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THE MUSK-RAT AND HIS DOME-SHAPED HOUSE 
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On the left is one of these busy little creatures hunting about among the bushes on land. The water, however, is his 
favourite refuge and the element in which he spends much of his time. At the right is a sketch showing how his winter 

house would look if cut through the middle. Notice its under-water door. 

MUSK-RAT. This fur-bearing creature fre
quents marshes, ponds, and slow -flowing water. 
It makes a long. burrow, the entrance of which 
is always under water. Sometimes in the 
autumn musk-rats build dome-shaped houses 
of vegetable matter, which they devour piece
meal. They sleep only in the daytime in 
winter. At night t4ey tumble out into the 
icy water and hunt for food. They live on 
fresh-water mussels and similar food. 

The grown musk-rats are about a foot long, 
rather heavily built, and are covered with 
thick fur of a glossy brown colour. Musk-rats 
sit up to eat, somewhat like kangaroos, using 
their 6-inch flat scaly tails for third legs. They 
use those tails als9 for rudders in swimming, 
and with them they slap the water to warn their 
companions of danger. For his size the musk
rat is just as bright and clever as his big cousin, 
the beaver. You can tell where musk-rats have 
been by a faint musky odour, as of a flower per
fume, on the frosty moonlit air of a lonely marsh. 

A Relative of the Beaver 
The musk-rat, which is also called " mus

quash," is a rodent, a member of the large 
·family which includes also the squirrel, the 
. rabbit, and the beaver. It is found in all 
parts of North America, from Labrador to 
Alaska and south to Mexico. Large numbers 
are killed annually, being either trapped or 
speared in the winter when their skins are of 
greatest commercial value. The fur is used in 
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its natural state and is also · dyed to resemble 
other furs. 

Scientific name, Fibe1· zibethious. · 

MUSTARD. Though mustard has been used 
both as a table condiment and as a medicine 
from remote times, we owe the idea of grinding 
the seeds of the mustard plant to a flour to 
Mrs. Clements, a resident of Durham, who hit 
on the process in 1720. The pungent light-
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yellow flour thereby produced under the name 
of ''Durham Mustard'' sprang into instant 
popularity, King George I giving it his approval. 

The greater part of the mustard of commerce 
is pr~pared from two varieties of the mustard 
plant one having white seed, the other black. 
The latter has the sharper flavour. The plant 
will grow almost anywhere. 

The Tiny Seeds of Mustard 
The seeds, which are very tiny, some weighing 

pot more than one-fiftieth of a grain, are 
cleaned and crushed between rollers, and the 
oil is extracted by pressure. After the cake 
is dried, it is ground and bolted to remove the 
husks. Wet or " prepared " mustard is made 
from crushed mustard seed, vinegar and spices. 
Mustard is used medicinally in plasters and as 
an emetic in cases of poisoning. 

There are about lOO species of mustard 
plants, belonging to the genus Brassica. They 
all have yellow four-.petalled flowers, and pods 
containing one row of seeds. 
MYTHOLOGY. To the ancient Greeks the 
sun was a god driving a gleaming chariot across 
the heavens. The moon was his sister, a 
swift huntress armed with bow and arrow. 
And more powerful than .either of these was 
the great god of the heavens who hurled the 
thunderbolt, who darkened the face of the earth 
with the storm cloud, who sent the rain to 
water the dry ground. All living things seemed 
to the primitive Greek to have personality, 
and the great forces of Nature which he could 
not control were also beings like himself, but 
immeasurably stronger and immensely more 
powerful. 

In the same way all other primitive peoples 
formed ideas of supernatural beings, or gods, 
and invented stories about thein, which we 
call myths. Myths are like fairy tales in that 
they tell of impossible things ; but unlike 

co n tained in the Eas1J Re/et'ence Fact•lndez at the end of t h l.t ~orTc . 
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