
A ONCE BUSTLING CAMP
NOW ENTIRELY DESERTED

RUMISY ON THE VIRRE OF DEURY

The Ulosing Uown OT Its Ureat

Silver Mill in 1893 Brought
Grief to the Old Town,

T HE once thriving camp of Rumsey,
n'which is still indicated on the maps

as the terminal of the Philipsburg and
Drummond railway, exists now only in
name and its population at one time
numbering over 500 has long
since departed for pastures new. With
the exception of one or two watchmen,
employed by the Gramte Bimetallic oom-
panv, no one inhabits the place at pres-
ent. Prior to lHHS such a place as Rum-
sey was unknown in this district, yet
within five months after the Granite
Mountain (o., had selected the place
for a millsite and commenced the con-
struction of the great Rumsey mill the
gulch was known to all the mining world.

THE ONCE F

hOW TO CARVE A TURKEY.

1'he Art Made Plain For the Pres-
ident of the Feast.

UISTOMI has made it usual here-
ablouts to eat turkey for our
('hristimas dinner, and accord-
ingly the festive bird will

grace maniy a table. But It Is not ev-
(eryiody who knows how to carve a
turlkey. al the1l hints given here may
helpl many a bewildered man to so de-
meoan himuself that the ordeal may not
disgrace himn in the eyes of the wife of
his iosomii, as well as of those guests
who inmay be present at his board.

11:iae the turkey resting upon his

back. I'ut the two tined fork In about
n inch. in front of the peak of the
brea:stbone, where it will sink into a
hollow formed by the peculiar con-

forlmation of the breastbone. The bird
is then behl firily while the carving
is being done.

The lirst tlhing to do Is to take off the

legs at the second joint. Cut down
alongside the leg anild bear outward a
little, withl the knife set well in.

The knife is inserted iabove the leg,
and after making an incision it is

pressed outward. The second joint
then parts easily fronm the body. Aft-
er loth legs are remloved in this man-
ner the wings should be cut off, the
knife being used on practically the

same principle as that employed in re-
moving the legs.

The next point for the skillful carver

is to separate the "drumstick," or first
joint, fronm the test of the leg. This is

done by fixing the fork In the second
joint of the turkey. Then an Incision

is miade at the joint, and the end of

the leg is then pressed down with the

knife.
The breast of white meat Is now at-

tacked. The fork is again placed over

the breastbone in the original position,

and slices are removed from the breast.

The slicing should commence near the

peak of the breastbone, the cuts being

taken thinly, the knife held horizontal-

ly and the cuts extending downward

toward the wings. After the meat has

been taken from both sides of the tur-

key's breast in this fashion the knife

is inserted transversely behind the lit-

tle projection on the breast between

the peak and the neck. This is formed

by the "wishbone,"or "merry thought,"

The knife slips easily between this and

the breastbone, so that the "wishbone"

is easily removed, carrying with it a

liberal portion of white meat. The re-

moval of the "wishbone" makes a con

The Northern Pacific Railway company
extended its line up the gulch and erect-
ed a neat little station at the place. Two
trains were run every day between there
and Philipsburg, and telephone and tele-
graphic connections were established n
with the outside world. The mammoth
Granite mill, of which a picture is here-
in psesented, consisted of 90 stamps. It
was completed and put in operation
about March 15, 1889. The different de-
partments of the mill, with exception of
the retort house, are nnder one roof. The a
boiler-house is 40x60 feet and incloses P
six fine boilers 54 inches in diameter by t
16 feet in lengih. The engine was a com- t
pound Corliss with cylinders 22-38x60 e
inches, the fly wheel weighed 24,000 r
pounds; the room is 60x46 feet. In the
pan-room--37x240 feet-were 28 pans,
14 settlers and agitators, and two amal-
gamaters. Battery-room is 39x170 feet,
the stamps--90 in number-weighed 900 1
pounds each, making 90 drops per min

AMOUS RUMSEY MILL AT RUMSEY, I
It Has Not Been Operated Since 1893.

veiilent opening iito the interior of the
turkey, through which a spoon may be
inserted for the removal of the tasty
dressing.

Nothing now remains but the car.e- cass of the turkey, and the only task is
ir to disjoint it. This is done by first re-

1- moving the breastlbon. By means of
1 the fork the Imlak of the bone is raised
V' and swung over toward the neck, dis-

a jointing it near the base of the latter.? The neck, if desired, can be removed,
e- leaving only one more portion of the
it bird to be dealt with. Thls is the back-

f bone.
ts The backbone is broken about three

Inches above the tail, and there you
is are. The dismemnlberment of your tur-
it key is now complete.
ie_________

ute. Automatic feeders supplied the

batteries. There are two cooling floors
39x168 feet, each holding a week's run of
pulp. The roasting and drying-room is
50x267 feet and contained four improved
roasters and four revolving dryers. The
ore house is 35x470 feet and has a capacity
of 2,000 tons. The retort-room is 50x56
feet and contains eight retorts and melt-
ing furnaces. An aerial tramway was
employed in conveying the ore from the
mine at Granite to the mill, a distance
of nearly three miles. The mill con-
tinued in operation until the spring of
1893, when it was shut down and not a
a wheel has been turned since. Most of
the machinery has been moved away and
the supplies and parts of the mill have
been used by the company in making re-
pairs at their other plants.

The Rumsey mill has fallen by the way-
side and will probably never run again.
As a quartz mill it is out of date and will
no doubt eventually be torn'down. The
railroad also has been abandoned and
for a number of years not a train has been
run over it. The rails are still in place,
but the ties have rotted away in many
places and the track is considered unsafe.

The town of Rumsey which ten years
ago harbored hundreds of prosperous
people is now almost forgotten. No one
thinks of Rumsev, and the only visitors
the camp has are berry pickers in the
early fall when the huckleberries are
ripe.

"Mr. Gallent, you are something of a
student gf human nature," began Miss
Bewchus coyly.

"Ah, but now," he interrupted, flash-
Ing his bold black eyes upon her, "I
am a divinity student"

,MONTANA.

MAIL FOR SANTA CLAUS.

Some Strange Letters at Christman

Time.H" ERE Is an address I never
noticed until this year,"
said a postoftlee clerk, sort-
ing out some half dozen let-

ters with "MIr. Santa Claus, Joylantl,"
on the envelopes. Variations were,
"Mr. Santa ('lans, Joyland Co., N. Y.,
911 Happiness Ave.," and "Mr. Santa
Claus, Toy and ('andy Palace, Christ-
masville, Joyland."

Another child, perhaps of Hibernian
ancestry, had addressed his petition to
the saint's residence in "Fairyland,
Ireland." One young writer, with a
somewhat hazy knowledge of geo-
graphical names, had sent his letter to
"Mr. Saint Nickerlis, to the North
Pole, Mexico." Another, with a be-
lief in the power and influence of
nurse, had addressed his missive to
"79 Bedford Ave., Kaar Mealy,"
which, being deciphered, is found to
mean "Care of Mary."

"I am sorry I cannot allow you to
open any of the letters. It's as much
a criminal offense to tamper with thean
as with any other letters," said the
clerk to a reporter of The Commercial
Advertiser. There were, however, two
postal cards and one open letter, which
were fair specimens. The latter was a
modest request for the relief of the
more pressing wants of the writer. It
read:

Dear Santa Claus--You say that good boys get
the best presents. I have tried very hard to be a
good boy. Will you please bring me a fire patrol,
train of cars, a nice book, a game, box of tools
and a little sailboat, candy, oranges and nuts.
(Ocodby, dear old Santa Claus. We will expect you
Christmas eve. DUDLEY.

A few letters were evidently written

under the dlirection of seniors of tile
family and dropped in the mailbox to

please the children. Most of the letters
were without stamps.

What becomes of the letters after

they reach the dead letter office? Most
of them are eventually destroyed, as
the children sign only their first names
and there is no way of returning
them.

Christmas Feasting.
During the middle ages the whole

Christmnas season was given up to rev-
els and jollity, in which eating and
Ir1inking had a prominent part. The
Saxon Instinct of our English ancestors
led them to make of every holiday an
occasion t'or feasting. Plenty to eat
and to drink was their idea of a festi-

val, no matter how sacred might be its
associations. On Christmas they not

only lined their stomachs with good
capon, as did Shakespeare's justice,
but stuffed themselves with all sorts of
rich, nourishing food and strongly com-

pounded puddiigs and pies.

The "Extra Horse."
A lover of horses recently noticed a

custom in France which he thinks
ought to be adopted in this country.
On every street in France which has
a steep grade there is stationed an "ex-
tra horse." The law compels draymen
and others to make use of this horse
until the summit of the hill is reached,
and there is a heavy fine for refusing
to hire the extra horse at a small fixed
rate. Placards by the roadside indi-

cate the point where the extra horse
should be taken on and also where he

may be dispensed with.

Evolution.
"Ile boasts very proudly that he's a

self made man."
"I thought it was his money that

made himn."
"But, then, it was that machine he

invented that made his money."
"Ahl! Then lie's really a 'machine

made man.' "-Philadelphia Press.

The Day and the Text.
"Hit wuz a mighty cold day," said

the old deacon. "en dey wuz some ex-
cuse fer de passon makin' dat big mis-
take in his text, fer stidder sayin'
'Many is called, but few is chosen,' he
give hit out, 'Many is cold, en a few is
frozen.' "-Atlanta Constitution.

The Libe.rty statue in New York is 151
feet high, the pedestal is 155, and the to-
tal height above low water mark is 305
feet 11 inches.

Christmas
Day

its Early Massacres by
... History I the Romans t

It is a generally accepted belief that a
on the date that we call Christmas day b
Christ was born. This is questioned f
by some chroniclers, but the doubt does b
little harm, says the Brooklyn Eagle. a
Every one is satisfied to take this date c
as the nativity of Christ, and It mat-
ters little whether it is historically cor-
rect or not; one day in the year, it is
believed by all good Christians, should E
be set aside for the celebration of the n
birth of Jesus of Nazareth, and the 9

25th of December is as good a day as e

any on the calendar.
It is necessary to go back to the t

Roman era to find the first recorded i
reference to a festival on the date
known to us as Christmas day, so that
it need not be cause for surprise if a
through all the past ages the record of t
the exact day on which Christ was
born should have become lost. History a
tells us that the first feast to be cele-
brated on the 25th of December was
established by Commodus, emperor of t
Rome, who flourished about 185 years t
after the birth of Christ. a

After that there are many references I
to the meetings of the new sect called I
the Christians, who gathered on this
day to celebrate the birth of the God c
Man. It is not until a century after
the time of Commodus that we find a t
particular reference to the persecution s
that the Christians underwent at the F
hands of the pagan emperors having s
culminated in a grand Christmas day
massacre.

Diocletian was the Roman who de-
cided to celebrate the date by killing
off a few Christians. He did 'so with 1
a vengeance. The most horrible deed 1
perpetrated during the festival was on
Christmas day, when the assembled
Christians, gathered in their place of
meeting, were set upon and slaughter-
ed, while the Romans looked on in
great glee at the sight of antipagan 1
people being put to death for their re-
ligion's sake.

When Rome was no longer a pagan
state, the feast began to be celebrated
in the Christian style, although some
of the songs that were sung antl some
of the rites of the festival would great-
ly shock the strictly orthodox church-
goer of the present day. At that time
there were no excursion trains ti, carry
those who wished to take part in a
public celebration from point to point.
and the electric telegraph had not been
thought of. Consequently those who
celebrated the birth of Christ in early
days did so in widely separateq coun-
trics, 'someftilmo at widely separated

periods of time and according to no
set programme. It was every com-
munity for itself, and no one to crlti-
clse the others for not being careful
about the date.

As a matter of fact, the ancient cele-
bration of Christ's nativity was left
entirely to the discretion of the differ-
ent bodies, and as every commnunity
had divergent Interests the tihe was
arranged to suit the exigencies of the
case. If Christmas day happened to
come upon a time when there Was too
much work to be done to permlit of a
holiday, then it would be postponed
until a more suitable season. Owing
to this indifference to precedents the
exact date when the birth of Christ
ought to be kept was hopelessly lost.

On only one thing were all the an-

cients agreed-namely, that the festival
in commemoration of the birth of
Christ ought to be the most magnifi-
cent of the year. In some cases it was
kept up for days and the meaning of
the festival was forgotten long before
e the revelers returned to their homes
again.

It is interesting to observe that the
ecustom of giving presents at Christ-
mas time, which has survived to this
Sday, was begun in the first days of the
Christmas feast. So was the custom

that is known as carol singing. The
songs of today are based on the event
t that makes Christmas day a time of
d rejoicing, but at that time they were

not overparticular as to the subject
chosen by the singers. In fact it would
Sbe difficult to find in some of them an
excuse for the singing of such ditties at
a religious festival.

SIt Is a striking feature of this Christ-
mas celebration that from its earliest
recorded history there is no sentiment
in connection with it but those of kind-
Sliness and good feeling. However
much the old style of celebrating
e Christmas might be objectionable to
the twentieth century critic of orthodox
tendencies who frowns at the frivolity
d of some of the customs, It was always
Sa time for the better side of human
Snature to be exhibited and for people
Sto take gifts to each other in a Apirit of
peace and good will. This kindly spirit
has been maintained until all over the
world today It is seen in the merry-
making, the happiness conveyed by the
glorious institution of Santa Claus, tiue
t steaming hot dinners presented to the

poor, the frolic and the funmaking in
almost every home, and the gatherfng
together for the yearly reunion of those
whom circumstances separate for the
greater part of the year. May the sea-
son never cease to be famous for its

power to bring out the better attributes
uf men and women, as it did of old!

Origin of MInee Pie.

English plum pudding and mince pies
both owe their origin, or are supposed
to, to an occurrence attendant upon the
birth of Christ. The highly seasoned
Ingredients refer to the offering of
spices, frankincense and myrrh by the
wise men of the east to the Christ
Child.-New Yoe k World.

HIS CHRISTMAS PIPE.

A Woman's Solicitude and a Tobacco
Dealer's Perfidy.

The bachelor had been invited to a
Christmas dinner. His friend and his
friend's pretty wife were just vying
with each other in their efforts to dis-
pel from his soul the gloom supposed
to come to the man without a home
upon this day above all others. They
had~ wined him and dined him, and
now that they were seated in the 11-
brar) fac.ing the burning logs in the
fireplace the hostess brought out the
bachelor's Christmas present. It was
a brierwood pipe, with a beautiful
curved mouthpiece as transparent as
glass.

"Now, I bought this myself," she ex-
plained sweetly, "and I told the pipe
man that if you didn't like it after
smoking it I was going to make him
exchange it. You must try it now."

This the bachelor proceeded to do,
thanking his hostess for her solicitude
in picking out the pipe herself.

"I think the mouthpiece is such
pretty, clear amber," she went on as
she saw her guest stick it between his
teeth and begin puffing away.

"Yes, it's remarkably pretty," he as-
sented, but there was just a tinge of
doubt in his tone.

The bachelor sat in his chair, with
the mouthpiece between his teeth and
two fingers of his left hand clasped
about the stem, smoking very peace-
fully when there was a sudden blind-
ing flash before his eyes, a fierce pain
at the tip of his tongue and a cloud of
camphor smelling smoke rising to the
ceiling. The bowl of the pipe fell to
the floor and the burning tobacco was
spilled upon the carpet. The mouth-
piece had vanished. The hostess
screamed, the two men sprang to their
feet.

"What happened?" cried the woman
in alarm.

"Oh, nothing," explained her hus-
band, "except that your beautiful am-
ber mouthpiece is celluloid and has
burned up."

Then he stamped out the burning
tobacco and gazed ruefully at the big
hole in the carpet.

"Oh," exclaimed the hostess to the
bachelor as blushes came to her cheeks
and tears to her eyes, "what can I say?
That horrid pipe man! He promised
so faithfully that he wouldn't swindle

I me."

The bachelor didn't know quite what
to say himself. lie had a hole in the
end of his tongue, and this didn't help
him any in choosing the right words,
1 but he managed to stutter that he was
sure it wasn't her fault and that all
1 pipe men were born villains.

"Remember, my dear," remarked the
1 husband, with a reminiscent smile,

"that the good Lord never intended
Y women to he good judges of cigars,
tobacco or pipes."-New York Sun.

ROAST TURKEY.

How to Select and Prepare the Bird
For the Table.

Select a nice young turkey of ten
pounds in weight, singe, draw and
wash it quickly in cold water, then
wipe it dry with a towel. Season the
bird inside as well as outside with one
teaspoonful of salt in all. Soak one-
half pound of bread two days old In
cold water till soft, inclose it in a nap-
kin and press out all the water. Place
a saucel;an with one tablespoonful of
lettuce and two tablespoonfuls of fine
chopped onions over the fire, stir and
cook five minutes without browning.
Then add the bread, stir and cook five
minutes. Remove, and when cold mix
It with one pound of sausage meat,
season with one even teaspoonful salt,
one-half teaspoonful thyme and one-
quarter teaspoonful pepper. Fill the
crop and body with this forcemeat, sew
It up and truss nicely. Cover the breast
and thighs with thin slices of larding
pork, tie it firmly with a cord, lay the
turkey in a roasting pan, pour over
two ounces of melted butter and place
the pan in a medium hot oven to roast.
Baste freely with its own gravy till the
bird is light brown on all sides, then
add a little water. Continue to roast,
basting frequently till done. A turkey
of ten pounds will take two and one-
half hours cooking. Place the giblets
in a saucepan covered with cold water
over the fire, add one teaspoonful of
salt, and when it boils add a small
onion. Cook till done. Shortly before
serving lay the turkey on a hot dish,
remove the skewers and strings, free
the gravy from all fat, mix one table-
spoonful of cornstarch with one-half
cupful of cold water, add to it the
gravy, stir and cook a few minutes,

then add sufficient giblet broth to make
one pint of sauce. Cook five minutes,
strain through a sieve, rub the liver

fine with a spoon, add to the gravy and
serve.

Every Idol Has Its Day.

It Is Santa Claus' turn now.-New
York World.

On Jellies
preserves and pickles, spread

a thin coating of

PURE REFINED
PARAFFINE

Will keep them absolutely moisture and
acid proof. Pure Refined Parafflne Is also
useful in a dozen other ways about the
house. Full directions in each package.

Sold everywhere.
STANDARD OIL CO.

Cut-
Silery

Every Piece of Steel Turned Out
by the Jordan Cutlery Co. is Guar-

anteed. If Not Satisfactory We
Will Exchange or Refund Money.

L McCLEES THE JEWELER

PROFESSIONAL CARDS I

PHYSICIANS

E F. CONYNW,•HAM, 1. D.,

PHYSICIAN AND SURGEON.

Day or Night Calls Promptly Attended to.
Office over Cartier's Store.

PHILIPSBURO. MONTANA.

TRAINED NURSES

M ISS II. A. WICK,

TRAINED NURSE.

Graduate from Danzig. Germany, and recently
from the German Medical College, Chicago.

OFFICE IN THE PONGRAT1 HOUSE. SANSOME-ST..
PHILIPSBIURG, MONTANA

ATTORNEYS

JOSIAII IIULL.

ATTORNEY-AT-LAW.
NOTARY PUBLIC.

Office, rear of postoffice bnilding, on
Montgomery street,

PHILIPSBURG, MONTANA.

U) M. DURFEE.

ATTORNEY AT LAW.

Office-Opera House Block, Sansome Street,

PHILIPSBURG. MONTANA.

GEORGE A. MAYWOOD.

ATTORNEY AND COUNSELLOR-AT-LAW.

Office, corner of Broadway and California street

PHILIPSBURG. MONTANA.

DENTISTS

S5 A. BROWN.
DENTIST

a"Teeth extracted without pain by a new
process. Teeth filled with the latest and best
improved fillings. All kinds of dental opera.
tions performed in the most perfect manner.
All my work is first-class. Office, Hyde block.

PH1LIPSBURG. MONTANA.

G. W. YOUN.
DENTIST.

Gold Fillings. Crown and Bridge Work

Office, over McLeod's shoe store.

PHILIPSBURG - - MONTANA.

At Granite Wednesdays.

It Isn't the Cook's Fault,
It isn't your Grocer's Fault,

that the bulk coffee you just
purchased turns out to be differ-
ent from the ,"same kind" bought
before. Coffee purchased in
bulk is sure to vary.

The sealed package in which
LION COFFEE is sold insures
uniform flavor and strength. It
also keeps the coffee fresh and
insures absolute purity.

Kodol
Dyspepsia Cure

Digests what you eat.
It artificially digests the food and aids
Nature in strengthening and recon-
structing the exhausted digestive or-
gans. It is the latest discovered digest-
ant and tonic. No other preparation
can approach it in efficiency. It in-
stantly relieves and permanently cures
Dyspepsia, Indigestion, Heartburn,
Flatulence, Sour Stomach, Nausea,
Sick Headache, Gastralgia, Cramps and
all other results of i mperfect digestion.
Price50c. and S1. Largesizecontains 2S time-
Smallsize. Book all about dyspepsia mailedfre.
Prepared by E. C. DeWITT & CO., Cblcago

Doe & Co. and Campbell DruW Co.


