 tablespoon butter,
the tomatoes and heat slowly in a
pan with the sugar, lemon, salt and
ntil the tomatoes are tender, Add
rmstarch and cook until the corn- |
does not taste raw, Take from the
nd add the butter, Line a ple tin
stry and bake the lower crust for
tes in a moderately hot oven, un-
cate color begins to appear. Put |
\to filling in this prebaked crust,

Our Children

Don’t Enter Into Children

1 DON'T like Dick’s mother,” Bud con-

fided one day when he, Aunt Emmy-
Lou and I were having a little heart-to-
heart talk.

“and why not, Bud?” we wanted to
know.

«well, every time us fellows get into an
argument, she’'s & # poking her head
out of ] and asking, ‘Now
what'’s Can't you play without
quarrel And then out she comes to
settle 1 ers. Seems pretty nibby to me,

| She's always spying on what we're doing.
I tell you, we don’'t often go to Dick's— |
not any more’n we can help.”

After Bud left, Aunt Emmy-Lou, whom
all children love, scolded, “Why will moth-
ers alienate the affections of their child-

€ jends! When Dick is older, and
Mz t wanting him to bring his friends
home, she’ll be wondering why they don’t

1 dislike these mothers who are

always taking part in_children’s argu-
| ments and little quarrels. Children should
k have a little privacy of their own, and

we grown-ups should respect it, the same
as we expect them to respect ours.”
“Wwell, you're right, Aunt Emmy-Lou,"”

Helen Gregg Green

*s Quarrels and Arguments

e and [louschold -

Mrs.Lena StevensonMann,

October 18, 1924

&
1|

cover with an upper crust, and bake about
12 minutes in a hot oven, or until the up~-
per crust is done,

If there Is

insufficient liguid m the

‘; tomatoes to cook them, a small amount
fof water may be added when stewing
them, It may be necessary to use more
or less cornstarch, according to the
amount of tomato juice present,

Green Tomato Mincement,
4 qts,

2 qts.

sliced green tomatoes,

pared and sliced tart
apples,

% pound seeded raisins,

¥ pound currants,

4 tablespoons minced citron,

4 teaspoons cinnamon.

% teaspoon allspice,

3 teaspoon cloves,

6 cups brown sugar,

2 cups vinegar,

2 cups water, or more if the Jat-
ter is very acid,

| tomatoes and the apples fine,

Chop the

Add the other ingredients and boll the
mixture slowly until the tomatoes are
tender and the mincemeat s thick and
not watery, Stir it occasionally to pre-
vent burning, If desired this may be
sealed in scalded jars for later use, The
quantities given in this recipe should make
about three quarts of mincemeat,

When a large number of green to-
matoes must be handled they ma)
be brined. Directions for brining
vegetables may be obtained from the
Bureau of Chemistry, United
Department of Agriculture, Wash
ington, D. C. The brined tomatoes,
when freshened, can be used for pick-
les and relishes of various kinds and
also for mock mincemeat.

Hallowe’en Party

States

Have you sent for suggestions for
your Hallowe'en Party? The Fun
Bditor still has quite a few left, Ad-
dress your letter, Fun Editor, 337
W. Madison St., Chicago, Illinois.

If the house has no running water
that'sethe first improvement needed.

Xmas Gifts

Every man gets
plenty of ties for
Xmasn, but the fact
that he needs a
shirt more ths a
tie seems always to
be overlooked,

Cuddly rag toys arc
easy and inexpen-
sive to make, Small
children are crz
about them.

ed, surprised as always at her

] ke Dick unpopular

! keeps ti p,” she con-

here one da vhen Dick

m grimy hands

f a scuffl After

( Id to tell

¢ I d toward the

a ou goir Mother?

I'm g 15 0 at rough

! napy 8 Mother,

¢ do that !’ Dick pleaded. Mar-

v ¥ 1ed But 1 deter
‘ dn g I didn’t,
good om-the

but 1 } didn’'t

or Aunt Emmy-Lou left, I thought,

'I ‘, yw one thing, I'm never going

ve boy’s friends dislike me, if 1
And I deliberately walked
to the i8¢ and cloged the door, leav-
a crowd of youngsters in our front
having a most he ated argument.
en Sonny hopped in a while lu'hr
“(3ee, Mother, you're a brick !” I
ed, for I knew why he thought

ot “brick”.

A pretty pillow

a gift that ever
woman would b«
greatly
rece

CARY

pleased
Thes¢
and cost 1ittle

to make,

n to others

A 00 styles of dre
aprons, ¢ iren’s clothes, etc., ar
of course, s are obtainable of '
This book s red to readers In oOras
that they ¢ an opportunity 10
choose fro variety of styles ax x
gave money in making the ('l“”“.. and
gifts. To obtain one of these vlu»nkL, just
send 10 cents, in stamps oOr u‘vm. to ¥ L
jon Department, Prairie FARMER, 1

| West Madison Street, Chicago, Ilinois
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The Home and the Family

Conducted by Florence M. Albright.

The Art of Mending.

If it wasn't for a woman’s needle,
clothing manufacturers would reap
rich harvests, indeed. A stitch 11?1‘8
and a stitch there, a patch, a turning
of cloth, a letting down and thus the
life and usefulness of many a garment
is increased, lengthened ou: and mafle
to do extra service. Woman’s in-
genuity and thrift transforms n!ul re-
claims much that would otherwise be
lost. Thus she not only saves but
earns. :

Mending is an art not to be despised
put a valuable accomplishment, in
which every young woman should be
proficient. A wise mother will not‘
neglect this all-important feature of
her daughter’s training.

Being the eldest of a family of eight
I was early initiated into the mysteries
of the art. And thankful I am for the
instruction. Seldom a week passes
pbut what I find something upon which
to execute my skill. There is always
something that needs the saving
touch. Underwear, hosiery, blouses,
skirts and men’s clothing come in for
a share of attention.

“I have snagged a hole in the knee
of my best says the son.
“Can you mend it?”

I can and do. By applying a patch
of like shade and texture on the under

trousers,”

gside and then turning the garment
and drawing the edges of the rent

carefully together with thread of like
color, I succeed in performing a very
neat job of it. Really, after it is
pressed, it will take a closely discern-
ing eye to discover the rent.

Recently I was mending a table-
cloth. Some very thin places that
were beginning to break I strength-

ened by weaving threads in and out
and across the pattern. It is surpris-
ing how a timely bit of mending or
darning will lengthen out the period
of usefulness of hosiery and under-
well as table linen. A few
threads of fine darning cotton woven
back and forth across the knee or the
thin worn heel or toe means extended
service,

The old saying, “A stitch in time
saves nine,” is still as applicable as
ever. A tiny rip, a dropped stitch, a
frayed end, a snag, should be remedied
at the first opportunity. Though there

wear as

is no disgrace in a patch;~neatly done,
the need of one can often be prevented
by a little forehandedness.

Children’s hose, bloomers, pants and
blouses will not give way half so soon
at' knee and elbow if those parts are
strengthened with an extra thickness
of cloth, blindstitched on . beneath,
while the article is comparatively new.
Garments that are made at home can
be easily reinforced thus, in the mak-
ing.

Collars and cuffs of the men’s and
boys’ shirts, if alike on both sides, can
be turned to good advantage when they
begin to break.

Braid and bias bands are effective-
ly used to cover frayed edges and to
help lengthen down outgrown dress
sleeves and skirts.

In mending, thread of the same
shade of the cloth one is working
with should be used, if possible. Ravel-
ings of the material itself can often be
employed to-good advantage, in camou-
flaging.

Patience, plenty of time and good
light as well as good eyesight are con-
ducive to beautiful workmanship.
Basting in the beginning and careful
pressing at the finish are two very es-
sential aids. M0 K T

Osborne Co., Kansas.

Linoleum and Its Care.

During the past years linoleum has
proven its worth as a floor covering,
until to-day it is to be found in prac-
tically every farm home. Its cheery
colors and patterns will brighten up
any room, and it is extensively used
in kitchens, dining rooms and bed
rooms.

It is made of lineseed, ground cork,
and rosin, on which is printed the
colors and patterns, Inlaid linoleam
has these patterns pressed into its
base and consequently they do not
wear off until the linoleum itself is
worn through. The inlaid is, of course,
more expensive but it will last prac-
tically a lifetime. However, the printed
linoleum will also last a goodly num-
ber of years if cared for properly.

The greatest care should be taken
in the laying of linoleum, as that is the
most important step in its preserva-
tion. It is best to have the floor un-
derneath, as smooth as possible, Wide

An Easier Way to
Wash Clothes

Y.

R,

———

WOMEN on farmsevery- |

where have found a *
way to wash clothes that re.
lieves them of the drudgery
of this dread task. They now

use Red Seal Lye to soften
the wash-water and loosen
the. dirt. Clothes emerge
whiterand cleanerthan ever.

BeSureand Buy
only ¢ e genuine
Red Seal Lye

“’rl‘tt fnr
FREE I”oul\lﬂ,
“Home Helps”

P.C. Touson & Co,

r\'-‘d(.; hia, I,

FACTS FOR FARMERS
Things Our Readers Want to Know

.T‘.od Seal Lye in the dairy keeps uten-

sils spick and span. Separator bowls—
usually so diffieult to clean—are quickly
made bright and odorless. It should not
be used on aluminum utensils.,

By sweetening hog-swill with lye hogs
are made plump and healthy and pro-
tected from becoming a prey to dread
cholera germs. The lye mixture acts as a
stomach-cleanser,

* * *
. Red Seal Lye is great for making an
inexpensive and efficient sheep-dip.

*® ® =

“®f the linoleum.

cracks should be filled with crack
filler, and rough places smoothed off
with a plane. This will prevent cracks
and dents being made in the surface
Felt paper under-
neath will also help to prevent wear
and make the floor warmer.

In cold weather the linoleum should
be kept in a warm room for twenty-
four hours bhefore unrolling or bending
it, as it cracks very easily when cold.
It should not be tacked or cemented
for at least two weeks after being laid,
as it will spread out and adjust itself
to the shape of the floor after lying a
while. It is not necessary to fasten it
at all, especially in the case of the
rugs which do not come quite to the
edge of the floor.

When furniture is moved about on
the floor it should be carried rather
than rolled or pushed. Small pieces of
linoleum, or glass castor holders
placed under heavy pieces of furniture
will prevent dents. Some preparation
should be applied to prevent wear, and
preserve the colors. A clear, colorless
varnish may be applied; or it may bhe
oiled, sparingly and well rubbed in, as
are soft wood floors. This work should
be done, if possible, in dry weather,
and the floor had best not be used for
twenty-four hours. After this it may
be gone over regularly with an oil mop.

In cieaning, it may be wiped up with
clear warm water, not hot. Soap or
cleaning powders containing alkali or
soda should never be used as these
will eat out the linoleum. Extremely
heavy use of the cheaper, printed lino-
leums will wear paths or patches. To
prevent this, small rugs of either li-
noleum or fabric may be laid down at
these places. Carleton Miller.

Muscatine Co., Iowa.

Homemakers’ Round Table.

Feeding Pullets.

“I am feeding a bunch of pullets for
winter layers. I am feeding a mash
and grain feed with tankage. A few
are laying. They are April hatched.
Should I keep on giving the mash?”
R. F., Indiana.

Yes, keep feeding as you began.
Keep before the pullets, charcoal,
grits, oyster shells and plenty of green
feed, sour milk and fresh water. To
change the feed might stop their
growth. You could lessen the mash if
desired.

Outside Toilets.

Mrs. R. S. writes: I have found that
wood ashes is the best thing to use
in the vault of an outside toilet. It is
much better than lime and being pro-
duced on the farm is had without cost.
We keep a large can of it in the toilet
and a spoon to dip it out. This is used
frequently and it keeps down odor and
the flies remain away. Many a little
item in The Guide is worth the price
of the paper and I wanted to pass this
information along.

Likes the Recipes.

“My wife says the recipe for butter
scotch or caramel pie published in the
August 16 issue is the best she has
ever tried. She sure likes the re-
cipes.” J. G., Indiana. Another writer
wants all the women to try the one
for apple dumplings in the same issue.
The recipe for the sauce for dump-
lings “got out of place” when making
up the paper, but I hope all the read-
ers who tried the recipe found the one
for the sauce to accompany the dump-
lings.

Feather-Eating Hens.

“Can you tell me what to do to stop
hens eating feathers off of each oth-
er?’ Mrs. C. F. A, Indiana.

Feather eating begins because the
fowls have lice and are not kept busy
scratching for their feed. A fowl will
pick itself until the blood is drawn and
then another fowl will attack it to get
the blood and thus the bad habit is
started. Sometimes they will kill a
fowl in a flock if one or two attack it
at once. They are after the blood.
Treat the fowls for lice and give all
the grain feed in the grass or litter
where they must work for it. This is
more often found in winter when hens
are penned and not kept busy and lice

_7_.____.‘\7
annoy them. Give meat scraps  or
tankage in the ration.

Rain Water From Creosote Roof.
“If I creosote the shingles of

my
house by using a spray pump, how
long will it be before 1 can use the
water from the roof?” F. R. R.. In-
diana.

You can use the water at once after
creosoting for launder work. It may be
colored some but will not be harmful
It would be best to run the water out
of cistern for two weeks after paint-
ing. Much depends upon the coloring
in the creosote. Consult the dealer
from whom you purchase the creosote.

Lice on Poultry.
“Please give the treatment for lice
on poultry.” C. F. S., Michig~n

Use either sodium fluoride or blue
cintment. Of the former it will re
quire 1 pound for each 100 hens. Use

the “pinch” method which is to take a
pinch of the powder and rub into var-
ious parts of the body, especially un
der wings, around vent, around neck
and places where the lice can hide.
The blue ointment is applied in simila
places, being rubbed into the skin well,
leaving none on the feathers. Mix the
ointment with equal parts lard and
divide into pieces the size of a small
garden pea. Keep away from children
and pets as it is a poison.

Turken Fowls.

“What are Turkens, are they any
good and how did they originate?” N.
M., Ohio.

Turken fowls are said to be a cross
between the White Holland turkey and
the Rhode Island Red chickens. How-
ever many breeders doubt this state-
ment and believe they are a breed
originating in Europe and are a species
of the fowl over there called “Naked
Neck.” The Turkens are yet to be
proven profitable and as  to their
beauty—they do not have any. It is
claimed by some that if such a cross
is possible the eggs would not produce
chicks. It is best not to experiment
very heavily with the new breeds
There are many good ones among the
standard breeds.

Cause of Hay Fever.

Certain plants which have been ac-
cused of contributing to hay fever may
be removed from the blacklist. Those
plants and flowers which are pol-
linated by certain insects, such as the
goldenrod, the honeysuckle, the lily

of the valley, the daisy, the chrysan-
themum, and the rose are no longer

considered to be important causative
factors in hay fever. The blacklist
group which extends all over the
United States, however, is made up of
trees, grasses, goose-foots, amaranths,
docks, ragweeds and wormwoods,

The first important step in the pre-
vention of hay fever is the education
of the public to the fact that common
weeds are responsible for the disease.
When the public realizes that weeds
are the cause of suffering to many peo-
ple who may be living at a distance,
it will view them from a new angle
and will make use of one of the many
ways of destroying them, or at least of
preventing them from reaching the
stage of pollination.

Hay fever is a catarrhal affection of
the ].11\1('11S membrane of the upper
respiratory tract, with symptoms very
similar to those of an acute cold. It
is a condition of hyper-sensitiveness to
pollen proteins and is produced pri
marily by breathing of wind-borne pol-
lens. The development of hay fever
about haying time led to the belief
that hay was the cause, and it was not
until 1870 that the relation of pollen
to the hay fever was established.

Investigators are now largely agreed
that while there are many plant
whose pollen may cause hay fever
when applied to the nostrils, only those
pollens which float in the air and ‘l';zn
reach the nostrils in the coarse of ?IH
normal breathing are responsible for
this condition. .

It also appears that hay fever in (l{f-
ferent individuals varies not only in
degree, but also in the character of

the sensitivity. Although wind-borne

-
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machinery, can not give satisfactory
gervice unless in proper running order.

In cleaning, the bowl and tinware
must be flushed out with about a gal-
lon of cold water, after each using, and
they must be taken apart and thor-
oughly washed once a day—in the
morning so that they may have a
chance to air all day before being put
together again. If it is not washed
every day the filth which collects in
the bowl and tinware will cause these
parts to corrode. It will also become
sour and will affect the keeping qual-
ities of the cream, as well as the prod-
uct—in most cases butter—which is
made from it. Then too, it will result
in actual loss of cream, which will ad-
here to this refuse as it passes
through.

After the separator has been taken
apart, it must first of all be rinsed off
with scalding water, to wash off most
of the greasy refuse. If one were to
try to wash it thoroughly without rins-
ing, he would find that his brushes,
cloths and water would be so slick
and greasy that he could do nothing
with them. After being rinsed it can
be washed thoroughly in hot water, to
which a little washing powder or soap
has been added, taking special care
to brush all crevices and spouts well.
It is then wiped dry, to prevent rust-
ing, and placed in the milk tank, which
may then be set in the bright sunlight
to finish the job of killing all germs
and bacteria.

If the dairymen and farmers in gen-
eral would only pay more attention to
the above rules and advice, they would
find that it would greatly lengthen the
life of their machines, as well as
enable them to do better service.

Carleton H. Miller.

Muscatine Co., Iowa.

The Shy Brzeder.

If you have a cow hard to get with
calf, feed a teacup of hemp seed short-
ly before you serve to the bull. I have
tried it with good success.

Carroll Co., Ind. Eli Wise.

Focling the Hessian Fly.

Proper fertilizing of wheat is an in-
valuable aid to control of the Hessian
fly. This statement is not an opinion
but a fact, substantiated in one of the
oldest fertility experiments in the
country—at the Ohio experiment sta-
tion. In the period from 1895 to 1919,
there were seven years that were bad
Hessian fly years and 18 years in
which the fly did very little damage.
In the 18 years when the fly was not
troublesome, unfertilized wheat
yielded 13.7 bushels per acre, and fer-
tilized wheat ran 28.1 bushels per acre.
Fertilizer in these years doubled the
yield, which is as much as any one
could ask for.

Now let us turn to the seven years
in this period when the damage from
Hessian fly was the greatest. In these
years, unfertilized wheat yielded only
3.1 bushels per acre,—practically a
total loss, not worth harvesting. Fer-
tilized wheat in these same years
vielded 14.6 bushels per acre,—not a
large yield, but enough to avoid
serious loss on the crop, and over four
times the yield of unfertilized wheat.

The explanation of these figures lies
in the increased resistance which fer-
tilized wheat offers to ravages of in-
sect and disease pests. It is a matter
of common knowledge that wheat that
has been fertilized comes through the
winter with less winterkilling. In,the
same way, fertilized wheat is better
able to overcome attacks of the Hes-
sian fly.

No one should be led to expect that
fertilizer alone can completely over-
come this fly; a little strategy, com-
bined with the use of fertilizer, is nec-
essary. To fool the Hessian fly, it is
only necessary to understand the
habits of the insect. In order to re-
produce and cause destruction, the
adult fly must lay its eggs _on young
wheat in the early fall. ;\ppuroutly
the wheat plant is the only plant which
suits the purpose of the fly. If the
young wheat plants are not available
at the time when the fly is ready to

lay eggs, the eggs are not laid and the
fly dies.

If the fly finds wheat plants,

the eggs which are raid at the base of

the leaves
and go down into the base of the young
wheat plants and destroy them. The
larvae pass through the winter in the®
“flaxseed” stage, seriously damaging
the growing wheat in the following
gseason. Finally, after the wheat is
harvested, the flies emerge from the
stubble, looking for young wheat on
which to lay eggs.

Fooling the Hessian fly consists of
delaying seeding until the egg-laying
season of the fly is over. Delayed seed-
ing is hazardous from the standpoint
of winterkilling. Good preparation of
the seed bed and plenty of available
plant food in the soil overcome the
disadvantages of a late seeding, and
Jhe fly is avoided. z

Notes for the Beekeeper.

It is sometimes desirable to keep
comb honey for a better market, or
thet we may have a supply for the
whole year. To keep it with unim-
paired flavor it must not be subjected
to dampness or freezing temperature.
If kept in a damp place water will be
gathered on the surface of the comb
and soon dilute the honey so that it
will sour. On this account it should
never be placed in a damp room, but
kept in a place that is absolutely dry
and at a high temperature, nearly 100
degrees F. For a small amount a cup-
board in the kitchen near the stove
is a good place, but in such places be-
ware of mice, ants and flies.

In transferring bees from box hives,
blow a little smoke in the entrance
of the hive and place it bottom up-
ward and about a foot back from the
stand, then place a new hive upon the
same stand. Next remove the bottom
from the box hive and after removing
it, place a small hox large enough to
cover the bottom (not the top) of the
box hive. Tap on the sides of the box
hive till most of the bees run up into
the small box. Then remove the same
and place it in front of the new hive.
The sides of the box hive, which are
parallel with the combs should now be
removed.

A smooth board about the size of a
hive cover should be placed flat on the
ground near the open side of the box
hive and upon this place several thick-
nesses of paper, SO as not to harm the
sealed brood when the combs are
placed therein. With a sharp knife
cut the first comb from the box and
place it upon the prepared board. Place
an empty frame on the comb and run
the knife all around the inside of the
frame on the comb. Then remove the
frame and cut all along this mark. The
frame can now be slipped over the
comb. If it will not stay in the frame
it should be fastened by tying pieces
of string around the frame and comb.
The rest of the combs may- be removed
and placed in the frames in like man-

ner and be placed in the new hives as
fast as prepared. V. M. C.

Was It the Zorn?

Last year being a bad year to save
good seed corn, many tarmers this
vear used the 1922 crop for seed. A
farmer not far from here sold a large
quantity of old corn for geed, thinking
it was good, but it proved almost ab-
solutely worthless and these® buyers
had to get seed elsewhere. Some then
used the 1923 crop and had good Te-
sults.

Talking with some farmers about it,
they said they would never use old
corn any time for seed, as they thought
it too risky on account of slow ger- |
mination and liability to rot in a rainy |
season.

Naturally old corn is a few days
later in coming up and this year those
few days seemed just enough for the
seed to rot, while the new corn came
on quicker and got above ground be-
fore it had time to rot. So whether it
was altogether the corn or the weather
this year, is a debatable question.

Preble Co., Ohio. A. V. Priddy.

o s A e
Clean out the corn crib and make it
as near rat-proof as possible, as rats

soon develop into larvae !

Elasticity—that is the great and para-
mount virtue of the sensational new
Goodyear cord fabric SUPERTWIST!
It far o-u-t-s-t-r-e-t-c-h-e-s the breaking
point of standard cord fabric. It adds
to the flexibility of the thin-sidewall
balloon tire that stout carcass-endur-
ance which every good tire must have.
SUPERTWIST, used only by Goodyear,
protects Goodyear BalloonTires
against stone bruise and rupture,

while assuring users maximum com-
fort and riding ease.

Goodyear Means Good Wear

GOODSYEAR

Copyright 1924, by The Goodyear Tire & Rubber Co., Ino

COUNTY FAIRS REAP

THE FIRST HARVEST
OF THE FALL

THE OIL OF A MILLION TESTS

N making En-ar-co Oils
k F we average over a mil-
Loo or lion tests a year. These
tests areof every kind angi cover
every step of our Scientific Re-
fining process.

Some of these tests are so ac-
curate that they are timed with
astop watch, and theiraccuracy
is a matter of split seconds.
That is why En-ar-co Motor Oil
is endorsed by all of the lqadmg
motorbuilders and isconsider
everywhere the best to be had.

Try it in your motor! Drainout
the old oil, putin fresh En-ar-co
and you will at once notice a
difference. You will have less
trouble and less repair cost.

En-ar-co Gear Compound

For Differential and
Transmission.
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. Wﬂlzﬁhouf s Clinkers.
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THE NATIONAL REFINING COMPANY, National Building, CLEVELAND, Ok .
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carry away much corn.
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Lice and mites decrease the egg pro-
duction considerably each year.
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distributed that fore realizing that it lacks a button,

Name of Fund be given to worn places in a garment
if you wish to prolong the life of it.
This is especially so of the heels and
toes of stockings. It is often economy

to buy two pairs of stockings alike so

the ragweed and not sensitive to the
pollen of grasses. Other people react
to the pollen of wormwood but are not
affected by the pollen of grasses and
ragweed. Still others react in various

i

R pollen is so widely ! 7v

GOOFG OF every person comes in contact with it, snap, hook, eye, tape or ribbon, or has . i& 1

vet only those who are sensitized de- a loose hem or a rent that should have ?1 |
~famla, ~ 'vol()p the fever. Also, there are peo- been mended long since, b.ut was for- p
- ‘ ple who are sensitive to the pollen of gotten. Immediate attention should '
{
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degrees to all these pollens.

There are in the United States usual-
Iv four well-defined seasons of hay
fover. The dates vary greatly in dif-
ferent parts of the country, and are
dependent on the flowering season of
the hay-fever plants. The fever, com-
mon in some parts of the country in
February, March and April, is due
usually to the pollen of oak, cotton-
wood, ash, elm, walnut and maple
trees. Large amounts of pollen are
wind borne from these trees and un-
doubtedly are a cause of hay fever oc-
curring during these months in many
states. The period of tree pollination
in Indiana is so brief that hay fever
from this source is of no great prac-
tical importance.

Hay fever which begins in April and
extends through May, June and July,
is probably caused principally by the
pollens of grasses. In the east, red-
top is sometimes the offender but
more particularly timothy and June
grass. In the middle west, June grass
and sweet vernal grass are the prin-
cipal hay-fever producers during these
months. In Indiana by far the most
important single causative agent is
timothy.

Summer hay fever which begins in
June and extends through July, and
August to September, is caused large-
ly by the goose-foots, docks and
amaranths. These groups are minor
causes of hay fever in many states.but
are important principal causes of hay
fever in some.

The type of hay fever which begins
in August and continues until the first
frost is caused largely by the pollen
from the ragweed which is found in
nearly all parts of the country n;’tst of
Kansas, although in the ¢ St the
amaranth group again iS the principal
cause of fall hay fever.

Medical science has found that skin
tests will show to which pollens the
individual is sensitive and in many
cases physicians are able to prevent
hay fever by the early or preseasonal
administration of solutions made from
the offending pollen.

Indiana Medical

Care of Clothes.

Just because you are wearing ex-
pensive clothes is no reason that you
are well dressed. In some cases e
average woman might be really well
dressed while a wealthy society woman
might appear positively shabby with
the most expensive garments on.

The whole secret in being well
groomed is found in the daily care that
is given the wardrobe. How few peo-
ple realize this necessity of keeping up
their wardrobes, is apparent by the
number of semishabby people we meet
in a day's travel.

Do not wait to get a garment on be-

Ass'n.

that when one is so full of runners that
it is beyond repair, and the other one
is good you will not need to discard
them but substitute a new one for the
worn one and have a good pair. Later
the other new one can be substituted
when the first one gives away.

Quite often we see a woman or man
whose clothes are in the best condition
spoil their whole appearance by wear-
ing shoes with the heels run down or
very much in need of polish. If we
would keep our shoes in good condi-
tion by regular polishing and keeping
the heels straightened they would last
much longer. To have shoes hold
their shape we should keep tunem on
shoe trees or stuffed with paper when
not in use. Patent leather ‘'shoes or
slippers, not worn constantly, should
be kept in a flannel bag where it is
dry and warm. Brushing them over
with milk occasionally keeps them
from cracking. While speaking of
shoes we should say something of shoe
strings. Shabby strings or ribbons
are inexcusable. There is nothing
more annoying than to have a string
break on a hurried morning and
realize that it is the only one in the
house. Instead of buying only one
pair at a time, why not buy a half a
dozen pairs?

To look well groomed and to make
our clothes last as they should, we
must keep them cleaned and pressed.
Overcoats and outdoor wraps should
be thoroughly brushed, pockets turned
out and brushed well, then properly
pressed at least once a month, and
they should be hung on hangers. A
square of cheesecloth, linen or cre-
tonne with a hole in the center should
be hung over the hanger to cover the
shoulders of a gdarment to keep the
material free from dustes Dust resting
on the shoulders of a garment makes
it appear rusty. No matter how clean
the house may be, some dust is bound
to fly.

Street suits should not be worn in
the house by women. They should be
slipped off and a house dress substi-
tuted as soon as the wearer comes in.
Brushed and hung properly, they last
twice as long and look a hundred per
cent better while they last.

There are a number of millinery ef-
fects that stamp a woman as being
shabby, such as a faded flower, a

drooping bow, dusty velvet, shabby
ribbon and broken or chipped orna-
ments.

Small rips in gloves should be
mended as soon as they appear. Kid
gloves may be cleaned by rubbing the
soiled parts with cornmeal moistened
with enough gasoline to keep the meal
from scratching the gloves, then dry
the gloves in the open air.

Mrs. W. A. Holt.

Pulaski Co., Indiana.

Tried and Tested Recipes

Phil.dolphil lce Cream.—Mix to-
gether 3% cupful sweet cream, 2 cup-
fuls milk, 3 cupful sugar, 2 teaspoon-
fuls vanilla. Scald the milk and cream
and then add the other ingredients
after they have cooled. Freeze and
let ripen before serving.

Vegetable Salad.—Mix together well
§ chopped beets, 2 cupfuls cold potato,
1 can peas, 1 head lettuce chopped or
shredded, a little chopped onion and
celery. Salt to taste and use a good
mayonnaise dressing. Garnish with
shredded mango or pimiento.

Maple Nut lce Cream.—One cupful
maple syrup, 3 eggs, 1 pint cream and
I cupful chopped nut meats, Put
syrup on stove and let come to boil.

Pour this over the well-beaten egg
yolks and stir a few minutes. When
cool add the beaten whites of the eggs
and the cream. Mix well, add nut
meats and freeze.

Bean Salad—Take 1 can of kidney
beans or 1 pint home-cooked beans.
Drain off all juice, add 1 cupful
chopped celery, 1 small onion chopped,
1 cupful chopped cucumber or sweet
pickles, a little mango or pimiento
Season with salt, pepper and a little
sugar, and cover with a good mayon-
naise,

Spiced Beets.—To 1 gallon cooked
and sliced beets, add 2 pints vinegar
If too sour weaken with water. Add
2% cupfuls brown sugar, cents’

To-morrow’s Telephones

So vital a factor has the telephone become in American life
that the demand for it would undoubtedly grow even without

increases in population.
expand.

New businesses are founded; others
New homes are established in town and city, in

suburban dwellings and apartment houses.

To meet the needs of America, to-day and to-morrow, with
the best and cheapest telephone service, is the responsibility of
the Bell System. The telephone will grow with the population
and prosperity of the country, and the plans of to-day must
anticipate the growth of to-morrow.

The service which is given to-day was anticipated and
provision was made for it, long in advance. Money was pro-
vided, new developments were undertaken, construction work

was carried through on a large scale.

The Bell System. that

is. the American Telephone and Telegraph Company and
Associated Companies, has continuously met these requirements.
It has enlisted the genius of technical development and the
savings of investors for investment in plant construction.

Over 315,000 men and women are owners of the American
Company’s stock and over half a million are investors in the

securities of the System.

With a sound financial structure, a

management which is reflected in a high quality of telephone
service, the Bell System is enabled to serve the increasmg
requirements of the American public.

't% AMERICAN TELEPHONE AND TELEGRAPH COMPANY
AND ASSOCIATED COMPANIES

BELL SYSTEM

One Policy, One System, Universal Service

worth cinnamon bark and 2 cents’
worth whole cloves. Place in a stone
jar, tie shut and keep in a cool cellar.
These will keep a year and can be
opened from time to time as used.

Tomato Preserves—Cook, 1 quart

chopped pineapple in water to cover |

until tender, or use canned pineapple.
Add 2% pounds sugar and 1 quart yel-
low tomatoes, simmer for a while and
then add 2% pounds

If placed in glass jars, seal when cold
Corn Relish.—Mix together the fol
lowing ingredients: 6 ears fresh, ten-
der corn, 6 large onions chopped, 3
red peppers, 6 green peppers, 3 sweet
peppers, 6 large cucumbers, 1 bunch
celery, 3 tablespoonfuls ground mus-
tard, 1 pound sugar, 1 quart cider vine-
gar, a small amount of salt. Cut all
vegetables fine, boil fifteen minutes
and can hot Mrs.C. S

Good Mayonnaise.—Mix well togeth-
er 2 tablespoonfuls sugar and 2 of
flour. Work into this 1 teaspoonful
mustard. Be careful not to leave any
small lumps. Add % teaspoonful sait
and 3 beaten eggs. Beat together well
and add 1 cupful good cider vinegar
Then place on stove and pour in %
cupful boiling water, stirring briskly
to prevent cugdling. Add 1 tablespoon-
ful butter or more if a richer dressing
is desired When well cooked and
smooth remove and cool. When ready
to use add half as much whipped
cream and you have a delicious dress-
ing for either fruit or vegetable salads
You can use without the cream if de
gired in a heavy vegetable salad

EMPIRE
’ W

sugar and the “
grated rind and juice of 2 lemons. Cook |
until thick and pour into jelly glasses.

AGONS
STEEL WHEELS

Low steel wheels (plain or grooved wide

tires) make loading and hauling easier

Steel Wheels to fit any axle; earry say
Make any wagon good as new.

load. s
< EMPIRE &is o e s i, i
PEARS

FRUITS 5o

Our Master-grown Apple, Peach,
Pear, Plum trees produce quick,
heavy crops of fine, luscious fruits.

Best for all orchard purposes.

PLUMS
PEACMES

Sonthern Nursery Company

Winchester, Tennessee

lips 452"

w Darwins, named
535 -"n.oo. ety Bowerine, 38 for.

To Save Shoe Laces.

The metal tips on shoe laces have a
habit of pulling*off. When they do seo,
it is rather inconvenient to string our
shoes and it wastes a lot of our time
and patience. Although the strings
are mew or practically so, we either
discard them for new ones or else they
soon ravel out at the ends and we are
forced to spend money for new ones

New shoe strings don't cost much
but Franklin said, “A penny saved is a
penny gained” and we can apply that

here A simple remedy for shoe
strings that lose their tips in their
vouth is to dip them in glue—that is

the tip. If necessary you may have
to repeat this until the tip becomes
stiff. Then you are able to string your
hoes with much less bother A. 8

Sp—

b . e

DR
I —

-~

|
i}

{
E
i
|
|
;l
ga




v

v

——

NI, S ————_

g T

/-—4-&»

The Indiana Farmer’

Record of Appe

984—(16) e

RED BELTS

Avproprsied | New Bulding A Stirring Tale ot Earlg Dén]s in Tennessee

BY HUGH PENDEXTER.

920 Douybleday, Page & Compar

A : ‘
b et £7 0 S0

(Continued.)

what would it pr

CHAPTER Il :
to enter? He

p—

= for Your FREF
st |\ Book Now Ready
KALAMAZIOO
| STOVE CO.

had no light, and he do

) D
. : . erumb of fire would be burning
ik ” . epla yw it was July H fumbling
0 . A st (o ' nd VO find many reminder
b : i 8 2 nd he needed {
. ) i : eart now held.
: 7 ; rurning e regained
1 i 1 U« e d Ry a \
. vached yin, he } tl
d r, hop o find a
d h he could pause
1 4 p T athie i :
d 1 Wat 3
I ] a squat, d
" 1 d gleam g
p: d € 4 bl
] | +
He 1 €
H a ‘
o eate(
H
i
W
) :
rea
B
]
\ 0 : :
t
»
-

s Guide for Sentember 20, 1924.

“And
Creek’s
could a
Gillivray
ofw-his
acred.
such a

the bru
e b

we can't afford to have he Polcher held him firmly and stared
murder known. any better thal ¢ ack-lu ye nto the frightened p
Cherokee dreid -Sevier, '““Mc- *for nearly a minute. His ga eeme 19
would never forgive 1€ 3 z : €
messenger. The € '
Hubbard for g ( el <4
Oh 1) ] N 1
1 1
|
t M
f a "1
!
t1
o 1ld have a ;
But ré S g M \ [ 3
ery If T 1tch I ant }
1 e bacl 4 to d the k . ' ‘
rrived Y P A :
d 1 I I W ' : st Balance
od | | !
1 { « (
Re) R
Ay !
P fle
| th 1
doze
2 4 d
re a 1
¢ ]
r O
i




Record of Appropriations oi . /7 2.2,

Township,

Gounty, for the Year Ending.

19

¥ ——— ——— -
Nameof Fund TOWNSHIP FUND lﬁ ADDITIONAL ROAD FUND ROAD FUND
e - - - L. e S iy b i I ——
: ‘j OnAVZLI;tpﬁii:gm Trusgieéi})::ymem Salaries Egg:ﬁii: t Advertising | Stitnig"f,:lym}f:;’l‘s i Labor und'{l‘(a?tlzrial _— i
i | 3 Amonnt of Sl e R R U e A S % s
“: - : Appropriation. $ % 3 " N i . X ; 2 e VLB 5 ar 8 | S
Date \'Noﬂ'cl(;efzr ]):‘2:{38' Balance Di!;t::]l;sse- Balance " Disl;g::e; Balance qusbg::e- Balance "I)i;bigé'wlhla.nce anb“ b"”‘ B&lan‘;yiisxt;u;:e" Balance ’}'D‘:l:‘;‘;ze Balance m[;l;‘;::e' Balance ng‘;“’l“:‘" Balance DL,‘::::’ Balance l):‘l‘)’l'l‘::l‘ Balance
a ents O hent | A
i —J:— 7YY 4 Q | {
| (\,{»éiﬂ (/}4 [/g/ C)UO JQ’@A /( | d] A —-4\.. ,1;_,/"/ Sk AR - %/7
2 3 \ M”é‘ M // 3'{ 2— é ‘ ’/ LA (/_.at/k. *c el r & ‘&’ / /' ¥
| /& /mx/ “pe AR - T S P 6| |- |/iS08
.i '? @ ,/‘f/ A J 3 .?' 2‘ ?,/ ri : ‘ . | 2 :/&
RN ’ o i AA / i
| : 8) AL : 4 ) }1/( ) ] 3 (,),m:ag @x . *’* g ‘ ;)'7‘% Z%
; L d/ 4 7 vy 45 f I llf‘[( f(j {// 4 (ﬂ + ((/ q g 'j’d
(1 ¢ (23 ‘ B A ; 5
g i +3 Lu( G/(/I«L(/\},A/\A (/ ZJL( &) 9‘ + \S/} ;?( L \Ye , “ L / g
| - 304 Sphart oo %174 / ah 2 /A 3 |\ Che g LAt [ "t
i // 3/ o ¢ // oj o 0 & I , ‘ 74717
} SQ;\ 55 4 ,, X ) 2 | DA ;Xd
& ¥ ? (& ¢ —2 b L. /Q Ay A o g ?:L < ,\.' ;
WD = CALL A <~ | W
1 ‘ 2 C e . I L 4/ %
r@c)r / /8 ¢ Wl = Bogol /ol 1 w2 3 40}
S A W d o d 14l 42 il 79 By
B Yy, e am 2.131€
./’;3 2 C? ;L"J%I; LR @A D1+ 2(, ' j’ ?
il el B ot 38" frnle 77 /2/2
w | 932 Wbl ek 50 fruets 52.6.
| | i/ Y /a0 /33
¢ LR gf%d 6//2 /'27 ? 2
g j : ', - //',.“({’ 4 ” B
7 L Ak~ | Qalgot- 3,{)) /A,, ALL ¥ # 5 y 3)
ﬂ//‘ é)- y ;f y 1213 /1 . S Tt
v 1 - / i e % < .«?’ a-/"d !
; V. /‘3 ¢ ! gl L % %’/
¢ 2 Rk " ; /h‘/ va B ’ | 70
i 7, P &(/ I P4 s j/ p V4 4/ 9)
'y o % V/ 4 A A 7 C /f) 2o /% 4 ' |
r 1 7 4 | £/} .
#3 ot | A )‘/ (L /rf /iit{ jﬁ"klulll/d@ﬁo,,z{; 20/7/
Y 27: Cone oA &/-L//Z//%/QXCC 7(?7/ 5
SR SR TR A48 1] % %)
‘ alf = ! 4 Z/ 7 “ / S A
Ak ol Lol Ao b d 4| -oflar 97 | 242 2 7201
ok 13 | = 2 o
5 4 B TRE AEVE Y T 47
{ / S 1 G e




i

=

“xw B b ot it "‘;'

P o e

Yov. 17

/1

"

| On What Account

Date

Record of Appropriations of

——EermDa,

............... Township,

Name of Fund

Appropriated

Amount of
Appropriation.

No. of
Voucher

3
26
- Rq
e
74

New Buildings

o S N R

Dis-
burse-
ments

54//

//h L/// 2

/{ /«’,;1

$

Dis-
Balance burse-

Repair

ments

S

Dis-
Balance burse-
ments

SPECIAL SCHOOL FUND

Furniture Supplies

- _des . le . s

Dis- Dis-
Balance, burse- Balance burse-

ments

/m/'?/y// lct&g '5//

&-

76

’{f”//“‘M(U Qﬁ?ﬁé&)

/ /
, “’;/* ) /
LU A0 L
a7 [// 0|4 (7
N ) (!
\_/ A DAAA J

//7(\

G/\/(W 11/“/ "'G’

J |Q /’:i(/ (—{ f-
i f/ 7

& é/
’/ ; 7/ N

Q/"f

YA

Lo (144 /wwd - Lfo R

ments

o5l bl - NS
Dis- Dis-
Balanceé burse- Balance burse. Bal
I ments ments
(8 | ‘

247
&/74
2 o |,
LIL1/D

i

—

7¢/
/
M

_Gounty, for the Year Ending

193

TUITION FUND.

LIBRARY FUND

laries of Books Maintenance
eachers
—— 1|8 $ - $— b
Dis- Dis- Dis- Dis-
4 Balance burse- | Balancd burse- Balance burse- Balance| burse-
rr:ta ments ments ments ments
A
Ve w4
é 5 A
L ke
' I/L ? /CZ/ A
’
N7 L/
?//) U v ¢ )y
(LAY - a
\.4 =7 sy lani
¥ 1\
7/ S
j
i ) i
A A
? / I |
Y anenl 4| | /eea |
N )
/ (¢
{
’

fion)acod
A

-

/‘/,;;".,(_ ' ('é{/}{z ¢ /’

@ 118
)
// 4 f
B /2

/1
'y ‘

It i

£ (
/\/Cj;f;/z"/ AN

4
/4

‘/

B ST Ve B
//t?/t/(v//-\' Q ;:’,'L Aakt

$ $- — ——————
Dis- Dis- Dis-
Balance burse- Balance burse- Balance| burse- Balance
ments ments ments
-
AN
L3
Ul 24 i
- J ~ d
) ’ / / )
1 ——
7
v &
& ): ’\’
/ \)
- 4
A ) s (/
“m LY
74
el 150t /50
—
) e
W, §7/
{ A 01/ 0
] y { :
. — . - ) A
Bosl S Zasoek | [ HT8
.
YA
/ /4
y
¥ ! {)
/)
" Fa |
/ /| ¥\
.
/ S P
4 /&
«/
Y/
|
| |
W
24 |
/ 5 /j Y“
]
¢4 ,
/1 / /

///9

/%u/(a 7 74

///5/ 1/34'

¢J7
%32%




Recorﬂ 0f ﬂunronﬂauons 0f

Township,

Name of Fund

On What Account // Expense of
Appropriated or Salary Justices

Amount of

G
~}

%
R

)0
'\“\

e
1/3

z/////

ﬁ TOWNSHIP FUND
; P' .,,Z/A- A {.{_‘_L; ot UL
Trustee’s per Diem Salarie

‘:'c'»aluc 21t 2/050 /«4// m/é{Z W,

St.ationery Books
and Prmtmg

Advertising |

Appropriation. 3 e .
| Date vﬁz’cgg D':::]::e Ba]ance‘ Dﬁ};‘:‘:?' Ba.lancev D;;‘é‘;::e' Ba.la.nce‘ Dist;l;::e- Ba.la,ncev!‘ Dist':l‘t:e- iSalunce
ABVZEE; 5 =y
'. ; : () A b | N & / (v J i
Y o 4 A/ | 7 | ”';,"L
7 97 | Uthol)| fed et eloln |LF,
1 : e
i e e TR | B B O R B Aol
Y // 2 i
!f CEEib g 4/@7/\)(:4/:: Wees ,, /7%4% a//#7</5 ¥
| /A/V(/ ‘zu/////j (o | a8 BEE
& / XL |
9, 2/ W ¢
(7 X ffO/j?C(Z/W:// 7&é /Zf,‘ /%54
1 ‘¢ ¢ M/d L) a_,/’ f ﬁ £
» d 5 /1 s ( /~f > /¥ [ /
//'6/{ / / -“ ! L / ‘) “ .“ ..A‘:
‘' //'\ C ( .I/c' t/ ,I .ol,,i.-"' 1{\1 //\l\/ :,( T »,// ,l\(—: 2 AL
y, / ' ' i s
)'/{U)C(«. % 3%. X ""0‘ ? ) ;15 «’;’ (r;I /
{¢ /-/7/ //6, ty : _‘.:, 4y 22

=7 ﬂﬂ ) , ¥ \/& 3 /d ¢ d t///f At Z
I 177 i ‘Q{/é 7, 14} %) ,L /’ ,./_ ,_‘ L,/‘C,"\
71 22 '2/’2'1 I” ‘l( 2/ {1
/¢ Z 2\ L\J?\’ic/ j ‘/\‘:/"‘l/é.- { 422__/ ”;'; (7 i { : ‘//){ . ../'U l/ ‘ Ud
19 ( Q% ,,/‘) QN 4~
o 28| Sfoidy fol af it
- w |/ ad A % U ot 20

Git's [Sl's |
ok 7 \Suld 3% | 34
i1.f /2‘ 11 '!“.3 P 9—1
) ‘/? 7 7/ /|4y 217/
n 185 4196 k2 Pa ot 9o kb

{o7g tha .
/94/1. Q(zJ j Q- DR @éd.
/de&? é?«ru //23

)| Aerig! aldr 20 ol% | .

Disburse- _ |
lenl

/ ,

J/

Gouncy, for the Year Ending.

19 s

. ADDITIONAL ROAD FUND ROAD FUND g
» i : i Labor and r{\‘?a?tlsrial Labor
4_.__ . 3 E $ 8 $ — $ —-
522:5 Bala.mi:;iD;;t;l;::e Ba.la.nc; D;t‘l‘l‘;: Balanc I)l;\be:l\;:e Balance l)ll;:l:r Balancd "'ml :; 5¢* Balance h:::e:::n B&lul{

nEse g
\ 3 4/
U/

£
L

> .
o

s
7
’gf/

/#
-2//
347

74‘ VY,

.
O\M\o
e ¢ TVUREDE K
WV%V\ SN =P
SN NG oy e

5
I8




R“O" i 0_7 Appropriasions of . T ownsmn sy GO TOF U Year Ending

1 ‘ | Name of Fund : : ¢ ‘ 3 5 B
| L / SPECIAL SCHOOL FUND o) LIBRARY FUND
C} | - ; Q/Z—'L/L.z{. 0 LA A : / TUITION FUND.
On What Account ||/ : a GRS —— S f Lo w5 T
il Furniture

Appropriated [/New Buildings Repgiifs Supplies Fuel laries of Books Maintenance

Amount of 1 g - RN TSN W NGNS A T R
Appropriation. M B SRR, T AR SR 3 & A i 4 : & N $ ke
ki = LR o o /——3 3 LT A AP TR o g ol it cniiiig
i :No. of Dis- Dis- is- Dis- Di : : i ; e Dis- Dis- Dis-
at \ouchetﬁ ;uerrffs Balance 121[:::5 Balance l;luex:;as Balance glzrjfs Balance gll:x;teS Balance L;E;E:s . Ll)l: lsl balanel ﬁ.l%; Balance ﬁ;,%%; Balance ﬁ:}lb Balance lr)rl:l);si Balance i;;{i::a Balance ‘l‘l;lt:l:l; lmu"w: :::rl:\':; lll».hmce
s % 1
: éa f/ a/ % /}é |
<\ & by nl/e//.: “y / ff/uw @/J@/
7y O /2— f{ ) L 7 (/ ) A Q
‘ // 9 / / % V
- RIE AnmRRY ASHETE e i
| _,';‘ /.i/ : C’ AU OAAA L & / J /4 VA “’,f .?2
i‘i Al i 6(4\' /\— ) A A
’*): / ?A/ /é/é &[I ( f (/ o / ,-((‘/_.(L’(, ;
o |7 f/x»wy a&i ol 31 o
/ /& 7’ /¢ Y
\ v//
o 21 Al iEie
; i | // ¢/ ,u('[s/—/f ) W 4:') / / j(
& 4y /)
; 177 /
. ,, ¢ ?%, A jf? 1/// Al e
o B /1 /7,/ "y // / Y
.»wf‘: : 23 ()/j,.l/ Y Ly 1/ 20 u/// f"”[/O
SR ) A 3¢ |
H | W Y [HYTiy 5/ C’O"z/m &
i A ./
o A W 79 ed 220k ooy,
/2 / /‘2‘ £ /l ¢l / /(0 \: ,‘

1 4 |9q 1ol 13 Ao ol | o */u 4
‘ @ l ]\ /l AL | ¢ / A€y Y, ?{‘ o198 ,\l ¢
/07 /b S&J}‘ "”H //; /C 2/ ) /
't /6/ 5 /1 l¢ /< 2/ 4¢ !
)Ivy-(/? Sf/d 3/)'3/:;1&0(3/ 2V Q/J{({i‘?g/fﬂ, /2 8
bl 7, 24 AT ¢ {i »«’/(74 (/A)@f{?,zj Y
gj’ /4 l// L5 //6 _f /?C[o
ol g 5 » i
oy 2 7&% a/lm o futn- 72718

/b /oy, ol .MCZO 9]
’ 7 #A y/?-@id Hvthia iBWd) 77;;

7 |74 q} ‘/”% & ///{ S G, 1265
i | LI 700 0/7/1
Nl nmy«& ces »

{7 | / Q

:——7——_—" [ - L4 ; B . , "




. y \ 3 3
i o N AR Fals 1% 1 i
j Record of Appropriations of Township, B E _
Name of Fund TOWNSHIP FUND kl ADDITIONAL ROAD FUND ROAD FUND
i On What Account Trustee’s per Diem : Expense of 3 Stationery, Books ‘i: Tools Labor A
4 : Appropriated or Salary - coni Justices Advertising and p,fnti,,g 5 Labor and Material _ b ,
Amount of ; % | e oiniats  S R S
Appropriation. $ $ $ 3 P E & ¥ 3 | 2 8 i St S 8 y
. : H - I | : c 4 E ¢
i i 3 1 L : s0d ishurse- Disburse=- . Disburse- Balance
No. of | Disburse- Disburse- Disburse- 1. Disburse- Disb 4 Ry = i ! A | Disburser 1.1, ... Disburses g1 00 Di ‘ Balance ! Balance i
4 Date Voucher| ments & D3lance “oon.g | Balance ‘T o | Balance T o4 | Balance ;;elx:::e Balance D';,‘Z.L Bala 2;‘;: Balance D;;zl;::e Balance " pments Balance| “pepyg | BAMN ments ments 3
& it # : v i
= = 3 = 3 = = = g 3 ‘é r"’ |
b | | < //0 ‘1 T A A Lo W JLEE
B2 1} ! »2_ AP . ‘ ‘
j e 23 V% .1/ e N A 3
gd f 4 ," ’ 't : B < 3 ‘//D )
! I , i
| || |
! 5 ¥ !
| (4 ) 4 ¥ ]
: ; ¢ -~ o :
i ) ,v) (Y, 0 & A ¥e 2 : oA !
i ~/ / - . J - A -
L U | Vaud Viant 99 o A
J é ‘r'.
8 I
! I
! I y
Nk \
s .'
R I g
i % , 47
doa : t i
s s “ |
M | (t
3 | .
ol i ¥
Pa H 1\
. i |
: ‘ z;
‘ |
: | \
f I
% I
:t |
i : I :
& I 1
(B it p
Y | s
d | f
18 | I
; f
:
\; A
| i | | I
[ I i
‘ { ; Y
| ! ]
| | |
i i ' i
‘ it i &
K i
% é
I !
i E i
'




g hiznagl

e amg

- P -

KGGOI‘(] oi ﬂuuronrlanions 0f

____________ Township, Gounty, for the Year Ending. 19

Name of Fund Z \3 SPECIAL SCHOOL FUND TUITION FUND. \“"" .»--,)LIBRARY FUND . } W -
L5 LIICAL / e g N — 9.9, I L >
On What Account 54 ‘
Appropriatg(llm New Buildings Repairs I‘urmture Supplies Fuel %‘Hciiir(;f Books Aisasnce
eacners
Amount of T RIS W [ IR MM
Appropriation. TSR S TS Ty ¢ $_ $ 3 Pl s " Y 3 — | — I = i
e — i ¢ b= Dis-
4 - : i b ; i Dis- Dis- Dis se- Balance
No. of Dis- Dis Dis- Dis- Dis- Dis- )is- is- Dis- Dis- Xis- Balance burse- Balance burse- Balancej burse- i 2
Date YVoucher Purse- Balance bursc Balance burse- | Balance burse- Balance burse- | Balance burse- Balance 111‘ . B DB- Balance burse- Balancej burse- Bi vlance  burse- Balance lr:wmb o i I;Wu‘ls ments ments s & i
v ments ments ments ments ments ments ments | nis ments e ontas B 7 ;
i . C N y 4 B ¥ { [ i 1 AL t
5 Nt - 4 y A/ / - L V.S e \ %
&Y |/ | / I /S 4/ A A Y o - 7 42 \ / / ‘> :
‘.'J,i f ) T i A //(l"” "« / (‘“‘ / O ('/f-{ / ,"‘f L Cx ! ¢ i,‘ YA & AA ) i o 1
’\,‘. 1‘\ 3 3 [ £ / 4 4 }? |
ety | A </ L/ L A0 / ' N A /
J7 A L { / J A
( 4 // e \ ( &' & LA ( {: {,.(,,{ f"" J i 2 | S il DT W 7/ . — U e .

~ U0 W Ve flpc.:’_.c’, / o il VR / 0 i
iy - 30 ;@/} /V&Mcf{/*,/ 1 R C’Q s ,,4 Adee L W@J @ il [ A ) N ,

72(7 ({ r() ,,‘¢ ( <

5 1 - , - / . ¢ : "‘r- ¥
s/ A Shay /] def bl | 3% | M
/I ?3 ?/ ( ) . ,( / 2l d /,) o ’tl : y é (: 6,.3 /2' ‘ I .» / '5 ;‘) i 4
, : j ' , V4
.//\' ,)32//"7 ) A A | ' |
N 5 . _‘;‘ ) /4 i ,"'4 i - p
\3 | Aeoa b fennd, 20 23
q ) ; ) s
o 3 | fidyad | | | ARRAY ; S50
/(/ ’;ﬂ" b ). bl / ' 2/ ‘ 4 :' ) ! /
(71 L {/ Lo / Q{‘w Vi i / 0 , £ ; ( *
W \(‘ /! ol () "1 “/) Ol‘ \5, / Ql W
J/\ 4 / { { ; ; : f, /
\/72 (*/) : H A T / . 4 i 9 / “ ’

Quink o / Has 3904 gﬁ/
dedy 3\ Gt mildlecsinct S w 1 d; >/Jz/w Kittory ;
: 23 % ,l\f (Lw'Lr a,/ f-l(id - ) A oA, :,": /
AT T / 2o Sl th W, A et
e Of b el dab; }./ | GaA | 370
Lt o) Drnoty], ol i
30| @ Nemducko Lot
S <§ a1 del L] daeded

-




A ary Gounty, for the Year Enaing. /22219

eﬁ
| l RﬁﬁOl‘ﬂ of ﬂnnrourlauons ot TOWHSMD
'

= 7
mDi. S — ( ol — \
BP  Name of Funa (- /“ TOWNSHIP FUND ’l ADDITIONAL ROAD FUND ROAD FUND
e AR [\ | ,
4 l% ( 4 i ”\ " A # I :!
. On What Account | Trustee’ s per Diem Ex f £ \ Tools Lok
, ; Salaries P Stationery, Books i Labor d Material
‘Appropnal.ed or Salary Justices Advertising and Printing it M
Amount of | it % VRIS S e v 11 —
Appropriation. @ 8 8 3 3 ? 8 8 NS o i o T 2
—_— — — R \
ft 3 is 30 disburse-
: i sbhurse- Disburse: Balance 1 Balance
No. of | Disburse- Disburse- Disb ; i i 4 Disburses Disburse- g, |, i ntg | balance nis g ments
Date Voucher| ments Balance ™ o t¢ Balance ;e:;::e Balance stt:x:e Balance l)gl;n;{:e- Balance D'l;}“l”l“" Bal BUrse: | Balance D;z‘;‘ézie Balance "E eitied Balance| " rantg | B!80CC § ‘ments ments
] ents nis |
g ” 4
|
g [\ l / ‘ .’ J > | /_.’ C'
| \ frars 5 y Y \ A 9 L ’ .
| k//é !j’\ﬂ' g AA_ U AL Y - uz/Z
J )Abb’u‘/ | a uwf(zéﬂv bl 0,50
_ | ]

\ o«
Vr ¢
/q !u’\ ) = ‘-/L./l’( / : : 7/ ;,:/]\“ : / . /\I/j,
- ,V."‘/' F { / / N
/",7‘, \ i 1 /“ 1 - >) 1
/{ \ auf LA ! (O 3 Vs
& 17, !

¥ /7 o /

“\)
// g /! f z(( / bl u},‘ "fe AN 0ok : |
/t /2« lf y /0 O/@%CL 8 Dt/ AgA i
190 | asl Yy i
124 P ‘h B hd UM g - / e | ok AR A
2L /1 '/ // Vi'4

XY

ey

H /" > EU b e

~—
Py
- 1
15,y
AN
5
-~
L )
g
b
%)
-
~
Wi
T
\\
-~ ==
%

I~ ,,/h 1 o 0 A ‘: 7 g /. 1% ‘I" N | | | g ]
2 D }{ : . #iz3 |§ it I L{ { ” . //( /tf } ) , 1 %' ¥ ”t\ ; ’ . | ‘ “ 3 (™ < 3 /2
¢y - 44 /1 e Y, gl T ¢ : /7 A * (AN AL ?d

]1[ - ,\:/ 5 4, & ! ’“ - \‘L ) /\ //J,‘ i o / ( f / -.\‘\
/ / 2 9 |I /1 ) / / 4 'l(/ C'{i‘{ o’ L 1 trt rI--xQ‘__ L-'\J q__ ( ! {' 7 )i l'i Y LA LA ) (» 8

1/ UL | ke I

/1 // e ‘o o / / 2 'I, i j ’A/‘ ! /" L ‘r

i \ /’ \ ) (. SWh !,-:

“ / ‘\ // // // | //,/’ V' 1 c 2 A “L ‘ ? "\l,?/ﬂl ’1

v |Zb| N &ty Py S badl |, Cart 1§ T ¥ 254 1B

¢ p i i \Sb/t ; \//tb( 2 4/’«/ /2 't / “ 1 r/ [ / / d /j g
Hf /{ : “ did 5 4 é// v N A a, ’ L L i [ 7 /fm
Il ) é ‘ /{ 't // : /b £ 7 i /3 2\/ A q y 1 r/ A / 34

J /1 | (}r 1% 4 e jf‘( 44 ) , N ()

| alde tard N Lt 24 4 L) A I

| ! ¢ - ~ I ; / P t

( H Clrattrigcenq ( 8/[ / (, ¢ /2/( j 1 % 2.d .:/ I 2// i//\ s 9 %'i | : /,//\ “‘ et

ML 5- /\)/) /Y{,QAAO{ A CAR »'Q ///( ' //2’ ’ A iy \,7/&{ ] 7“12:/( v &/‘ : /'( ,17/./ IRy (l
g e % 3 / 2 e 4 (2 u%/u(// /b /1/”/[ lg’ 2L alEd YA )

I B N {4 Q}LLQ;\/’“"I&, 4 ?/' 7]/’,




Resom 0f ﬂunrourlauons of /7 "’Z T ownsnm

laraas ay- GOy, for 1t Year Endng. 722 19

K — . — ’
Name of Fund % /C—- SPECIAL SCHOOL FUND ADDITIONAL ROAD FUND ROAD FUND
e # J« » //[ &
On'W : : \ ;
nl\‘;l?;)‘;ﬁgigsm New Buildings Repairs Furniture Supplies Fuel Labor acl ’{\i);)tl:rial Labor
Amount of = ik
Appropriation. oo g ARy ) gk - e . 2 ? $ R L - -
i 1 PR o S Disburses o1 e
; g Dis- Dis- Dis- Di Di . 3 Disburses 1., .. Disburses Balanoce Disburse Balance Balans
No. 1s- is- D Yig. 1 ! | Disburse- Bal dersa i & ments
‘ Date Yoﬁcl(;tf:r burse- 'Balance burse- Balance burse- | Balance burse- Balance burse- Balance bu,l-:e Balance bl[ B Sbursé<  palance D;;Zﬁ{ze Balance | /o] Balance| Tigng | BRANCC T mentg ments |
ments ments ments ments ments ments ment ments :
#  §
| ’/j 7] | i ) ]
[ - ) &Y L W WV
7| D Sumnts é 234 nelon /
y ’
/!l ‘1 OCL’LC /’(1/ / 3 0 / ?/ v/
7 Y7 R Swand, e h 256 20 I 2
ﬂ Cv ‘ J ’/ ) /
| 77 a/ e 2L : / Q 2 y
2t Q =1 ¥ / 74
N4 g { f ¥ Q
L7 \J/ 22 LS/ a A 2 ¢ V) | / 9 Y
) / y )
/ ! e | ff
Q O 8 e f LI : -
\

i\ A in U FQ ’L///;J\/{{/ ﬂ‘
i"/' v
53 /%’/» ({/u It LR
i 5 @ N J) (,(//l/) (’1/;( ( N Gen fﬁi,[l /:“:{/7)(,“61
é /1 /) 'y If

/
6 |
covif, o
! 7 l.l‘ /) ) 4T | ém '
|
/ K
2

=,/ A , ‘ V4 %
Q% 7 | Coane JoAe | 3
i |/ / ol Y
g ' . #" ;.;‘Jj/) \> U 0/ . /( ’ ;
1. K |2 /<L/C/w AL 4(,(( A ¢ ,//r Wi /‘yj by 2%
17 1 [[((4 AA 1&/(1 IR0 /R, af,.twrzZ/j/( = I8od/ 1/ g2 ) A |

| }27 QAN [ Lo ) : /33" , 2% | 8 b

¢

S & // | , A ! Lo i Al 4 (AL
Xl |0 Aleriolidcsg /w i ava, Q/Jw{ 22 | | A4 1,/ e | /5;

“Hp
CAl

22 ) / 14 : i/ //y ;/V N7 / ™ / / //:/( ’
) /
)\ ) Zy Ly Zs /‘ ‘/ J | y _'I"I; e // 7

SR /f T e
| ,/ ¥ Ah 3/, 0 j ( L
1l Y ' L Cane “‘{




Record of Appropriations of

_______________ Township,

!
I i Name of Fund i — 3t
‘ i ' SPECIAL SCHOOL FUND
! ' On What Account -
. Appropri: New Buildings S :
il j ppropriated g Repairs Furniture Supplies Fuel
; l f Amount of
b8 L ; Appropriation. e S i 2 :
S |- — SN A Tl
o e [ SOMLEMRGIEA ISR )
| T Dis- ri D
¥ Date No. of Dis- Dis- Di
i | Voucher| Purse- Balance burse- Balance b S Dis- Di .
4 ‘ ment a urse- | Balance burse- Bal: 144 B is- Dis-
5‘ |- S ments ments oo o 8 alance ;)]ursg Balance burse- Balance burse- Bal
TR ents ments ments
& .! Z W
i
a i
L4
|
I
i |
(it
|
a
}
&
3
e
.‘ % :
k¢ ¢
# !
¥ :
‘.«'
t
4|
y 4 4.
{
?é
i 1
) {%"
i ‘&
|
;
i
fl
N ;
El
it
|
3 '
4
if
.
L" = %
e e e NS -

|
]

Lada s 0 vy Gountu, or the Year Ending

/929 19 B

F

TUITION FUND. LIBRARY FUND
{'Ltrsixfr(;f Books Maintenance
B e 8- §. T L PR,
i | Dis- Dis- Dis- Dis- Dis- Dis- Dis-
se- Balance, burse- Balance | burse- Balance burse- Balance | burse- Balance burse- Balance burse- Balance burse- Balance
ents ments ments ments ments ments ments ments
/ I ,
0{ G to | O Wty B,
( al / /
e [ } N D
/ / A ! ) L)
A (/7 I/e : J
Vel 2 | | el s W fed dredoptedo) | L/
f i / ' L
v A J S v A / L) ?
{ /é G AL /, ,/' o ’, L AR A I
/ 2| A A i / v
t ",‘/
e / R .
‘ il
W | | U : h ot L | i dA {7
T T py.
| 45
/ t /3 H\ { 4 | —{ "
F‘\" LA " % ?'j ’ .
2l RO | Vi ,; 7
it 0% / A 9, -~
k | P72) /Y j
Laly/V, - /| P4 ;
i / Y, E : i 4 : ;“‘
7 /0 | \laala{a e R 3
A 9 9
il ~ ’, i - ¥ ” ¢ / ’
{ !‘j/ LAY ¥ : - e s B
- | ¥4 /4 Y, )|
74 | L i i) ()
/5 P\ LA O o 4 (A = / 5
I 9 "
1: { b J
Ree | L4 | ) - \
> q | [ N 24X 3 RV, |
|7 : e Lt O »

l'} L [/ N N
?‘ AT Y

| ot Slrek

.

i?




[
l
|

vaohu 4t Tgp

Y

4

ReGord or ﬂpmfourlauons oL /22 3 20 A4 Townstin,

-

=

|
‘ Name of Fund
! TOWNSHIP FUND
. On What Account Trustee’s
‘ . per Diem 5 Expense
g S of i
Appropriated or Salary Salaries Jﬁmces Advertising Stationery, Books
i and Printing
{ AAmountof SO
‘ e
; ppropriation. $ $ $ Y
! 3
i s \'Nos'c}(:er:r I)lebllrse- Balance Disburse- Balance Disburses p Disburse D
‘ ents e ‘ ; : y
I ments ments alance | enig | Balance ;lsll;l;::e Balance
=g o
: ) y e
K 1 1 S AL
| S £ X7 1 A, ! A # A
T £ &/ { /Y oty ‘' ! Y ! /
r it s ; fe) I
S | 7 I~ F A /
=4 ; LAIRAGA ) ‘ /9
[ [
a4 4 E! ! f ¢ i 7
’}’, 4 /4 | /‘ [ p -
Win Aa /9 P P A Vi ' /
: / '{ . A / k‘ " e J //,."l/ /-’(..1 </ g (AA ,\ - /) l,).,/'x T
/ 1 / ;
I é' )
v e e Yol
i v 3 4 :
{ N\ / ’ : 1 O /5 ’ ¢
\ / [ 11 N H U /50 /y . A
&Y L YU et Do [/ 0] 7
j )/ Y 2 A/ [ | ! 4
/ & )AL { , 43
R/ // 7 ; S 4 [r
‘ , | K‘—J (_‘/t ‘L ot > " ,{/,'Q._ : ‘ 3 ..',‘I' 3 ' 4
I | A ) AV A SN D I’}
JEEVA MR dottiof Qurin .
{ ( / ! / Z ~ F 24 /N A LA ~ )
| ¢ Al (LLC UNAQA T/ 1 L)
| -t LAA) L M/._,»O

g

Disburse-
ments

Bal

burse-

ents

Ll a4 Gounsy, for the Year Ending.

) ‘1'
254019 =

174 R |

ADDITIONAL ROAD FUND

Yabo Tools
ABDOL and Material
3 3 $ ¢
Disbursed notanaea llDisburser ooy, Disburses 1, .. .. Disburse- S
Balance oo Balance TmaRts Balance e Balance et Balance
# y
A { )
Vid W ol 1
/

/

ey e

// “7
/9 ‘
/ A : |
'Y b, AWV €
\ .‘/ 1.4 / AsS ‘
/ ( ~ e ol . 7 ! 4
/3 (4 27
I3 4 -
/ ([
.
Lt
41 s dr
8 / v
{4

L]

Disburses pojono. Disburses gy nee

ROAD FUND

Labor

ments

.

e

ments

\
|

?
oN
L£TY

f

i

O A/~ ‘i
/‘)1/' {"‘ ‘
~3 Il




,u

D o
IR

*-\\a:&fjﬁ!ﬁ"v.‘i} Bt -

T g

Record of Appropriations of i Townsmu

D.a.

Gounty, Tor the Year Ending. /222

Al

A 22
Q2
Name of Fund SPECIAL SCHOOL FUND TUITION FUND. ﬂ LIBRARY FUND 4 3
| >
On What A t T YR i . ’ i | k Maintenance 4
nAppfé)prigig(lim New Buildings Repairs Furniture Supplies IR T S%Lz‘:{‘\ir‘;f \", Books RS
|
Amount of ‘5 & b oo SEE R | THN— WS
Appropriation. | SSSEE SRS ¢ S VOSSR RO e | 8 s et R P - SR, | S 3
- it | : is Dis-
is Dis- Dis-
I i i . » i i - ) Dis- DH .. Balance burse- Balance burse- Balance A
Date Ndg of qu)ll'se Bal b - Bal bDlS Bal Ao Pla e - A bDlse Bx.ld.m/j blu:‘:t Balance burse- Balance| burse- Balance burse- Balance burse
, J Voucher alance urse- alance burse- alance burse- Balance burse-  Balance burse- Balance ' burse Ba ise- Balance ur,
r e t ments ments ments ments

1ts me 6! 1 l s menis ments
ments ‘ meﬂtb ments ments men
DI nts 1

R b f ean ] . /Woz /%u//
~7 & ',J"/"’ 7é & ':’7 é | | | g

7(_,{6&/‘»/”/ R :
A |

7 e,

1
e

/7‘2, /’4/
s o i 7

4
’l%éé —9?’161, 17
L( L ——é'i’L L b
:é"f /2 |
- .e o Zf

\13‘ Ty




,} ’ ‘_,;f ,)' ‘,2 i . ! -
"V A [ P ). LS = f
: A L_——LL/L ; H ‘ : ; RS ( '
~ReGord of Appropriations of .o : Township, 2 \ st OB
§ 2 =0 A 3 Y N \ ‘\ \ / g\
P F — — SEE— - : —— : — ¥ ’,‘ » (‘\ .5 4 ! ’ A\ & : & \d
ll ' — : 15 ¥ Fowl |
Nameof Fund | TOWNSHIP FUND ~ W g s »
‘ On What Account f Trustee’s per Diem WA Expense of sks Stationery, Books ! / ¢ £ R Y\ O /
: Appropriated f or Salary Salnries Justices Adpertisiog and Prg,ntiug 2 7> 7, ‘\ b g L ;{ ) N
I T: 2 [ . P Ras / y e .
B Amemet o) gD (072 | . ZZD W )
‘ Appropriation. | s ! O U U 8 Sl & _avl s $ $ = g .
{ilLHE . w BB ¢ > X
No. of ‘ Disburse- 4, Disburse- ., Disburse- . , Disburse- Disburse- Disburse- : ' # -t N
\'ouchel“ii ments | DBalance | Toopg | Balance | Ty | Balance | o s | Balance | V0SS! Bilance ments | Biln v 4 b ) \)‘
' T W 1 ey J / ’\ /
I \ - f
f ] \§ e vl / - | 9
i | 4
;‘, ' 4 . "
‘\i '/ Qh 7 g™ {
‘4 LA ’ \ ' '
f 1 - Ny / { /
4 » < 7/ N 4 . C
| ' . 7 W
/L e J - -0 . :
fi o DAV - o - \
I . [ '
It - /
I » R / ' .
| /
!’ 5 7 s e ‘ -/ . / / & )"
1 -' |
i ) )
. ’ /
g o e o ¢ 2 \ .
| : ' 49 2
| M | ‘ g (- "
@ | d 4 P ™
A grs i 00 5 eo
A { it / ] J . ~ 7 ;
! fF/ = p—
o b ~ 7 - r s
3 e Y J/E '

_ k_/f.;"/ 7/ 4“e¥ i

| 7 AA F > Yod a2

t ol /7'.“2' 37 2
‘.: | | “J ‘v
.H : : , y , : |
r al wh ez . I 7

R )  MVARNCLE

i u
i Il
(i
¢ I
L I
1
: I
A f b,
If { 7
| ot ] « y
i ” ~ 4 ‘
‘ 4 b :
3 l; / !
! . . ‘ o Y ! .
; r) !
B o _— "
| \E
1 1 -
-
¢ Ry |
L
!
L n S 1
et ™ IR S
Sy ol ) U/ s
: S —
e i i i ‘ !
‘ ~ o
{ (o T
i
a . s Y 4 g . ‘ '
& , }
& - ; < ~a
T / Yiak AN
l Ny
3 X
} +' :



X b B % s A y A
" ; . R ek s ¢
& & i §
. . R 3 ol * 2 - s
* 4 ') b ~ o s . &
E - % e > i o e - 3 e
P > - & ¥ . i
. . .
. » v 2 . -
. 1 't < i i b g -
~ i i A : i % ¥ " z - -
v 1 Al il B v ¥ v 4 . 3 7
3 & . . : S »
. N 4 i - = - 4 i
) ¢ 3 3 ¢ y W A
£ 2 b (= : 3 i <t ~ % ’
v . 3 3 ; . . d
i .’r ) 2 < : . £ , o
4 B N , *
% A Fik % i % < >
= A : : : -
™ b 2 % 5 p &
. . . : 5 ¢
‘ 5 b - y > F . 3o o g
i v i S ; ¢
e . % . i 3 i 5
Py . B LR Y) 5 ) - v
. 3 5
v o Lol 8l & 2 = i " * v il
s “ ot 3 ’
¥ i - - X A % b
. . . % A .
s * ., Ry ~
i =4 -
. 8 3 - k i e s < X
[ . N L3 "
v ¥ 45 T . &
v xx - ) 4 e =
. < = r v - . . e i ¥ )
; G . = & i i
) ~ : ' ¥ 4 b iy g » 5
3 f % 3 » - 3 g
E i .
% i S~ 5 ¥ i
I e “ % ~ i
R R % % % pse X5 i i ' S
3 . N y » ) :
. : ’ 5 % d . ; o
’ ;i ; . g . e - o ¥ 5 - - ol s .
> x * . »
- . ¢ - v - 3 . B 7 x e < g
ey . - 7 e . il \
¥ & y 2 % B 2
- : 5 ~ .
! 5 A % B £ : % H
hi | o ¥ R 4 ¥ p TRl S = e
47" 5 ~ b " 2 © i
B : (e ' e 3 3 n - & Coas . g ¥ % < i -
o~ . ' = V¥ 5 " . - E ¥
oy A % N % ~ = . N » 3 N . z i
R & % e e , e . . g - . L >
g Sl " i) k ; ) - ; £ i :
-3 k¢ : 8 U s ) .
s % AT : b 4 . : % .
[ ¥ d b ‘ . S T4 3 L g 2
£ K . z : o 4
A i 5 h; b * 3 & f rl .
- . . £ .
= : & - . % Rt < A : 4 D
& Korives Bh e, % A N . ol »
_ g =i Ay e 4
¥ - % * o o ¥ o
- 3 . iy &
. it e ‘ .
¢ i bt e B . 3 i B
" ; s ¢ & . !
4 . . ol £ . 3 & ¥ 5 # -
¢ e e 25 - - z 2 ¥ :
3 £ - S - A X <
] L : S _ i . " @ 5 5 :
@ X 7 . 3 et " X .
7 . = el : pEs 3
- N T O hon - N % 3 e R :
4 i - .[\ % 5 G " S .
i : : g g - :
© 5 g ¢ \ Xl et i ) W Sy g
T e % ¥ 2 e A o : by . i ;
ol 3 7 { . i o o
; G . A K = & A i S 3 N 5 ¥ g > ) it oY B
] 3 ‘ : = | i 5, L > & 3% . i B
J: H v e R 5oy A $ i : A s “ g . S
* v w b 218 oAy . % i ~
. \ % S X % - ‘ 1 ¥
ke 3 . 3 A 1 & e Kot SR 2
‘ p . LE ot ] ¥ 5 b
: - AR ¢ B & ‘" % v
y 4 ! 5 A PR - B 3 3 5 :
4= . B o ) R - ~ Ryt sy 1 > :

i e B L E: 4 . ¥ 3 ‘ : % LE0E S g
» 0 R i : PO : - p ! % 2 = LA R N 3 ¥ et Sty
; % : i o A ) . : ’

A < 3 P L B
3 - . el N 5 . ¢ .
3 3 L i y H g ¥ f
. &1 i < . St 3 v i . " i
p § 3 : ¥ & Vs
ok v S x . . 5 1
o 3 - ¢ A v . ” B
F ~ . p ks s : .
5 3 i o B
: I e ¥y a2 ) " F " « g
. . ’ B . g b . b * . " ~
Sk . > v . 3 . RS ) 5
L3 & ! g 2 . . *
- i . 1 = i - i % P, 3
5 £ G . . < Py e 7 # * al et - ;
B B 1 : ’ = PRI % ; iy
. : ¥ ¥ P : - : 1 : ¢ A f | b AR
i s e - . , et ;
% ’ £ el g s
e My § % : . ¥ et
ot e TR g L H p ’ -
E By i < X g B T : 3 ) % S
¥ 5 2 X < et P
- ¥ " e * .
£ (s - ik,
# % ; 4 o L)
« i R 2 b
s P 4 ¥ £ 3 - i b ”
2 ¥ . ¢ . SRS i
2 AT, > N 2 r; 4 K
& b . - S S = " B
i B o % - Y
2 o 5 % % - = 5
. 2 | . ] R il ol S £ :
4 AR o @
. 3 3 N 3 A A A 3 : 2
A - i ’ s ~ g 1 * - % .
- . w 3! e
3 ‘ X 7 5 ¥ i o 2 B - . 8
¢ iy i 2 Z i N ok # 5 < Lo
o 4 & - g ¥ . P4
. % w . % o
¢ o
# -
» * ‘ B -
OB o : ‘ - it
¥ N + E
. L b4 ¢ d s 5
& e = ’ 3 5 i e . : X 5
- ¥ * > . "
: . ; % 3 %
y x vin .
£ 8 p % . F ‘ £
] : : el i ; ! : 4 ; ¢ D : \ ; : LR > et ¥ LS ; ; i e ! ’ ; : ! : Rl y 4 v 1
. & & . . -
i - 3 0 i :
- L4 - . E -
A & g . §
i = 3 . v
3 a . 8 .
& ~ & -
N ‘ S - :
e ~ s g g > o
- . B
~ > . -
3 % i - - -
. i e s i »
= L » ) 4 - .
> = -
- 5 o (<
5 - \d
§ . &
2 1 .
= i Y S
¢ 3 I
B & X v
. * *
- i * N % & % b B
s : ) S > ;
5 4 : .
i : . Jis y ;
. 3 4 *
- . . . z . . % A & " i
3 z 2 A % i ; ¢ e % ¢
B % " : . ¥ Z s i g i N AL e 3 £ - 5 *; iead e & # & oy ¥ it : s
. - it % —— - o - 2 "




