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JUDICIOUS WEEDIMG OUT,
There has been much discusgion of
the need of “weeding out”™ to keep
public librarles (o the highest condl-
tion of eMeclency. Much ean be said
on both sides of this guestion, not
only as applied to lbraries, but ns
Applled to human possestions In gen
eral. How far I8 ft worth waile to
preserve old “rubbish?” The accumu-
latlovs In garrets to be toleratad on
any terms? Would it be well for every
unchald to give awey At once and
abrolutaly every article of clothiog
or furniture or household decoratlon,
and every toy and book ns soon as the
need which prompted Ita acquisition
has passed? There are those who
would say;: “Yes,” sny the Milwaukee
Wisconsin. In this age of living In
fBats masny housewives are obliged to
follow this rigld rule. Where people
lilve In roomy houses with space to
store old things if they like, why in It
not best that they should consult thelr
preferences, Instend of following rules
devised by others? The Joy of fu-
ture antlguarians will ba much
abridged If at the end of every year
every family gets rid of everything it
doea not need, However, It 18 a fool-
‘sh thing to accumulate clothing and
Iture that one can npever use
agnin, when there are conitant oppor-
tunities to minister to the comfort
of deserving poor by glving discarded
superfluities to those who can put
them to lmmediale use.

The Increasing prevalence of in-
tantile paralysls In many parts of the
world s disquisting, and In England

some agitation has been cauned by,

Dr. Reece’s theory that a recent epl
in Devon and Cornwall was
by the dust ralsed by automo-
Dust has besn more of an is-
there than in this country, per-
because the country 1Is more
pact and the malpn roads more
Iy occupled by motor vehicles
There have been many complalnts of
the depreciation of property bechuse
of the Incessant dust clouds ralsed by
the endless procession of sulomobiles
whirring past at high speed, and this
modern nulsance, combined with the
unprecedentad epldemie of Infantile
paralysis, bas uaturnlly led many to
accept Dr, Reece's view. In this coun-
try 1t has been recelved skeptically.
Dr. Herman Blggs, genaral medienl di-
rector of the New York board of
health, observes that it Dr. Reece la
right there should be a continnous ep-
tdemic mlong motor routes, which is
Yot 15 this sound loglo?
Dust clouds might spread the disease
when It exlsted, and yet not carry It
to a conslderable distance,

HHEH

i A man in Penpsylvania died from
the effects of smoking 180,000 clgar
ottes in ten years. He probably beat
the Yecord, but beyond this, did noth-
ing for himself and made his life of
little value except to help along the
cigaretto business, which seems hard-
ly worth while, ag the erd and rlm of
one's existence.

The summer hotals and bhoarding
houdes in New York state # (o be
investigated. Btill, the girls needn't

. It's hard to follow a canoe
in shadows on a moonlight night.

| The son of the gaekwar of Baroda
mays he finds it fmpossible to go
through college on $260 a week. Evl.
dently he s taking a course In frem-
sled flaance.

it appears from government reports
that we eat gomething llke 82 pounds
of sugar per capita annually. This
‘would explain, In part, why this is the

~ land of the sweetest girls on earth.

A judge in Parls rules that pugilista
must refrain from hurting each other,
There belng no such law In America,
our pugilists are free to talk each
other to death.

In Minneapolis lives a business man
who has compelled the young women
working for him to wear low healed
shoes and be comfortable—the mean
thing! '

A Massachusetts electrician has in-
vented a device to prevent eavesdrop-
plng on party telephone llnes. That
-ndooln'tkn'wrutupnrt: line is
MI

A surgeon in Callfornia performed
an operation for appendicitis upon
himself. BDut this is apt to make the
soat of the profession feel cut up.

' Bpeaking of elustic currency, s
Cleveland youth managed to spend
$50,000 a year on a salary of $15 a
woek.

It !s now possible to remove the ap-
pendix in two minutes, but, sad to re-
Bate, surgeons are not pald by the
hour,

New Jorsey is planning to tax its
eats, thus discriminating in favor of
ita mosquitoes.

A missing ruby was found In the
nowe of & child. The reflection of oth-

 @r rubles 18 o be seen In the same lo-

~ eation now anpd then.

SIMPLE SEABONING A MERIT, |

By Martha McCulloch Willlams,

Paper bag cookery conserves the
natural julces and savors of food stuffs
and so requires but light seasonlng.

Take the casa of so-called melted
butter. Ordinarily, a mixture of but
ter, flour and waler, variously splced
and seasoned and cooked to a pasty
consistency, it must give the stomachs
that recelve It a mighty wrestle. Melt-
ed butter, viscid and heavy, means
overwork for It—potentinl dyspepsia.
Far otherwise with renl melted but-
ter—butter pure and simple, mixed
only with the galts and savors of food
stuffs.

I wish you would try this sort of

woll-buttered bag, add a teaspoonful
: of water, a tablespoonful of tomato
o 0 catsup, or fresh tomatoes pecjed and
sliced, or elge half a gill of stock, flav-

WWDEEI"WMUN@ Giblet patties suit some palates, To
make them, parboll the giblets, mash

ng DE[REE@U[EE) or mince fine, throwing ut all strings
Qs | Or Jlumps, also shreds of onlon and a
Wm;mgllmg very little celery, with, if you ke, &

RIFATIS]) &

& #tock, cut five Inch squares of good
puff paste, cover half each diagonally
with the prepasred liver, fold over the
other half, pinch tight together and

Parboll a pound of caif's liver, When
tender, but not ragged, take up cool
and cut in strips as thick as they are
wide.. Wrap ench strip In a slice of
well greased—and cook for ten min-
utes in & hot oven.

Haked lamb's heart Is much ap-
proved by those who lke that sort of
cold slightly salted water to remove

the blood. Take out, rinse, draln well,
stuff with bread crumbs or any stuf-
fing approved-——even plain mashed po-

ored with celery, meal and cook twenty:
grate of nutmeg or of lemon peal
bako ia o well groased bag Ofteen min
thin bacon, roll In flour, put In & bag
thing. Oet throe hearts, ¢ut out the
tatoes or bolled rice will answer. Fast-

i very thin slice of streaky bacon, skew-
jer it on with a olhplek and clip off
| the sharp eéndas after skewering. Lay
o compactly but without crowding In &
five minutes In a falrly hot oven,
Molsten with melted butter or rich
utes In a falrly hot oven.
with a little butter-—the bng must be
tops and soak at least two hours in
en the tops well over the etufing. Lay

| and mat on, and then locked up the oth-

melted butter for elther moats or vege-
tables. Put the butter in an enamal
sauce pan with salt, pepper, paprika,
the least sprinkle of fine herbs and
a very little nutmeg. Add half the
butter—bulk of bolling water, cook ty-
gether for five minutes, stirring wall,
then put In elther lemon julce, claret
or sherry equal in quantity to the boli-
Ing water, and let stand over hot waier
until ready to serve.

Since omelets are possible to the
paper bag, here follow directions for
several sorts, ench a little out of the
common. All must be cooked allke—
in a very well-buttered bag of proper
size, set In a very hot oven at first,
and the heat slacked a third or even
& half, after three to five minutes.

Plain Omelet: This plain omelet can
be the foundation of many other sorte.
By doubling the egg contents and re-
ducing the milk one-half, It becomes
richer and lighter. But just as glven
it is fine for breakfast or luncheon.
Begin by beating very light three oggs,
whiter and volks separate. Add to tho
yolka a tablespoonful of flour sifted
with half a teaspoonful of baking pow-
der and half as much sall. Melt &
spoonful of butter In a pint of milk,
beat It gradually Into the egg and
flour mixture—the milk must be hot,
but not bolling—then fold in lightly
the stiffly beaten whites, pour into
your bag, seal, put on trivet and cook
fifteon minutes,

Chicken or Ham Omelet: To turn
this Into chicken omelet, add a very
little more flour to the mixturs then
stir In well just before putting it In
the bag a cup of cold chicken minced
very fine and seasoned lightly with
onlon julce or minced celery. For
ham omelot leave out half the flour
and scant the allowance of salt and
baking powder. Water can be used in
gtend of milk—In that case, put in
mora malted butter. Mince or grind
the cooked ham very fine and season
it with onfon juice and the barest
dusting of sugar, not enough to taste,
only to throw up the piquancy of the
ham. Put in the mineed ham before
the beaten whites, mix lightly, put in
8 well buttered bag and bake fifteen
minutes,

THE INKER GROWING TIT-BITS.

Give instant alleglance to paper bag
cookery, all ye who dote upon Inner
growing tit-bite. Livers, for example,
and hearts, bralns, sweetbreads, kid-
neys.

There are livers and livers, Chicken
livers are much in request. Take glx,
fresh and sound. Wash very clean in
cold water, drain well, salt very light-
1y, but do not pepper. Barely dust

hot oven.

hours at least. It must also cook long-

drop In cold water a minute or two,

with flour, then wrap each liver in a

Cutlets and Cutlets

By M. Boyer, Chef of the Brooks' Club, London,

Cutlets a la Bt. Ceclle.—Take four
famb cutlets, from half a piut to a pint
of parbolled peas and a pound of par-
bofled new potatoes, Grease two bugs
thickly, Put the peas and potatoes, to-
gotber with one and a half ounces of
butter, in one bag. Place on broller
and put in a moderately hot oven. Let
them cook for twenty minutes before
putting in the Lag with the cutlets
Meanwhile trim the cutlets very neat-
ly, free them from superfluous fat, fint-
ton them with a wooden mallet and
gproad them on boih sides with a
layer of fole gras, Have ready some
freshly fried bread crumbs, Sprinkle
these lghtly on each gide of the cut-
lots, Take care not to overdo this
Place gently in a D-size bag. Fold,
clip, place on broller in the oven, and
cook for twenty minutes. Dish up the
peas and potatoes as & border, Put

the cutlets In the middle. FPour their

in & well buttered bag and cook for
fifty minutes to an hour In a fairly

Beel heart can be cooked the game
way, but must soak longer-three

er, the time depending on the welght.
Split and clean lamb kidneys, scald
in lghtly salted water very quickly,

then cut In quarters. Take a spoonful
of flour and season it well with salt,
pepper and a very little grated nut-
meg. Roll the quartered kidneys 'n it
then shake upon each a single drop of
tabasco. Qet a fine gkawer and aave
ready thin sllced streaky bacon.
Thread one end of a slice on the
skawer, then put on = plece of kidney,
double the free end of the bacon ovar
the point, and skewer it fast. Add
another plece of kidney, fold the ba-
con agali. When the slice glves out
put on A fresh one. Leava the point
of the skewer projecting almost an
inch, then stick over the point a plece
of while polato so that it will not tear
the bag. Fill as many skewers ag
neoded, lay them polints foremost, that
Is toward the mouth, In a well but-
tered bag., Add a lump of butter rolled
in flour and a spoonful of tomato cat-
sup, or half a apoonful of Worcester
sauce, and the game amount of water,
Seal and cook In a hot oven fiftecn
to twenty-five minutes, depending on
how heavily the bag Is londed.

Chicken llvers, or those of squab,
can be cooked In the same manner,
laaving out the eatsup and adding only
the butter. Beef kidney, sliced rather
thin, highly seasoned, and cooked be-
tween Lthin sllces of bacon for twolve
minutes In a hot oven, |8 a near ap
proach * - grilled kidney,

Blanche sweoetbreads by scalding
them in a slightly salted water then
parboll, and put between plates to
press.  Trim nestly, put in a very
waell grensed bag with a sauce of
butter, cream, sherry wine and sea-
soning—only be careful to touch l'ght-
ly with the the herbs—and cook forty
minutes to an hour in an even oven
only moderately bot.

Hrains of any sort must ba scalded
in bolllng salt water, peeled and
dropped In cold water for at least ten
m&gel. Hall an hour will not hurt.
The ways of cooking them are many.
For scrambled brains, parboll them
until thay just begin to break, drain
out, and mix with beaten eggs, adding
sonsoning to taste. Pour Into a well
buttered bag with an extra lump of
butter at the bottom of it, lay another
lump on top, seal and cook In n hot
oven twenty-five to 0fty minutes, ac-
cording to the slze of the bag.
(Copyright, 1911, by the Assoclated

Literary Press)

own gravy over them and serve at
once,

Cutlets aux Navettes.—'I'nke hailft a
bunch of young French turalps, peel,
aud Liw hew as Gearly an possible Lo
one size, Dust them with salt and

Slts on Burglar Until Police " Arrive

EW YORK —Frederick ©C. Gray,
hopeful nineteen, who came to the
big clty from Quincy, Mass, to make
his fortune, was thrown downstairs

er day on a charge of unlawful entry.

In Gray's pocket the pollce found
the cigarette case of James B. Bourke,
former Dblacksmith mayor of Bur-
lington Vt, and optimistic letters to
tha youth's father and others In
Quinoy, In which Frederiek gsald he
had married a $50,000 helress,

Mary Bmith, whose mother has a
furnlshed room house at 835 West
Fifteenth street, sald she saw Gray
coming downstairs carrying a sult-
cage,

Bhe was aware that he did not live
In the house, so she screamed for her
mother, Mre. Bmith met Gray mid-
way in his fllght downstairs. They
rolled together (o the bottom, and
then Mrs. Smith sat on the young
man while her daughter went for the
police,

Bearch by the pollce revealed that

Gray had, besides several razors and
pleces of jewelry, a handsome silver
clgarette cnse,

It was marked “Presented to the
Mayor by the Govermor's House
Guard at the Grand Tri-Centenary of
Burllngton, Vt." James E. Burke, a
!."'_"!.'!".'.‘??ﬂ.!, was mavor of Rurlington
at the tlme of the Lake Champlaln
tri-céntenary celebration.

HSome of the Jewelry found was
marked “Walter and Clayton Burke,”
and the police belleve it belongs to
the former mayor's sons.

A letter, which Gray said he had
written to his father to “cbuck =a
bluff,” ran as follows:

“Paople in Quincy thought when I
left home that I wouldn't make good,

but I have all right. I am having
one flne time,
“l met a girl here who 1s worth

$50,000 in her cwn right, and she fell
in love with me and Wwe got mar-
rled. We are now llving with her
mother,

“] expect to return to Quincy soon
and when I do I am coming back In
a large touring car, that 1 have just
bought. 1 want you to meet me Im
Providence when I return, and we
will motor into Quincy, and show
them something. They'll be sur-
prised to know how good I've made”

In Boy’s Attire, Blushes Betray Her

HICAGO.—Two tiny tears chasing

themeelves over her freckled
cheeks and a timid blush which crept
after them, brought the career of
“Jack” Wilson to an Ignominlous end
the other day In the South Clark street
police station, where she had been
taken by the pollce as a runaway.

The night before “Jack,” now melf-
wimitted to be Sarah Wilson, 16-year-
old daughter of a wealthy 8t. Joseph
(Mo.) ranchman, tearfully told of her
attempted personation of a boy; how
she had her halr cut short and how
she smoked a plpe, even though It
made her slok,

The bluecoatg at the gtatlon rue-
ully admitted that “Jack” put it over
on them and but for the tears and
blush they would never have suspect-
ed the sex of thelr little prisoner.

With a pipe and tobacco In her trous-
ers pocket, “Jack"” was found at the
Northwestern station, She was taken
to the South Clark street station.
There she calmly pullaed out her pipe,
filled it with apparent skill, and light-
ed It,

Then while the admiring officers lis.
tened ghe told them of her (rip. But
one policeman snesrad at her and the
tellitale tesars and blush betrayed her.
A moment later she wans sobbingly ad-
mitting she was a girl

Blushing as scarlet as did thelr lit-
tle prisoner, the officers turned her

back to her home as soon as her fa-
ther could be communicated with,

“I was just tired of staying at home,
so I ran away,” sald Sarah at the wom-
an's annex at the South Clark street
station. “And I wanted to see my
sister. Hel name 1 Mra. Allen Cerb-
sey, and she lives In Stockton, Kan.

“With money my father had given
me I bought a blue coat and three
pairs of pants. Sunday afterncon 1
dregsed In the barn. My slster
Lillle, 11 years old, cut off my
hair and [ put it in one of my suit
cases. Then 1 started for Chicago.

“When 1 arrived here I bought a
ticket for Stockton, which cost me
$16.65, but I still had some money left,
Then I went into & barber shop and
had mv haly eut,

“That policeman looked In my sult-
cages, but he never saw my halr, I
don't know where his eyes were, |
just carrled the plpe and tobacco to
muake peopls think I was a boy.

“My father has a large ranch In
Oklahoma nnd has lots of money, but I

over to the matrem. She was sent

don't helleva T want to go home."

Train Stops When

ENVER, Colo.—But for the timely
discovery of the real cause of the
“spook” orders they recelved to stop

the train, the tralnmen on the Rio
Grande passenger to Montrose would
have deserted their charge in a panie
#and forced the passengars to take
tharga
| Just after the south bound passenger
left Whitewater, the firet statlon be
yond Grand Junction, the traln came to
such a sudden stop as to throw the pr3-
gengors out of thelr seats, BHelleving
that they had barely escaped a rock
or landslide the passengers and train-
men tumbled out in a bhurry to seek
the cause of the disaster which they
had so narrowly escaped.

When all was tound to be in periect
ghape just beyond the curve the con-

pepper. Take a pound and a half of
mutton cutlets,. Trim as above d}-
rected, Dust well with celery gult, a
very little white pepper and some
salted llour, Greasse a bag well, Put
In half the turnips, then the cutlets,
then the rest of the turnips. Add halt |
a pint of chicken stock, fold, clip,
place on broller and cook slowly for
an bour and n balf. Dish up or a hot |
disk, with the (lurnips us a border.
Pour the sauce, ‘which will be of a
deilcate crenmy consistency and taste,
over, and serve with asparagus, hand-
od separately. J

(Copyright, 1611, by Sturgls & Walton

Company.)

Egypt Probably the Only Place Where

Peculiar Hues May Be Observed

to Advantage,

In Egypt, where the atmosphere 18
very clear, the green tinis of the sub-
set light are pecullarly distinet. As
the sun descends Dearsr &nd nearer
to the horizon, and Is lmmensely en-
larged, its rays suddenly become for
an instant of n brilliant green. Then
a succession of green rays aulfuses
the sky well nigh to the genith,

The same phenomenon occurs at
sunrise, but lens congpleuously. Some-
times, at sunset, just as the last por
tion of the suc's disk vanighes, its
color changea from green to Dblue;
and so also after it hns disappoared
the sky near the horlzon 1s green,
while toward the zenith it 1s blue.

The fact was af course obaerved by
the anclent Egyptians, and referencos
thereto sre found In their sacred
writings. Day was the symbol of
Iife, und night that of dpath. The sat-

le:een- Rz:ys From The Svun

ting sup, belng identitied with Uslrls,
e e :
w ‘)

r "k 3 i

thut god became king of the dead, The
sotling sun wis greoen; therelore
Osiris, us the nocturnal deity of the
dead, was paluted green,

The splendid cofling of the high
priests of Ammoun (requently depict
the green sun, and the funeral deities
are all colored green, This assocla-
tlon of "denth” with “groen” was un.
doubtedly due to the green tints of
the Egyptian sun at sunset.—Youth's
Companlon,

Rather Cruel,

If there was ono thing more than
another that he prided himself on, it
was the fit of his elothes. I can nev-
er got a dress-cost really to fit,” he
sald to his partner as he glanced down
at a perfectly-made garment, with g
hope, of course, that she would at
once disclalin the lnslouation. “Look
at this thing"™ “Well, it Is atroclous,
she sald ecoolly., "But why not save
your money and buy one?! It is so
much cheaper In the long run tham
hiring."

ductor began an Investigation. The
engineer declared he had received or- ]
dors to stop the train and had prompt.
Iy applied the alr brakes, Each train.

man and finally each passenger was

Monkey Pulls Rope

questioned In person, but no one ad-
mitted responsibility,

The train started ahead and was
rapidly making up lost time, when for
a gecond time the traln stopped, the
engineer agaln declaring that he had
received a slgnal to stop the traln.
Agualn the trainmen denied having
sent a message along the bellrope and
made a round of inquiry among the
passengers.

The trainmen were certaln that they
had been hoodooed, and some of them
declared they would leave the train
unless the mysterlous spook mate-
rializations were stopped.

Then when a few minules later the
train was stopped for a third time,
tralnmen and passengers were Indig-
nant, This time they declared that
they would find the culprit whoeven
he might be, and prosecute him nas
woll, They then began a svetematio
gearch all through the train, not spar-
ing even those In the Pullman car.

A few minutes later they discovered
ihe source of all thelr trouble In a
very unspook-like masquerade. It was
A monkey. His woukeyshilp was von-
tentedly pulling the bellrope, which
bung very cloge. The animal was the
property of J. F. Plckering of this city,
and he was advised to cage the mon-
key, which he did without further de-
lay, and the traln moved on.

U. S. Army Officers Start Moro Paper

T. LOUIS.- From Zamboanga and

the domain of the sultan of Suly, In
the Philippines, come tidings of the
firet newspaper ever published In a
Moro | nguage. Furthermore, it 18
unloue in that It s a government own-
eu and operated newapaper, and among
its contributors and supporters are
the military authorities of the Moro

| province.

Prominent among the latter Is Capt.
Willlam Reed, United States cavalry,
who {8 governor of Bulu and chlef of
staff of fjen. John J. Pershing mill-
tary governor of the Frovince of
Moro

Capt, Peed was a favorite In socl
ely here In tha gay days ol 1804, and
many of his friencs bere will find it
diffieult to pleture him as belping mold
pubili¢ opinton among the lttle brown
men in the (sland of bhis polygamistic
majesty, the sultan of Sulu,

As Lieut. "Billy"” Reed this martial
newspaper pan s well remembered
in Bt. Louls, whers he was A mem-
bur of the mlilitary staff in charge
of the Jefferson Guards at the world's
fair,

A copy of the first lgsue of the Sulu

Newyd has been recelved by J. Bissell
Ware of 8t. Louls from Captaln Reed,
The salptatory, after a thnaly

preachment to the frisky Moro anent
the blessings of pence und the dolights
und profits of a bucelle exlstence, pro-
ceids 1o expliain Lthe papsr’s reason for

Lence The cdllOr mikitea spology

for typographical shortcomings by ex.
plaining that the Arable characters
were purchased originally for the pur-
pose of printing two primers for the
use of the schools, that those who
employed the type are no longer at
hand, and that the editor had learued
‘to handle but awkwardly the 600 char-
acters employed."

The purpose of the publication, it is
explained, Is to lmpart useful informa.
tion 1o the SBulu reading population,
to arouse thelr interest in the devel-
opment of thelr splendid agricultural
country and to encourage all mesasures
which make for thelr real progress.

As a forecast of the good things that
{are to come the editor announces that
|"Datu Raja Munda Mand! and Shelk
Mustafa Ahmad will aid {o the writing
of this paper.” As a further induce-
mwent to clroulation It Is announced
that the paper will be distributed free
to all who desire 1o recelve it

Has No Remedy in Law.

An ¥oglish judge has declded that
{n purchzser of forged postage stamps
has noe remedy ngalnst the sellar,

RECORDED QUEER BET

LOSER PAID GUINEA A DAY
THREE YEARS.

FOR

Made Wager with Clergyman Based on
Expectation of Napoleon's Death
and Finally Was Released
From It by a Jury.

"Oue of the most curlous bets 1
over heard of was made in England a
hundred years ago,” sald Angus Me-
Gregor, an attorney of Edinburgh,

Beotland, at the Belvedere,

“The wager was between a Knight,
who was algo a member of parlis-
ment, and a eclergyman, for Iin that
day it was not considered scandalous
for dominiea to put up thelr money
on sporting propositions. It 18 but
fair to the preacher, however, to say
that the other man did the banter-
ing, and this was the knight's singu-
lar offer: That If anyone of & crowd
present would put up 100 gulneas
(something over $600) he would give
to such person cne guinea a day dur-
ing the remalnder of the lifetime of
Napoleon Bonaparte.

“In making such an extraordinary
offer he evidently thought the great
Corslcan had but a few days to live
Before the others in the company
could recover from the shock of the
strange proposal, the clergyman shout.
od out that he would accept the terms
and then and there the wager or deal
was consummated, there belng wit-
nesses to the act of the minister in
putting 100 guineas Into the challen-
ger's hands,

“A splendid bet It was for the rev-
erend gentleman, but a mlgerably poor
one for the other, who had to sufrren-
der a guinea every day and this he
continued to do for the better part of
three years. Along toward the close
of 1814 the knight wearled of his los-
Ing game, As you American say, he
began to have cold feet. At firat he
tried to beg off, but the parson would
not liaten to his entreaties. A bet
was a bet ho contended, and the fact
that he was ahead to the tune of rome
000 gulneas made him not In the least
compassionate. Boney might live a
good while longer and that dally rev-
enue Wag very sweet,

“As a last resort the knight refused
to pay any longer, and the parson
brought suit before a judge, Elogquent
and learned counsel spoke on both
sides, but it must have been that the
advocate for the defendant knight pro.
duced the most convineing argument
in telllng the jury why his client
should not be made to pay any longer.

“In the first place,” sald the law-
yer, his client had not In the begin-
ning made the bet seriously; It was a
gort of jocular proposal, but once be-
ing made the proponent was too game
to hack out, Secondly, It was con-
trary to public policy to glve legal
sanction to such a bet. Napoleon was
Britain's most dreaded foe and for a
British subject to have a procuring

interest in prolonging the cnempy's
Iife was a horrid and untenable
thought,. The Jjury took the same

view and freed the knight from fur-
ther . payments.,"—Baltimore Amert-
can,

Young Financier,

It appears that there {2 more or less
humbug about the traditional slowness
of the messenger, the fabulous lazl-
ness of the office boy—and all that
sort of stufl. At any rate, there is &
young fellow in Cleveland who may
be sald to be abreast of the age In
which he lives. He works In a down-
town office building, but he has a
rapldly growing account in a savings
bank.

The other day our young hero went
to his bank to make a deposit of 50
cents. The teller, with more than his
customary haughtiness, informed the
boy that the bank would not recelve
deposits of less than $1. The kid
didn't waste any time arguing about
it. He walked over to the desk, wrole
a check for $1 and presented it. at
the paying teller's window. It waa
honored, of course. Then the Ilittle
financier said:

“l1 wish to deposit $1.50."

And that depos!t was accepted. And,
the teller ground his teeth.

Haec fabula docet—that you can de-
pogit a cent If you have an account.—
Cleveland Plain Dealer.

Got Right One That Time.

“Crack” went the baseball Lat, and
opusl want the big windowpane of
a kosher butcher In East Eighty-sixth
street as the ball found its mark, says
the New York Delly Mall

Like a flash, ont darted the butcher
and with multitudinous outcries start-
ed la pursuit of half a dozen amall
boys, who were legging it for dear
life in the direction of Carl Schurz
Park.

1l1s choge would have proved fruit-
legs had not a policeman, by one of
those miracles that occasionally bhap-
pen, come around & corner just ahead
of the fugitives mnd proved nimble
enough to grab one of them.

The prisoner, knuckles in eyes, pro-
tésted that he badn't “done nothin’*
and thers wans growing a doubt as to
the valuo of the eapture until a pow-
erful female voles descended from an
upper window across the street, say-
Ing:

“Dot's de boy!
hm mysell seen
window down.”

Dot's de boy! 1 bat
from my upstairs

Just for Recreatlon.
PMolph B. Atherton, secretary of the

MADE IT CITY

OF GARDENS

Minneapolis Club Has Planted Hun-
dreds of Vacant Lots With Veg-
etables and Flowers.

The members of the Minneapolis
Garden club planted 2256 vacant lots
to vegetables and flowers in Lhe jear
1011, 200,000 square feet to vegetableg
e¢nd 250,000 to flowers. It distributed
22,000 pnckages of nasturtium seocds to
children; covered every vacant lot
along two miles of the maln arterial
street with grass or flowers; cleared
800 acres of rubbish, and screened 20,-
000 feet of streot frontage with bushy

plants,

Under its Inflience 700 persons, not:
Including Its members, also gardened
vacant lots, and 18,000 had gardena
at home, Nineteen hundred acres In
all were Improved. According to
figures gathered by the Burvey the
cost of the Garden club was §3,084.43;
the value of the crop was §11,801.78,

In Minneapolis there are 5,000 acrea
-of vacant lot, sufficient to supply the
entire state with vegetables, The eco-

i momic value of vacant lot gardens to

those who took them up greatly out-
welghed the cost. So many vegetables
were grown that complaints were.
made by the grocers. Many of the
stores were supplied with fresher veg-/
etables at & lower cost. People In va-
cant lot gardens nelghborhoods hought
from the gardeners; the hotels during
the week of the Minneapolls civic
celebration served vacant lot vege-
tables,

Three hundred and twenty-fiva va.
cant lot gardena were gtarted. Of
these only elght were abandoned
through lack of Interest on the part
of the gardeners.

For a fee of one dollar the Bar-
den club gave seeds for a lot 40 by
120 feet; plowed and harrowed the
lot; provided supervislon and In-
struction all summer, and offered val
uable prizes. It was soon discovered
that it was not necessary to get for-
malpermission for the use of lots. Sinos
there wes no cost to them, and tha
lots were to be restored In the same
if not better condition, the owners
had no objectlons. The local con-
Bressman secured government seeds
for all the planting,

Before the middle of summer the
garden fever had spread llke a con-
tagion. Appeals were made through
the newspapers, and then by mem-
bers of the club personally appealing
before clubs, lodges, Improvement or-
ganlzations and other assoclations.

CLASSIC GARDEN IS REVIVED

Exposition of a Novel Kind Has Been
Completed In the Champs
Elysses, Paris,

An admirable display of French art
In landscape garderning, an entirely
new kind of exposition, has been com-
pleted in the Champs Elyzees in Parls,
France, where the society known as
the Amateur du Jardin (amateurs of
the parden) has lald out a series of
pleturesque gardens, models of the
traditional classic type. The purpose
of the exhibition was to cultlvate a
love of gardens.

As Is well known, two centuries ago
France was celebrated for har marvel-
ous gardens, and the most beautiful
displays of art in gardening were the
work of the greatest of French land-
scape gardeners, Le Notre, who laid
out the grounds surroundlng Ver
sailles, Chantilly and the Tullerles,
which for two centurles have attract
ed strangers In search of examples
of model lacdscape gardening,

One may say that the harmony, the
order, the rational arrangement shown
in the gardens of France reflect the
Freuch taste. They may aven ba call-
ed gardens of Intelligence admirably
{llestrating Descartes’ theory that
“man 18 the master of nature" The
effect of a classlc landscape garden
differs entlrely from that produced by
a natural landscape garden. A prom-
énade in & forost In the midst of
rugged treea, dense thickets, rustic
moss, gives A purely animnl, sensual
pleasure, for nature dominales man;
on tha other hand an Intense, refined,
purely iuntellectual pleasure results
from a view of the wall ordered, well
kept, charmingly lald out French gar
den In which man dominates nature.

Cultivating the Back Yard.

Of conrse even Lthe cullivalion of as
small & plot ng a back yard necessl-
lales the expenditure of =
amount'of time and labor dnd a cer-
tain amount of thought. Thore are
back 'yards whose soll Is not sulted
to every kind of crop. Bometimes it
conglsta of red clay. Bometimes It
containg rubbish—tin cans and broken
glass and ashes nnd plaster and
chunka of brick. DBut there are few
back yards utterly hopeless, and the
greater the difficulty In  converting
them from ugliness to beauty, the
greater the credit and the satlisfaction,
If one cannot or does not want to
grow a crop of vegetablea In his back
yard, at least he may sow sod and a

coriain

League of Republicans Clubs, Is a pol- |
{tielan and an authority on good sto- |
rles. He tells this one:

Durlng & coal strike In Scranton, Pa., |
meny miners were idle, and the city I
authorities, taking ndvantage of the |
fact, had & lot of work done putting
in sewers, paving streets, and laying
wires underground. An old Irlshman
by the name of Mike Dooley had been
employed in the mines, but took a tem-
porary job digging ditches iIn  the
streets. One morning his friend, Pat
Hoeolligan, say Mike at work, and ex-
elglmed:

“Hello, Mike!
you doing there?’

Mike leaned on bla plck, looked up,
snd sald smilingly:

“Oh, 1 thought I would work while
1 was {dle." =The Pepular Magazine

What in the divll are

few flowers. If they are only sunflow-
ers they will be better than nothing.

Health Hinte.

From an advertsing standpolnt the
groeatest nsset any city can have I8 an
indisputable claim to good health and
a low death rate.

e o wise community which places
ecommunity health above all other com-
munity possessions.

The hoalth surety of any community
{s best gauged by its death rute from
preventable diseases.

When it comes to foresight, most
men sre shortsighted. In the mad
rush of business and soclal affairs few
of us find timd for thought of the fu-
ture; too many of uas fall to pay heed
to the buzz until we're right up agalnst
the saw.~Chicago Health Bulletin, |
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