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¥ trees under suitable conditions.
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PLAN TO KILL WOOLLY APHIS:

carbon Disulphid Selution Applled to
Roots of Trees Will Control-
the Pest. i

by the United States Departe
ment of Agriculture) -

Carbon disulphid, in solution at the
rate of one- half ounce to four gallons of
water and applied at the rate of three.
fourths gallon a square foot of seil,:
will control the root form of the woelly
npp]e .1]|hi- and v.ithout lnjury to the

(]‘T‘\’}’“r“d

The solution is prepared by pouring -
the earbon l“'ﬂllphld into .the wnter
and agitating the mixture “vigorously.
When applied on the soll around a
tree the liquid penetrates into the

by the chemical kills the pest. Every
square foot of infested soil should be
subjected to the action of the solution
in order to insure complete ‘control.
This may be accomplished by pouring
the liquid in a shallow basin made in
the soil around the tree.

In orchard practice, where many
trees are to be| treated, the solution
is hest applied by using a power spray-
ing outfit and tworauxillary tanks, The
advantages of this method are the
even diffusion of the liguid and com-
plete aphid mortality In the soil area
treated and the safety with which the
disulphid can be used. The disadvan-
tages of the method are: The huge

Power Spraying Outﬂt.

amounts of water required, with con-
sequent high cost of labor; the diffi-
culty on any but level ground of pre-
paring basins with level floors, thus in-
suring the proper distribution of the
liquid over the area to be treated; and
the wide area of infested roots on old-
€r trees, every square foot of which

must be treated with the Hquid. This | |

last condition precludes the use of car-
bon disulphid except on small .trees
With restricted root areas.

KILL INSECTS IN ORCHARDS

One Kind Subject to Destruction With
Poisons While Other Is Con-
trolled by Spraying.

ansl!y speaking, all insects which
B¢ & menace to fruit growers se-
‘ire their feed in one of two ways:
Ry biting anq swallowing portions ef
the food material, or by sucking the
Juces from the interior portion of
the host. AN biting insects are sub-
Jeet to destruction with arseniecals or
other stomach poisons. Sucking in-
fects are controlled by the. use 'of'
Cmtied sprays, which corrode the body
“n'l Penetrate the breathing portions

[the pest or otherwize effect thefr

d‘"‘fl‘nr "1 10on.

Much Stronger Solutions Can Be Ap-
Plied Before Buds Open—
Do Werk Thoroughly.
DHT’S‘ dormant spray is usually ap-
iy m”~ the spring before the buds
VA luch stronger solutions can
rm”d at this time than would be
M‘m!”n when follage is on the tree.
fgh |r: #¢ Is taken of this fact in
B« 1k the San Jose scale. The dor-
el Pray should be applied with
‘0 pressure to drive it inte all

ey
mm{;q and under loose bark. It
€ upplied thoroughly.
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TIME T PRUNE APPLE TREES

E
st :liorticultunl Practice Is Gener-
ly Admitted to Be During
Late Winter.

—

5t horticultural practice is
Y admitted to pe to prune’ i"
§ during 1ate winter and early
February 15 to Méy 1.
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| scour Patmnsurs MESSAGE

The war 18 over. Peace is here Our
ninth anniversary finds * ‘scouting
stronger than ever. There are more
scouts, more leaders, more troops.

Again we look forward to a year in
the man-making out-of-doors,

The greatest need of a nation is for
men—not the mush-and-molly sort, but

-the self-reliant, red-blooded man; the

| man who has lived in the open all

Seasons of the year, who likes the
zest of the winter winds and can en-
Joy the heat of the blazing sun: the
man who loves the hikes and camps,
the open-air games and self-cooked

| meals, the stars, the trees, the birds,

and in fact every phase of scouting,
as it brings him in touch with nature's
wondrous revelation of God.

The nation has need of more such
men as that typical scout, our great
former president, whose recent death
the nation mourns’'and now memo-
rializes, and whose greatness of char-
acter and achievement were largely
;!lnfade possible by his active outdoor

e‘ ' "

Let us dedicate ourselves to a year
of intensive outdoor scouting, such as
that great man lived, so that the life
of our nation may be vitalized by more
men such as he,

Several outstanding obligations rest
upon every scout. His life from day
to day should, first of all, be an un-
broken chain of good turns and acts
that square with the scout chaln and
law—each act as a link, each link so
strong that the chain of the scout’s
life will hold whatever the strain of
trial or burden. Furthermore, each
life should be centered in a body made
80 strong with rigorous contact with
the out-of-doors that illness and weak-
ening habits find no place in his life,
and he will ultimately develop into &
robust, scoutlike, thorough-going
American citizen.

LEARNING TO TELL THE TREES.

One of the Most Interesting Nature
Studies of the Scouts.

1

CHURCH COUNCIL FOR SCOUTS.

The federal council of the Churches
of Christ in America has voted the
following resolution?

“The federal council of the Churches
of Christ in America, through its ad-
‘ministrative committee, expresses its
deep sympathy with the boy scout
movement.

“Several of the constituent denomi-
pations of the council have appointed
commissions on relationship with the
boy scout movement and render earn-
est testimony of its great value to the
church.

“The attitude of the Boy Scouts of
America in their recognition of religion
and their loyalty to the church is
cause for deep appreciation upon the
part of the churches.”

TRYING OUT THE WOLF CUBS.

Dallas, Tex., in experimenting with
the Wolf cub idea, is limiting itself
to one group of cubs.

Scout leaders are watching with care
to see whether the younger boy, who
recelves something of the scout train-
ing in the Wolf cub patrol, loses his
keen desire for scouting or by his in-
llghtintoltlsimpdledtosmore
genu!ne 'appredntlon.

DOINGS OF THE BOY SCOUTS.
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An Old House in Strassburg.

times, has revealed a love of
liberty and independence which,

it must be sald, frequently be-
wildered and even disconcerted dts
would-be oppressor. Through its nu-
merous vicissitudes it has retained a
personality which nothing ever suc-
ceeded In destroying. Little is known
of the city during the Celtic period.
When the Romans invaded Gaul, they
discovered on the banks of the Ill, and
quite near the Rhine, a small village,
the strategical importance of which
they immediately recognized. Perched
on a relatively high hifl, Argentotartm,
as the Romans named this hamlet,
dominated the whole of the fertlle
plain of Alsace and the river valley.
They therefore fortified it and estab-
lished there the general headquarters
of the legions who were especially
intrusted with the defense of the pas-
sage of the Rhine. For more thsn
three centuries this region remained
under Roman domination, after which
lapse of time it was conquered by a
powerful Germanic tribe, the Alamans,
For several centuries, Strassburg

STRASSBURG, from the remotest

was subjected to the continual vielasi- |

tudes of warefare, says the Christian
Science Monitor. The Franks suc-
ceeded the Alamans and after the bat-
tle of Tolbiac In 498, Strassburg and
the greater part of Alsace were Chris-
tianized by Clovis.

.Under the Merovingian dynasty,
Strassburg was elevated to the dig-
nity of a royal city. The Carlovingian
monarchs even signed several of their
celebrated charters there., However,
the city itself vegetated; lack of se-
curity hindered its development, and
when, in 925, Alsace was incorporated
in the German empire, Strassburg
was still a relatively unimportant
town. It had/possessed a bishopric
for several centuries, and so long as
its development had remained ‘sta-
tionary, had submitted unprotestingly
to the dominion of the clergy. How-
ever, as its commerce developed and
its indusiries gradually evolved,
Strassburg rebelled, first timidly, then
openly and successfully, against the
clerical yoke, _

Building the Great Cathedral.

The real prosperity of Strassburg
dates from the thirteenth century,
when it already numbered 50,000 in-
habitants. The bishops vainly strove
to regain their former supremacy by
force of arms, but Strassburg de-
fended itself with much energy and
at last enjoyed a period of relative
peace, during which all classes lived
in harmony.

This period coincides with a great
development in the fine arts. It was
then that Gotfried of Strassburg, the

. first Alsatian poet of the middle ages,

was seribe in his native town, and
Erwin of Steinbach, artist and archi-
tect, undertook to build the cathedral
on the site of the former basilica,
erected about 670 A. D. on a spot
where once stood a temple dedicated
to Hercules,

The original plan of Master Erwin
has not been faithfully followed, and
it must be admitted that the edifice

| has lost nothing through this, but has

rather gained considerably, He had
conceived of a facade two stories In
height, dominated by two towers of
equal height. It was, however, many
years later’ that the cathedral was
completed, and the two towers werﬂ
welded together at the height.of the
first story, the -left tower alone h.llld
_its dellcate openwork
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Holtz. Many were the artists who
lovingly decorated this unique stone
Jewel. The baptistery was the work
of John Detginger; the pulpit that of
Hans Hammerer, and Iinnumerable
humble artisans lovingly and piously
decorated and embellished it. Thelr
anonymous tribute is touchingly re-
vealed in the slightest details of the
gigantic and splendid masterpiece,
The Astronomical Clock. ;

The great clock of the cathedral has
been for nearly six ceaturies an object
of public curiosity and amusement.
This astronomical clock’ was first
built *by Bisghop Bercthold of Birth-
egg in 1352, and was completed
two years later by Bishop John of
Lichtenberg. The clock originally oc-
cupled the spacte facing that which it
occupies at present in the southern
transept. Besides various astro-
nomical devices ‘ndicating the true
#Blar time, It has a great planetarium
in which the revolution of the planets
is represented, so that the relative
position of each at any time can be
seen at a glance. Then, on an ele
vated platform, are moving figures
reoresenting the four ages of man,

On a still higher platform is a nat-
ural-sized figure of Jesus, and at noon
the twelve aposfles past before the
feet of thelr master, bowing low. As
Peter passes, a large and marvely
ously lifelike cock flaps his wings,
ruffles his feathers and crows three
times very loudly and naturally. The
clock was definitely completed in 1574,
to be destroyed during the revolution
of 1789, But Iin 1842, a Strassburg
artist named Schwielgue built the
clock which still exists and is a faith-
ful copy of the old timepiece.

Houses of the Renaissance.

During the Renaissance, Strassburg
enjoyed a prosperity of which some
idea can be gained from the numer-
ous monuments which were erected at
that period. Many of these still exist,
especially those. old houses which
abound in the little narrow streets in
the neighborhood of the cathedral,
where many picturesque old sign-
boards bear evidence to the past. The
Boecklin house, which once belonged
to a noble family of lower Alsace, is
among the most celebrated of the
period. The courtyard of this house
contains a magnificent stone staircase,
and it also possesses a particularly
fine Rengissance doorway. The House
of the Crow, dating from the four-
teenth century, is famous for its re-
markable courtyard, and it is said that
Frederick the Great lodged there in
1740, The House of the Dragon, re-
cently demolished, was in the four
teenth century the residence of the
Knights of Endingen, whilst the fa-
mous Kamerzell house on the Cathe-
dral place, dating from 1467, is of
world-wide renown. Its three stories
were built at successive periods; but
coiffed with its high, slanting roef, so
characteristic of Strassburg, it rather
resembles an immense dovecote with
{1its many windows.

During the thirty years’ war, Alsace
fell under the rule of France; Strass-
purg became French on the 30th of
September, 1681, whilst the annexa-
tion was definitely ratified by the
Peace ‘of Ryswick in 1697. “Vauban
personally directed the construction of
the citadel in 1682. But his fortifica-
tiohs, strong as they were, conld not
resist the intensely terrific hombard-
mént to which the Germans subjected
the old city in August and ‘September. |

lnd Strassburg was ‘obliged ¢
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TASTY DISH ES.

Now that fresh’ eggs are'-hecoming
more pleatiful, we may induige in va-
rious. egg dishes. which
2dd to the variety of the
menu.

Baked Eggs.—'l‘n two
cupfuls. of . hot . cooked
rice add two tahlespoon-
fuls of butter. one third of
a cupful of milk, one-half
teagpoonful of sait. Beat
vigorously three minutes,
add one an? on“-half eanned pimen-
toes, force through a strainer. and
continue beating until the mixture is
well blended. Pile on a buttered bak-
Ing dish and make six cavitles. ' In
each cavity ‘drop a raw egg and bake
until the eggs are set.

Allerton* Potatoes.—Cut two capfuls
of eold bolled potiatoes into cubes.
Separate the yolks and whites of four
hard-cooked eggs. Chop the whites
and forete the yolks through a potato
ricer or strainer. Add potato cubes
and chopped whites to one and one-
half cupfuls of wkite sauce, and turn
on a hot serving dish.- Sprinkle with
yolks and garnish with parsiey.

Macaroni With Eggs.—Break Into
Inch lengths ene cupfui of -macaroni,
Put to ‘ecook in boiling =salted water;
when full and: tender, drain and put
a layer into a buttered baking «ish,
cover with half a eupful of good .white
sauce, two sliced hard-cooked eggs, a
teaspoonful of scraped onion. then re-

and twe more eggs with another half
cupful of white sauce. A half cupful
of cheese may be addel for flavor, and
It will also add to the. food yalue of
“he dish.

Bolled Fish With Egg Sauce.—Steam
a firm whitefish until tender, and serve
with a white sauce to which has been
added two chopped hard-cooked eggs
and a finely minced sour pickle.

Escalloped Egg and Rice.—Put
three tablespoonfuls of rice in a fry-
ing pan and brown in a tablespoonful
of hot fat; when a light yellow, add
enough water to cook it until tender,
then while hot stir in.two or three

once. This dish will serve four or five
people, and will taste nearly as well
as If it were composed entirely of
eggs.

Sometimes we love the vision bright

That leads us on though dark the
night,

But life’s ahead whate'er befall

And c{)ma what may, we're comrades
all,

FOOD FOR THE FAMILY.

When there are two cupfuls of well-
seasoned mashed potato left add two
eggs, slightly beaten, two
tablespoonfuls of pimento
puree and salt and pep-
per; mix well and set
away to chill. Later the
croquettes are shaped,
dipped In egg and
erumbs, and when time
to serve are fried in deep
fat until delicately browned.

Creamed Fish In Scallop Shells.—
Melt three tablespoonfuls of butter, add
three tablespoonfuls of flour and
when well mixed add one cupful of
milk which has been scalded, with one
slice of onion, a8 sprig of parsley and
a bit of bay leaf. Bring to the boiling
point ; add one and three-quarters cup-
fuls of flaked fish and season with salt
and pepper. Fill buttered scallop
shells witht the mixture, cover with

Baked Lobster in 'Shell.—Remove
the meat from a two-pound lobster and
cut In cubes. Heat In one and one-
half cupfuls of white sauce and add
salt, cayenne and two teaspoonfuls of
lemon juice. Refill the body and tail
shells, cover with buttered crumbs and
brown. To prevent the lohster from
curling over while baking, insert small
wooden skewers of the right lengih to,
keep the shell in its original shape.

Onion Puree.—Cook onions until
tender; drain, dry and force through
a sieve; there should be two cupfuls,
Melt two and one-half tablespoonfuls
of butter; add two tablespoonfuls of
flour and stir until well blended, then
pcur on one-half cupful of milk. Bring
to the bolling point; \add the onion
puree and season with salt and cay-
enne.

Creamed Mushrooms on Toast.—
Clean and peel onegpound of mush-
rooms: cut in slices. Melt five table-
spoonfuls of butter, add the mush-
rooms, sprinkle with salt and pepper
and dredge with one and one-half ta-
blespoonfuls of flour; peur over a half
cupful of thin cream and cook five min-
utes, ' Serve on oblong pleees of but-
tered toast and garnish with toast
points and parsley.

Mushrooms cooked hs abm-e and
gserved in a thin white sauce as a vege-
table make a most acceptable dish,
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“The best story aecredited to alr
ton Webb, president of tl!e ﬁrltis!
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using the rest of the macaroni-

eggs, seasoning with salt and pepper,
When the eggs are cooked serve at.

eracker crumbs and bake until brown. |
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detinite periods.

but sqgmewhat thicker.
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invisible Organisms or Disease GOFH
&pmﬂ Rapidiy and Live for t
“ong Times = %

(Prepared by the United Stn.tea Depl.rt-
.ment 'of Agriculture!)

In dealing with infectious diseuu
of live stock, the average stockmah
and farmer does nqt sufficiently realk
ize the importance of thoroughly dis-
Infecting his premises following aa
outbreak of contagious disease on his
farin or in his locality,  Unless the
germs which cause the disease are de-
stroyed, they have the power to main-
tain themselves on prewrises for im-
So ‘long as they thus
remain they are a constant menaee and
may at any time be the cause ot an
outbreak.

It is but natural to acknowledge tb.p
presence of only such objects as can
be seen with the unaided eye. Science,
however, by means of the high-power
microscope, has clearly proved the ex-
Istence of numerous minute animal
and vegetable organisms—micro-organ-
isms—and it is a matter of common
knowledge that msany of these organ-
ismg.frequently find their way into the
animal body and produce disease. It
Is- also well known that these micro~
organisms, or germs, vary in form and
other characteristics and that for each
disease of an infectious nature there
is a specific germ.

If these germs conld be confined to
the animal body and die with it there
wollld be no such thing as an infec-
tlous disease. Unfortunately, however,
they are thrown off by the animal
through the excretions and lie in the
soll, in the litter of stables, upon the
floor and walls, and in cracks and crev-
ices. Here they may remain and main-

tain their virulence for an indefinite -
period, ready at any time to be gath-

orad up by an animal in its feed or
to be blown about in dust and drawn
intn the lungs,

For &xample, we have tuberculosis

4 in cattle and glanders in the horse.

In the former disease the causative
agent IS a rod-shaped germ which avw
erages about one ten-thousandth eof
an inch in length. Cattle affected with

.tuberculosis pass myriads of these

germs with the manure, and it is not
difficult. to understand ‘how in the avw
erage stable they would have litthe
difficulty in finding mnny lollglnl
places. 4

In glanders the cauaatlve ng'ent is
another rod-shaped germ, about. the
same length as the tuberculosis germ,
A ~characteris

Cattle Affected With Tuberculosis.

tic of this disease is the formation of
ulcers in the nostrils and other por
tions of the body, from which there is
more or less discharge laden with tpe
glanders® germ, And here, again, M
is not difficult to understand how one
diseased animal may contaminate ex
tensive premises.

As has been stated, some of these
minute forms are vegetable organisms
In fact; these vegetnble parasites: pp
the cause of some of thie most dm
tive disedses, and some of them are
very difficult to destroy, for. the rep
son thait they contain spores, A Spére
may be likened to the seed ot ‘@ plant,
for it bears about the 'same te
the baeillus that a grigin of
to the plant proper. . As the pldlt may
be destroyed - and the seéed remaiw
latent for an indefinite ' time, so de
struction of the bagillus may’ be ac¢
complished while the spores mall
unharmed and retain life for week:.
months or years.

An example of this class of organm-
Isms is seen in the agent whlcﬁ causes
anthrax, Ordinary methods for the
destruction of the bacillus will no
destroy the spore as well, and thus
anthrax becomes a most difficult dis
ease to eradicate. Upon farms where
animals have died from anthrax and
the ecarcasses have been buried in
stead of destroyed, repeatei outbreaks
of the disease may occur from time
to time, pessibly extending over a
period of several years. This condi
tion is due tc the existence of" the
very resistant spores, which under fay
orable circumstances are carried te
the surface of ihe earth, and. becoms
Infecting organisms—much as the
of ‘a noxious weed, after /
w during che winter, finds’

ons favoreble in the qﬂn‘
develops into a plant— “
these minute forms of' life m:
with the most wonderful rapic

~Thus it is that our lm M
edge regarding mi
bacteria @s the cause of' many
disesses has GM &i
tance of disin
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