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STEIMP PULLER
1 KNOW you can your stumps with the
“K.» cheaper, quicker and better than
any other known device. . ;
WEIGHS ONLY 171 LBS.
One man handles—made of Krupp
steel; can"tbreak or get out of order. Simple,
any stump that 1-inch steel cable will hold.
. 200 feet steel cable and all equipmentin-
cluded. Works anywhere. . Used by
V. 8. Gov't in Aluska dnd by sev-
eral states and counties, -
You can make 5235 land worth
$200 an acre inspare time work.
Write today for catalog showing
actual photographs of the''K»?
in use, and special

| Points on Killing,

Mdom‘tdncoﬂak in the Stane

MMAmr..Iglhp_ i like bor-
hole through %no with

Digs a 40 ft. 'well in one day.. 'Will go
as deep a8 100 ft. Pure mrklhl: wa-
ter all yurmdfmma tan-

Outfit’’ well :

Enclose 1 cents
postage. Write NOW.
STANDARD AUGER CO.,
BI-NW, 34k S, Chicag

A COW PEA THRESHER
Threshes Cowpeas and Boy Beans from the
mown vines, breaking léss than 2 per cent,
Also threshes wheat and oata:
chine I have been looking for for twenty
years,"—Prof, W, F. Massey. “A machine
that will meet every demand.”"—Prof. H. A.
Tennessee  Experiment  Station,
Nothing ke it. Booklet A Free,

Koger Pea & Bean Thresher Co.,
Morristown, Tenn,
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KFAST BACO
A
Salting and Smok-
ing to Get Best Results—Brine Be
must assuthe that the hog has
been bred right, fed right,
slaughtered right and the strips of
bacon trimmed properly. When these
conditions are met the following di-
rections will insure an excellent gqual-
ity of country-cured bacon:

As soon®as the hair is thoroughly
removed the bodies shbuld be hung
up, washed  with. clean, cold water,
and the internal organs removed.
This should be done before gases de-
velop in the intestinal tract. After
the hogs are dressed the carcasses
should be opened as wide as possible
in front, washed again with clean,
cold water and hung ‘in the coolest
possible place until the follgiing
morning. It 1§ not meant by THis,
however, that the meat should be al-
lowed to become frozen.- Many good
farmers cut the bodies into rough
piéces very soon after the hog is
dressed; if the day has been warm
and the probability is that the night
will also be warm, it is usually wise
| to do this, especially with large hogs.
The writer has found it to be a’good
practice to cut up the carcass very
early the morning- following the day
on which the hogs were killed and
immerse the pieces in the brine be-
fore the warm part of the day. If
the day following bids fair to be
warm it becomes almost necessary
to put the meat away early the first
morning. If the weather, however,
is unusually cold the day following
the killing it is probably wise to Tub
the pieces of meat with salt and let
them stand over one day before plac-
ing them in the brine or salt.

Immerse in Brine

THE process of common dry salting
is well understood. Many farmers
have never used any other method.
Very excellent meat can be made by
this method, but as a rule the meat
becomes too dry, hard, and salty.
Better meat can be made by other
methods, and the danger of loss is re-
duced probably 50 per cent. Proba-
bly the best results—or at least the
best results ever secured by the writ-
er—are securéed when the meat is im-
mersed in the following brine solu-
tion, : >
To each 100 pounds of meat—

12 pounds of common salt,
'3 pounds of brown sugar,
3 ounces of saltpetre,

6 gallons of water, b

As the brine must be perfectly cool
when the meat is immersed, it should
be made the day before using. Or-
dinary syrup may be used in place of
the sugar. The above articles should
all be placed in a kettle and boiled
gently for about one hour. Any kind
of a clean vessel, as an earthen jar
or wooden barrel, may be used for
holding. the brine and meat; clean
syrup barrels are usually very easily
obtained. Extremé- care, however,
should be exercised to obtain new
and thoroughly c¢lean barrels; old
and tainted barrels should never be
used, :

After the pieces of meat are neatly
trimmed into the proper shape and
size they should be laid in the barrel
with the meat side up, a heavy weight
placed upon them, and the brine
poured in to a depth not less than two
inches above the top piece of meat.
The brine should be examined every
few days, as it sometimes becomes
“ropy”, especially during a long per-
iod of hot weather, If the brine
shows signs of becoming “ropy” or
tainted the trouble can usually be
checked by removing the meat, drop-
ping in a small amount of common
soda, and stirring well,
‘treatment does not immediately cor-
rect the trouble, the meat should be
| taken out, each piefe thoroughly
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TO MAKE breakfast bacoff one

three days, and the smoke applied.

washt.:d. and put doﬁ-’ 'ifﬁ.in in'ﬁﬂ

brine and barrels, The bacon strips

should remain in the brine 24 to 36

days. e

After the meat has been in the

brine a sufficient length of t.imc it
should be taken out; hung in the
smokehouse, allowed to drip two or

If the meat is to be smoked properly
and kept pure and sweet a good; but
not necessarily an expensiveé, smoke-

house must he erccted. A cement

floor is ‘almost an absolute neces-
sity, as such a flaor can be easily and
completely cleaned, while it does not
furnish places for the “skippers” to
live during their resting periods, If
the meat is to be smoked correctly
and evenly, the house must be built
high enough so the meat, after it is
hung, is 7 or 8 feet above the floor.
When the meat is hung low the fire
underneath many tifnes heats it too

‘much and the first steps towards

If this-
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spoiling are thus begun. Further-
more, when the meat is hung close

to .the fire the smoke discolors and
gives it a very unattractive appear-

ance. While it is not absolutely nec-
essary, it is far better to have the fire
entirely outside the smokehouse and
the smoke conducted by means of
pipes. When this plan is followed
the meat is never overheated by ac-
cidental flaring up of the fire, and the
danger from accidental fires is almost
eliminated. The house should be
placed in a shady but dry place, and
the windows should be protected
with solid wooden  shutters -and
screens so as to exXclude both the
light and the flies.

Many farmers smoke meat at ir«
regular intervals for 20 to 40 days, bat
there is probably nothing gained by
prolonging the period, especially if
the smokehouse is well made.and the
smoke is applied continuously for a
short period. If the smokehouse will
not hold the smoke, then it is neces-
sary to prolong the smoking period.
When the house is tight and the fire
is kept burning continuously there
seems to be .no reason why the meat
should be smoked more than three or
four days. Corn cobs, hickory chips,
and various otheér woods are used for
producing the smoke; no special or
secret virtue accompanies the smoke

made by any one particular kind of
wood. :

Wrap Each Piece of Meat

S SOON as the meat has been suffi-

ciently smoked the ventilators and
windows should be opened and the
warm air permitted to escape. The
‘majority of farmers permit the cured
meat to hang in the smokehouse, un-
protected from flies and other in-
sects, during the spring and summer
months. This is an unwise thing to
do, unless the house has a cement
floor, is dark, and all openings are
thoroughly protected by wire screen-
ing. Meat which- hangs unprotected
in the average smokehouse is almost
sure fo become infested with “skip-
pers.”

The individual pieces' 'of meat
should be first wrapped closely with
old newspapers or wrapping paper,
They should then be placed in strong
sacks (flour sacks will do) and each
bag tightly tied at the top. The sacks
should ‘then be hung exactly where
they are to stay until taken down to
be eaten or sold, and painted on the
outside with a solution so as to ex-
clude all flies and “skippers.” A thick
paste of ordinary lime, glue, and wa-
ter will answer the purpose very well.
A petter paste, but one somewhat
tedions to make, may be made of the
following materials:

For 100 pounds of bacon:

2.0 poundas of bartyes (bari ulph
08 pounds of glue, i = 4 el

08 pounds of chrome yellow (lead
chromate),
.4_0 pounds of flour,

Fill a three or four-gallon bucket
one-half full of water and mix in the

flour. Dissolye the Tead chromate in low
¥ : 7y = LT,
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and add this .'om%gn h e gly
the foyr water. Bring this to a
and while boiling add the bar
phate slowly, stirring constantly, °
solution should x : g&ﬁiﬁd dr
outsidé of the sack with an ordinary -
pdint brush, ;BQ\N-;? GRAY:‘ _
West' Raleigh, N..C L e

A COLD STORAGE HOUSE FOK

Farmers Who Have _Tﬂ"mblo in Sav-
ing Meat Should Study This Plan
of an Inexpensive Cold Storage
Plant ' P :

FARMERS in the South frequently
have trouble in _cu_ri‘pg.the‘ii'- home
supply of meat. When the hogs are
fat and ready for slaughtering they
frequently have to be kept several
weeks before- there is seasonable
weather for curing the meat. With a
simple cold storage plant on the farm,
that can be built at a cost of $75, the
farmer may be entirely independent
of the weather conditions so far as
the curing of his meat is concerned.

The following is a plan of a cold
storage house that has been used for
the past 15 years by Mr. J. E. MclIn-
tosh, of Luraville, Florida, with per-
fect success: ’

Plan of Cold Storage
Si%e hoUBe L i s svidsaiinessnsran 8x10 feet.

Corner Studding 4x4 Inches by 8 feet long
Intermediate studding 2x4 in, 8 feet long

Jolsts are nalled on side of studding (at
top) so that when celllng and weather-
boarding is nailed on, it will have a contin-
uous air space all around, Ceiling one inch
thick is nalled on horizontally, then on this
a layer ‘of insulating paper, and on this an-
other like ceiling perpendicularly. ©On other
or outer side of studding & like wall Is put
on, A  Dbeveled door made Jlike walls
and edges lined with felt of convenlént size.
Two layers of floor with felt between, the
floor slanting backward and to center with
gutter in center to drain room to back end
into & U plpe through the wall,,

The walls on both sides, ends and over.
head, inside and out, are same, viz: Two
wooden walls with paper between,

An lce rack should be made a8 near the
top as possible, to admit 200 pound blocks of

ice, It requires about 800 pounds of fce per
week. The house will hold about 5,000

pounds of meat placed in racks on sides,
Cost, ‘about $76.

Cost of running is the cost of the ice and
the wages of one man, :

This house -can be built by any
good carpenter. Care should be ex-
ercised to see that the doors are
properly constructed so as to give a
perfect fit. The size of the house, of
course, can be made larger or smaller
than the above plan, to suit the farm-
er's needs, » \

It is frequently.the custom to pack
shavings, sawdust or some other
material in the open air space be-
tween the walls, Experience, how-
ever, has shown that it is much bet-
ter to leave the air space between the
walls open, without putting in saw-
dust or other packing material. A
dead air space is one of the best non-
conductors of heat. .

The meat should be cut up (with-
out unjointing hams and shoulders)
as soon as possible after killing; salt-
ed thoroughly and bulked together,
skin side down, in piles. Spread at
night; salt again next morning and
place in cold storage. Put not over
200 or 300 pounds in each rack. Cross
the pieces, leaving ventilating spaces
through it. -« :

The temperature should be kept 40
to 48 degrees. JAll meats weighing
less than 15 pounids to the piece will
cure in_ 30 days. ' Pieces weighing
from 15 to 25 pounds will take 45
days, and 40 pounds will take 60 days.

If temperature is above 50 degrecs
the ice should be put in storage four
or five days before the meat is put in,
in order to bring it down to 45 de-
grees. If temperature is 40 degrees
or less, the ice and meat can be put
in together. The temperature of the
meat when put in governs to a great
extent the amount of ice required.
; ne iutul:le thdntdis yrtan: is to

ave a ventilated door to be used to
give the meat fresh alr.-‘wl;; he out-
side temperature il'i. 40 degrees or
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