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Sixth Article,

The biggest source of loss in the
average [all garden is not insectg or
diseases or dry weather, as bad as
these things are, but the waste of
products which are not gathered in
time and go to seed or get too old
and tough to use.

The abundance of rain which wa
have haq so far in most sectiong has
kept the emergency gardens planted
green and growing; but the hot, dry
weather we are likely to get for the
next few weeks will cause-crops to
mature very rapidly. Consequently
only the gardener who is prepared
will be able to keep up with the sup-
ply and prevent a great deal of un-
necessary waste,

Even in the garden that has been
very carefully planned there i{s sure
to be a surplus of some things, 1If
Oone has made a big planting of beans
or corn especially for winter use,
brovision is naturally made to take
care of them, but it is the small sur-
pluses for which no such provision is
made, and which go to waste before
one realizes it, that make g total loss
ol very considerable amount even In
the small garden, '

To utilize the garden's products to
the fullest extent you should be pre-
pared Lo save every extra quart of
beans or dozen ears of corn that fs
likely to be produced, Two ounces
of dried string beans will supply that
part of a meal for five people, 1t
takes but two ounces of dried apples
to make a large apple pie. So it is
evident that even the odds and ends
are well worth saving, and to do this
saving with the least possible trou-
ble the apparatus and containers nee-
essary should be kept on hand and
ready to use at all times. With the
use of up-to-date methods this does
not mean very difllicult work. “Up-
to-date methods" do not necessitate
any elaborate or expensive “equip-
ment. The ordinary Kkitchen uten-
sils, with a few convenliencesy which
can easily be made at home, answer
every purpose where only small
amouintg are to be handled,

Improved Canning Methods,

The modern method of canning,
which is being qpite universally ad-
opted everywhere with good results
and with a great saving in work, s
called the "One-Period Cold Pack
Method."” Theé vegetables or fruits
are put in the jars or cans while they
are cool instead of being dipped out
of a steaming hot kettle with the cer-
tainty of a good deal of hot and dis-
agreeable work and the risk of badly
scalded fingers, if not a telephone
call to the nearest doctor.

In the one-periog cold pack me-
tohd there are four general rules to
be obeyed. They may seem so ohvi-
ous as to be hardly worth mention-
ing, but any fallure in results can
usually be found to be due directly
to carelessness in one of these four
Doints,

First, each product to be canned
should be absolutely sound and per-
fectly clean; it should slso be as
fresh as it Is possible to get it—pref-
erably gathered the same day that it
is to be put up.
~ Second, the utensils anqg all equip-
ment and containers should be not
only carefully washed, but thorough-
ly sterilized before work with each
“hatch of stuff” is begun,

Third, after being put in the con-
tainerg Lthe ‘“‘processing” should be
continued the full length of time that
la required for the particular pro-
duct that is being put up. The time

“required for differenti (hings vavies

greatly, and one should be sure of
having correct information on thia
point before beginning work with
any fruit or vegetable that hag not
been handleg before,

Fourth, after the “processing’ has
been completed, the cans or jars
must be made absolutely tight.

The “proecessing’ mentioned above
consists in placing the jars or cans
of vegetables or fruit, after the lat-
ter have heen packed in sterilized,
hot contalners and covered with boil-
ing liquid, in holt water or in steam
for a certain length of time beflore
they are finally sealed preparatory to
cooling off and putting away. This
time varies from twelve minutes to
two hours for different kinds of vege-
tables and [ruita where the jarg are
sterilizeq in a "hot water bath,” such
as a wash boller with a bottom or
tray to keep the Jars from coming
into direct contact with the metal
over the fire, and to facilitate putting
them In and out. Where they can
be sterilized in a steam cooker, or

under slight pressure, much less

time is required. i
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There is not space here to glve
itemized data on these points for the
several dozen products which can be
put up, If you want the most au-
thentic information regarding them,
write to the Department of Agricul-
ture at Washington, D, C., Division
of Publication, for Farmers' Bulle-
tin 839. There is no special reason
why it should be called a “farmers’
bulletin™ except that it comes in
that clasg of the depacrtment’s publi-
cntions. It is for every housewife in
city and town, as well as in the coun-
try, who wants to make her table ex-
benses a little less than they were
last wlnter.
Co., Philadelphia, for their book on
Best Ways to Cook Vegetables, re-
questing at the same time a list of
their free publications on garden angd
food topies.)

While “drying vegetables" has
been in use for a great many years—
was, In fact, used more years ago
than it has been lately—a ney me-
thod of drying has just been devel-
oped which will be particularly use-
ful to those living in cities and small
towns where there 1s little space for
the string of canned gunds, but
where electricity Is avallable.

This new method of drying is, in
brief, simply this: You cut up or
slice your vegetables or fruits in ra-
ther small pieces so that they will
dry out rapidly. Place them in thin
layers in open trays, stacked one
above the other and placed before an
electric fan, which is kept running
until they dry out. “Nothing to it,”
But it seems to answer the purpose
most admirably. If the market is
flooded with string heans, you can
get a bushel of them and blow all the
water you ean out of them at a cost
of ten to twenty cents for electricity.
In the winter you put the water into
them again by letting them soak
over night, and you have fresh string
beans, . )

Some things, like beans are
“blanched” before drying by being
lowered into bolling water or placed
in steam for a few minutes before
drying, They should he dried until
no water can be pressed out of a
freshly broken piece—that is, until
tough and leathery; but not until
crisp and brittle.  To be sure of got-
ting them evenly dried, and suffi-
clently dried, each “‘bateh” of dried
material should he mixed and ‘“‘con-
ditioned" by pouring it from one con-
tainer into another two or three
times during the first few days after
drying. If too moist, it can be put
back and dried out more. The dried
products should be -kept from the

light after:drying,~as' othewlgevthey

lose their color. Ifor full particulars
and detalled directions for this new
methoq of drying, send to Washing-
ton for Farmers’ Bulletin No. 841y
“Drying Fruits and Vegetables in
the Home.,"”

PREPARIN T THE GARDEN
FOR WINTER.

The old saying that "you cannot
eat your cake and have it, too,” does
not altogether apply in the garden.
Or, to put it diﬁ'mjently, if you han-
dle your garden in the right way in
the fall you can get a lot of the raw
plant foods whieh it contains
“cooked-up” and ready for your
crops to use next season, and also
save for next season's use the “left-
overs' that otherwise would go to
waste from the plant foods you ap-
plied this year, ;

The plant food in the soll exists in
two forms—called “available” and
“unavailable.” This simply means
that the plant food that is termed
“available” is in such forms that the
roots of growing plants can make im-
mediate use of it, while that termed
“unavailable’ is in such condition
that it has to undergo chemical
changes before the plant can take It
up. To make the matter plain for
the beginner, we may say that the
unavailable plant foods in the sgoil
correspond to the materizls of vari-
ous kinds which the cook may have
in the kitchen cupboard—flour, rice,
lima beans, spaghetti, ete. These are
all “foods,” but not available for
human use until after they have
heen changed by cooking, The par-
allel may be carried a step farther
in that, after they have heen pre-
pared, they eannot be kept indefinite-
Iy, and unless made use of a Im'g(;
percentage of them will be lost or
wasted,

How to Keep Ready-to-Use Plant

Food from Going to Waste,

During the fall, winter ang early
spring a great deal of the plant food
in soil that is left bare is carried
away in the surface washing and in

the dralnage water resultlng from
ralng and from melting snowa. In
the case of nitrogen, which 1g the
most valuable of the three plant

foods most likely to be “short” {n
any goil—niirogen, phosphoriec acid
and potash-——further loss is oceaslon-
ed by Its passing off Into the alir, One
of the gardener’'s most Important
problems, therefore, Is to save what
there may he left of these avallable
plant foods at the end of the season
for another year.
plus foods in the kitchen they may
be saved by *“‘canning.”

(Also send to Burpee &

And, like the gur-

It may at first glance seem a ra-
ther diffcult problem to can an In-
visible something hidden away in a
foot or so of garden soll which it
would take an expert chemical analy-
sis to find. But in reality it is much
easler than the kind of canning you
do in the kitchen, By planting a
crop that will grow through the win-
ter and early spring the surplus
available foods will be stored up In
the roots, stems ang leaves of the
growing plants, and when these are
plowed or spaded under in the spring
and decompose, you get your plant
foods back again, ready for use by
the vegetables you plant next spring.
In addition.you il your garden soil
with "humus,” or vegetable matter,
which is almost as essential for the
healthy, vigorous growth of your
plants as having plenty of plant food
In the soil. Humug keeps the soil
broken up ang porous and absorbs
the surplus moisture, storing It up
for the future needs of the growlng
plants during dry weather,

For these reasons you can readily
see Lhat the sowing of winter or
cover crops on every square foot of
Your garden left uncovered before
freezing weather is not merely a
hobby, but just about as fmportant
as putting manure on Your garden in
the spring, In latitudes north of
Philadelphin, the best crops to sow
for-this purpose are ryve and winter
veteh. South of Philadelphia efther
these or crimson clover may be used.
Both the veteh and the clover are
“legumes” and not only congerve
plant food as deseribed above, but
gather nitrogen from the air, actu-
ally enriching the garden soil on
which they grow. The earlier these
can be sown the more growth they
will make before the ground freezes
up. The best way is to have enough
seed on hand and sow each patch-of
ground as soon as it is available, In-
stead of walting until yQu can clear
off all of the garden, l‘\Iext. spring
the parts which were sown last can
be left for late crops, such as melons
and beans, so that the cover crops

The clover can be sown any time up

to the first week of September, and

the rye ang vetch until early frost.
Clean the Garden Up Now.

Too many gardeners make the mis-
take of leaving all the cleaning up
there may be to be done in the gar-
den until spring. Dead vines, bad
fruits, brush, tomato poles, ete., are
left where they are. This not only
makes a disreputable looking gar-
den through the winter and early
spring, but furnishes the very finest
- kind..of. a.winter .. resort for- every
bug, beetle and blight spore on the
list that requires gpecial quarters for
“wintering over.” Make the slogan
of the last week's work in the gar-
den

out-of-doors bhefore freezing
weather comes—'"Clean up and
Burn.” Don't be tempted, as it s

sometimes advised, to uge the leavaes,
weeds and refuse from your garden
for the compost heap. It is true
they will help make humus, but
they may also help make trouble.
Pleces of sod, fallen leaves and ma-
terlal of that kind may be rotted up
with manure If you have it to in-
crease the fertility of your garden
next spring, but burn everything
which by chance may carry over trou-
ble for another year.
Fall Tvenching to Increase Kertility,
There ia another opportunity to
make your garden for next year bet-
ter by glving it an extra deep spad-
ing up this fall. If it 18 a small one
and usually spaded or fodked up, you
can go over it now and dig it several
incheg deeper than usual by throw-
ing the sofl out of the first row and
then digging up the soll below that,
turning it over and breaking it up
where it i8. The soll from the next
row, If thrown on top of this, will
leave another strip of the subsoil un-
covered so that it can be broﬁ:m up.
This *“trenching” or subsol ng of

for the roots of your plants to gather
their food in, but also makes it pos-
sible to work it much sooner in the
spring, as the improved drainage en-
ables it to dry out more rapidly,
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READER'S COUIPON. *

This ecoupon, when properly *
-filled in will entitle any reader *
of The Keowee Courler to one *
copy of the "Mid-Summer Gar- *
den Book."” »
Mail to W, Atlee Burpee & *
Co., Philadelphia, Pa. bl

NEMG: o iwnions e "
Address ... ..... SN T
]

8t or REDiviaie e
® 2 & & & 2 & & ® & @

* # & # &% # & F # % & ¥ & = F B

L - —

L]
What is LAX~-FOS
LAX-FOS IS AN IMPROVED CASCARA
A Digestive Liquid Laxative, Cathartic
and Liver Tonic. Contains Cascara Bark,
Blue ¥lag Root, Rhubarb Root, Black
Root, May Apple Root, SennaX.eaves and
Pepsin. Combines strength with pala-
table aromatic taste, Doesanot gripe. 50c

Ratg eat every kind of human food

——graln, dry grocerles, meats, frults
and vegetables, W

will have more of a chance to grow. |;

ET

the garden not only gives more room-"

NAVY DEPARTMENT IS ACTIVE,

Thos, A. Edison and Assoclates Are
. " Completing Big Inventions,
Washington, Aug, 23—There were

two: developments of importance af-

feoting the Amerlean naval program
to-day.

Thos, A, Edison, accompanied by
Secretary Danlels, went to the White
House and lald before President Wil-
BOn an outline of a series of inven-
tions that may be of great value to
the navy. 'The conference lasted for
45 minutes, y

For military reasona it is Impossi-
ble to divulge the projects which Mr,
Edigon and his asslstants have been
laboring with and which he believes
may have a far-reaching effect upon
warfare on the sea and in the air.
It may be stated, however, that he
has already turneq over to the Navy
Department one Invention which of-
fleers bsileve may s adapted to na-
val "usuages with excellont results,

“Only a few navy officers have had
an opportunity to see tests of the in-
vetlon. They are satisfied it will
prove valuable if its nature Is kept
secret until it is taken into action.
It 18 probable that as u result of to-
day’'s conference a hoard of naval ofm-
cers will inspeet Mr, Edison's other
Inyentions within the next few days.

The second development indieat-
Ing that the Navy Department Ig de-
termined (o push the war more ag-
gressively was g conference batwoima
Secretary Daniels and approximately
26 ship ang engine huilders repre-
senting plants whleh have been turn-
ing out destroyers.

Mr. Daniels told these builders
frankly that the United States was
not satisfled with the results  from
the light submn rine chasers and that
he desired thp yards of the country
to turn out destroyers as rapldly as
possible. He explained that the
chager Lype serves to protect harbors
and coastwise shipping, but is not of
greai’ value in disposing of subma-
rines at sea,

For this reason the United States
has' decided to build destroyers as
rapidly as possible, They are the
one type of ship which submarines
fear to encounter., The ship builders
were arked to report just how many
destroyers they could turn out on
stahdardized patterns. It is the in-
tention of the Navy Department to
Wai“___'thl'ee shifts in destroyer build-

Ingiyards it possible so that they may
bg turned out literally by the hun-
dreds. A report from the shipbuild-

ogElving thelr maximum capacities
s@cted within a few days,

The great) difficulty which this
country has experienced In building;
has been the shortage of engines, My,
Daniels fnformed the engine huild-
ers that the government would make
it well worth thelr while to build en-
gings fast encugh to keap up with
the destroyers {(urned out by the
shipyards.

It the engine bullders report that
they are unable to keep up the pace
the Navy Department probably will
arrange to take over at least one of
the great automobile factories for
engine construction. The depart-
ment appears satisfied that such a
plant can readily be adapteq for the
construction of destroyer engines,

YES! LIFT A CORN

OFF WITHOUT PAIN.

Cincinnati Authority Tells How to
Dry Up a Corn or Callus so It
Lifts Off With Fingers,

" You corn-pestered men and women
need suffer no longer. Wear the shoes
that nearly killed you before, says
this Cincinnati authority, because a
few drops of freezone applied direct-
Iy on a tender, aching corn or callus,
stops soreness at once and soon the
corn or hardened calus loosens so it
can be lifted out, root and all, with-
out pain,

A small bottle of freezone costs
very little at any drug store, but will
positively take off every hard or soft
corn or callus, This shoulq be tried,
as it 18 inexpensive and is sald not to
Irritate the surrounding skin.

It your drugglst hagn't any free-
zone tell him to get a small bottle for
you from his wholesale drug house.
It Is fine stuff and acts like a charm
every time.—Adv,

e e e W B—

Real Highland Suckers,

(Basley Progress.)

Thomas Watson meets hlg peigh-
bor, Mr, Jones, on the street. Wat-
son i pleking his teeth, Says Jones:

“Good morning, Mr. Watson! You
must have had something good for
breakfast?"

“I.did," replied Watson,

“What was 17" asks Jones,

“KFish!"” replied Watson,
ers—nlce, young and tender,”

“Where did you get them,"” gays
Jones,

“They cama from Cedar Rock, 8.
C." says Watson,

“But,”’ says Jones, “I didn't kpow
there was a stream near that place,”

“They ‘are highland suckers,” re-
plled Watson. And he walked on,

“Buck-

stlll ploking his teeth,
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Fire and Bombs Visit Saloniki, ‘

London, Aug. 23.—TIirst dctuiled{
rejort of the disastrous fire at Sao-
loniki Sunday is contained in a dls-
pateh from that eity, JU says 60,-
000 are homeless and Lhe property
loss is enormous. Insurance conmpa-
nies are interested to Lhe extent of
two or three million pounds. Sear-
city of water made it almost lmpos-
sible to subdue the flames,

The destitute are being cared for
by entente military authorities. The
British have 30,000 in their charge.
I'resh water and food are scarce.
Bnemy airplanes dropped hombs, on
the city while the fire was burhing.

Many thousands of
women suffering from
womanly trouble, have
been benefited by the use
of Cardui, the woman’s
tonic, according to letters
we recelve, similar fo this
one from Mrs, Z.V.Spell,
of Hayne, N.C. “Icould
not stand on my feet, and
just suffered terribly,”
she says. ‘‘As my suvf-
fering was so great, and
he had f{ried other reme-
dies, Dr. had us
t Cardul, . « Ibegan
mproving, and it cured
me. 1 know, and my
doctor knows, what Car-
dul did for me, formy _
nerves and healih were [ %
about gone.” L

| TAKE
The Woman’s Tonfc

She writes furthers 41
am in splendid health ., .,
cando my work, 1feell
owe it to Cardul, for l was
in dreadful condition.”
1f you are nervous, run-
down and weak, or suffer
from headache, backache,
etc., every month, fry
Cardul, Thousands of
women praise this medi-
cine for the good it has
done themn, and many
physicians who have used
Cardul successfully with
their women patienis, for
years, endorse this medi-
cine, Think what it means

.. to be In splendid health,
like Mrs, Spell. Give
Cardul a trial.

———
Attack Hospital from Air,
I'rench Front, Aug. 23.—Bombs
dropped by the Germans on a hospl-
tal behind Verdun, killed 10 wound-
ed men, one woman nurse, and 19
male nurses. Many were wounded,
The nurses had Jjust finlghed
dressing 180 wounded Cermans.
Hosplital roofs are so markeg that
German avlators could not mistake
the character of the bulldifig ' from
the low altitude they were flying.
Many wounded were rushed naked
into nearby flelds to escape bombs
which were being rained down. The
Germans clreled In the alr half an
hour, firing machine guns at order-
Hes attempting to extinguish fiames
of bulldings, = . A
e —

Drives Out Malarla, Bullds Up System

d eneral strengthening tonle, .
3%733'3}‘*2":?\!3"1"?:53%%'&:" TONIC,drives ou
Malaria,enriches the blood,and builds upthesys-
tem, A truetonic, For adulte and children,

An ntt.nchment for two-wheeled
hand trucks has been invented that
holds bags open as they are being

filled. .
——,

Rogfing, - Repairing.

Kurfees Paints and Oil.

Gutter and Repalr Work.
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ofe FARM LOANS.

HB. L. HERNDON,
Attornoy-at-FLaw,
Walhalla, South Carolina.
PHONHK NO. 61,

R. T. JAYNES,
Attorney-at-Law,
Walhalla, South Carolina,
Bell Phone No, £20.

Practice In State and Fedoral
Courts,

J. P. Carey, J. W. Bhelor,
Plckens, 8 0. W. C. Hugha.
CARRY, SHELOR & HUGHS,
Attorneys and Counzellors,
Walhalla, Sonth Oarolins.
Practice In State and Federal
Courta,
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