
GOOD APPLE BUTTER
Snitzing Party Period Is Now a

Thing of the Past.

Modern Methode of Manufacture Have

Robbed Pennsylvania Farmers

| es Delightful Frolics Held

In the Fall.

'’Garfield, Pa. —During September and

October of each year all roads In

Berks county lead to the cider and

•apple butter mills, for this Is the sea-

son when everybody has more ap-

ples that he needs for winter use.

There Is no farming community in

Berks county today that does not have
its community cider mill, where farm-
ers can take their apples In the morn-

ing and return with the cider a few

kours later, but there are only two

or three places in this great agri-
cultural county where the farmer can

so speedily turn his fruit Into nice,

fresh apple butter.

Marvelous as It appears to grand-

mother, who used to sit in the old

farmhouse kitchen with her little Bar-

row knife, peeling the rinds off the
red cheeked apples, paring them next

morning in the barrel-sized copper
ikettle to be cooked into- apple butter,
It still appears more marvelous to

the mother of twenty-five years ago,
to whom the apple butter party was

"‘the time of the year.” She can

"hardly realize today that those good
old times are passing away.

“What a change!” says mother.

"Today we pick the apples; tomorrow

Tatber starts for the cider mill at 6

o’clock. The apples are shoveled into
« grinding machine, ground Into pom-
¦*ce and shoveled to one of the latest
¦style hydraulic presses, from which
’the juice Is extracted In a very few

minutes, ready for the apple butter

-cooking, under the same roof. The
¦cider is then cooked and boiled in
Targe barrel-shaped receptacles, the

ssteam running through copper coils
ithat nicely fit in barrels.

The sweet apples the farmer just
brings along from the tree, and there
Is no snttzlng party on the farm be-
forehand. They are brought entire,
and are first nicely washed, then
Placed tn a barrel, cooked by steam

«intil they form a thin, mushy paste.
"Then they are placed in a copper
sievelike instrument, over which is

¦operated a rubber lever which sep-
arates the skin from the apples, cores
¦and seeds, so nothing but pure apple
juice goes into the apple butter. This

xilcely sieved pulp and the boiling
older are placed together in another

barrel, the spices are added, and with-
in forty-five minutes the steam that
Tuns through another set of copper
oolls willhave accomplished the trick
and the apple butter will be ready to

pour into the farmer's milk cans or

crocks in which he usually hauls It

home.

The first apple butter cooking fac-
tory in Berks county was installed
by ex-County Treasurer David W. Mo-

X®l and today be and his son, John
F. Mogel, make cider and cook apple
butter four days each week for the
fanners of the community, and each

Saturday cook It for themselves, to

«fll to other folks. When the farmer
sets his apples turned Into cider he

pays only a cent a gallon. For apple
Ibutter he pays fifteen cents extra per

gallon, and, while it takes four gal-
lons of cider for a gallon of apple
butter, the only outlay in cash is the

nineteen cents a gallon, except what
he pays for the spices. For every
barrel of cider he needs two bushels
of nice sweet apples. The ordinary
cooking for a family consists of two
barrels of cider and four bushels ot

apples, and the result Is twenty gal-
lons of apple butter.

If the farmer preferred to sell the

apple butter he can realize from sixty

cents to one dollar a gallon—twice

as much as he could get for the apple
butter that was made during the

“snltzlng party” period. The Mogels
have made as high as 88,000 gallons
of cider and 4,000 gallons of apple
butter In a season. The high mark

for one day was 123 barrels of cider

and 240 gallons of apple butter. Dur-

ing the busy season they work day
and night. «_

MEMORIAL OF HISTORIC TREATY

BLOOMINGTON, Ill.—The citizens of Edgar county, Illinois, have erect-
ed and soon will unveil a monument to mark the spot on which was
made one of the most important of American treaties, that made with

Chief Pontiac of the Ottawas in 1765. By this agreement the Indians
transferred their allegiance from the French to the English and the latter
acquired the vast territory that stretched from New York westward along
the Great Lakes and down the Mississippi to its mouth. The making of
the treaty thus was one of the most momentous events In American co-
lonial history. *

COULDN’T MISS HIS TRAIN

“Kind” Friends Make Sure That Jer-

sey Man Awakens In Time to

Catch Train.

New York.—Anxious to take the

4:85 train from Washington, N. J„
Thomas James decided to sleep over

night in the store where he is a clerk

and be awakened by an alarm clock.
The other clerks decided to have fun
with him.

At 1 a. m. James was awakened

by a loud ringing. There was the
clock ticking peacefully by his side,

with the alarm hand pointing three

hours ahead. He found the source

of the sound under a large pan. He

stopped it and went to sleep. Fif-

teen minutes afterward he was re-

awakened similarly. Another clock

was under another pan. The per-

formance was repeated three times

more. Then James decided to aban-

don the place to the alarm clocks.
He walked the streets until train

time.

STUMPS MOVED VERY CHEAP

Char pit Method of Taking Out Tree

Roots on Cleared Land Prov-

ing Successful.

Chehalis, Wash.—Chehalis Is just
now the center of an interesting ex-

periment in land clearing. Recently
through the offices of Secretary Mer-

rell, of the Chehalis Citizens' club,
an arrangement made with Harry
Thompson of the United States de-

partment of agriculture, with head-

quarters at Seattle, and Prof. H. W.

Sparks, farm demonstrator of the

state college, to conduct some experi-
ments with the charpit process of

burning out stumps on logged-off
lands. The work has just been com-

pleted at the farm of Henry Duper-
tuis, near ’Chehalis.

One hundred fir stumps, from two

to four feet in diameter, were kept

burning in this test, an accurate ac-

count was kept of labor. Stumps
were completely destroyed, and roots

burned out at an average cost of 50

cents pet stump.

This voluntary work of the Citizens’

club of Chehalis will, it is hoped,
prove of great value to western Wash-

ington and Oregon, as it establishes
the value of the charpit burning meth-

od of clearing logged-off lands. The

process works most effectively on clay
soil.

The method has two valuable fea-
tures. First, it can be successfully
conducted without the high-priced
skilled labor required for the blasting
powder and donkey engine process.

Soys from fourteen to sixteen years
of age can do the work thoroughly.
Then, it leaves highly fertilized seed-

beds for grasses, grains, berries or

other- fruits, whereas blasting tear?
holes in the ground and lifts the hard-

pan to the surface.

Photographs taken on the farm of

Mr. Dupertuis, where he has hereto-

fore used the charpit process, show

that wherever a stump was burned
out there was invariably a heavier
growth of graTp or grass than on ad-

joining groui/i. Fruit trees planted
over such a spot showed an unusual

growth as compared with others.

Mr. Thompson's report will be ls-

sued later by the United States de-

partment of agriculture.

SAYS WORLD IS GOING MAD

8° Declares Dr. Forbes Winslow, Ex-

pert on Criminal Lunacy, In

Recent Publication.

London.—According to Dr. Forbes

Winslow, who acquired International
celebrity by bls sedulous insistence on

his theory that “Jack the Ripper” was

a homicidal maniac, the world is go-
ing mad. J

Dr. Winslow considers that the rate
of progress to that consummation is

shockingly rapid. In a book of remi-

niscences this expert in criminal luna-

cy says:

“By a simple arithmetical calcula-

tion it can be shown the exact year
when there will be more insane per-

sons in the world than sane. We in

England are gradually approaching,
with the decadence of our youth, near

proximity to a nation of madmen.

“By comparing the lunacy statistics
of 1869 with those of 1909, four de-

cades having intervened, my reflec-

tions are sad indeed. A terrible but

real curse is in store, and an insane
world seems to me a certainty in the,
not far distant future.

“In 1869, out of a population of

22,223,299, there were 53,177 registered
lunatics in England and Wales, there

being one lunatic in every 418 of total

population, whereas in 1909, out of a

population of 35,756,615, the number of

registered lunatics was 128,787, mak-

ing on an average one lunatic in every
278 of population. So that in forty
years an enormous increase in lunacy
is Seen. Surely a dreadful future for

nations still unborn to have to cope
with.

’•“These* are the facts, and sad to re-

flect upon. They must be accepted.
They cannot in any way be challeng-
ed.”

Dr. Winslow s phraseology is some-

times unhappy, as when he writes, for

instance:
* . ¦>

“I have breathed the atniosphere of

lunacy for over sixty years, and the

conclusions I arrive at are pessimistic
in the extreme.”

„

BAN ON UNMARRIED WOMEN

Tufts’ President Says Middle-Aged
Spinsters Should Be Banished as

College Teachers.

Medford, Mass.—President Fred-
erick W. Hamilton of Tufts college
has come out with the positive as-

sertion that unmarried woman teach-
ers should be barred from girls’ col-
leges because their influence is harm-
ful. He says:

“I do not believe that young girls
who are just passing into young wom-

anhood are in the proper environment
when they are continually brought In-
to close personal touch with elderly
unmarried women.

“The larger proportion of women’s

colleges are In the hands of woman

teachers, however, and the education-
al atmosphere of the places Is fem-

inine, the peculiar type of feminity
developed by highly cultured, middle-
aged unmarried women. Now, while
the type may be very fine individual-
ly, it Is not the proper one to create

the atmosphere for girls at the for-
mative period of their lives.

“Girls just coming into womanhood

are receiving their most valuable Im-

pressions and their future attitude to-

ward the questions of this time. Their
outlook on life, which I believe Is the
most important part of the college
training, should be broad, and It can-

not be so unless formed In an en-

vironment of breadth.
“In the lower grades of the schools,

too, and in preparatory schools the

Influence of the unmarried, middle-

aged woman is counteracted by the

dominating Influence of the home. I

believe that an element of married

teachers, widows, who were teachers
before marriage, perhaps, would be

beneficial. The relationship of these
schools and their pupils is different,

however, because the pupils live at

home. The girls at college live a

purely academic life. They are on

their resources and they face prob-
lems that are quite new to them.

They are to be trained to become

competent and important parts of

life, we hope. They need a large out-

look and a broad viewpoint. The

elements which go to give these must

be brought Into their lives at this

psychological time, and all elements
that tend toward narrowness should
be eliminated.”

TEACH BRIDES COOKING ART

McKeesport School Board In New Up-
lift Movement —Young Women

Enter Night Classes.

Pittsburg.—The spirit of the uplift

in this city is now directed toward

women and their housekeeping abil-

ities. The action of the domestic
science committee of the schools in

McKeesport the other night in estab-

lishing classes in cooking for prospec-

tive brides is expected to result in an

increase in matrimonial ventures.

The committee, on application of a

number of mothers with eligible

daughters, announces the cooking de-

partment of the schools will be thrown

open for night classes for young wom-

en, who will pay 25 cents for ten les-

sons.

Almost simultaneously in Pitts-

burg a number of women organized

the housekeepers’ club to carry out a

plan to solve the servant girl question.

A committee was appointed to devise

ways and means to get godd servant

girls and keep them after they are

captured.

Find Largest Ice Cave.

Vienna. —An ice cave, which turns

out to be the largest in the world,
has been discovered within the last
few days in the Daphstein mountain*

It is nearly a mile and a half ir

length. It consists of an upper and
lower group of great halls, the largest
of which is about 700 feet long and

100 feet in heights Many interesting
prehistoric objects haVe been found.

Lovers’ Lanes In Parks.

Kansas City, Kan.—The Rev. Sam-
uel Garvin, pastor of the First Presby-
terian church in this city, thinks that

“lovers’ lanes” are a necessary part
of the park system of a city. He saya
that these shady walks are of no harm
and that.they should be provided in
the city parka

FRAME FOR WINDOW

HOW HARMONY IN CURTAINS

MAY BE SECURED.

Woodwork, Wall Coverings and Fun-

nlture Must All Be Uniform If
the Best Results Are to

Be Arrived At.

Woodwork, wall coverings and type
of furniture should all be taken into

account wlien the curtains are

planned; and there should also be

uniformity In the appearance of the
windows from the outside. The best

way is to put pane curtains in all the

windows facing the street, hanging in-

side the draperies assigned to dec-

orate the room.

The pane curtains are made of some

light material and run on rods which

fit into the window casing close

against the pane, the linen window

shades drawing up and down between

these pane curtains and the draperies
within. Much filled pane curtains and

those looped back or crossed over

each other are not as fashionable as

straight curtains of conventional pat-
tern, and these curtains may be sim-

ply hemmed or bordered with a nar-

row ball fringe.

Creamy window hangings are often

far more harmonious in brown; yel-

low, green or rose tints. Women who
can stencil cleverly are putting artis-

tic stencilled hangings In library, den

and dining-room windows with ex-

cellent effect.

When the ceilings are over-high for

the size of the robm, a more grace-
ful effect may be achieved by the use

of valances. Indeed, the valance Is

the smart thing now in window dra-

pery, and unless the windows are

very low, add greatly to the attractive-

ness of the hangings. The valance is

a strip of the curtain material set be-

tween the two long curtains and fall-

ing ten Inches or so across the top of

the windows, making the opening be-

tween the curtains rectangular rather

than V-shaped, as Is the case with

draped back hangings.
Great care must be taken In making

the valance to have the hem perfectly

even and the casing at the top the

same width as the casing In the

longer curtains. A thread should be

drawn In both curtains and valance to

make sure the measurements are

exact. It is these little details of

exactness which give the professional

touches, and no matter how anxious

one is to get the curtains up to see

the effect, the work should not be

slurred over or the result will surely
be amateurish and bad.

The
LAUNDRY

Nothing Is more effectual for

bleaching purposes than borax. Dis-

solve some In boiling water and add
a little of thfs to the water in which

the clothes are steeped. Borax is safe
to use and it has no harmful effect

on materials. If is often used for

giving a gloss to linen. The propor-
tion employed is one tablespoonful to

every eight tablespoonfuls of starch.

Kerosene is sometimes useful for the

washing of very dirty articles, mix-

ing one tablespoonful of kerosene to
four gallons of boiling water with one

ounce of washing soda and a quarter
bound shredded soap. Boil the ar-

ticles in this for an hour and rinse in

three different hot waters containing
a little soda. Ammonia, if judicious-
ly used, renders woolens soft and

elastic.

Mincemeat.

Two pounds lean beef, boiled and

chopped fine; one pound of beef suet,
cleared of strings and minced. Meas-

ure beef and suet in cups and add

twice as many cups of apple, pared
and chopped fine, two pounds raisins,
seeded and chopped, currants and cit-

ron if liked, two tablespoons cinna-

mon, one tablespoon each of mace,

clove, allspice and salt, one nutmeg.
Sweeten to taste with sugar or molas-

ses, add vinegar or boiled cider to suit

taste, also a little water in which

meat was‘boiled. Cook over kettle of

hot water.

Washing Battenberg.
We so often hear people complain

of how hard it is to wash battenberg.
Now I have had my battenberg dollies
for over six years and they look like
new. Wash them in a good suds
made of white soap, rinse out into
several waters, starch with very thin
starch, then place a sheet on the
floor, pin your battenberg dollies on

this, being careful to pin the points
firmly, when dry take piece of cheese

cloth, put over your doilies as they
lay on the floor, then press with a hot
iron. Your doilies will look like new
and keep for years.

One-Half Pudding.
One-half cup sugar, ft cup butter,

% cup sour milk, ft cup chopped
raisins, % cup molasses, 2 cups flour,
1 teaspoon soda, % teaspoon each of
spices to taste, also salt, steam Ift
hours. Serve with vanilla sauce.

Consomme (French).
Make a clear soup in the usual way

of beef or veal, or both in combina-
tion. Clear, and just before serving
add to It some Julienne potato, which
is like the shoofly potatoes, fried until
very brown and crisp.

‘

DELICATE DISH OF CHICKEN

Something ¦ Little Bit Out of the

Ordinary—Hint for the Young
Housewife.

This is a very pretentious and yet

easy dish for the young wife to at-

tempt. Choose a good roasting fowl
of about three and a half to four

pounds. Dismember It and soak after
thorough washing In clear, cold wa-

ter. Dredge the pieces slightly with

flour, salt and pepper lightly and
brown delicately in lard or olive oil.

Then put them In a deep saucepan
and cover with the stock, which must
be prepared beforehand by boiling
the neck, giblets and feet of the bird
in water with an onion and savory
herbs. Set the vessel over a slow fire

and cook covered, adding, when a

quarter done, one large ripe tomato, a

green pepper denuded of seeds and

quite a quantity of paprika. Half a

clove of garlic cooked from the be-

ginning with the chicken will add to
the taste. It must be thoroughly
tender when done, but not in rags,
and plain boiled rice flanks the dish

admirably. Marmite is the name of
the earthen crock in which French
cooks prepare chicken in this man-

ner, and sometimes the fowl is put
into it whole after the preliminary
browning.

RECIPE FOR PRESSED BEEF

Home-Made Preparation Equal to

Anything That Can Be Bought
in the Shope.

Take three pounds of lean beef and

cook carefully in boiling water until

tender; do not allow it to boil after
the first ten minutes; just allow it to
simmer. When tender remove the
meat from the water and when quite
cold chop finely. Add one heaping
teaspoonful of salt, half a teaspoon-
ful each of allspice, ground cloves,
cinnamon, quarter teaspoonful grated
nutmeg, quarter teaspoonful of white
pepper, good pinch of paprika; mix

thoroughly.

Dissolve three heaping tablespoon-
fuls of powdered gelatine in three

cupfuls of the stock In which the beef
was cooked, add one grated onion
and quarter teaspoonful of celery salt.
Stir over the fire for a few minutes.
Strain this into the meat mixture and
pour into a plain square mold that has
been dipped in cold water; allow to

stand over night. Brush over with

glaze, garnish with parsley and blocks
of aspic jelly. Serve thinly sliced.

Gelatine Compound.
For any gelatine compound that is

unknown in the average household
soak a quarter box of the powdered
gelatine in a quarter cup of water.
Put in *a small skillet four table-

spoonfuls of water, allow this to boil,
add two squares of unsweetened choc
olate, three-fourths of a cup of sugar
and stir until smooth. Now pour in
three-quarters of a cup of boiling wa-

ter and boil all five minutes. Pout

this over the dissolved gelatine, stir,
strain and cool. To It add four table

spoonfuls of cooking sherry, a tea

spoonful of vanilla, and as it befeine
to thicken fold in the stiffly beaten

whites of three eggs. Mold it and let

It stand over night. Serve with
cream.

Curried Tomatoes.

Scald and skin eight large, firm to-

matoes, then cut fine; pare and dice
two large sour apples, chop fine twc

small white onions. Fry the onions
in a scant tablespoonful of butter;
when the color begins to change add
the apple and cook slowly for five

minutes. Pour In sufficient veal or
beef stock to cover, add one teaspoon-
ful of curry powder, v one tablespoon-
ful of lemon juice or vinegar, one

sweet red pepper chopped very fine
and the tomatoes. Heat slowly and
when simmering stir in one pint of
boiled rice and salt to taste. Simmer
until the moisture is absorbed. Serve
in cases made of hollowed out toma-
toes.

Raised Raisin Cake.

Dissolve half a square of com-

pressed yeast in one large cup of luke-
warm milk and stir in one pound of

flour; let rise; when light beat to-

gether eight ounces each of butter
and sugar, yolks of four eggs, one cup
of stoned raisins, some citron cut-

tings and the grated peel of one

lemon; stir this into the dough, beat-
ing it very light (it is best to use the

hand); let rise again in a round cake
pan and bake in an even but mod-
erate oven.

Sweet Potato Pudding.
Mix one pound of raw sweet pota-

toes, grated; one-half cupful of mo-

lasses, two well beaten eggs, one ta-

blespoonful of butter, two of sugar
and enough milk to make a thin mix-
ture. Add one teaspoonful of ginger
and spice to taste. Bake ; for one and
one-half hours. !

Rents In White Goods.
For darning a rent in fine white

goods, use one strand of No. 80. spool
cotton, untwisting the thread. This
makes a les apparent dress darn than
does the finest twisted thread. It is,
in fact, actually invisible if properly
done.

Pickles Without Brine.
Wash the cucumbers and pack in

jars; to a quart add two tablespoon-
fuls of whole cloves, mustard seed
and other spices, covering with scald-
ing hot vinegar and close securely,
as in canning.

HELPING

THE PASTOR

jHMMast HE notion prevails more or

less extens,vel y in all the

IJ] # churches that the pastor is

solely responsible for the
successful prosecution of

religious work. As a re-

sult of this fact he is frequently left

to stand alone, and to do what he can

without much assistance of any kind.
We need not waste time to show that
such a view is essentially erroneous.
The great Pauline and Protestant doc-
trine of the priesthood of the people
puts every individual believer under

bonds to contribute the full measure

of his influence to the furtherance of
the kingdom of Christ. We wish that
we could impress this thought with
due emphasis upon the minds of all

our readers. Its Importance is such as

to entitle it to the most serious at-

tention. To be more specific, there are

many ways in which the flock can and

ought to aid the pastor.
They can relieve his mind from the

pressure ot worldly cares by providing;
for him a competent support. It would!
be a great calamity if the salaries,
of Christian ministers should ever be-
come so large as to constitute an at-

traction to insincere and ungodly men.

But there is not the slightest prospect
of any immediate danger in that direc-
tion. The real trouble is that so many
able and excellent men are put on.

short rations, and compelled to prac-.
tlse a pinching and almost niggardly l
economy in order to make ends meet.

Nor is there any good reason why it

should be so. That the majority of

Christians are poor, we very welll
know; but still there is scarcely a

circuit or station among us that could
not, by equitable distribution of finan-

cial burdens, make a comfortable pro-
vision for its pastor. The failure to

do this is to be attributed to the,

thoughtlessness of some folks and the,

downright stinginess of others. This
is plain language, but none too plain.
The doctrine that the laborer is wor-

thy of dlls hire is of divine, and not!

of human authority.
They can strengthen his spirit by

entering sympathetically into all his.

plans of work. If they look upon hist

efforts with an unfriendly eye, or if

they simply sit still In idle indiffer-

ence, they make it virtually impos-
sible for him to accomplish anything
that rises above the level of a com-

monplace result. Their refusal or

neglect to lend a helping hand neu-

tralizes his best endeavors. How can

he confidently essay any great task

when he knows that he is to be met

with hostile criticism or with frigid
Unconcern! It is bad enough to have
the sharp opposition and the keen con-

tempt of "those that are without,” but

a great deal worse to suffer the same

treatment from those that are within

the fold. If, on the other hand, the

members of the church do their pastor
the naked justice of giving him their

intelligent co-opCTation, they multiply
his power a hundred times, and guar-

antee the corresponding fruitfulness

of his ministry.

“Let Your Light So Shine."

Still more can they be helpful to

their pastor by leading lives that are

worthy of the gospel of Christ. We

suppose that nothing heartens a man

of God so much as the fact that those
to whom he proclaims the truth are

diligently trying to fashion their char-

acters according to its requirements.
To bring about this very end is, or

ought to be, his one supreme desire.
If he falls here, he falls everywhere.
No mere superficial semblance of suc-

cess in other respects can be a com-

pensation to him for the fact that the

men and women committed to hie

keeping are disorderly, or inconsistent
or worldly-minded. No other burden
Iles half so heavily on him, or gives*
him half so much concern. It disturbs

his waking thought, and walks like a

forbidding specter through his very

dreams. Oftentimes, if he be of an

acute and sensitive nature, he feels

that, without relief, he cannot longer
bear up and go forward. If your pas-

tor is in this condition, will you not

come to his relief, and that speedily?
—Christian Advocate.

“As a Man Thinketh.”

Many there are who like the pub-
lican of old, like to appear better than

they are, and some effect to appear
worse than they are? but one thing is

sure, the Lord trieth the hearts and
as a man thinketh and feeleth and
wllleth in his heart, or inner sou

1
,

so

he is. It is a solemn and a suggestive
thought that the Almighty, with the

searching rays of his holiness,

searches to the hidden framework
of every life, to the very substrata of

every soul. The proper prayer, then,
for every individual is, “Lord, in the

hidden parts make me to know wis-

dom.”

We Are His Children.
Very beautiful and very encourag-

ing is the exhortation of St. Paul that
we be “followers of God as dear chil-
dren.' It is because. He loves us that
It is possible for us to follow Him.

He tells us His will in our hearts by
His Spirit, .He lifts us tip and en-

courages us when we stumble, gives
ns light in darkness, courage in the

midst of perils, and strength to over-

come obstacles. We are His little
children. We walk with wavering
steps. We cannot fly like His swift-
winged angels. We get many a tum-

ble. But He still loves us. I He sees
that we are doing our best to follow.


