
Home Gossip
Short Stones of Man's Natural
Half, Shown at Home.

"Mike."
There Is a bulldog in "Wichita named

Hike who answers the telephone. When
he Is in the room alone and the bell
rings he sits in fronl of the phone and
pats his tail on the floor to attract the
attention of his mistress; when someone
appears he pats his tail louder and looks
very earnestly at the phone. Sometimes
hig master phones especially to Mike. He

glistens attentively and then goes to the
door and whines to go out, expecting to
find him In the hall.

Coal Magnates and Fishes.
Geo. Walker has returned from a sever-

al weeks trip to the west, and during a
part of the time he went to the Catalina
Islands for a visit with his brother. They
caught fish, went swimming and had a
good time generally, and among other
things had their photograph taken show-
ing the big catch they made while on
the islands. According to Mr. Walker's
etory and the photograph which he has
been showing to his friends here, they
caught a whole lot of mighty big ilsh,

geome whoppers they would weigh a
'hundred pounds. Of course Mr. Walker
could not come back here and tell what
big fish ho caught as he would be given
the Merry Ha Ha, so he brought alorg
the photo. This picture shows Mr.
Walker standing at one end of the string
wearing a broad smile and his brother Is
at the other end In the same attitude.
This picture bears out all of Mr. Walker's
statements, but a rival coal magnate has
knocked all of the wind out of Mr. Walk-
er's air ship by announcing that a travel-
ing man toid him that the business seek-

ing photographers of the Pacific coast,
and especially the Catalina Islands, keep
long strings of big flsh on hand all of the
time and will photo a man In any posi-

tion ha wants at so much per fish.

"Old" Reseguie.
Many of the rs in this city

old Charley Resseguie, who was
formerly division superintendent for the
8anta Fe with headquarters in Wichita.
One day this week a man from Houston,
Texas, where Mr. Resseguie now has his
headquarters as division superintendent
for the Southern Pacific railway, was in
the city and when talking to a group of
friends, the conversation turned to "old"
Charley. The Houston man's remarks are
printed below:

"Probably you have noticed that almost
every superintendent tries to cut
down expenses by cutting down the num-

ber of employes on his division. Resse-
guie has made several records along th.s
line, and on the Southern Pacific has be-io-

notorious for hia ability to convert
two men's positions into one. I don't know
how ha was when he was here, but down

there his chief characteristic is his de-

sire to keep the list of workingmen on

his lino down to the very minimum. Res- -

eeguie and small pay-rol- ls become synoni-inou- s.

The following anecdote which, by
the way, I know to be an actual occur-

rence, illustrates this point."
On the day after the battleship Maine

was blown up two "paddies" on Resse-.gule- 's

lino were talking. The one said:
And say, had yet heard, Pat, that the

battleship Maine hed bin blewn up?"
"No."

v','Faith and a haven'tye hern thet yet?
The papers a'lr full o' it. Ther ship was
blown up in Havana harbor and two hun-

dred er more lives were lost."
"And you don't say; well, if old Res-

seguie hed a bin the captain o' thet ship,

thet miny loives would, niver a bin lost.'
"End why?"
"Becaz he'd a cut the force down tew

the mate and the cook."

Wichitan Has Seen "Old Abe."
M. W. Billings, one of the civil war

veterans, a mcmoer of the 7th Wiscon-cl- n

regiment, read the article in last Sun- -

day's Engle, entitled "Old Abe Did Ex-

ist." and wishes to go on record as one

of those who will back this assertion.
Ho has seen both "Old Abe," the eagle,
which is said to have accompanied the
8th Wisconsin through the entire civil

war, and visited the place where it was
born. Ho says: "After the "war was
ended In 1SGT. I went over the grounds
where "Abe" was captured. He was
taken from the nest when fledg-

ling, by a Chippewa Tndian. The place
Is about 75 miles above Eau Clair, near
the mouth of the Flambeau river, whero
it empties into the Chippewa. The cap-

ture was mado In the year 1S61 and the
Chippewa Indians brought him to Eau
Clair at the time whon a company was

V being raised in tht city. The merchants
of that city got up a subscription, and
bought the bird for a mascot for the
company.

About the middle of Soptember, I was
in Camp Randall at Madison, Wis. One

day it was noised about the camp that
Company A was coming from Eau Clair
with a live eagle. There was perhaps
a thousand people who stood in lino to
receive this company and its mascot
when they arrived at Camp Randal.
Thora was the 7th regiment, of which I
was a member and several companies
. t tho Sth had already arrived."

Comrade Billings aiso'gave tho informa
tion that 'there was a history of this
once famous bird in existence and ho ex-

pressed the hope that the controversy as
i to the existence of Old Abe would bring

it to light again.

A Wichita Poet.
Last week a letter was received from a

woman in Los Angeles and th following
verses of poetry, which were written by

Miss Charlotte I. Bright, daughter of

John Bright of Wichita. In answer to
Justin McCarty's "If 1 Wore King."

"IF I WERE QUEEN."
If I were Queen ah. low. If I were

Queen!
And you a minstrel dear, with Jest a

song
To bring with all your heart's host love

And lay at my feet
I would fling down the jewels rare.
That glisten in my golden liaJr
To go with you where love-- should dare
(In somo sylvan dell, where wild birds

dwell)
To erect a throne just a sweet, sweet

home
Where you, my King, robed In love's

completeness;
That garb which makes a true man royal.
Should rule alone I your subject loyal.

I could not miss the glittering stones
That 1 cast aside for matchless treasure,
For in your eyes, dear, so true and ten-

der
love's light would shame the diamond's

splendor.
Tes. In your arms, love, I would be blest.
A happier Queen th3n all the rest.
All this for you I would gladly do
And with a single heartache, too

If I were Queen dear love, if I were
Quccb.

City Regulator
Makes .Suggestions as to
How to Build a Wichita.

To the Editor of the Eagle:
A - short time since It was announced

with a mighty flourish that the railroads
had ut the freight rates on slack ten
cents a ton. Our manufacturing inter-

ests are growing rapidly and enlarging
in capacity, increasing their demand for
slack. The railroad companies own and
control the mines, being unable to fill

the demand for slack they raise on the
rates forty cents per ton. The stuff that
consumers in this city pay for called
slack is of no value in eastern mines.
The article they call slack In eastern
mines is sold to us as nut coal. Possibly
before the winter is over consumers will
be glad to buy it as lump coal. If Wich-
ita will assert herself and build her own
road into the coal fields southeast tha
price, kind and quality of coal will be
settled.

The boy did .not drown In the lake at
the corner of Bailey and Main streets
because its contents aro too thick for
water and loo thin for mud. This is
perhaps the reason it has not been
drained.

Kansas people are queer nothing sur-

prises them. Everything is on a big
scale. Draw a circle covering one hun-

dred and twenty-fiv- e miles from Wichita
and in that circle there is eighty million
bushels of wheat. In that same circle
who would dare to estimate the number
of bushels of corn. The average Kan-sa- n

thinks nothing of such things as if
there was nothing Impossible for Kansas.

If you go driving today go over to
the West Sjde and drive north to Cen-

tral avenue section line, then drive west
two miles to. Hoover's farm and take
a look at an apple orchard. The trees
are full of apples. Mr. Hoover says he
will, in all probability, gather eight
thousand barrels of apples from this or-

chard. If you go you can see what
twenty thousand bushels of apples look

like growing on trees.

If I was Uncle Sam and was recruit-
ing for the navy and was sending out
samples with the recruiting officer as de-

coys, I would select strong, athletic,
rosy, dosy, healthy young fellows not
samples that were no thicker than the
cigarettes they smoke.

The fellows have boen wrestling with
a mathematical problem. If seven women
boarding at the best hotel in the city
canvassing for a book and secures
four subscribers a day at five dollars
each, after paying the hotel bill, the
printer and commission to the agent.
How much will the widdow get?

WANTED A kicking machine; must
be in first class order. Address a "66ok
agent victim," city.

Which will be the cheapest, slack or
corn for fuel?.

WANTED AS company to bore for oil
and gas on the prairie near Furley in the
northeast corner of the county.

If the railroads have advanced the
rntps nn coal four dollars ner car. and
Wichltk consumes five hundred cars per
week, how much will that ba?

If the railroad companies make two
thousand dollars extra per week on their
advance on rates on slack, how much
did they make before the advance?

If all the colored chap3 now residents
who tramp our streets day and night,
snatching from the fruit-stand- s, grocers
and 3hops, weTe made to show some
visible means of support or leave town,
how many would walk tho plank and
what per cent of hold-up- s would we
have?

I would tear up the cobble stones In

the tracks and between the tracks and
put in asphalt. Tho Eagle will pay for
its twenty-fiv- e feet.

Tho directors of the Wichita Orphan
Home are confronted with the heat-
ing proposition" for the building. The
hot water system is what they want.
It will cbst seven or eight" hundred dol-

lars. It is Wichita's own work. They
are our babies. They are not Missouri
widows, but helpless waifs that must
be kept comfortable. Just drop the book
agent a postal card and say that you
have concluded not to take tho book
and will give the money to tho Orphans'
Homo. I am sure tho Missouri widow
will be wlllin gto release you of the fifty
will be willing to release you of the fifty

If the smiles and smirks of a Mis-

souri woman will cause you to cough
up live plunks to support a Missouri
book agont. incidentally for a Missouri
widow who has lived all hor life In lux-

ury, such as the 'aristocratic slave-hold-

of the south enjoy, how many smiles
and entreaties will it take from your
wife to get you to give her one-ha- lf that
amount to buy clothes for the kids?

It is generally conceded that the two
handsomest men in Wichita are Chief
Burt and Judge Stanley. As to which
of the two I will leave that with you.
Should you be undecided telephone their
wives. P. S.: Tho Regulator is not an-

ticipating being arrested.

I would tell the hucksters, fruit and
vegetable peddlers that they must not
throw their unsalable truck onto the
streets in front of residences as they
go along from house to house selling
their goods.

Tou know that the trees, fruits and
grasses that are lndlglnous to the county
whon .cultivated, grow to a greater per-

fection than those thai are not. Why not
give the crab grass a fair trial and in-

stead Of pulling it up, cultivate It. fertil-
ize it. water it. mow it short like you do
bluo grass, roll it and so If perhaps you
can evolute a grass that will be as deslr-abl- a

as the Kentucky blue prass.
--CITY REGULATOR- -

ECLIPSE IN CHINA.

Some days befonMhe recent solar ecllrs
occurred the mayor of Shanghai Irsuel
& proclamation, the purport of which

was that all citizens should do their up-

most to appeafo the heavenly powers

while tha phenomenon was in force. Th
proclamation began as follows::

"On the first day of the third month of
the second year of the reign of the Em-

peror Kouang Sou. a great dog win begin

to devour the sun."
Enigmatic this statement seems to us.

but in China It is well understood, as
is proved by the fact that on the day of
tho eclipse large crowds gathered In vari-
ous places, and by threats and shoutr
did their best to prevent the ravenoci
dog from devouring the sacred sua.

fit W&idntz le: iqu&qj gfemriug1, 3SP?s 23, 1903.

Eagle 1 able and Kitchen

Suggestions What to Eat
And How to Prepare Fooa.

These articles on the necessary ab-
sorbing topic of food are carefully pre-
pared and based on knowledge of chem-
istry as applied to cooking and practical
information derived from actual expe-
rience.

Fourth Volume Conducted by Llda
Ames Willis, Marquette Building, Chi-
cago to whom all inquiries should be
addressed.

All rights reserved by Banning Co.,
Chicago.

REFRESHING MELONS.
"Halve and quarter mince Us pulp aa

please thee,
And distribute each juicy morsel."

We might well be termed a nation of
borrowers, especially as regards food pro-

ducts, so many of our choiceat fruits
and vegetables have been brought to
us from other lands near' and far. Be-
ing fortunate in having a most variable
and productive soil, and that spirit which
moves us to the achievement of tho high-

est perfection In all things, we have not'
only developed our natural resources but
added to them many extremely fine va-

rieties of fruit and vegetables, which
have been cultivated with extreme care
and nicety by means of grafting, and
other methods practiced by horticultur-
ists, from very inferior specimens to
fruits of glorious color, succulent texture
an dof sweet and wonderfully delicious
flavors. Melon Is the generic or collec-

tive name given to all members of the
gourd tribe tho best known among
them being the cantaloupes, muskmelons
and watermelons. These melons are noth-
ing more or less than immense, hard-rin- d

berries, varying greatly in size, color,
character of rind and flavor. But when
fresh and perfectly ripe they are among
the most delicious of our summer fruits,
their juices furnishing a most agreeable
and coaling drink, which will quench
thirst far more effectually than iced
watar or the many Iced beverages so free-

ly Indulged In during the hot weather.
The watermelon Is said to be a native of
tropical Africa where it is now found
wild in great fields. Thus one can easily
account for the strong affinity between
the colored race and delicious nectar of
the cool, green-coate- d, blood-ro- d melon.

The cantaloupe has been cultivated for
centuries in Persia and travelers claim
that tho best melons in the world are
grown in that .country.

Through the Romans tho melons were
introduced into Europe.

Melons aro eaten raw; sometimes with
sugar, wine, spicos, salt and pepper; but
nothlnjr can improve tho dellclousness of
the huge rosy melon In cold, juicy slices
when offered the thirsty mortal on a hot
summer day. And all the Orient 3piccs
seem instilled in the delicate varieties of
tho cantaloupe. One can enjoy the melons
In a great many ways It they desire,
while they aro in season. No part except
the tough hard skin need bo wasted, for
the rind makes delicious preserves and
many use candled watermelon rind for
cakes, mince pies and puddings, instead
of candied citron. The rinds also make
very delicious spiced pickles. The seeds
may be utilized by the deft fingered, ar-

tistic member of the family in fancy and
decorative work.

Watermelons Diamonds.
Place a fine ripe watermelon on Ice and

when thoroughly chilled cut In rather
thick slices, remove all seeds and cut In
diamonds; place in a pretty glass dish
and sprlnklo each layer with' powdered
sugar. Servo on dainty places as any
other fruit.

Watermelon Compote, t

Carefully select a fully ripe watermelon
and place on Ice until thoroughly chilled,
cut in rather thick slices and remove all
seeds, cut the red part Into cubes. For
one quart of these cubes take one pint of
water to which add one pound of granu-

lated sugar, a small root of green ginger
and tho juice Of one medium sized lemon.
Cook together in an agate saucepan for
five minutes; the water, sugar, lemon
juice and green ginger, then put in the
pieces of watermelon and simmer gently
for twenty minutes.

When cooked place in a deep dish and
cover with paper; when cold drain off the
syrup, return it to the kettle and boll for
fifteen minutes; arrange the melon pret-
tily In a glass dish and pour the syrup
over after it is cold. If the melon is very
largo reserve a portion for serving iced in
slices.

Watermelon RJnd Preserves. ..
Removo the green peel from the melon

and scrape away all the Inner part.
Cut tho rind into any desired shapes or
1 nstrlps and stew for three hours In a
closely covered preserving kettle, which
should bo lined with grape leaves if ob-

tainable. A little poydered alum should
be sprinkled over ench layer of rind be-

ing careful not to use too large a quan-

tity, two tablespoonfuls will be sufficient
for the whole kettleful. Cover the whole
with water. When this has steimed for
three hours, take out the rind and place
in very cold water. Allow it to soak for
four hours, changing the water four
times. Prepare a syrup from two pounds
and a half of granulated sugar and one
quart of water, boll and skim until the
scum ceases to rise. Then plae in tho
rind and simmer until tender enough to
be pierced with a clean broom strew.

Remove from the syrup with a skim-
mer and place on a flat dish and allow
It to remain in the tun for two hour:.
Add to the syrup one small lemon sliced

nnd the seeds removed and a small quan-

tity of sliced green ginger root for even
pound of the rind, boli the syrup r

ten minutes and set aside. When th6
rind is cool place in jars, allow the syrup
to come to a boil and rour over the rind.
Seal when perfectly cold.

Melon Salad.
Place cantaloupes on Ice until thorough-

ly chlllei. Just before they are needed,
open and scrape out the seeds carefully,
divide the melons In crescent and re-

move all skin and green part Reaving only

the ripe portion. Heap thwe tn a low
salad dish sprinkling bits of ice among
them, and pour over a French dressing.
Mayonnaise dressing may be usd but It
should be made with lemon juice and free
from mustard.

Cuban Cantaloupe.

Peel and cut in squaaea the meat from
a fine ripe cantaloupe, place in a deep
agate pudding dish with just enough
water to cover. Place in a moderate
ovon, well covered and cook until tender.
Remove the cantaloupe and place in a
deep hot dish to keep warm. Measure
the juice and pour Into a ssucep&a. add
a fe wbits of lemon peel, and boil until
thick almost a a jelly. While the juice
is boiling heat some susar, on table-spoonf- ul

to each cup of juice. In the oven,
and add this to the juice when thickened.
Pour scalding hot over the cantaloupe
and cover until cold.

Stewed Muskmelcn.
Put one pcund of pure cane granulated

sugar In a preserving kettle aad add to
In one pint of water. Peel and slice one
muskmeloa which is not sweet enough"

for serving plain. Simmer gently for ten
minutes Is tho syrup which ehould be

You
LITTLE

If you get some of the great bargains at onr Removal
Sale. Oar new building is afmost ready for us and we will
commence to move into it in another "week. We have cut

on everything in Furniture and House Furnishings to
avoid moving the

OUR
SANITARY COUCH

It is one of the nicest, most con
venient and serviceable pieces of fur- -

nlture that's made, as shown In the
above illustration. It makes an excel- -

lent and nice looking couch. Is easily
unfolded, making a good bed. Come
In and see them.

255 1 East

flavored with lemon juice. Removo tho
cantaloupe from tho syrup and place in
a dainty glass dish, cool the syrup and
pour over. This is to be eaten cold and
may be served with plaJ.i chilled, or
whipped cream.

Cantaloupe Cream.
Dissolve of a box of gela-

tine in a little boiling water. Whip the
tine in a little boiling water. Whip one
cup of cream until thick, add two ls

of sugar and beat again; then
add the gelatine and bent all thoroughly.
Add one cup of cantaloupe mat cut In

cubes. Pour into a ring mold and place
on ice to become solid, unmold and place
platter' and fill center of ring with whip-

ped cream which has been whipped very
stiff.

Watermelon Salad.
Remove the seeds from a fine ripe

watermelon and break the pink portion
into pieces with a silver fork; place in
layers in a low gloss dish, sprinkle each
layer with sugar and place the dish 01!

ice for two hours; when ready to servvi
pour over half a pint of claret. If wine
is objected to, strawberry syrup may be

used in its place.
Cantaloupe a la Buc.

Cut In half thorushly ripe fine canta-

loupes which have been thoroughly chill-

ed, remove carefully all seeds and stringy
parts. Pack the halves with pistachio
Ice cream, garnish with fresh ripe
peaches cut in quarters.

INQUIRIES ANSWERED.

R. H. S. writes: Would you kindly
give recipe for French mustard and oth-

er kinds and how to prevent it from
spoiling?

French Mustard.
Rub together throiigh a sieve three

tablespoonfuls of mustard and one of
granulated sugar, beat an egg slightly
and work into tho mustard and sugar un-

til smooth; then work In slowly half a
pint of vinegar, tarragon gives finer
flavor than common cider vinegar. Stir
and cook over hot water. Removo from
tho fire and when cool beat in a table-spoonf- ul

of olive oil.
For directions for making other mus-

tard sauces and vinegars see article
which will be published in nar future in
household column.

Lobster Butter.
Miss B. writes: Will you kindly tell me

how to prepare lobster butter? Put two
of good butter into a mor-

tar with the coral of a lobster and pound
to a paste; then all three
of minced lobster meat and another of
butter and again pound to a smooth paBte

and rub through a' fine sieve. If you can-

not get the lobster coral you can use

the small claws of tha cooked lobster
pounding them with the butter.

The
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prices
goods.

tablespoonfuls

If to
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Come this week. It's a square deal at a square dealing store. We handle strictly
reliable up-to-da- te goods and are now making reductions in price which means
a suDstantiai savings to you.

Gouches, Davenports, Iron Beds, Side Boards,
Stands, Tables,

You can't afford to
bargains if you expect to

At Eemoval Sale prices and we are moving them out
too. Don't put off buvins: too for this" sale 'ends
we move into our new room.

I alM
407-9-- 1 Avanue

tablespoonfuls

FIREFLIES FOR LANTERNS.

Have you ever heard of the cucujo?
If you are one of those unfortunates who
writhe under the imposition of inordi-
nate gas bills you will wish that the place
were swarming with cucujoea, so that
the tyrannical gas companies might be
circumvented. It Is tha firefly of the
tropics and it is tho most brilliant of the
whole tribe of light-givin- g Insects or ani-

mals. Thirty-eig- of them yield one
candle power.

Photographs have been printed by two
minute exposure of bromide plates to
their illumniation. People in Cuba con-

fine them in paper lanters for going about
the country at night or for indoor light-
ing. Sometimes they attach one of the
insects to each foot for traveling In the
dark to servo as a guide to the path.
Also, they use them as ornaments for
the dress and hair.

It is with these fireflies that Profesor
Langley conducted hla experiments. They
are beetles, beginning life as grubs. Skip-

jacks, or sprlngtalls .they are sometimes
called, because when placed on their
backs they jump over with a clicking
sound. A small species of the same fam-

ily is found In Florida nnd Texas. They
have two luminous spots on the thorax
and another on the abdomen. Damp
evenings are most favorable to the l'Kht-givin- g,

the object of which is presum-
ably to attract a mate. The young larvae
feed largely on snails, to which their
bite is poisonous. The luminous organs
are developed before the insects leave
tho eggs.

Now, a theory formerly held was that
these fireflies stored up light In the day-

time for emission at night, as is done by
tho luminous paint of calcium
sulphide. But Jt wo found that they
shone as brightly as ever after being
confined for ten days In darkness. Somo

that were carried from Cuba to Havre
in the pitch black hold of a vestel were
brilliant on their arrival.,

A more striking disproof, however, wna
afforded by a batch of larvae hatched in
the dark from oggs laid In the dark In a
pleco of rotten wood, the young Innccts
being kept In darknoas for xthe first six
months of their lives. They shone as
brilliantly as any of the other fireflies.

Of 3.20G unions making returns tolho
office of tho American Federation of La-

bor for June, with an aggregate mem-

bership of SS.713. there were 2.S per cent
out of employment. In May the per-

centage of unemployed was 5.3 out of a
membership of 101.SSO.

"Weren't somo of those transaction by
which you profited a trifle irregular V

"Not for me." answered Senator Sorsh-u-

"They were quite the usual thing."
Washington Star
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You Wish Buy Furniture
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Chairs, Hall Pieces, Etc.
miss this opportunity to .secure
need furniture soon.

We're Selling
"Whitney" Go-Car- ts
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LOW RATES
TO ALL RESORTS

Round Trips

On Sale at Different Times During the Summer

A few important ones
with rates are mentioned

Alexander Bay, N ,..$45.45

Antioch, III 25X0

Baraboo, Wlar 25.00

Charlenoix, Mich 23.90

Clear Lake, Iowa 21.15

Colorado Springs 16.45

Delavan, Wis 25.00

Denver, Colo 17.50

Duluth, Minn 25.15

Deadvrood, S. B. 27 JO

Elkhora 25.00

Mukonago 25.00

Mackinac Island 31.45

Milwaukee, Wis 25.00

Minneapolis, Minn. 21.15

WIb 25.00

Oshkosh, Wis. 25.00

Pueblo, Colo ..... 14.95

L. R
Both Telephones 139.

Unlike other cereals it is not confined to use

best toast because is a

made wheat.

13

Buffets, Chiffoniers,

lively
when

VIA

Round Trips

For Lake $23.00

Fon du Lac. Wis 25.00

Fontana 25.00

Genoa Junction . 25.00

Glcnwood Springs- 2.95
Gray's Lako 25.00

Ingleside ... 25.00

Kadsasville 25X0

Loire Boulah 25.00

Lake Geneva . 25X0

Lake Villa 25.00

Lontr Lake 25X0

Lako Cnataaqoa Polnta 4.W
McHenry - 25X0

St. Paul 21.15

Rhlnelaadcr 27.15

Shaboyjran 25X0

Twin Lakoa 25X0

William's Bay . . 25X0

. DELAXEY, Ticket Agent.

with cream.

network or shreds
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I consider ShreckiccJ Wheal Biscuit the

most perfect of all foods thus far put

OO the market." Mrs, Ssrtk Tjnn Rtrtr

all foods
. J C 1

it
being highly porous thus permitting an

thorough application of heat As cream

a poached egg it is never "soggy."
food it has perfect aJ&aty wkh al fruits and vcrUbka. and

jely, hooey or maple syrup, makes a pekie-charma- ag

Wheat is the only

food from r


