X114

THE DESERET NEWS.

— e —

New Industries Wanted.

NuMBER 1.—BEET SUGAR.

The fact that the United iﬁ}ntﬁi
have in the past ten years pald 0
the enormous sum of $1,000,000,000
~—one thousand milliou of dollais—
for sugar, while all the European
nations, no more favorably situated
than America, are providing them-
gselves through their own industry
with all they consume, and that
France furnishes her people with
cut loaf sugar of the best quality at
five cents a pound at retail, and,
further, that vur lands are idle, our
capital is idle, and our people are
for want of the labor to produee it,
suggests to us that one man’s life
may be usefully spent in endeavor-
ing to bring before the people of the
nation the great importance of, as
well as the great advantage of in-

augurating this industry.

; gur iron and steel men do not
want more furnaces or more con-
verters to give them success, but
they want paore outlets for the
groducts of iron and steel. More
ndustries demanding machipery
to prosecute them successfully, and
in no ome direction is there a more
direct two-fold gain than in saving
the money paid out for sugar, snd
at the same time using it to em-
ploy and enrich our people. To
show its feasibility, let us see the
practicability of producing beets,
and the cost of machinery and pro-
duct.

1. The beets are easily raised as
corn in all the St .tes from Maine
to Texas. An analysis of the soil
of any given locality may shew teo
great a prepounderance of saltpetre
or some salts, and these soils may
either be avoided or peutralizing
fertilizers applied. The yield is ten
to forty tons te the acre, according

to fertility of soil, but a soil which
gives twenty tons is best, because a
beet of smaller size, growing en-
tirely under ground, is best. At $4
to $6 per ton, the farmer obtains
guite as much profit from his labor
as in any other crop,

2. To give a maximum of profit
to the machinery, it should be able
to work up 100 tons per day, and
may be run fully flve months of
the year north of the lattitude of
8t. Louis. This requires 15,000
tons of beets, or the product of 800
to 1,000 acres of ordinary yield, and
the factory should be located with
reference to the allvial soil proper
and abundant for this amount.

3. The plant or factory would
cest, built new entire, from $75,000
to $100,000. With the many tail-
ures of sugar 1efineries, the machin-
ery should be purchased and put in
operation for from $50,000 w 375,000,
easily, as much of the machioery
for sugar refining is equally adapt-
ed to beet sugar manufa. ture,

4. The gross income from the fac-
tory u~ing 15,000 tons of beets
would be from 1,800 to 2,000 tons of
sugar, according to the per cent. of
saccharine matter contalne.fy 12 to
15 per cent. France obtaius by pro-
per cultivation, 8 high «s 17 to 19
per cent. ‘T'be value of the sugar
before refining would be $30,000 to
$35,000,

This indastry is practicable in
every State in the Unlon. A fac-
tory in [llinols is now working up
forty tons of beets per day. Iis ma-
chinery was put up with too little
knowledge of the requirements of
the business, and has, we believe,
from that reason alone, been but
partially successful. A scientific
test of soils, of beets grown, and ex-
Flicit directions and proper ¢are in

heir growth, all learnea from ex-
periments made directly to that
end, and a chemical knowledgze of
the process; are neceseary. The
rolling lands of Illinois, Iowa, Mis-
sourf, and especially Kansas, are
especially adapted to this industry.
Mains o one cent & pound pre-
mium up to. $7,000 a year for the
establishment of the industry. Can-
not the proper etept be taken to teat
iqt; racticabikity in the wesl?—Ags
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‘“ Awthaiv, ole fellah,” raid a Fifth Ave- |

nood in the hearing of the Graphicalities
man, to his plaid familiar, “pwe:qhuh last
Sabboth’luded to the human wace. Do you
kn wesgh=—wen t8' comin' off, and how the

pooltll thtand?"”

A Lancaster boy swallowed his mether’s
thimble. Immadia.tnlf
seamed to bave a stitoh in bis side, and on:
*ﬂalt 'fﬂ' 8CwW, afnm feared hﬁhi hl’u;i ];‘{13{

a thread. r ogm
ItTUﬂh—-Nﬂfr‘iaiﬂth Hurold. s ol

A man demanded 8 free glass of rum in | WaX OF solder, pour a little cold wa-
a Nevsog saloon, and did not get it. Then | ter on the top

he said he had never tried ity but it had
been the ambition of his life to killa bar-
kecper; but when the barkeeper took out
two six-slyoeters and a ¢iub t man saild
he did not mean a polite, gentlemanly bar-
keeper, but one of thos- fell ws who wore

te diamwonds and parted their balr in

b9 middle.

How to Can Fruit.

Amobpg the plans suggested to
can

FRESH PRACHES

the follewiug is highly reconimend-
ed: After preparing the peaches,
take a cup of water and a cup ol
the best white sugar, put them into
a kettle and place over the fire;and
fill a quart can, and allow them to
come to a beil; then remove thein
from the fire at once and peur into
the can,and solder or seal with wax
while hot. The utmost care must
be used in sealing, as the keeping
of the fruit depends upon the ex-
clusion of the air., If wax is used,
do not spare it, but put il on thiek.
The white heath or Morris whites
retain ther flavor best and are the
best peaches for canning.

STRAWBERRIES AND ELACK-
BERRIES

are canned in the same way, and
so, also, are other fruits, with the
exception of quiuces and pears,
which need to be cooked natil they
are soft.

The following observations en

CANNING FRUIT WITHOUT SUGAR

may aid you: “If sealed up for ples,
it is decidedcy better not te use
suga

1

r, but whether for pies or not, |
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' Why Some People are Poor.'

Silver spoons are used to scrape
kettles.

Coffee, tea, pepper and spices are
left to stand open and lose their
streugth. Petatoes in the cellar
grow, and the sprouts are not re-
moved until the potatoes become
worth less,

Brooms are never hung up and
are soon spoiled, '

Nice handled knives are thrown

into hot water.

The flour is siffted in a wasteful
| manner, and the bread pan 1s left
| with the dough sticking to it.

Clothes are left on the line to
whip to pieces in the wind.

Tubs and barrels are left in the
sun to dry and fall apart. |

Dried fruits are not taken care
of in season, and beconmie wormy.

Rags,string and psper are thrown
into the fire.

Pork spoils for want of salt, and
beef because the brine wants scald-
ing. 3o
Bits ef meat, vegetables, bread
and cold puddings arethrownawsa

steamed, and served u’? a8 good as
new.—Cottage Heurth. |

-

Lager beer was introduced into the Uni-
ted States thirty years ago, butit took a
deep hold on the hearts of the people, and
it was not long before it became & regular

fruit can be kept a® well without as
with sugar. Brass Kkettles should
never be used, Tin pans or kettles
Jimed with poreelain, so as to pre-
serve the most perfect flavor of the

citiz n, and,we might almost say, an office-
holder.— E7.

A Sure Cure for the f'iles.

fruit, are the best. 'While our fruit

is being scalded, we put a gill of}

coid water in each can, and fill up
with hot water, putting the covers |
also in hot water. The fruit meed

A sure cure for the Blind, Bleed-
ing, Itching and Ulecerated Piles
has been discovered by Dr. Williams
(an Indian mmedy(;, called Dr.
Williams’ Indian QOintment. A

not be cooked—only heated to the
boiling point—nupless in prw.':]:v'n.l'i:l:ng\l
hard rruits that may require more

single box has cured the worst old
chronic cases of 25 and 80 years

cooking, and then only just so that
a straw may be d through, al-
ways being careful te have juice
enough to cover the fruit. As soon

as boiling bhot empty a can and

fill, then another, er as many
as can well be attended to.
Let the cans stand ‘open until
eu can comfortably bear the
ands upon them. Meanwhile
more fruit may be beated. Cut
thick writing paper in round pieces
the size of the top of each can, and

when they might be warmed,|
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ST KEKINGSFORDS

OSWECO STARCH

Is Perf-ctly PURE —free from acids and other

foreign substances that injure Linen. w13

The Erazer Axle Grease

18 new recognized as the .

~ Standard Axle Greas of th> United States.

| Is sold in every State and County in
MY You
| TROUL DU
FRAZERS AXLE
GREASE
3 w= e

the Unior, and is-to-day withwut a ri-
Y%l Souniversally is thid ract recog-
nized that yumereus imitations hays
been made, all e/aim to be as good
48 the FRAZER. thus +irtual'y admit-
ting its superiority. Some imitaters
even using .name to palm off g
epurious article; set, as every pack-
age bears our mark, éealern
and consumers will be abse 10 disting-
== Uish the genuine from the imitation,
and thus pro'eccthemselves against
the intended fraud.

&5 For sale by all dealers.
FRAZER LUBRICATOR CO.

THAT IS JUST
WHAT | SHALL
DO AFTER THIS

A

-
a

. BAIN WAGONS !
Oliver Chilled Plows! Moline Plows!

Culiivators, Single and Double Shovels, Harrows, efe., elc., etc.
S ————————————
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“TIGER”  SELE-OPERATING SULKY HAY RAKE

standing. Noone need suffer five
minutes after applying this won-
derful soothing medicine. Lotions,
instruments and electuaries do more
harm than good. Williams’ oint-
ment supports the tumors, gives
instant and painless relief, and is
prepared exclugively for Piles, and
nothing else. Over 20,000 cured

4

Patients attest its wvirtues and

| i hf‘aic’mna of all schools pronounce
tt

e greatest contribution to medi-
cine of the age.

when the contents of the eans are
coouled, sli Ey a piece over the top of
the fruit in each can, and at once
fillupon top of the Eaper with
boiling juice (saved for the purpose)
and put on the ,covers as soun as
filled. We often seal up cherries
and tomatoes, only for winter use,
in ove-gallon stone jars that are

small at the top, prepared just the | P

same as for glass. Leave off the
cevers, seal with melted resin, add-
ing a little tallow. Try it on a
piece of cloth, if too britt e, add
more tallow, and vice versa. Cut a
paper also for the top of the jar just

80 it will come over the edge, aud
dip a pieee of thick cloth into the
resin, only upon one side, spread
over the jar and tledown; now with
& spoon dip and spread ou the bhot
resin untll entirely covered, press-

| follows: Th
| steamed, not cooked, to scald or

| possible=—in other words, all are put

l vegetable in taste and color, but also

afterwards he-

ing dewn the sides with the hands
dipped in cold water,”

T0 CAN TOMATOES.

1. The most thorough and relia-
ble mode of canning tomatoes is as
ey are just sufficiently

vosen tbe skin, and are then pour-
e¢d upon tables and the skin remeve
ed, care being taken to preserve the
tomato in as solid astate as possible.

After being peeled, they are placed |

in large pans, with false bottoms

perforated with holes, so as to strain |

A

off the liguid that emanates from
them. From these pans they are
carefully placed by hand in the
cans, which are fliled as solidly as

in that the can will hold. They
are then hermetically sealed. The
cans, when opened for use, present
the tomato not onlyYike the natural

in appearance; and moreover,when
thus sealed, they are warranted to
keep in any climate, and when
opened will taste as naturally as
when just plucked from the vine.

DIRECTIONS FOR SEALING,

Set each can in boiling water,
and fill one at a time with the fruit

¥ | or vegetable; put en the cap, press

it to its place, until you fill the
groove around it with the melted

of the can to chill
the heating material, and then set
the can in cold water, and let it
remain until cool. Hold it to the
ear; if there Le any imperfection in

| is certainly a wonderful

m——
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WENT TO THE NOTED HOT
SPRINGS.

Cleveland, O., Dee. 27, 1876.
DEAR Bir:—I suffered more or
less for years with the itching or

ulcerated Piles. I tried remedy af-|

ter remedy advertised in the news-
apers, and consulted physicians in

Philadelphia, l.ouisvilie, Cing¢in-
nati, Indianapolis, and this city,
and spent hundreds of dollars, but
found no relief and comfort until I

obtained a box of Williams’ Indian | best

Ointment some four months ago.
and it bas cured me completely. 1
had a part of the box leit which I

ave to a friend of mine who had

octored with many pbysiclaps
without relief, and as a last resort
went to the n. ted Hot SBprings, of
Arkansas, for treatment., He in-
formms me that the Indian Ointment
bas also cured him ot the piles, It
iscovery
and sheuld be used by the many
thousands who are nuw suffering

with that dread disease,
JosepH M. RYDER.

B&™For more certificates of cures

see large circular around each box
of ointment.

$10,000 REWARD

Will be paid for a more certain and
sure remadfv. Sold by all the lead-
ing Druggists and country store-
keepers everywhere. Warranted a
sure cure or money refunded. Be-
ware of imitations. Ask for Dr.
Williams’ [uaian Olatment, and

take no other. Depot, 338 Buperior
Street, Cleveland,Ohio.

s, (fodbe, Pitts & Co., Whole-

sale Druggists, Salt ILake City,
Sole Agenta for Utah.

SALT LARE CITY [RON WORKS

Une Block South of U. C. R. R. Depot,

Are now prepared to manafaoture’and re-
pair all kiads of

Steam Engines, Boilers, Mining,
Milling and Hoisting Machinery,
Agriculturad Ma hinery, Mow-
ers, Reapers, ing Ma-
chines, &o., &e. Iron and
B ass castings of any
description made

T. PIERPONT, Supt., tory prices and actual freight added,

I keep in
| and Wn.l.ﬁ‘h-

to order.

.

the ca», the air will be heard fore-
ing itself inc=~lNew York Weekly.

CASH for old Cast Iron, Brass, m&ﬂ.
w

I Sealt Lake City,

Wood’s Reapers and Mowers,

Buggies and Light Spring Wagous, W
aterial ana Har:wnogd. Irqfn, Meel,ag“n
Horse and Mule Shees.

&2 All of the above standard
SOLD CHEAP FOR CAsH, at

FIRST WAGON DEPOT

South of the Theatre.

goods and many more can always be found and

HOWARD SEBREE,
Salt Lake City, Utah

- il

SCHUTTLER WACONS.

Y Stock of these just EELI'I;RLTED WAGONS is complete, embracing every size
M and style of Farm, t;: ing, Freight and Ore Warous, al: of :vhluh nnugmltgutal
ook, B oA o B LT e L TN Th o F ToAprrouEhly sonsouel

W . il w me 10 A re
by of Material and urzm-nruhu'fm gy ; M reee. %

. I/RAVE ALSO ON HAND A FULL STOCK OF THE

NEW. BECKEYE MOWERS AND REAPERS.

Which are now constructed entirely of I'ron and Steel, with the exception of the
Tongue a d Doubletrees. Tbete machin=s are slmpler in constructiom, more durable,
hehter in draft. and in every way calen'ated to give betrer satisfaction than ever; the
gearing i= all covered and protected from the dust, and they are, withoeut a deubt, the

Pru o AR AR STIDSTALE TISHL

. The leading machine of its class in the

market: constructed from the best ma-
- terial, and with rew improvements, has
enlarged riddles, an: elevators, belt
tichteners, ete. The Sweepstakes Ma-
chiues which I sell in Wtah, are bull
expressly for servicein this country, and
are warranted to give ematire satisfac
ijon io every respect. My srock of Hay
Kakes, this season, will include the

Furst & Bradley Sulky Raks,

Furst ‘& Bradley !elf- Dumping
Sulky Rake,

Archer Self=-Iumping Sul
ky Rake.

All of which are First Class, and pract"
cal use will prove them the Best Rakd
made. Having the Agency of the

= ="y
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Known everywhere as the leading En-
gine manutactured, I offer them at fac-

upon which terms of price I also sell the
best makes of

TURBINE

strcket all times, a full line of Gang. fulky ard Walking Plows, Ridlof
Cultivatirs, &rain Drills, Conmbired G rﬂi:y]}rﬂlg and W Etm‘ Furrowers
Harrowe Corn i Jamters, fingle snd Double Short Flows, Hay Presces, Feed Cutters
Cider Miils. Iror, Fieel. Spokes, elloes, Hardw: «ds of a'l description, Horse and Mule

Shoes, Horse Nails, Belts, Ete,, Ete., and full line of i I sell.
Or eIt sl iestsat intorsab Bons addrent o1 T T L R

GEO, A. X.OW 1.
or Corinne, UViah.



