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ERCOT IS CAUSE
OF HUGE LOSSES

Disease of Rye and Occasionally
Found on Wheat and Other
Cultivated Crops.

PRODUCE SPORES N SPRING|

(Prepared by the United States Department
4 o

Aliment Has Become Widely Dietrib-
uted Across Continent—Durum
Wheats Seem to Be More Sub-
Ject to Attack.

(Prepared by the United States Departrent
of  Agrjculture.)

Ergot, a widespread diseage of rye,
and occasionally reported on wheat
and the other ‘cultivated cereals and
related grasses, has this year been ob-
served in North Dakota as a- destruc-
tive disease of wheat. Samples of
thrashed wheat sent to the United
States Department of Agriculture from
several points In northeastern North
Dakota carry as much as 10 per cent
by welight of the ergot bodies. This
figure does not fully represent the
probable amount of ergot produced by
the crop, for an appreciable percent-

Ergot Has Become Very Destructive
in Rye and Particularly Durum
Wheats, Even Occurring to a Marked
Degree in Bartey.

age of the sclerotia, or ergot bodles,
would, of course, be blown out with
foreign material either as a part of
the screenings or with the straw
through the blow stacker.

Ergot can be distifiguished in ripen-
Ing wheat as large bluish black bodies,
which in many Instances are from
three to elght times as lapge as the
grain of wheat or rye which they dis-
place in the head. Many of these bod-
les fall from the ripe wheat or rye
head during the process of harvesting
and lie on the ground all winter., They
germinate in the spring and produce
spores which Infect the wheat or rye
head when it {8 in bloom.

As a disease of wheat, ergot has be-
come widely distributed across the
country from New York to Oregon and
from the Canadian border to the south-
ern limits of wheat production, but not
until within the past three years has It
attracted more than passing attention.
From such observations as have been
recorded there is some reason to be-
lleve that the disease is becoming not
only more prevalent but is also more
widely distributed. The durum wheats
seem to be more subject to attack than
do the common wheats; at any rate,
reports based on fleld observations and
on samples of thrashed grain show a
higher percentage of ergot in the du-
rum varieties,

Ergot Is Poisonous to Live Stock.

The importance of ergot as a cereal
disease lles not so much in its relation
to_crop yleld as it does in its polson-
ous effect upon an'‘mals that unwitting-
1y have been given a ration of screen-
ings or other feed containing the ergot
bodies. It is now generally accepted
that flour made from wheat or rye is
unfit for food If 1t contalns more than
‘one-tenth of 1 per cent by welght of
ergot. Screenings obtained from wheat
or rye affected with ergot would nat-
urally include ergot bodles, and these
when ground at the feed mill are
scarcely recognizable as a part of the
grist. Such feed, when fed to poul-
try or other llve stock, may resuilt in
fatal polsoning.

As a cereal disease, ergot may be
controlled by planting clean seed im-
mediately after any other crop than
wheat or rye in which there was an
outbreak of ergot.

Winter rye volunteers readily, and
these volunteer plants are almost al-
ways badly infected with ergot. Sow-
ing wheat after rye, therefore, Is bad
practice, for, regardless of whether the
ergot attackg the wheat, its presence
in volunteer rye is sure to leave a con-
siderable quantity of both rye and er-
got In the wheat as it comes from the
thrashing machine. This foreign mat-
ter i1s likely to lower the grade of the
wheat as well as affect its value for
bread-making purposes.

Freeing S8eed Grain of Ergot.

Rye or wheat containing ergot bod-
fes can be perfectly cleaned by pouring
the graln Into a vat or barrel contain-
ing a 20 per cent solution of common
salt and stirring thoroughly to bring
the ergot bodles to the surface. The
difference in” speeific gravity between
this solution and fresh water will bring
all ergot bodles, or pleces of such ma-
terial, to the surface where they can
be skimmed offt. The brine should
then be drawn off and the grain then
washed in fresh water to remove any
®alt remaining on the seed.

PEA ROOT-ROT FOUND
IN WESTERN STATES

Much of Seed Grown in Montana,
Idaho and Utah.

Survey Indicates That There Are In-
ciplent Cases of Disease in Nearly
All of the Most Important

R Districts,

—
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Does pea root-rot, so destructive in
the pea-canning sections of the Eastern
and Central states, occur in the impor-
tant seed-producing sections of the
West, or is there some basis for the
belief of the growers there that their
climate and soll safeguard them In
some way from loss? Is there any
danger of the spread of pea diseases
.with western seed.

Answers to these questions have
been made by speclalists of the bu-
reau of plant Industry, United States
Department of Agriculture, who have
studied the pea disease situation dur-
ing the past season, which has been
one of heavy loss in some of the older
sectlons of the country, where pea
root:rot has now become so common
that many fields are unproductive and
the continuation of the Industry seems
uncertain in some locallties.

Much of the seed used In the East
Is grown in Montana, Idaho, and Utah,
where the Industry is relatively young.
A survey of these states, however, in-
dicates that there are Inciplent cases
of pea root-rot in nearly all of the im-
portant districts and that under pres-
ent conditions it will be only a matter
of time before this type of trouble is
as widespread as it 18 In the East,

In the same way the western potato
growers, who formerly escaped root
troubles, now find their ylelds very
greatly curtalled by Fusarium blight,
Rhizoctonia, and other fungus para-
sites which have increased with the
longer culture of the crop. The west-
ern climate cannot be depended upon
to keep plants healthy., Growers
should therefore watch carefully for
the pearance of pea root-rot and
practice the longest possible rotations
to prevent its development. The sit-
uvation {8 not one to Jjustify undue
a'arm, but these findings should be
taken seriously if the interests of the
pea crop in later years are to be safe-
guarded.

The danger of spreading pea dis-
eases with the seed Is minimized by
the department speclalists, who point
out that only one disease, the leaf
and pod spot, I8 carrfed In this way,
and this is not as general or extenslve
as has been belleved.

ADVANTAGES OF SELF-FEEDER

Inverted “V” at Bottom of Device Com-
pels Grain or Feed to Slide
Out Into Trough.

This self-feeder for hogs, as perfect-
ed by Director Christie at Indlana ex-
periment station, 1s ' made as shown by
this cross section. It will be seen that
the inverted “V”' at bottom of feeder
compels the grain or feed to slide out
into the trough. The side gate can be
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Self-Feeder for Hogs.

adjusted to let out as little or as much
tfeed as desired. The pigs will them-
selves ralse the outside cover, which
drops down when they are through
eating. This feeder has some advan-
tages over other types. Other types
are deseribed in Farmers' Bulletin 906
—free from Department of Agriculture,
Washington.

DETERIORATION OF WOODLOTS

»
There ls Usually Almost No Young
Growth of Tree Species Where
Pastured Heavily.

Heavy pasturing of farm woods has
been one of the chief causes of thelir
deterioration, it has been found by the
forest service, United States Depart-
ment of Agriculture. The severity of
damage depends largely upon the
number of stock and the make-up of
the woods. In heavlly pastured woods
there is usually almost no young
growth of the valuable tree species.

Cattle, horses, sheep, or goats eat
young seedlings, particularly the hard-
woods, trample them out, or else
break them off. Hogs eat some kinds
of seed and thus prevent reproduction
from starting or root young seedlings
out of the ground and sometimes eat
the roots.

In those parts of the southern long-
leaf pine region where hogs run wild
they are known to do a great deal of
damage to the seedlings and often
damage trees several. feet In height.
When driven out of the swamps by
high water in the late winter and early
spring they .root up the tong-leaf pine
seedlinigs and devour the heavy roots.
Observations carried on In Loulsitna
have shown stands of several thousand
long-leaf pine seedlings per acre where
protected against hogs and no seed-

lings on adjacent aress which
unorotected.
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“No matter what your experiences
have been, the various fragments of
your life may be joined to make suc-
cess, just as the smallest bits of glass
are used in the most beautiful mo-
sale.”

DISHES FROM GOLDEN FRUIT.

A glass of orange juice once or twice
a day is a healthful drink for very
young or the aged.
Oranges  contaln
sugar, mineral
matters and fla.
vors that are es
peclally good for
the blood. A ta-
blespoonful of or
ange julce given
to the baby will correct constipation:
It Is a medicine that no one will re-
fuse to take, and that Is the whole
problem with children.

Orange and Nut Pie.—Cream two
tablespoonfuls of butter with one cup-
ful of sugar and one-half cupful of
bofled rice pressed through a sleve
while hot. When well blended add
one cupful of boiling water and cook
slowly until thickened, stirring cof-
stantly, Mix the grated rind and
Julce of one large orange, one table-
spoonful of lemon juice and two egg
yolks. Add this to the hot mixture
and cook for two to three minutes,
Remove from the fire and cool slight
ly. Pour Into a baked pastry shell;
apr}nkTe with one-half cupful of fine-
ly-chopped nut,meats and one cupful
of orange pulp. Cover with a mer-
ingue, using the two egg whites and
when stiffly beaten, stir in four table-
spoonfuls of sugar. Heap on top
roughly and bake until a delicate
brown.

In all orange puddings avoid cook-
ing at a high temperature any orange,
as It becomes bitter and unpalatable,
The julce separated from the pulp is
palatable cooked.

Orange Whip.—Soak two table-
spoonfuls of gelatin In one-half cupful
of water for five minutes; add one
cupful of boillng water and one-halt
cupful of sugar and stir until the
sugar and gelatin are dissolved. Add
one and three-fourths cupfuls of of-
ange julce, one-quarter of a cupful of
lemon julce; strain and cook until It
begins to thicken. Beat until foamy;
fold In the stiffly-beaten whites of
two eggs and heap lightly in orange
shells placed In sherbet glasses. Gar-
nish with a section of orange with all
the membrane removed.

To add to the resources of one's
life—think how much that means! To
add to tHose things that make us
more at home In the world; that help
guard us agalnst ennul and stagna-
tion; that invest the country with new
interest and excitement; that make
every walk In the flelds or woods an
excursion Into a land of exhausted
treasures; that make the returning
seasons fill us with expectation and
delight; that make every rod of
ground like a page of a book, in which
new and strange-things may be read;
In short, those things that keep us
fresh and sane and young and make
us immune to the strife and fever of
the world.—John Burroughs.

EAT FOODS TO KEEP WELL.

Fruits of all kinds are essentlal fdl
good health,

Fresh fruits, when rea-
sonable In price
will be prefera-
ble; but the dried
fruits are always
in market, and
many unusual
and easily pre-
pared recipes will
be found to serve
your purpose very satisfactorily,

Fruit Bread.—Sift together one eup-
ful of flour, one and one-fourth cup-
fuls of graham flour, one tablespoon-
ful of sugar, four teaspoonfuls of bak-
ing powder, one teaspoonful of salt
Add five tablespoonfuls of shortening,
beat two eggs until light ; add one cup-
ful of milk and one-fourth of a cup-
ful of molasses, Stir into the dry mix-
ture and add three-fourths of a cup-
ful of chopped figs, one-fourth of a
cupful of chopped dates and six prunes
chopped fine. Pour Into a well-greased
bread pan; and let stand 30 minutes,
Bake In a moderate oven 40 minutes.
Let stand 24 hours before using. One-
fourth of a cupful of nuts may be add-
ed If desired.

Prune Stuffing for Goose.—MIx two
cupfuls of stale bread crumbs with
two-thirds of a cupful of melted short-
ening, one teaspoonful of salt, one-
eighth of a teaspoonful of pepper and
one and one-half teaspoonfuls of sage.
Add one apple peeled and chopped and
one cupful of stewed, dralned, stoned
and chopped prunes. Molsten with
prune juice and use for filling the
goose,

Jellied Prune Whip.—~Wash and cov-
er with cold water one-half pound of
prunes, and simmer slowly until ten-
der. Add one-half cupful of sugar and
simmer five minutes longer. Draln,
saving the julce; remove the stones
and cut the prunes Into very small
pleces. Soak two tablespoonfuls of
gelatine In one-fourth of a cupful of
cold water for five minutes, and stir
Into the hot prune juice. Add the julce
of one large lemon, and cool until be-
ginning to thicken, them whip untfl
light and,foamy. Fold in the prunes
and the stiffly beaten whites of two
eggs. Pour into a mold or serving dish
and serve very cold.

| many Ingenious detalls of making or

T GOES without saying that this
season’s all-day dresses to be worn
under coats In cold weather are
straight up and down affairs with or
without a walstline, This matter dis-
posed of, as It was once for all at the
beginning of the season, leaves design-
ers to reveal thelr resourcefulness In

trimming or In accessories, and many
are the surprises by which they selze
our interest and delight us. The suc-
cess of these frocks depends upon the |
Imagination of thelr creators and they
have been endlessly varled by the
vogue for the uneven hemline. for rib-
bon and monkey fur trimmings, odd
girdles, unusual embroideries, curlous
sleeves and by other means.

Both wool and silk fabrics are used

TODAY’S ALL-DAY DRESSES,
CORRECT STYLES IN BLOUSES

for such attractive and practical all-

ful, especifally in the fine, soft crepes
that hold the attention of blouse mak-
ers, and they look to graceful lines
and clever trimmings to make the suc-
cess of thelr new offerings.

If the question as to which is the
most beautiful of fabrics were put to
a vote, the honors would be very like-
ly to go to crepe de chine, and this
softly lustrous material 18 used for
both of the blouses pictured here,
They are both cut In the simplest
manner, having no seams, except those
at the sldes and underarm, and no
opening except the round neck with
short slash at the front. The blouse
Is merely a plece of wide crepe, fold-
ed midway of its length and cut to
form kimono usleeves and underarm
seams; and more or less definition Is
glven to the walstlilne by mesus of
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All-Day Dresses Unusual and Ingenious.

day dresses as those pictured here—
the silk nearly always In the heavier
crepe weaves .or occasional satins.
Colors are sedate with dark navy and
black 1o great favor. Two black frocks
are shown here, one of them of wool
velours In a chemise dress and one in
crepe with a bloused bodice. The wool
dress employs monkey fur fringe up
the side seams and as a finish for the
sleeves In the simplest manner pos-
sible. But It 1s used In many other
ways; as a finish for dlagonal bands
across the front of the skirt or to bor-
der circular ornaments of brald, scat-
tered over the dress. The girdle of
black beads makes a brilliant finish,

The crepe frock uses many yards of | used In this model ;
molre ribbon In frills to simulate a long |

tunic on the straight full skirt. The
gquare neck Is outllned with two ruf-
fles of the ribbon and the front of the
bodice further decorated with three

draping or girdle. In the bhlouse of
black crepe, bordered with white
crepe, the fullness at the walstline s
disposed of by gathers at the sides.
It is cleverly trimmed with small,
opaque white beads—for which em-
broidery that simulates beads might
be substituted. The slash at the neck
fastens with small link buttons.

Two colors are used In the hand-
some blouse with a rash—in this mod-

el they are beige and henua. Henna
seems destined this season to rescue

the sedate colors, as brown, taupe or

navy, from belng commonplace—it
| lends them [ts own distinction, Both
| embrofdery and beads are cleverly

the beads (In the
bugle variety) outline the neck and
oover the jouilning of the two colors In
l‘tlw body of the blouse. They are
scattered over the whole blouse In Iit-
tle triangles, and form a fringe for

4 Blouses Are Smartly Simple.

erills of it
In the saume way. A short sash of
wider moire is tied In the most casual
of bows at the left side.

The sleeves arc finished |the tabs which finish the front,

|

The
leng sash is made of the henna-colored
crepe.

Many neutral toned ncdels gre

Both molire and cire ribbons In nar- | given a brilliant dash of color In the
row widths (sometimes only a half- |

wide) have been used on woo!
in ruffles grouped In rows.
frock of navy

Inch
frocks
One very snccessful

| are effectively combined with

poiret: twill Is cut on the same lines

as the crepe frock plctured, but Is

scalloped at the bottom. Cire

ribhon |

a half-inch wide makes the frills that |

outline thessenllops at the bottom and

extend up onto the skirt almost to the |
hipline at the +ight side of each scal- |
| squares.

lop.

The keynoe of costume design-
ing for this season s simplicity,
and blouses find it greatly to their
advantage to follow, the lead of
fashion In this matter. The simplest

‘lines contrive to be the most grace

new and popular futurist colors, These
metal
threards In this way. Conventional de
signs are outlined with gold, silver or
bronze thread, or perhaps all three in
one design. The inside portion of the
squares are fllled In with red, green,
yellow and blue floss, done-in solld
embroldery. French knots, same color
as the fabrie, are stitched In between
the gay sllk, and metal triangles and
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| day I married Mr. Flubdub.”
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suffer,
antee

* was weak tired and
used .l‘ool
luu-

Catarrh of the stomach and bowels is unm‘

the many forms of catarrhal diseases from

which a large number of people needlessly
Fifty years of usefulnessis the guar-

TMI_

hardly eat untfl X

PE-RU-NA
$old Everywhers

ERSM |1 TH' S
CHILLTONIC

Wards Off Malaria and Restores Strength.

*
11 not sald by your drugwist, write Arthur Poter & Cs., Lovieville, Ky

Not Only For
Chills and Fever

But a Fine General Tonic
Try It

Queer,

“A great many titles, if they are
sounded, ring false,” sald Cortlandt
Bleecker at a Newport tea. “Since
the World war, espec!ally, there has
been a queer lot of titles floating
about, !

“Some of them are as suspiclous as
Rev. Washington White's. His title
was ‘D'—'Rev, Washington White, D.
A stranger asked him to explain It,
and he sald:

“‘De Holy Saints' unlversity of
Vicksburg, sah, will sell me a D. D,
title fo' fo'ty dollars, Wall, Ah took
up a collection among mah flock, and
collected $20, sah, and de university
done sent me mah fust D, Soon's Ah
send de luhh-r twenty Ah gits de full
title.' "

THE DOOR SLAMS
ON HAPPINESS

Poor Blood Makes Bad Health—
Then Come the “Blues.”

Once the vigor of red blood becomes
sapped of its strength, the door to hap-
piness Is literally slammed. Weari-
ness of body follows and it unfailingly
engenders depressed thoughts, To be
reserved and cheerless becomes a
habit, After a time there is an almost
filmy dimness In the expression of the
eyes and a pallor to the skin. Days
seem dull and dark and difficult. A
sense of insufferable gloom pervades
the spirit. .

Then it is that Gude's Pepto-Mangan
{8 the great help. It is a red bloed
bullder, It puts red into the blood—
Increases the number of corpuscles
which make blood rich and red. When
the blood I8 restored to {ts natural
healthy state, the sensation of well-
being returns. = Instead of shuffling
along carelessly, there is the firm and
springy step, the bright lusterful eyes,
the clear complexion, identified with
the strength and vigor of gopd health,
The druggist has Gude’'s Pepto-Man-
+gan in both liquid and tablet form.
Advertisement. ¢

Taking Him Down,

W. L. George, the English novelist,
declared at a woman's club In Chicago,
tlurln}z his lecture tour, that women
novellsts were inferfor to men.

“Men,” he sald, “with their larger
outlook, ean write about all sorts of
things. Women, however, only write
about love."”

“Well,"” «nid a woman novelist who
wns present, “that s as [t should be,
The best way to stir your readers Is
with a spoon.”

DANDERINE

Stops Hair Coming Out;
Thickens, Beautifies.

85 cents buys a lottle of “Dander-
Ine” at any drug store. After one ap-
plication you can not find a particle
of dandruff or a falling halr. Besides, |
every hair shows new life, vigor, bright-
ness, more color and abundance.~Ad-
« vertisement,

Conclusive,
“Algernon, I cdannot be engaged to
you any longer.” “Why not? Some
whim, I suppose.” “Because yester-

“In that
case, 1 guess I'll have to release you,
kld."—Loulsville Courfer-Journal.

TURINED

~ Mormng-u

eepYour Eyes
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The Grntor Dlnqor.
“Landslides and the llke are not
the only things to be feared In the
Alps,” says an American traveler,
“An American bride and groom were
spending their honeymoon in Switzer-
land. One day, as they were climbing
over the difficult passes, admiring the
scenery, they suddenly came upon a
bear,

“Oh, Henry,
terrified wife,
ley, quick!"

But the young man stood still, un-
decided. “Impossible!” he sald,

“Impossible?”

“Yes, my dear. Why, we'd run right
into the clutches of the hotel keep-
ers !"—Phlladelphia Ledger.

look!"” exclaimed the
“Let's run for the val-

Do the difficult things first and the
easy ones will take care of them-
selves, e

Are You Frail?
How’s Your Appetite?
This Advice is Vital to You
Covington, Ky.—*1 was run-down h
be:th uuﬂr:ﬂsdymt.h"c bnc:alc)lrle
tite, etc., an: 's
.c d pooue[g);l buoovery cured me
oound and well. I had not finished tak-
ing all of the first bdttle when I began to
m‘l much better. Now I keep a little of
the ‘Golden Medical Discovery’ on hand
all the time.”—Mrs. 8. E. Hughes, 113

Place.
Start on themmdmbealth at once ?
obtaining this “Disco s
from your neighbor!

lets or liquid, or send 10c to Pwme (]
Invalids’ Hotel in Buffalo, N. Y, for
trial kg, and write for free advice.

No Soap Better

— For Your Skin=———

Than Cuticura

Seap 25c¢, Ointment 25 and S0c, Talcum 25¢.

B THE NEXT TIME YOU ARE
CONSTIPATED

(r Tutt's Liver Pills

“Only One Tlung ~
Breaks My Cold”

THE relief that Dr, King's New
Discovery gives from stubborn old_
colds, and onrushing new ones, grippe
and throat-torturing coughs has made
ft the standard remedy it is today.
Time-tried for fifty years and never
more popular than today. No harmful!
drugs.

You will soon notice the relief in:
loosened phlegm and eased cough.

Always reliable, and good for the
whole family. Has a convineing, heal-
ing taste with all its good medicinal
qualities, At all drugglsts, 60 cents.

Ny, Doy

For Colds and C'ou

‘The Results of Consti tion
sick headaches, bihoma:, ulI::
skin, waste matter in the intestinal
system. Correct this health-under-
mining condition IX"taHng Dr. King's
Pills. 25 cents. druevists.
PROMPT! WON'T GRIPE

r.Km}s PlllS

o -

Money back without question
if Hgll'l"l OUAIAa'TI
SKIN DISEASE 1

(Hunt's Salve and .o.v fall in

the treatment of Itg! l¢l¢-l.

mm 'I'mnu other iteh-

nca! at our rl‘ l.c.l‘rw all nll:;h :m"""
A B. lkhudc Idhl Co.

Travel by Séa
Norfolk to

BOSTON..............Wed, Sat. 4:00 P, M.
BALTIMORE...,....Mon, Thur. 4:0 P. M.
Meals and Berth included on Steamer.
Through tickets from principal points.

Merchants & Miners Trans. Co.

A. E. Porter, G. A, Norfolk

Health-Rest-Economy

Business Claiming Time,
my improved 160-a, nrm'o,n hard r:-ahhr
best farming section in Marfon couty. rm-
ida. Last crop sold tor mou than p:
place Kasy terms. T. Hall, l.o'-il. 'IL
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