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THE PROGRESSIVE FARMER, NOVEMBER 10, 1887.

POULTRY DEPARTMENT.

(We are pleased to announce to the readers of
Tug PROGRESSIVE FARMER that we have been so
fortunate as to secure the efficient services of Mr. R.
H. Weathers as Editor of this Department. He is
one of the best informed men on this subject in the
south. He desires that all communications and
questions designed for his Department be addressed:
+ poultry Column, PRoOGREsSSIVE FARMER, Raleigh,
N. C." He will most cheerfully answer all ques-
tions relating to poultay through this column,
write him.—EDITOR PROGRESSIVE FARMER.)

Poultry is King.

Years ago we used to hear the
Southern boast ‘ cotton is king " very
frequently ; latterly we have heard
from the West that ¢ wheat is king,”
«corn 1s king,” “silver is king,” and
other variations of the same old tune.

' We do not wonder that kingship has
| been attributed in turn to cotton,

wheat, corn and silver, when we recall
the immense value of each of these
products, the number of men engaged
in their production and the great cap-
ital invested. There is semething
roval about the appearance of eight or
nine figures, and many a man has re-
aretted that his bank account was
obliged to be limited by a shorter row
of numerals. Let us look at some of the
figures taken from the statistics of 1882.
Wheat, $488,000,000; hay, $436,-

| 000,000; cotton, $410,000,000 ; dairy

| products is still greater.

products, $254,000,000. Such num-
bers make the mind dizzy to simply

. contemplate them. We do not fully
. realize their

meaning. Suppose a
man could count one each second, or
sixty & minute, and he should count
for ten hours each day; how many
years do you think it would take,
reckoning three hundred working
days for a year, to count the number
of dollars which the wheat crop rep-
resents in value ? It would take forty-
five years, fifty five days, five hours,
thirty-three minutes and twenty sec
onds. A long laborious life would be
required in counting this sum.

But great as is this number, that
which represents the wvalue of poultry
In the year
1882 they amounted to the enormous
sum of 8560,000.000. Our counter
would have to work to count up this
sum, fifty-one years, two hundred and
fifty-five days, five hours thirty-three
minutes and twenty seconds, working
ten hours a day and three hundred
days a year. It will be noticed that
the value of the poultry products for
that year exceeds the value of the
wheat crop by £72,000,000, of the hay
crop $124,000,000, of the cotton crop
by $150,000,000, of the dairy products
by $306,000,000, or more than double
their wvalne. Great is king wheat
great 1s king cotton; but greater still
is king poultry.

Edward Atkinson, than whom there
is no better authority, says that the
value of the yearly egg product great-
ly exceeds the annual output of our
silver mines, and it has been mocking-
ly suggested that eggs should be sub-
stituted for silver as a standard of
value than the 83, cent. dollar which
our government is unrighteously
forcing upon the American people.

We have no means at hand of de-
termining the number of persons en-
gaged in keeping poultry, but the
general diffusion of the business in
every town and hamlet of the land
makes it certain that no other occupa-
tion has one-half the number of per-
sons employed in its prosecution. If
then we regard the numbers employed
in rearing poultry, we must again
proclaim the astounding fact that
poultry is king.

Let us honestly acknowledge the
rightful sovereign of the land and
render a loyal obedience to him by
making our poultry not only superior
in numbers, but in excellence, by im-
proving and perfecting the various
breeds of fowls we now have, and
having our king of royal blood banish
the usurping mongrel and place the
thoroughbred upon the throne.
Royalty demands royal blood, that the
king may command the respect as
well as the obedience of his subjects.
Poultry is king, and only thorough-
bred poultry is worthy of so vast an
empire and so royal a throne.—
Poultry World.
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America’s dairy interests represent
an investment nearly five times as
much as the entire bank capital of the
country. The banking capital is a little
less than $671900,000, while tha dairy
interests amount to more than $3,000,-
006,000. The number of milch cows
is 21,000,000, giving an aggregate an-
nual milk production of 7,350,000,000
gallons. Four billions of gallons are
used for butter, 700,000,000 for cheese,
and the semaining 2,650,000,000 go
down the throats of the 60,000,000
men; women and babies in this land of
freedom. The value of the American
dairy products for the last year was
nearly $500,000,000 or $20,000,000
more than the value of our annual
wheat yield, and nearty as much as
the total value of our corn crop.—Ez.

FHonschold.

VINEGAR PIE.

Two eggs, reserving the whites for
frosting, one teacup sugar, one teacup
cold water, one tablespoonful flour, one
tablespoonful sherry vinegar; flavor
with lemon.

STEAMED PUDDING.

One and one-half cups sugar, one
quart sour milk, one cup currants, one
teaspoon saleratus, one teaspoon salt,
one or two eggs, one teaspoon shorten-
ing; steam two and one-half or three
hours, then bake one-half hour.

LEMON CAKES,

Three-fourths of a pound of flour
and two ounces of butter rubbed to-
gether in a dry state; then add three-
fourths of a pound of white sugar, the
juice and rind of one lemon, and one
egg. Bake in small cakes on a tin.

FRUIT CAKE,

Two cups of molasses, one cup of
sugar, four eggs, one cup of cold cof-
fee, one cup of butter, two teaspoon-
fuls of soda, one pound of raisins, one
teaspoonful of cinnamon, one teaspoon-
ful of cloves and seven cups of flour.

BOILED FROSTING.

One-half cup sugar and one table-
sboon water, let it boil until it hairs
from the spoon, then beat the white of
an egg very light and pour the boiling
sugar on 1%, beating very fast until it
will stand alone. The cake must be
cold.

WHITE SAUCE.

’ut into a saucepan a quarter of a
pound of butter, and mix it with a
sp-onful of flour, add a glass of water,
sei it on the fire, and keep stirring;
when it boils take it off, set it aside
and saltit. If your sauce be too thick,
add a little water; if (oo thin, a piece
of butter, and turn it afresh.

POTATO SOUP.

Cook as many potatoes as are needed
in salt and water, drain them and mash
fine; thin them with boiling water and
pass the mixture through a sieve, boil
a leek and add it to the soup, as well
as some flour browned slightly in but-
ter, and cook for ten minutes. Just
before serving add the yolk of an egg.

CORNSTARCH PIE.
One pint sweet milk, one cup of

sugar, two tablespoonfuls of corn-
starch, yolks of two eggs. Cook in a

pail in a kettle of water, when thick
flavor to taste and pour into a previ-
ously baked crust. Beat the whites of
the eggs to a stiff froth, add fourtable-
spoonfuls of sugar spread over the pie
and brown slightly.
STEWED VEAL.
(CCut the meat in pieces, wash them

clean, and put them into the stew pot,

add three pints of water, put in one
onion, some pepper and salt, let it stew
one hour, then add sliced potatoes, and
make a crust of sour milk or cream
tartar; put in and stew till the potatoes
are done, about half an hour; the crust
may be made into biscuits.
COOKIES,

One cup butter, two cups sugar,
four eggs, four cups flour, three table-
spoonfuls milk, three teaspoofuls ba-
king powder; rub the flour and butter
thoroughly together, cream the butter
and sugar, beat the eggs separately,
add to the above, with a little nutmeg
and cinnamon, or any seasoning pre-
ferred; sift in the flour and baking
powder, and add enough flour to
mould and roll out.

SCALLOP MEAT.

Take cracker crumbs, macaroni cold
meat, the gravy of the meat, or soup
stock. Boil the macaroni until soft,
put a little cold water on it to prevent
it sticking together; cut the meat in
small pieces, cover the bottom of a
deep dish with the crums, then a layer
of meat, a little salt and pepper, a
layer of macaroni, crumbs, meat, etc.,
with the crumbs last and over all pour
the gravy. Bake one-half hour.

JELLY ROLL.

One cup of flour, one cup of sugar,
four tablespoonfuls of melted butter,
two tablespoonfuls of water, three
eggs, two level teaspoonfuls of cream
tartar and one teaspoonful of soda
gsifted into the flour. Put all the in-

ients together and beat ten min-
utes, bake in two long sheets, spread
with. jelly and roll up while hot.
Cream of tartar and soda may be omit-
ted, and one teaspoonful of baking
powder used instead.

LIGHT BISCUIT.

Two quarts of best sifted flour, one
pint sweet milk, in which melt one
quarter pound of butter, one teaspoon-
ful salt in the milk, one teacup fresh
yeast; make a whole in the centre,
pour in the yeast (well shaken), stir
diligently with a fork; let the milk etc.,

be just lukewarm (no more), then
knead as bread; cut it across through
and through with a knife; let it rise
six or seven hours, as it may require;
take from the pan, knead it well, cut
in small cakes and put to rise in pan
an hour or more before baking; this
recipe, with sugar and suitable spices,
makes excellent doughnuts.

CHICKEN BROTH.

Cut chicken into quarters, lay it in
salt and water an hour; put on in soup
kettle with an onion and four quarts
of water. Bring very slowly to gentle
boil and keep this up until the liquid
has diminished one-third and the meat
shrinks from the bones. Take out the
chicken, salt it and set aside with a
cupful of broth in a bowl (covered)
until next day. Season rest of broth
and put back over the fire. Boil up
and skim, add nearly a cupful of rice,
previously soaked in a bowl of water.
Cook slowly until the rice is tender.
Stir a cupful of hot milk into two
beaten eggs, then into broth. Let all
come barelr to a boil. When you
have added a handful of finely-minced

parsley pour outinto tureens and serve.
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HINTS TO HOUSEKEEPERS.

Hearths of gray marble are cleaned
by rubbing with linseed oil.

A small foot afghan or a crazy quilt
is seen on many made-up beds.

Revive leather chair seats by rub-
bing with well-beaten white of egg.

To clean piano keys, rub them with
a little alcohol, applied with a soft rag.

If your flat-irons are rough, rub
them with fine salt and it will make
them smooth.

Turpentine will remove ink spots
from white muslin if added to them

while boiling.

To clean tinware, dampen a cloth,
dip it in soda, rub the ware briskly
after which wipe dry.

Do not shut off the damper in the
pipe so closely as to cause the gas to
escape into the room.

To prevent cakes from adhering to
the tin, after greasing the tins dust
thoroughly with flour.

Keep the flour barrel raised a few
inches from the floor, so that the air
may circulate underneath and prevent
dampness.

The kitchen window is the best of
all windows for plants. They receive
the needed moisture from the steam of
kettles and boilers.

To remove the shiny look {rom black
clothes wash well, then dip black
clothes in hot tea and coffee, equal
parts of each, and sponge clothes thor-

oughl.y

If troubled with pie juice running
out when baking, wet the under crust
around the edge well, place the top
crust on, flour the thums and press
both crusts together.

To keep the plants in the cellar take
them up and spread loosely on shelves
or hang to the joists overhead. The
temperature of the cellar should not be
over 40 or 50 degrees.

There should be a small table about
the height of the range for use as a
resting-place for utencils when ome-
letts, griddle cakes, etc., are made. It
should be covered with zinc.

Choose a time when the ground is
dry for taking up plants. The plant
is more dormant in dry than wet
weather, and less likely to be injured

by removal from its native soil.
gt e —

THE GIRL WHO HELPS MOTHER

There is a girl, and I love to think
of her and talk of her, who comes in
late when there is company, who wears
a pretty little air of mingled responsi-
bility and anxiety with her youth,
whom the others seem to depend on
and look to for many comforts. She
is the girl who helps mother. In her
own home she is a blessed little saint
and comforter. She takes unfinished
tasks from the tired, still fingers that
faulter at their work; her strong
figure is a staff upon which the gray
haired, white-faced mother leans and
is rested. She helps mother with the
spring sewing, with the week’s mend-
ing with a cheerful conversation and
cogenial companionship that some girls
do not think worth while waiting on
only mother. And when there comes
a day when she must bend, as girls
must often bcnd, over the old worn-
out body of her mother, lying unheed-
ful in her coffin, rough hands folded,
her long disquiet merged in rest, some-
thing very sweet will be mingled with
her loss, and the girl who helped
mother will find a benediction of peace
upon her head and in her heart.—Fx.
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ICHMOND & DANVILLE R. R.
PIEDMONT AIR-LINE ROUTE.

Condensed Schedule im Effect Sept.
4th, 1887,

TRAINS RUN BY 75° MERIDIAN TIME.
TRAINS GOING SOUTH. -

|
|
1
|

Sept. 4th, 1887, No. 50, No, 52,
Daily. Daily.
Leave New York...| 1215am| 480 pm
Leave Philadelphia. 72am|l "657pm
Leave Baltimore... 945am 942pm
Leave Washington.| *11 24 am 1100 pm
Leave Charl'tsville. 33pm 300am
Leave Lynchburg.. 550pm 520am
Leave Richmond... 310pm 23am
Leave Burkeville... 517pm 42am
Leave Keysville.... 5 57Tpm 505am
Leave Drake’s Br'’ch 6 12pm 52 am
Leave Danville..... 8§5Upm 805am
Leave Greensboro.. 104pm| 948am
Leave Goldsboro... 330pm 810pm
Leave Raleigh...... 930 pm t1 00am
Leave Durham..... 6 52pm 237Tam
Arrive Chapel Hill,., 8 15pm|............
Arrive Hillsboro.... 725pm 8332am
Arrive Salem....... t720pm| 630am
Arrive High Point..| 11 16pm| 10 16am
Arrive Salisbury....| 1237am| 11 23am
Arrive Statesville...|............ 1238lpm
Arrive Asheville....|............ 538pm
Arrive Hot Springs. | ............ 7 3 pm
Leave Concord.... 126am I20lpm
Leave Charlotte.... 225am 100pm
Leave Spartanburg. 5 28am 334pm
Leave Greenville... 6 43am 448pm
Arrive at Atlanta... 120pm| 1040pm
*Daily.
TRAINS GOING NORTH.
No. 51, No. 53,
Leave Atlanta...... 70 pm 540am
Arrive Greenville.. . 10lam 2384 pm
Arrive Spartanburg. 213am 346pm
Arrive Charlotte,... 505am 625pm
Arnve Concord .... 6 00am __?_‘"’i_'g m
ArriveS’alisbury....' f44am 802pm
Arrive High Point, 757am 91lpm
Arrive Greensboro, . 8§28am 940pm
Arrive Salem....... j *1140am| {1234am
Arrive Hillsboro....| 1206pm| {3 4am
Arrive Durham,.... 1245pm| {4 05am
Arrive Chapel Hill.| 18 15pm|........ i
Arrive Raleigh..... 210pm| t635am
Arrive Goldsboro... 43pm t1145am
Arrive Danville....| 10 l0am| 11 20pm
Arrive Drake’s Br'ch| 12 44 p m| 24¢am
Arrive Keysville.... 100pm 308am
Arrive Burkeville. .. 140pm/ 355am
Arrive Richmond... 8 45 pm! 6 15am
Arrive Lynchburg. . 1 15pm 20am
Arrive Charl'tt sville 340pm 410am
Arrive Washington. 82 pm 810am
Arrive Baltimore...| 11 25pm| 1003am
Arrive I'hiladelphia 300am 1235 pm
Arrive New York.. 6 20 a m| ~ 320pm

tDaily except Sunday.

On trains 50 and 51, Pullman Buffet Sleeper
between Atlanta and New York.

On Trains 52 and 53, Pullman Buffet Sleeper
between Washington and Montgomery, Wash-
ington and Augusta. Pullman Sleeper between
Richmond and Greensboro. Pullman Sleeper
between Gre-nsboro and Raleigh. Pullman
Parlor Car between Salisbury and Knoxville,

Through tickets on sale at principal stations
to all points.

For rates and information apply to any agent of
the company, or to

SOL. HAAS, JAS. L. TAYLOR,
Traffic Manager, Gen. Pass, Agent,
J. S POTTS,

Div. Pass. Ag't, RICHMOND, VA,
W. A, TURK,
Div. Pass, Ag't, RALEIGH, N. C.
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Magnificent Crops!

THE FARMERS ARE HAPPY

—AND-—

We are Glad of It!

Their prosperity is the Ymsperil}' of the mer-
chant. The terrible ordeal of hard times—the
severest ever known in their history—will not be
forgotten. nor will it fail to teach a most valu-
able lesson. One of the lessons is, that goods
should be bought where they can be had cheapest.

THE DOSS INSTALLMENT HOUSE,

At 218, South Wilmington 8t., Raleigh, N. (., keeps
on hand

A Splendid Stock

Of all kinds of Furniture, Clocks, Pictures, &c.,
and all we ask is that our friends, when they come
to the city, shall call and look through our stock. It
will cost you nothi%, and we are always glad to
show our got?&ie. egg‘ave oggn&d ‘}]:}akl’!u?m
sell and we are going lo - .

and fair dealing can avail anything. Look for the
RED SIGN, on Wilmington St., near Market Place.

A. G. Rhodes & Co.

jul7ly

WANTED !

Canvassers, male and female, for The
Home Library Association. Work pleas-
ant, profitable and popular, because so
easily shown that membership in this As-
sociation may not only cost nothing, but
save money. Apply to

H. W. Reixaart, Gen. A%It'

ap21tf Raleigh, N. C.

VOCAT. MUSIC!

A School for preparing Ladies and Gentlemen in
the art of teaching and conducting E!olnﬁn.gl School,
c

bath School and Co tional Six
?v.egkn of m‘ﬂe one to enter

dil t study
uponthiagog work,

First session from Nov. 1, 1887, to Dec. 15, 1887.

Second session from Jan. 2, 1888, to Feb. 15, 1888,

tire expense session, , incloding tuiti
bo]u;:dand room inpegent privntg?mllieo. - -
Instruction on Guitar $10 extra. Tee of text-

Correspondence golicited. Address
C. L. WILSON,
sepl56t

Raleigh, N. C.

TO THE PUBLIC!

Associating ourselves as Whiting Bros. tolengage
in the clothing business, we have purchased the en-
tire stock and good will of R. B. Andrews & Co.,
and as their snccessors will continue the business at
the old stand. Our constant aim and endeavor will
be to supply the wants of the public for clothing in

all itz branches at popular prices. Thanking the
public for the liberugo[ntromge of they we hope
to merit a continuance of the same in fature.

Respectfully,
8. {5 WHITING,
C. G. WHITING.

OUR FALL STOCK

Is arriving daily and we are now prepared to supply
your wants.

OUR CUSTOM DEPARTMENT

Is ready for inspection, as we have received the
latest fall styles of samples.

WHITING BROS.

Sueccessors to 8. B. ANDREWS & CO.
CLOTHIERS and HATTERS,
RAIL.LEIGH, IN. C.

RYTTENBERG BROS.
Trade Palace!

GRAY BLOCK,

WINSTON, N. C.

NO TIME LIKE THE PRESEI‘ET TO SECURE

Unparalleled Bargains.

The peopie are overwhelmed at the vaet array of
inducements we offer, and our willingness to give
full value for every dollar spent with us, secures the
favor and confidence of our patrons, and fixes be-
yond all question our olaim to the distinction of

Leaders In Our Line!

Strongly protesting against the common practice of
trickery and deception. the low prices we name for
first clase articles, strike with terror all competition.
We know the wants of all classes. We supply
them in the moet satisfactory manner.
We are the recognized authority on Fashion and

OUR IMMENSE STOCK THIS
SEASON, EMBRACING EV-
ERYTHING NEW AND
ELEGANT,

maintains our reputation. We ask you to looklat
the complete line of

Fashionable Fabrics!

that are burdeninF our shelves and counters, Com-
re our prices with any house in the city, and we

Sg not fear the result. We show all of the

STYLE

LATEST WRAPS!

at  marvelously low figures. Full line of

NOTIONS AND MILLINERY !

And with a first-clase Milliner and Dress Maker in
the house, we Hatter ourselves that we are able to
meet the wants of all.

Make your headquarters at

The Trade Palace,

When you visit Winston: and save money ou al
your purchases,

Very respcctfully,

RYTTENBERG BROS.
TO SCHOOLS.

N ORDER TO MEET THE GROW-
ing demand for specialties in the print-
ing of

Programmes, Invitations, Catalogues, Eite.

for the Schools of North Carolina, we
have recently purchased a large lot of
fresh, new type, and a beautiful line of

PAPERS, CARDS, ETC.

and respectfully solicit your patronage
for anything you may need in the print-

ing line.

%‘or a number of years we gava done
the printing of the leading Colleges and
Schools of the State and their continued
patronage is the hest evidence we could
offer of their satisfaction.

Very respectfully,
EDWARDS, BROUGHTON & CO.,

Printers and Binders,
RALEIGH, N. C.

J. W.WATSON,

PHOTOGRAPHER,

RALEIGH,N.C,,

Is prepared to make Photographs, Portraits in

India Ink, Water Col Oil, &c. All
ecmdmmem;kqmm& the Art. For |

particulars call st No. 131, Fayetteville Street.
jun301y.
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