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Saint Mary’s Beacon
In tmu’i Roll.

Tvu Irtr Thus.

Dowd s winding ptlbv*),
In a garden old.

Tripped ft dainty maiden:
But her heart was cold.

Came a prince to woo her,
Said he lored her true;

Maiden said he didn't,
Mo he oeaaed to woo.

Came a perfumed noble.
And, dropping on hta knee,

Said hi*love waa deeper
Than the deepest aea.

But the dainty maiden
Said hia lore was dead;

And the perfumed noble
Believed just what Mm said.

Came a dashing stranger.

Took her off by force,
Maid he'd make her lore hlm-

Ang she did. of course!
Katherine E. Smith in Munsey's.

To Make Goad Cofoe.
An appeal for directions as to

how to make good coffee goes
straight to the baert of those who lore
the fragrant beverage, and as each
devotee hee her special method, one
can take choice of several which
claim to be perfect.

Old-fashioned housekeepers still
insist that no coffee ie equal to that
which has had a “good boil.” To
make it by any plan be snre that
all yonr vessels are perfectly clean
and that all the water yon use
is not only freshly drawn, hot that
it is at its first boil; a very few mo-
ments ofebullition will deprive it of
its gases and make it flat and hard.
For boiled coffee, then, allow a heap-
ing tablespoon fa 1 of ground coffee
to each cap. Pat it in the pot with
one-third of the white of an egg
beaten into half pint of cold water;
stir thoroughly, and add enough
cold water to thoroughly cover;
then add the desired amount of
boiling water; stand the pot over a
hot fire and let it boil fast for a few
moments; add a cup of cold water
and push it to the back of the range
to settle for five minutes.

But the modern epicures prefer
the French method of making cof-
fee by percolation. For this have
the bean not merely ground fine,
but pulverized; use a minute coffee
pot, which consists of a pot into
which a cotton bag has been.fitted,
and which can be had from any
house furnishing store. Put into
the bag one heaping dessert spoon-
ful of the powder for each cup of
coffee, and have ready just the
quantity of fresh water needed.
When this has come to a boil pour
it quickly over the coffee; it will
drain through the bag and be rich
and clear. If greater strength is
desired put the pot on the fire and
allow it to boil up once, thus forc-
ing the water again through the
bag. If French coffee is liked, a
littleprepared chickory may be ad-
ded—about half a teaspoonfnl to
each four cups—but the use of
chickory is as much condemned by
some epicures as it is urged by
others, so it becomes a matter of
personal taste. A good blend of
coffee is a mixture of one pound of
Java with a quarter of a pound of
Mocha, and ounces of Rio, or
Martinique where Rio it disliked;
but many prefer the pure Java.
Experimenting with these blends
willfinally produce a coffee which
suits exactly the family taste, and
which once found, should never be
abondoned.

Now a word as to the bag in the
minute coffee pots. It should be
thoroughly soaked before it is first
used, and after service it should be
washed out and left to soak in cold
water—never in hot. After it has
been used for some six weeks a new
bag is easily made from thin cheese-
cloth and slipped over the iron ring
which supports it. It only takes a
few minutes to renew a bag and it
is safer to change it often. As to
the war waged over boiled coffee, it
may be said that percolated coffee
is pronounced soothing to the
nerves, while boiled coffee is excit-
ing.

Redpet.
Posched Eggs, Spanish Style-

Heat an earthern dish slowly and
melt in it a tablespoonful ofbutter,
add a scant teaspoonfnl of salt, a
smaller quantity of pepper and a
small onion, use parsley and sweet
herbs, or a combination of all to-
gether. Drop in six eggs, one at a
time; do not stir, but let them
brown a little; turn carefully and
brown on the other side. Serve in
the same dish as hot as possible.

Breakfast Fruit Cake-One pound
cold boiled potatoes mash smooth;
add one pound of flour; half pound
finely chopped suet, a little less
than half pound of currants and
two ounces moist sugar. A tea-
spoonful of baking powder should
be mixed with the flour in its dry

the nostrils ; itfives in sge a brosd
doable chin.

Lines extending downward from
the angle of the month toward the
chin, when marked show a tenden-
cy to sadness and melancholy.

The lines raying outward from
the eyes show a capacity for enjoy-
ment as well as the two deep fur-
rows framing the month by the up-
per lip. The former are the penal-
ty we pay for mirth and form the
future channel of the tear.

When one has short vertical lines
in the red parts of the lips strong-
ly marked they indicate a capacity
for friendship. If the lips be fall
the chin well developed and square
one has much vital power over oth-
ers, a strong capacity for loving
and self-reliant spirit.

Savings About Women.—The
one secret a woman can keep—her
age.

Too ranch respect toward a lady
may be considered by her a token
of disrespect.

Who gnesaea correctly at a wo-
man's thought is offen considered

o an i —— wmn
riva, preach a ripe old age—but
right awiy.

Whether a woman remains seri-
ous or smiles depends often entire-
ly upon—her teeth.

There are women who can listen
quietly ; bat in that case the usual-
ly think of something else.

Mrs. I). I*. Davis, a prom-
inent liveryman and merchant of

Goshen, Va., has this to say on the
subject of rheumatism ; “I take |
pleasure in recommending Cham-
berlain’s i’ain Balm for rheuma-
tism, as I know from personal ex-
perience that it will do all that is

claimed for it. A year ago this
spring my brother was laid up in
bed with inflammatory rheumatism
and suffered intensely. The first
application of Chamberlain’s Palm
Balm eased the pain and the use of
one bottle completely cured him.
For sale Win. F. Green well & Son,
Lconardtown; Jos. 8. Matthews,
Valley Lee, and all country stores.

Knew the Disease.—New Pa-
tient—Do you think yon can cure
me, doctor ?

Doctor—Well, 1 ought to. 1
have had experience enough. 1
have been attending a man with the
same disease for the last 20 years.
—Tit-Bits.

Let
Us
Send
YOU

a card of samples of three
lots of Spring Suits that wc
have made up specially.
They’re better suits than the
same money can buy any-
where else in the United
States:

*

MBIT’S $7.50.

YOUTHS’ $6.75.

BOYS’ $3.75.

Wc guarantee they’ll give you
satisfaction or return the
Money.
Send us your name and we’ll
send the samples. We’ve
a little hook, too, that tells
about our store. One for the
asking.

SAKS and COMPANY,
Pa. Ave. & 7tli St.,

“Saks" Corner,
Washington, d. c.

apr 16 96—3 m
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jJJT to bln It? A f

Mf Tint bicycle business is growing gft
F enormously—why not try it? Yon 7

w one wheel, or n* many m
ft you Hite, and seU your friends f
} BICYCLES IT COST.
1 An order sent now entitles you to f
I n big discount. Applyquirk fur the I
P agency for your place. Uur whet is u
W are the highest grade, most reliable ¦
I bicycles made Uvdsy.

ft I'anicnlars end handsomely Ulus- I !
V 'rated printed matter by mall. 1
I CAIUS Jk ITLTOX, Balticiorr, Id. Jl
Vi iiw mu MiTi- nr

Mntnal Fire Insurance Company

MONTGOMERY COUNTY
WM. L. THOMAS, (

Agent and Adjuster of Looses.
j i

CHARLOTTE HALL. 1
Aug *B—y, 1 j

*

state. Roll out the dough to half-
inch tbicknees and bake in a mod-
erate oven. Cat into squares and
serve hot.

Spanish Shortcakes—Take three
eggs, half a cupful of butler, one

cap of sagar, two-thirds of a cupof
sweet milk, a teaspoonful of cinna-
mon, two caps of flour and one tea-
spoonful of baking powder; stir
the floor in, do not knead it; the
eggs, batter and sugar shoo Id be
beaten together till very light.
Hake in a shallow tin; when it is
done spread a thin frosting over
the top; make this of the white of
one egg, a little pulverized sugar

and a teaspoonfnl of cinnamon: set
it in the oven to brown.

Frosted Rice—Boil one tescop
rice in milk tillvery tender; add
saltspoon salt. Beat yolks three
eggs with this in a deep dish. Beat
three whites to a stiff froth with
two tablespoonfnls of sugar and a
little grated lemon. Spread over
rice and brown inwoven. Put on
ice and serve cold.

Leek Soup—Cnt half-dozen leeks
in shreds of about three-fourths of
an inch; put into a saucepan with
four tableapoonfuls of
fry for fiveminntea: add'two quarts I
of boiling milk, three raw potatoes
cnt in small, thin squares; boil one
half hour; add one tablespoonful
flour rubbed in one of butter, two

small teaspoonfuls of salt, one tea-
spoonful of parsley, chopped fine;

boil two minutes and serve.
Rhubarb Fritters—Peel young

rhubarb and cut the stalks into
lengths of about two or two and a
half inches, make a batter by mix-
ing six large tableapoonfuls of flour
with a pint of milk, as smoothly as
possible; add a tablespoonful of salt 1
and two beaten eggs; dipeach piece
into the batter and fry in boiling
lard until a nice golden brown.
Serve very hot, piled high on a nap-
kin, and this quantity will be
enough for a small family. Well
powder with sugar.

“Trilby” Omelet (aew) —Break
five eggs into a bowl and add one
tablespoonful of cold water for each
egg, one half-teaspoonful of salt,
one-quarter teaspoon of pepper; beat
to a froth. Put tablespoon of but-

ter in frying pan and when hot (do
not burn) pour in the beaten eggs;
now with a fonr-tined fork lift the
omelet gently in place while it is
cooking. Omelets cooked in this
way do not have to be turned. The
cold water used with the egg is the
secret of a light, flaky omelet.

Sandwiches.
Sandwiches should be very small

and dainty, scarcely more than a
mouthful, and always tastefully ar-
ranged on the dish. When sand-
wiches are rolled they should be
tied with fancy ribbons and piled
on the plate in log-cabin stylo: oth-
ers may be cnt into fancy shapes
with cutters, as stars, crescents, cir-
cles, etc.

Anchovy Sandwiches—One sand-
wich loaf, three anchovies, four
ounces butter, one hard boiled egg,
seasoning, and a little nutmeg.
Cut the loaf very thin; bone the
anchovies and pound them with
the buttered eggs, seasoning, and
nutmeg; spread a little on each
slice of bread, roll them, dish in a
pyramid, and garnish with parsley.

Anchovy cream toast sandwiches
Fry some slices of bread in boil-

ing lard, dry, and spread with an-

chovy paste, make a thick mayon-
naise sauce; add to it some chopped
pieces of shallot. Spread on the
fried bread, form into sandwiches, i
and serve with cresses.

American sandwiches—Chop half
a pound of ham very fins, together |
with two chopped pickles, mustard,
salt and pepper to taste. Beat six
ounces of batter to a cream, add
the chopped ham and mix well.
Cnt thin siioaa of bread, spread
With the mixture, press together,
cot into diamonds, and garnish with
parsley.

Chicken cream sandwiches—mix
a cup-full of white chieken meat
and celery; chopped very fine, with
a cup of milk. Add a boiled onion,
mashed, and thicken with two
tablespoon fnls of cornstarch. It
must be quite thick. When cooked
and boiled, stir carefully into it
the whites of two eggs beaten very
stiff; salt to taste. Place in a bain-
marie; do not allow*toboil. Stir
in the juice of half a lemon and a
tablespoon of butter. Maid the day
before; cut into slices and place be-
tween thin slices of battered bread.

Lines One Can Read.—A sin-
gle vertical wrinkle between the
eyebrows shows strict honesty in
money matters.

Economy broadens the nose mak-
ing it rather short and thick above

¦ ' ¦ ..... ¦di.aka. ¦¦ - ¦ ¦ Ae*

PROFESSIONAL.
K. . MORBUS.

Alton*©/ and Oounnellor at l*w
and Agent forComaecLcnt Mourn! Life In-
rarance Company, Mutual Life of .Vc*
York and Royal Hire Insurance of Liver¦ pool,

LJBONAS3TOWN, Md
.

April I,lß3b—tf.

OAN’I. C, HAMMETT,
ATTOaSXT AMD CoUKSMLLOB ATLaw,

Leonard town, Md
Jpa 31—tf)

1 ¦ - .s¦> ’¦¦ ¦ 1 ""

B. HARRIS CAMAUER,
STATE’S ATTORNEY',

Aim ATTORNEY-AT-LAW,

Leonard towm, Md

Ronn c. cons.
Attobmbt-at-Law,

Leonanltown M

WALTER T DAWKINS,
ATTORNEY-AT-LAW.

Fidmlitt BuiLDrao, Cobxbb Cuaulbs
amd Lrximotom Sts., Baltimore, Md

Will continue to practice in Bt. Manr'i
and adjoining counties. Nov 3—tf

| HEMfif F. SPlIDUtfi.
Attormbv-at Law, ¦

No. 35 Lexington St., Bs.timore, Md,
Prompt attention given to all business in

brS**-
ATTORNEYS-AT-LAW

11 B. Lexington 31, near Gha*.,B*lL, Md

Practice is the Courts of Baltimore city
Court of Appeals of Md., in the counties 01

i Charles ail Bt. Mary’s and Washington
Cty Speial attention given to Admiralty
pacticc, collection ofclaims.

GEO ROE BLAKISTOXE,
Attorney-at-Law,

Farmers’ & Merchants’Bank Building,
Corner South and Lombard Sts?.

• Baltimore, Md
Sept 86—tfj

_

RODDY & LOVE,
~

AITORHKYS AT LAW,
Law Buililiog, Car. Uslagian and HI.Pasl Simla, Baltimore, lid.
Claim* collected and promptly paid over.

References:
Citizens National Bank, Baltimore.
J. Frank Ford, Clerk Court of Appeal*, Md.

Oct 13—tf, capr27 93

WAITER B. DORSET,
attorney-at-law,

Leonardtown, Md.

Office—Register of Wills’Office.
Jan 14 ’63—lv.

DUKE BONO,
ATTORNEY AMD COUNSELLOR— AT-LAW.

National Mechanics Bank Building.

BALTIMORE, MD.
Sept 29 ’92-

D.S. BRISCOE,,

Attorney and Couusellor-at-Law,
219 SL Paul’s Street, Baltimore, Md

1873—tf-

-88. WHIT HAMMETT,

Dbstist,

30G9th N. W. ( Washington, D. C.
Operative ana mechanical Work done

in best manner. All work guaranteed.
Prices moderate. Consultation free.
Sopt I—til

1896. THE SUN! 1896.
Baltimore, Md.

The Papen op the People,
For the People and wrru the People.

Honest in Motive.
Fearlcsi! in Expression.

Sound in Principle.
Unswerving in its allegiance to

Right Theories and Right Practices.
The Sun publishes all the news all the

time, bnt it docs not allow its columns to
be degraded by unclean, immoral or pure-
ly sensational matter.

Editorially, the Bun is the consistent and
unchanging champion and defender ofpop-
ular rights and interests against political
machines and monopolies ofevery charac-
ter. Independent in all things, extreme in Inone. is lor good laws, good govern-
ment and g-xxlolder.

By mail Fifty Cents a month, Six Dol- j
lars a year.

The Baltimore Weekly Sun.

The Weekly Sun publishes all the news
of each week, giving complete accounts ot 1
all events of interest throughout the world, iAs an Agricultural paper the Weekly Bun
i unsurpased. It is edited by writers ol
practical experience, who know what farm-
mg means and what farmers want in an
agricultural journal. It contains regular
reports ofthe work of the agricultural ex-
periment stations through! the country, ol
the proceedings ol fanners clubs and insti*states, and the discussion of new methods
and idoaa !a agriculture. Its Market Re-
porta, Poultry Department and Veleriuar’
column am full and complete. Every ii-

Poems, Household and
Fuizlccolamy.s variety ofInteresting and
instructive selected matter and other fea-
toreai which malic it a welcome visitor Indm and country itomea alike.

One dollar a year. Inducements to get-
c,as* tor the weekly San. Both

the Daily and Weekly Sun mailed free ci
postage In Hie United States, Canada and
Mexico. Payments invariably in advance.
Address A. 8. Aau Company
Publishers and Pfoprietors^lfiS^Md.

JOSEPH H. MILBURN,
Contractor and Builder,

U prepared to furnish at all times

LDISEH, Wtßi. *

At the VEBT MWERT FBI('EM.

Virginia flooring, sl2 to sl6 per M.
Georgia slß to “M. i

Georgia framing (heart) at $lB to $22 perM, according to length.
Laths $2 per thousand, delivered at Leon-

ardtown or River Landings.
Terms.— Cash on delivery. All orders

promptly attended to
Bhingle*,6x2ocypress at $7.50 to $5 per M.

North Carolina Barn plank, $14.50 per M.

(JARPET WEAVER.
JOSEPH LANTZ, manufacturer of bed

coverlets, bags. Ingrain and rag carpets.
On the Leonardtown road near California,
Md. Jan. 4, ’94—tf#
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Established 50 Tears.
, o

SALESMEN WANTED f 310 ACRES; BATIMORE COUNTY

PEACH. PEAR. APPLE. * CHERRY,

TREES!
MALLFRUITS, GRAPE VINES. EVERGREENS, HEDGPLAN

All First Clas . Write for prices and estiroa ea.

WM CORSE & SONS
SECOND STREET, OPPOSITE POST OFFICE. P. 0.. Box 408 Balto., Me

tW Persons desiring to visit nurseries will please, call at our office and we

send them tree of charge. Write for prices and catalogues. Doc 1— ,

I

t£. O. -Dudley. J * W. Carpenter,

DUDLEY & CARPENTER,

General Commission Merchants,
12i~, Light Street, BALTIMORE.

Sell Tobacco Grain and Country Produce.
Particular attention given to the careful sampling of Tobacco.

J ohn M- Chrispin- Jas .Dawkins,

CHBISPIN & DAWKINS,
Commission Merchants

FOR THE HALE OP
j

r X'obacco, Cxrain and Country Produce*
No. 219 SOUTH CHARLES STREET, - - - BALTIMORE.

W. H .MOORE. JOHN MUDD.

i W. H. MOORE & CO..
Grocers and Commission Merchants,
105 S. Charles Street, BALTIMORE.

Particular attention given to insoection and sale of
Tobacco , the sale of Grain and all kinds of Country
Produce.

MOORE’S HOTEL

SUMMER HESORT
.

1 take pleasure in informing my customers and the traveling public that I have
thoroughly renovated jny bouse, improved and refitted the name and am fully prepared
to accommodate both

Permanent and Transient lioarders*
The BAR, in every particular, complete. My stables have been rebuilt and are in first-

class condition for accommodation o! Lories and the storage of all kinds of vehicles
Cal! and sec for yourselves.

HERBERT E. MOORE, Proprietor.

RICHARD H. J. MAGILL
has associated himself with the firm of

J. B. KENT & Co.
General Commission Merchants, 300 S. Charles St., Baltimore

and resp&tiaily asks a share of the patronage Our moVLo is, “Quick Saks sod
prompt returns. Sept 5, 95—If

m OHItfCIAL NOISE, SHUAMWILLE, I. W. Blttirw. fr^Ur.
Good rooms, good table and everything firm class. Give me a call. Livery at

Uched,and travelers sent to all part* ofth county. Rate* low. Jnno *?—tf.
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I Saint Nfmj'g Beacoq,
Don’t give the latest foreign newt.

i
It doe* not claim to circulate all over the

earth, but it does give all the

St. Mary’s News.

I
¦

d|

j
9

; *nd wherever there is a 8L Mary's tumil
there you will find the

St. Mary’s Beacon

Ifyou want 8L Mary's news,

Take the Beacon.

. lf J°“ to reach Bt. Mary s farmer*, ad
vertise

In The Beacon.

I

I 1

i

I
, every Friday evening a

Leona id town at
r

j

*I.OO PER TEAR IN ADVANCE.
I
I

II

Democratic in Politics,
-

TURNS OF ADVERTISING.
'

SI.OO per square (tight lines or less of solid
brevier) for the first insertion, and 50 eta.
for every nobsequent insertion. Obitua-
rics, church festivals, etc., over ten lines
in length will be charged at the rate of *5
cents per square. A liberal deductionmade to those who sdvertise by the year

All'communications most be accompanied
by ihe real name ofthe aothor or no

attention will be paid them.

•TOH PKINTING

Done with nentries and despatch.

T. I. \m IV. KM, mtrn.
s


