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Subject: "Q;.iestions and Ansv/ers." I:rf'ormation from the Bv.re&v. of rione Economics,

the Bureau of Plant Industry, and other bureaus of the U. S. Department of Agri-

culture.

—ooOoo

—

As usual, the mailbag is overflov/ing this morning. All these questions

com.ing in da-^' after daj^ — they kee-o Aunt Samraj^ on the .jump, just trying to catch

up with them. iTo need for her to talce reducing exercises. She heeps in tradning

running all around this big De"partment of Agriculture, visiting the specialists

and getting their helmul scientific ansv/-ers to your questions.

Fell, the first question today is: "Toiat melees sauerkraut grow soft?"

That's a depressing c;aest:.cn- &LO_i_lage_ is the anspjer. Sauerkraut ought not to

become soft if ycv. iralre and keep it pro'oerly. Spoilage mieans a v.-aste of good food.

Several things may caase spoilage in cauerkraut. First, the kraut may contain too

little la,ctic acid to preserve It c Or, you nay not have enough juice to cover the
kraiit and keep it from bei-jg exposed to the air. Or, third, you m.ay have kept

your kraut e.t too vi^/na a temperature after the fermentation has been completed.

If you use good, firm cabba,ge, and if yov. ferm.ent it at room temperature, having
a salt concentration of about tiro and a half "oer cent, and then, if you store it

in a cool olace, the sauerkraut specialist s say you should never have trouble
with softening from spoilage.

The second question is about Y/ild ducks, Fishermen sometimes have a grudge
against vdld dr.cks because they be?.ieve duck.s sometimes ruin their favorite form
of sport. Many peoxjls have the m.ibtalisn idea that all wild ducks live on fish.

Others thinl-r that ducks live on higs. As a m.atter of fact, the Bureau of

Biological Survey says that wild dud'cs are vegetarians . About ninety per cent of
the food of v/ild ducks is vegetation, growing in or near the v/ater. Less than
one-tenth of the total food of ducks is animal matter, and this small part is

chiefly mollusks, insects and crustaceans — seldom fish. The only wild ducks that
do not hold to this rule of a chiefly vegetarian diet are the ducks known as
mergansers or fish ducks.

Well, now, the next time yov. see a df.ck standing on his head in shoal water,
don't worry for fear it is fishing. It is sifting the soft mad bottom for fallen
seeds and buried roots and ttibers. If the duck dives, even thotigh the water is

more than ten feet deep, it isn't after fish, but is grubbing the sand or mad
bottom, for choice bits of vegetable food,

A ilew England lady has v/ritten in for advice on growing flowering btilbs

indoors in v/inter. T/ell, vie had a chat on indoor gardens back in October, but
I'm glad to repeat a few of the suggestions of W.H.3., our garden advisor, on
growing bulbs in bowls. Ee says the paper white narcissus is the easiest bulb to
force in the hoi.ise. A3-1 z^ov. need for growing it is a shallow bowl for y:ater and
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some pettles to hold the tuTo in r)osition. Yo^a can place six to ten rather large

"b-uros in one dish, or you can place the "oulhs singly in the top of a narrovz-necked

vase, with the lower tip of the bulD just touching the water. iJTlien you first put

"buros in \vater, keep them in a cool place so the roots will form first. Then

gradually "bring them into a warmer place where they will get plenty of light.

That will start the flowering. For the "best results, don't put hullo s in a deep

dish and don' t cove r them with water. They only need water arouiid the "base where

the roots foiTii. You can also grow hyacinths in this way. Lily-of-the-valley

tults don't require soil either, hut they grov/ in fiber or moss instead of in a

"bowl of water and peh'oles.

You'll have lest results if ;^ou select only the plump healthy "bul"bs. If

you malie plantings at two-week intervals, you can have a sequence of hloom. from

late fall until early spring.

Here's another letter. This one is from a mother who wants a recipe for

making sugared popcorn. ITliile she's getting a pencil to take down this short

recipe, I'd like to mention that hcm.emade nopcorn sweets are somie of the hest for
children, hecause they aren't too concentrated in sugar. Popcorn halls are old

favorites for the Christmas tree. A simple simp of sugar, v/ater, vinegar and

salt, hoiled to the hard ball stage, and then flavored with vanilla malces an
excellent poTpcorn-hall mixture. You can use this same simip with some unsweetened
chocolate to maJ-ie chocolate popcorn balls. This sugared popcorn is another
favorite for the youngsters. Here's the recipe:— If you can't use it now, you
may find it very handy around Christmas time. Just four ingredients:

1-|- cups of sugar
1 cup of v.'ater

1 teaspoon of salt, and
2 quarts of freshly popped corn,

I'll repeat those simple ingredients. (ESPEAT)

First, cook the sugar, water and salt until the sirup forms a soft hall
when you drop it into cold water, or until a candy thermometer registers 238
degrees P. Hem.ove the siinjp from the fire. Beat it with a spoon until it is
creamy. How drop in the popcorn. Stir it qiiickly until each kernel is coated
with sugar. Put the sugared popcorn on a greased platter, being careful to

separate the grains, so they won't stick together.

Som.ebody is sure to ask now v/hat makes popcorn pop. I'll tell you hov/ the
experts explain it. They say that a steam explosion tallies place inside each
kernel. You see, each grain of corn contains a moist pulp inside the hard shell.
When the moisture inside becomes hot, it turns to steam. As the steam can't
escape through the shell it explodes, breaks the shell, and lets all the puffy
white inside out. Corn will not TDOp when it is too dry or too moist, say the
Cereal Specialists, Pop corn stored where it is in contact with the outside air
will have the right am.ount of moisture for popping. If it is too moist exposure in
a heated room will dry it out. If it is too dry, sprinkle it light I3/ with water
and leave it in a tight container for a day or two until the moisture is absorbed.
Corn pops best when the fire is hot enough to make it begin to pop in about 1-|-

minut e s
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