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Gnet a Feather Bed

205 o a-1b. 80.950 301b, $10.96; 36-1b, o11.95; 40-1b,
::rzku:su h%vs'"" Pillows §1.75. All new foathers, best

- Hat have 81,000 cash deposis it bank to guar.
for cumo' Action or money back. Mail order or wrise

6 C0., Rest, (o2 'CHARLOTTE, M. C.

New Feather Beds only $11.25

Now Fous,
Meking "gqet Fi110WS 82.15 por palr, New Feathars, bess
mmf“ FE pction guaranteed, Write for new Oltllo&

ATHER & PiLLOW CO.,Desk 29 Greenshors,N.
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wri NE to advertisers, say} “I' am
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ang Wit to cure fo

hang it ]n the smokehou
Fahrenheit,

water and hang it in a Cool place,

SAUSAGER

8. ounces of bure leaf sage,

The lean and fat meat
2-inch Cubes, . mixed -

thoroughly and
out on a table, - The seasoning m
should be well mixed and. ap

te.
Seasoning is well mixeq
When cooked {f

BAKED SAUSAGE
Pack sausage in small,
lon size best)
tep. Place in 4 very moder

to twenty-five minutes to the pound.

top and Bausage. is
| There will be gufficient
cover |t completely,
paper over top of Jar to keep ‘out
Bausage prepared in - this manner m
sliced and served a8 a cold meat,

SMOKED SAUSAGE

thoroughly

beef, 1% to 2
pepper, 1 ounce -red pepper, 1 ounce
marjoram, 1 ounce mace,

Cut the meat into small pieces

| the grinder with the amall plate,

.and smoke in a.very cool smoke untll a
mahogany color is obtained.

0.40 pounds flour,

‘Half fll a pail with water and mix 1
flour, dissolving all lumps thoroughly,

in a separate vegsel and add the sol

the day before it ia required.

Baked Heart~Wash, remove veins
1 summer gavory, salt and pepper,

oven or fireless cooker for four hours.
pauce:

slices carrots”diced, 2 tablespoons diced
nips, a bit of

w2 . "CANNING PORK -
Boil -or bake the meat untll it come

taste.
make remoVal frpm the bones. easler,

important), fill almost- to the top:

steam pressure gr three day process, —

position and hold in place by first wire

sure of- 15 -pounds, :
of 250-degrees Fahrenheit for 80 min

‘| Let the steam pressure canner cool, remove
lild and Immediately clamp jar tops tight.

Use pint size, glass

Three day method.
top jars. “Boil in water bath with one
over for one hour. Push down other
and boil hard one half hour more.

repeat the third day. Take every pre
tion te have good new rubbers.

Use waste fat, trimniings and skin
laundry soaps and pure

BOAD.

of water,
of grease or tallow,
until soap is produced.

Soft Soap.—One can of lye in three
lons of water.

Boil slowly and

the soap is produced, If desired, nine
lons of water may be added.

two quarts of water, Add this to

| in that
d nds of grease, belng very certa

fﬁ: grease has not been over-heatedm Stir
slowly and thoroughly until soap is produc-
ed, In all cases, it will take about an hour

for the soap to be made.

three pints of water.

add the ‘lye stirring constantly until

thickness of honey. Add a few drops of oil

{ gre
vender to prévent the odor o
(Il’imi? t?:}a into an oblong pan lined with

per. When partially cold cut into squares

or oblong shapes but let it remain in

g re from pan
ntil thoroughly cold. Remove
2:3 l;alaoc upon a.board for several days in

| the onen air.

boxes." —
"Huton, N,

the beef int small pleces and yant

ours in a ocopl
Put the beef "nd,-porkmto ymall 'pleces and

8o for about 2 ;
at a temperature not to exceed 125 de];?-:::

After It i smoked, boi] it
or 10 minutes anq then plunge it Into rg;lg,

. hould l?e cut Into
and run through the
mnill, using plate with large (o 5

This should be mixed &e (or Y -inch) holes,

v ‘and it will erumble

Mat jars (% gale
. Leave one-half-inch space at

ate oven and
Allow twenty

In & cool place when fat has solidified on
cooled,
fat in sausage to
Tie a clean gloth ana

Eighty-five pounds lean pork, 15 pounds
Jbounds salt, 4 ounces black

sprinkle seasoning over it, then run through

: i Put it
away in a cool place for 24 to 36 hours, then

| add-a little water, and stuff into hog casings

Yellow Wash.—For ~100 pounds ham or |
bacon use—3 pounds barium ‘sulphate, 0.06
pounds glue, 0.08 pounds chrome yellow,

#olve the chrome yellow in a quart of water

and the glue to the flour;- bripg the whole
to a- boll and add the barlum sulphate
slowly, stirring constantly. -Make the wash

] Stir it fre-
quently _whgn using, and apply with a brush.

arteries. . Stuff with a dressing of 1 cup dry
bréad ‘crumbs, 1 chopped onfon, 1 salt-spoon
Sprinkle
Wwith salt, pepper and flour and brown in fat,
Put iIn closely covered pan and bake In

Serve hot with the following vegetable
Boll 1 stalk celery diced, 1 table-
spoon chopped onion, 2 sprays parsiey, 4-

by leaf, 2 cloves, a small
piece. red pepper, salt, and pepper, and .1°
«| half inch dice of fat pork. - Cook slawly un.
°| til tender. -Thicken with browned flour.

the bones readily.- It is -well to do’ some }
each 'way that one may have the brown
Cooking is"not" necessary ‘éxcept -to
meat or sausage®n a glass top jar’ (this Iy

malted liquid or- not as desired and can by |

Steam pressure method: place glass top 1n

but do not clamp tight. Subject to a pres- |
) at ~ &' temperature

Remove
from canner to a place free of drafts:
The next day put into cold water batp
without loosening top, boll hard one hour,

FOUR RECIPES FOR MAKING SOAP

hite lard for tollet

Hard Soap.—One can of lye in four quarts
l:&dd this solution to six pounds

Add this to flve pounds of
grease or tallow. Boll, stirring slowly, until

Cold Process.—One can of lye dissolved in

—"One can of lye dissolved in

s L o To four and orne-hall;'
of luke warm lard, add one half poun
g?u;;??ed borax; stir into this well and then

Ly in papers and pack in
vy ! MRS. LAMBE. .
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five

-experts selected Cal

used in the Arm
years it has been used by an
army of housewives—and - (
that army enlists
theusands of re-
cruitseveryyear.

Houswives use Caluinet becaus:e it
roduces best results, They judge
it by results entirely. Government

reason—and oth

looked back of the resul demanded
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umet for this same
er reasoms, too. They

| ts. Th puri
in Baking Powder, and purity in bakings, as w:ﬁ

as surety of results,

They selected Calumet vecause they could secure -

_these desirable qualities—and were cerfain of get-!
ting them, . strongest guarantee you could ask’
for cumTEmugh 800dness, Tr;lt.' '
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[VORY

DESIGN PAT'D AUG 26,79,

i

| Speed r

JUST a few turns of the cake
" of Ivory Soap between the
hands, and you have a thick,

copious, lively, bubbling lather.

Ivory Soap lathers quickly. This
is another reason why it is so

pleasant to use.

99::% PURE

|
II-

When writing to
, gressive.Farmer.” .. . .

advertisers say, “I saw your advertiseme
. - - - - -

-

nt-in The Pi-o- :

p o~

————

T ——— T —

=20

Te—

Pov—

e g
- - =

-

_—
D
-

—

B 1 =P

——
—
o iST TR L -




