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Food Market Advice

HWBPAPER headlines have eslled

attention to the higher prices of
“dady Hrofues: - Seant -pastares-and |
.. high gtain and feed prices l

have
made for lower production and high-
er cost to the farmer ax well as the
consumer. In spite of higher costs,
families, especially those with chil-
dren, pannot afford, fron the bealth
standpoint, to cut down on milk and
cheese and if possible should wmain-
tain' 8 normal buitar consumption.
Evaporated milk can be used tv ad-
vantage in cooking and is more eco-
nomical than fresh. .
Young Chicen in Season

We gre fortunate this year in hav-
ing a good supply of reasonably
priced broiling and frying chickens
in market. A spread in the hatch-
iog seeson makes both svailable at
the seme time.

The egg market is easier and
lérger supplies of better quality egegs

_ame now avaifghle. The call-on tar-

sge stocks has stopped for the time
“bding. Once purchased, eggs 'mist

* be kept in the refrigerator to main-

tain the quality paid for.

Beef and Lamb Chucks Reasonable
Forequarter. tuts of heef and Jamb

are very “réagonable. Lamb chops

are a little cheaper and legs higher.

Veal prices have eased a trifle but

tresh pork and smoked meats con-
tinue high.

Ersh Pruaes Replacing Plume

Diminishing supplies of plums will
not be noticed as large supplies of
their close relative, the fresh prune,
ure coming to market from nearby
and the northwest. Bartlett pears
are cheap and plentiful.  Apples are
lower. A good supply of peaches
is still coming to market. Canadian
blueberries are comparatively cheap.
Cantaloupes are plentiful and cost
little,

Green and Lima Boans, Cornm,

and Tomatoes Good Value

Green beans are again good gual-
ity and cheap. Lima beans are plen-
tiful and reasonable for the first
time this season. Sweet corn should
be enjoyed while the season lasts
and tomatoes are never so good as
at the height of the native season.
New potatoes are lower,

Here is & menu made up of sea-
sonable foods which are moderate in
price:

Fruit Cup
koast Stuffed Lamb Shoulder
Browned Potatoes Succotash
Tomato Salad
Bread and Butter
Apple Retty Hard Sauce
Coffee

SAYS CONTROL FIELDS
ARE PROVING HELPFUL
Are Driving Low-quality Seed Stocks

off the Market, Declares M. T.
Munn, State Seed Analyit.

Even tho the control fields con-|

ducted as part of the work of the;
seed testing laborafory at the State:

Experiment Station st Ceneva have
been in existence only a few vears,
they“have already proved to he =

R

ing side by side the various offer:

ings of the originator and of other|

seedmen. Invariably, as soon as a
variety of merit appears there fol-
low substitutions and imitations by
a certain few seedsmen, and it is
these misrepresentations that the
contro] fields eventually expose to
4he light of day.”

- >

Births

Aug. 21.-—~To Mr. and Mrs. Ehner

effective means of correcting cer-

tain undesirable trade practices and .

Atken of Wellsville, a son.

Aug. 16.---To Mr. and Mrs John

have actually driven some low-gual |Qcely of Scio, a danghter.

ity seed stocks from the market, de *

clares Frof. M, T. Munn, stote seed

Aug. 14.- To Mr and Mrs. Row-
Iand K. Qrmsby of Alfred Stotinon,

agalyst, in ‘an wrticle in the curventt® daighter, Dorothy Lacile.

jsgue of “Farm Reasearch.’” the
Station’s quarterly magazine. All of
the first class, reliable sees' :mev in
the Starg have given their full ar
nroval o the plan, he says.

“One of the points dbout tha Sta
tion of special interest to farlrfpr.:,l
seed growers, and seedman who vic't;
the Statio the control fields con-
diacted b;; seed testing labora
tory,” writes Prof "Munn. “The
fields are used to grow to maturity
any kind of plants the seeds of
which are collected upon the open’
markets of New York state under®
the provision of the seed law. Tests
for purtiy aud germination can be
made in the laboratory, but only by
growing the seed to maturity can
we determine. its trueness to name.”

Plantings this year include 275
stocks of beets, 12 of barley, 230 of
field corn, 80 of Golden Bantom
sweet corn, 60 &f oats, 216 of peas,

and 48 of zed kidney beans. Many
of these stocks are still growing, of

Aug. 22 .Te Mr. and Mr Tyla
Templs of Wellsvilla, a son

Ang 12 To Mr apd Mrs Alhert
Wixon «f Mack veel o eor (lory
\len

Aug 15 To Mr and M:s Fracl

Nablins of Wadsworth Hill, » ~on

Marriages

Aug. 15.—Miss Doris Rohinson of
Belmont and Leo Johannes of Can-
eadea.

Aug. 19.—Miss Margaret Allyne
Schelland Berwyn of Illinois and
Theron William Reynolds of Wells-
ville,

Aug. 25.—Miss Janet Wolf, Buf-
falo, and Edward A. Weisman of
Blivar. They will reside at Boli-
var where the groom is manager of
the A. & P. store.

Aug. 23.—Miss Clara Jane Coch-

rare and Mark Hyslip, Jr., both of}

Wellsville.

College Offers

Short Courses

twelve weceks, or only a few days.
The New York State College

year course, & 12-weeks’
course, or receive
training in still shorter courses.

for at least twelve months
they enter,

Two-year courses include instruc
tion in dairy farming,
farming, poultry, fruit
vegetable growing, marketing

dairy products, and commercial
floriculture.  Instruction is
given in related subjects.

Each of the six winter courses of

growing, flower growing, and vege.
table crops.

that arise out of
lated to

occupations re:
agriculture. One

and marketing, September 15 to 17
ing, October 27 to 29; a shor
course in hatching, December 1
3; a short course for florists, Janu
ary 20, 1937.

request,

Cornel
Ithaca

tained from the secretary,
University, Morrill Hall,
New York.

years he was employed a: superin
tendent of the Wanlen milla
zome years he wa§ a partner of A
ated in Bolivar. A daughter, Mrs
vive.

lifelong resident of Filllmore

is survived by his wife
daunghters.

and

died at Jones

1870. In early life he
America and for some
employed as a cook in the Canadian
north woods. For the

came

course, and may be seen upon a visit!South Bolivar and Ronald R. How-|Wellsville Elks Club.

to the Station.

“There control fields really serve:
two purpes:s,’” continue: Prof.;
Mann,. “they reveal the true iden-!
tity of the stock as against what i+

grewers and :thers may see grow-

|ard of Shinglehouse, Pa.

Deaths

R Aug. 14.—Oscar H. Sever:on of |
claimed for i%, and also scedman,.Belivar died suddenly of a heart at- son of Mr. and Mrs. Ralph ‘Gleason

tack. Born at Warsaw in 1866.

i
ilifelong
|lowing an illness of long duration.

Persons may study two years, of

of
Agriculture announces short courses
of study for young men and women’
F'who can not spend a full four years
in coltege. “Phey may choose a-two:
winter
a few days’

Tuition is free to those who have

heen residents of New York State
before

live-stock
growing,
of
fruits and vegetables, marketing of

also

The College zlso offers short unit
courses to discuss common problems

short
course is scheduled in egg grading

a three-day course in poultry feed-
to

ary 12 to 14; and a short course for
missionaries, January 26 to Febru-

More information may be had on

An announcement of the
two-year study courses may be ob-

For copies of the winter and short

it hag kept its deadly qualities in

Edueated at Pike whern for soma

I. Shaner in a service station aper-
B. R. Lee and a granddaughter sur-

Aug. 12.—Nelson W. Wright, 55,
died
suddenly in the Genesee County hos-
pital following a shock. Mr. Wright
two

Aug. 21.—Alex Dick of Wellsville

) ) ) past eight
Aug. 14.—Miss Doris Windus of{vears he has been the chef at the

Around Our House

b

Processing Tomate Juice

Tomatoes rate high in health val-
ue among summer fruits and vegelg
ables, says the New York State Cols
lege pf. Home  Econowics

When canned as juice, they may
be “quickly ™ converfed infe - €ither
cocktail, soup, salad or seasoning.
The college recommends the hot-
water-bath method for processing
tomato juice and urges that boiling
water be always ready for he toma-
toes.

Select thoroughly ripe, but
over-ripe, tomatoes and discard any
with decayed spots, Green portions
should be cut out. Wash, trim and
quarter the tomatoes, but do not
1 peel them. Put them in the cook-
ing pan and crush them slightly to
set free the juice to start the cook-
ing. Cover the keetle and boil mod-

not

) erately until the tomatoes are soft

re: gemeral agriouitore, duiry ine| P not mushy. I8, preforred, they

stry f . | i t and
dustry, poultry husbandry, fruit may be placed in a steamer

heated until soft.

Press the tomatoes through a cal-
ander or sieve.to remove the seeds
and skins, and bring the strained
juice to an active beil and transfer
it, boiling hot, to hot containers.
Add 1 teaspoon of salt to each
quart of juice and, if desired, 1 to
3 teaspoons of sugar. Carefully
¢ wipe the tops of jars, or the rubber
rings, and put the lids in place.
Partly seal the glass jars.

If the jar has a wire bail, click
the top bail into position but leave
the lower bail up while processing.
If the jar has a screw top, first
screw it in place, then unscrew it a
half turn so that it is not tight.
1| Carefully place the jars at once on-
to a rack in actively boiling water,
but do not allow the jars to touch
each other and Jet the water come 1

s

unit conrses, write to Professor inch over the-tops of the containers:
Charles A. Taylor, Roberts Hall, Cover the watex: bath. .
Corneil University, Ithaean New Process the tomatoes for 5 min-

York. utes, beginning to ecount the time
e et e e ————ew-—_{only when the water comes to a rap-

Poisonons phosphorous frem shells|{id beil again after the containers
fired at the Aberdeen proving have been put into it. Remove the
ground in 1923 has killed 60,000)jars and compleelty seal them. Ceol
canvashack Aucks. For ten years{them promptly and store them in a

soal clean well ventilated place

ithe mud of Chesapeaks BRay and b _
will «-ntinue to da ~n for wmany Canning Soups for Winter
moya c-ecording  to  Wachington Summer days are soup dave, tao,

for many appetizing winter
depend vegrtables
bast time ta them

aoups
The

next

on summer

can for

For iwinter is when thoy are fresh from

_|the garden, says the New York
State College of Home Economics.
.| Mixtures of corn, tomato and lima
bean, or of carrot, celery and to-
mato, or of other vegetables, sea-
soned to taste with garden herbs
like parsley, thyme, bay leaf and
garlic. may be canned together
ready for next winter’s soup bowl.

‘Wash, trim and prepare each
vegetable separately; then cut into
small uniform pieces. When all are

Memorial hospital. |prepared, put the vegetables into a
Born in Glascow, Scotland, June 20,
to
years was

small quantity of actively boiling
salted water, using one level table-
spoon of salt to each quart of wat-
er. Boil them uncovered for three
minutes. If separate lavers of the
different vegetables are desired, boil
the vegetables one at a time but use

Aug. 18.—~James A. McKelvy, 54.lthe same salted water for all.

resident of Bolivar,

A sister and brother survive.
Aug. 20.—Stephen Clair,

aof Wellsville.

fol-'

infant

Remove the vegetables from the

!ﬁ!ﬁ!ﬁ!ﬁ!ﬁ!ﬁ&ﬁ!ﬁ&ﬁ!ﬁ'.ﬁM!ﬁ!ﬁ!ﬁ&ﬁ!ﬁ!ﬁﬁ!ﬁ!ﬁ!ﬁ!ﬁ%ﬁ&!ﬁﬁ!ﬁ!ﬁ!ﬁ!ﬁmmﬁlﬁ!ﬁ!ﬁ!ﬁﬁmtﬁ‘ﬁﬁﬁﬁ

water with a strainer. Pack them
loosely into hot containers while
the vegetables are still hot. Fill the
containers with boiling salted water
already used. 1f the soup mixture

ey
the time required by the
which, when canned alone
the longest  processing
“Home Canning,” bulletin
prepared by the State College of

Vegetab)e
s Tequirgy
Deriyg,
E-26

contains tomato, water is
sary. Bring the tomatoes to a boil,
then add the other vegetables, and
hoil for three minutes. - - Rt
.Carefully wipe the tops of thel
jars, or the rubber rings, ang put

the lids in place. Partly seal the
jars. If the jar has a wire bail,
click the top bail into place . but

leave the lower bail up while pro-
cessing. If the jar has a screw
top, first screw it in place, then
unscrew it half a turn so that it is
not tight. Place the hot containers
in the pressure cooker, so that the
glass jars do not touch each other,

and process at the pressure and for

Home E ics and sent frg
request, gives the necessary
mation.

-~ Paice—tire “cooker from  (he heat,
remove the cover, and eompioran-
seal the jars. Remove the Jjars “y‘
mediately and cool them v
Store them in a cool
ventilated place.
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More than 41,000,000 of Japan'y
population have deposits ip that
country’s postal savings banks,

Slayings ‘in the United States have
increased 160 per cent since 1999
The annual death toll by homigiges
is now around 12,000,

t  MALONEYS SUGGEST 1}
i Planting Now |
I Evergreens - 58¢c up

Perennials - 3 for 45¢ *
I FALL IDEAL TIME TO PLANT I
. Open week days 7:00 to 5:00; Sundays 10 to 6
&/ I
+ MALONEY BROS. NURSERY €0., INC. ;

R R L L R R R R S R R R R R R AR R AR R R R R AR R AR AR AR R

Rusiness

140 Main Street

“Is this the time to take a Business Course?
N . .

“Why should [ consider Business Training before |
go to College?

“What are the prospects for one who has College or
Normal School training in Business?

“Ta it poagible for me to earn my way throngh

“Do yon guarantee employment to graduates?

“What does a Business Course cost, and how long
will it take me to finish it?”

Send for our Catalog TODAY - You
will find complete answers to all
of these questions!

FEDERAL COMMERCIAL SCHOOLS

School?

Hornell, N. Y.
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Ghe Side Show

THE HOUSE 'OF HAZARDS

By Mac Arthur

'DAD, YOU HAD ) Z v 15 ot
BETTER HURRY | e1T-Spupye,
ORYOULL BE 7 erhokepm
LATE FOR WORK ) =

AGAIN!

77 \6 NOW 25 cecoN
S
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RIS oW\

XA Y-
+

SHUCKS-

——

i

N\

e

RIGHT THIS WAY, LADIES "N .
DONT SPEND ALL YOUR TME IN TH 836 TENT, * |,
THERES LOTS O FUN, SPORT AN’
EXCITEMENT HERE IN TH' SIDE Suow !
SEE TH’ WALDEST COLLECTION O’ f
BRONC BUSTERS WOY EVER TOSSED A
VERBAL LARIAT ~~~~ COUNT ‘€M~
FOUR HUNMERD AN’ TRIRTY FIVE OF T 7/
PERFORMIN' FOR YOUR. BnerT 18! ¥
e AN’ DOMT MISS TH' MERD O'
THRTY FOUR TRAIMED SEALS A BARRIN'
THEIR ORATORICAL HEADS OFF AM'DOIN' |
STUNTS FOR YOUR GNTERTAINMENT
A’ EDDYCATION ~~- STRP UP,
LADIES ‘N GENTS, DONT Mist 1¥]
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