CHILDREN OF THE LOST TRIBES.
A Little Community India
P Feloas Origin No One mh

tt over the breezy downs
the Nilgherries, in little villages ::
wicker houses that look at a little dis
tance like nothing in the world so
much as a colony of beehives, lives a
community of six hundred or -seven
hundred people, who are variously be-
lieved to be the descendants of one of
:.:;e los;e tribes of Israel, the aborigines

southern India and a communi
H;'I;‘ichem el

ey live on milk and the produce of
the buffaloes, and as the unknown is
dreaded here as elsewhere their neigh-
bors, much fearing what they do not
understand, pay thém fees as wizards
for value received in occult matters,
:i.;ld? a8 retaining fee for their

n eoun the

of the dmdwugen of mt}:l:
slopes, who do their business with
beasts of prey, track the bison, snare
the leopard—a fearsome people, whose
women leave their children in the
charge of tigers when they go forth to
cultivate the barley and the amaranth
and to gather honey in the woods.

They believe in a strange trinity and
a hell, a dismal stream full of leeches;
a-nd this they must cross by means of a
single thread. The soul, burdened with
sin, is tco heavy for this slender sup-

#°rt, and the sinner falls into the
Stream, but the thread sustains easily
the souls of the good.

The funeral of a Toda, for that, the
Bcmbay Times of India says, is the
name of the singular tribe, is as odd in
its way as its religious belief. His body
is wrapped in a new cloth and his toes
tied together with a red thread; grain,
sugar, tobacco and money are wrapped
in his funeral toga to provide him for
his journey across the Styx and the
dark plain beyond.

Two buffaloes are slain beside the
corpse, and the dead man’s hands are
placed upon their horns, a piece of his
skull, bis hair, and his finger nails are
removed, to be used later on at the
Rreat ceremonial of the year—the elab-
orate celebration of the death of all
those who, during the twelve months,
have “taken the leap over the great
precipice into the bottomless abyss.”

When these tokens are removed,
butter is smeared -on the fragrant
wood of the funeral pyre and the body
is barned to ashes, and the ashesscat-
tered ™o the four winds.

The annnal celebration is like agreat
fair. “‘Grave looking gray beards are
sittingr astride open-mouthed, tongue-
hanging wooden horses, burlesque
tigers and long-trunked elephants, and
ampie togas flutter in the breeze as the
merry-go-round whirls round as it does
in an English fair.

“In a long imprompta tame shop-
keepers from the neighbering village
of Ootacamund, eight miles away, dis-
play their wares; sugsr ‘cane for
bright white teeth to munch, mrock
cakes burnt with brown sugar, light
fried rice, cigars and cabbage Tolled
cigarettes; oranges snd ginger beer, of
course, batalso cocoanuts, cinnamon,
dates, wheatcakes, tandstickor matches
and sugar candy."—HBoston Glebe.

AT THE TAR. OF A PLOW.

———

How ¥he Emperor =»f 'China BEncourages
Agriculture.

In oréer to emphkasize the importance
of the ealtivation »f the soil and to en-
comrage his subfjocts ‘to follow agriecul-
tural puarsuits the empera of China
sometimes certain rites at
the “temvperor’s $ield,” and goes through
the fammu of plowimg antl other work of
the hkusbandmam. One ‘Bay recently
the emperor set st ‘d#t daybreak from
his palace with * numersuas and mag-
mificowtt train o courtiers and others.
Before breakfadt ithe engreror arrived
st the €hrines «f 'the dirty presiding
wver agriculture, and his majesty
stopped to offer his thanksgiving and
sacrifices. After changing his dress

__Xbemorning repast was 'served, at the

endwofwhich the emperar proceeded to
ftheifield. at the four esorners of which
were erected fsur pavilions where the
seeds of wheatsnd other cereals were
' . In the center 'were numbers
of magnificeaEly uttived courtiers,
emch holding dnft a:mazer-colored flag,
-while on the side of the passage were
-meores of agell and white-haired farm-
«rs, each having in his hand some agri-
cnltoral implement. Placing his left
‘hand on the plewwr and holding the whip
in his right hamd, the emperor began
:the ceremony+f the occasion. By pre-
:arrangement the -officers did their al-
jotted share, some .wiclding the agri-
«ailtural implessents, svhile others secat-
tered seeds out af:the baskets as if sow-
ing, while the semperor busied himself
-with the plow.swhich was hitched to a
michly-caparisoned bullock, draped in
yellow and led by two of the emperor's
body-guards. Ou the emperor finishing
his round at theplow the three princes
wwere ordered ito go . h the per-
formance, and after . tifem nine. high
ourtiers had thewr itarn, after which
sthe performamce ¢losed. Having re-
ceived the greetirgof the eofficers, the

r returmedits his palsce.—N. A.
‘U.iCable.

*The Largest Baper Ever Published.

The largest paper -ever published
was the Illumématefl : Quadraple Con-
stellstion, whieth weac issued in New
York city on Jutly 4, 1859. kit was a
twenty-eight theusanfl edition and was
soldfur fifty censs per .copy. The size
of the page of gliis meastodoniic sheet
wes sewenty by eme hundred inches, or
almo# forty-nine feet square. It was
an eiglg-page paper, thirteen colmmns

" to the page, or a fmtal.of one husdred

and four columms, cach forty-eight
inches iin length. %t .wes illustzmted
with goed portraits of President Bu-
<chanan, Edward Ewesett, Fenry Ward
Beecher, ¥. P. Baxis, /E. H. Chagin,
Horace Gaeeley, Hiizapath Barrett
Browning, Alexander won BMumboldt,
James G. Barrett and seveml others
‘The paper eontained thimty«ix poems
wntire, eneof them bharing as many as
sixty-four sight-line verses. Among ;
other articles of speeisll nate wwas the |
<elebrated *“Meon Hoax,” taken from s '
«opy of the Hew York Ses ished :
fn 1835. It reguired the wark of forty
persons ten homrs per day for eight
weeks ‘“‘to get owt” this mamsnath pa-
per.

Censas Statistics.
ts recently blessed the bome
of Mr. Birdwhistle, of Park avenme.
He broke the news to his son Tommy
by saying:
“Do you know, Temmy, you have

three little brothers?”

«Jg that s0? You bomght three be-
eause got ‘em cheaper, didn’t you,
pﬂz“mlﬂ‘l‘a-ny.ﬂohuahﬂ
for business.—Texas Siftings.
0-—You can find & hundred people who

where you will find one

sre courageous
prho 18 patient.—Ram’s Horn.

DOMESTIC CONCERNS.

—Gooseberry Pie: Line a two-quart
pudding dish with good pie crust rolled
rather thick. Stem three pints of
gooseberries; wash and put into the
crust; add a good pint of sugar, cover
with a top crust, pinch the edges well
together, bake one hour in a moderate
oven. Serve cold.—Boston Budget.

- —Sueccotash: Cut sweet corn from

the ear until you have one pint of
pulp; cook in as little water as you can
and not burn it. Cook ore pint of nice
sheiled beans, drain and mix with the
corn; add three or four spoonfuls of
butter and a cup of cream; season with
salt and serve in individual vegetable
dishes.—People’s Home Journal.
—Soda Beer: Take two .pounds of
white sugar, two ounces of tartaric
acid, two spoonfuls of flour, the whites
of ten eggs, the juice of one lemon and
two quarts of water; boil three min-
utes, and bottle when cold. When
wanted for use, put two spoonfulsin a
glass, with half a teaspoonful of soda,

and r.ﬂ“ with ice-water.—Harper's

—Fried Egg Plant: Cut the egg
Plant. in slices one and one-half inches
in thickness; strew a little salt over
the slices and lay them on plates; let
them stand for twenty minutes, and
drain all the water off which has run
ont of them; dip each slice in some
well-beaten eggs, and then in finely-
rolled erackers or grated bread crumbs,
and fry them in lard or drippings, as
you would oysters.—Ohio Farmer.

—=Fish Salad: Salmon is, of course,
the favorite fish forsalad, but any good
firm fish, like halibut, cod, pickerel,
bass, ete., may be used. It should be
boiled until thoroughly cooked, but not
overdone, and allowed to get perfectly
.cold. The fish should then be cut into
square or oblong pieces, about two or
three by three or four inches in
size, and each piece should be laid on a
lettuce-leaf. Mayonnaise dressing may
be poured over it in the dish, or passed
to each person. A savory addition is
that of a sardine picked fine and stirred
into the mayonnaise.—Outlook.

—French Dressing for Salads: One
saltspoonful salt; half-saltspoonful
pepper; one tablespoonful vinegar;
three tablespoonfuls oil. Put pepper
and salt together in the salad-spoon
and fill the spoon with oil. Stir with
the fork, and, when well mixed. pour
upon the salad. Measure out the rest
of the oil demanded and the vinegar,
and after all have been turned upon
the salad, toss this about with the fork
and spoon until every leaf has received
its share of the dressing. This will dress
salad for three or four persons.—Out»
look.

PICKLED WATERMELON.

Directions for Making a Delightful Dish.

Peel the rinds with a sharp keife that
will take off the green skin evenly.
Trim off also every trafe of the pink
flesh of the frait, because it is too
juicy to make a firm, crisp pickle.
Then cut the strips of rind into smazll
pieces two to tlree inches long, and
placing them im:a largeearthen dish,
sprinkle them lightly an€ evenly with
salt. Cover the dish, amd let it stand
over night. Inthe morning drain off
the waber that will have formed, Tinse
the rinds in cold ‘water, and cook them
in a stewmer mntil a broom splint will
readily pieroe them. Cooking the rinda
by steam is an easy method, s they
are less liable ‘to burn tham when
cooked in the spiced vinegar When
the rinds are ‘tender, take ‘them out
carefmlly with a skimmer, andrput them
into a stome jar.

Take good cider winegar for the basis
of the pidkile. Allew a pound of sugar
to a pint«wl vinegar, and add also half
an ounee of stick ‘cinnamon broken
into inch jpieces, arda half-teaspoonful
each «©f whole dloves and blades of
maece. The whole .amount of vinegar,
sugar, ‘and spices used must of course
depentii -on the quality of rinds to be
pickledl, but a:quert of vinegar is usu-
ally sufficient for ‘the rinds of a me-
dinm-sized 'melon. Boil the vinegar,
sugar and spices together vigorously
half =n hour, skimming off the froth,
and pourithe pickle boiling hot over the
rinds. Press.thewrinds down under the
pickle'by means of :an earthen plate ar
samcer, Tasten «&he cover on, and tiea
cletk over the whole. These pickies
wiil seiready for uwse in two weeks.—
Hm, ‘s -Bazar.

“The Finvor of Bread.

Ewery 'baker now and then has the
unpleasant expersence of flour beimg
virtually spoilei by absorption sad
some «disagreeable odor. Thus flomr
placedl near lime -er oil or tar contracts
a fatdl flavor ‘is practically ruined.
Why <noild nat the baker, however,
emdeawsr ‘to turn this extraordinary
preperty‘to good aecount and impartte
his flour Havors which wonld make tke
resultant bread quite a rival to articles
on wellsto-do tables where at presemt
the Jodf iisireally oxt of the dietic row-
ning? The miller at present does the
blenfing, for rthe bakers, and too
often “from a ‘miller's point i
peemnniary -view, 'but if the baker
could onee maste the art of mm-
partingattractive'favor to flour. and
so produding bread:that would be dis
tinetly nieeand yet wholly free froms
augkt that is mawlkimg or cloying, &
is evitienit that very much would he
gained. ¥ present, as we are well
awamne, ithis£s a thing quite in its in-
fanex. ktiis still im Ghe experimental
stage, hut ifl 'is realiy open to amy
baker o apply ithe psinciple himseif,
and by testing his art.@n a small scale
he mighst eadily discower the way teo
greatiy raise the valueaf bread made
fromn fiour that nnder esdinary condi-
tions ¥ oy a dry ‘eaf attractive
to the eype! but by no mexns tempting
to anyome who does not ‘tappen to be
hungry. i Baker sand Confee-

“tiomer.

Renewing Sllk.

To freskem a lace dress that looks
gray and slimpsy, brush with a very
soft brush tha: will not fret che lace,

with id wrater comtaining a
mt;s;owda:rbmx or alcedlol, lay
ever a folded Sannel and press on the
wrong side with a snoderagely warm
irom. Sponge withk & black woolen
cloth, and if vou kawe it at baud lav
over the lace while pressing s piece of
thim black silk. Waisss of Chiax and
wash silks may oftem be freshemed by
sponging them with benzine or gaso-
oline. Use a flannel clofh and put in
‘the air until all the odor has disap-
{ if such waists must be washed,

AGRICULTURALHINTS,

FEEDING MANGOLDS.
German Farmers E:; Fed Them Sue-
for Years.

All kinds of cattle are fed extensive-
ly on mangolds in middle and south
Germany as well as in France and Eng-
land, and they are one of the most im-
portant and saflest crops we grow. We
aim to make turnips last from Novem-
ber 1 until Christmas, by which time
they begin to get bitter, and then we
start on the mangolds, arranging the
daily ration so as to make them hold
out until May 15. When the supply is
plentiful, I feed 40 pounds per day to
each cow 1n milk and 50 pounds to a
steer. They are eut into fine strips. 1
have fed them for the last 30 years and
never known any damage to arise
therefrom. They are fed with advan-
tage to young stock, sheep and -horses.
Mangolds do best the year after the
land has been manured. I haul my
barnyard manure on clover stubble and

I —
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BUBSTITUTE FOR A SILO.

geed dowin the middlé of September to
rye and winter vetches which give me
8 heavy crop of green fodder the com-
ing spring, before anything else is
in sight. Whatever is left of this on
May 15 is cured to hay, the land is
broadcasted with 300 pounds of basic
slag and 200 of kainit and turned under
to be ready on June 1 for the planting
of the mangolds. The Eckindorfer is
to-day by far the most profitable kind
to grow, perfectly cylindrical, smooth
and flat at the top, with scant foliage
and but one root. Then it is
easily harvested and has mo
woody part about it; even speci-
mens 20 pounds in weight are to-day—
May 8—fresh and soft all through. We
consider 20 tons per acre a good crop.
We plant at 24 inches between the rows

free from weeds.

Mangolds are never given alone, but
always in combination with hay and
straw cut into 11{-inch lengths. As we
cannot have the silo, we contrive to get
a palatable food in the following man-
ner: A box, shown in ecut, is built out
of pine scantling and 1}{-inch boards,
with the top and front open, the whole
divided into three equal compartments,
each to hold an entire day's feed for all
animals, space being calceulated on the
basis of two cubic feet for each cow. A
3-inch layer of chopped hay and
stratv is now spread evenly on the floor
of the first compartment: then follows
a thin layer of sliced mangolds. which
have previously been mixed with the
daily allowance ¢f 0il meal and bran;
then another layer of chopped hay and
straw, treading down firm as it grows
up and setting in the front boards as
needed. When full, a board covering is
put on. On the second day the next
compartmeat is similarly filled and on
the third day the last one. ©Om the
third day we¢ commence to feed frem
the first compartment; this hes now
become thoroughly heated amd has en-
tered intoa sweet fermentation giving
an agreeable odor to the whole nrix-
ture, and the avidity with wikich it is
consumed ‘proves that it ¥s relished.
The increased flow of milk shows that
the cows :are grateful for our having
“roots «on the brain."—J. [E. Sarg, in
RBural Few Yorker.

HORTICULTURAL TTEMS.

Sewe the best fruits in the best order
to the best market

TeenE is no danger of planting too
many apple trees as long asithe choice
wariafies are selected.

Iris not of so much E&mportance to
&now ‘where a fruit omginated as to
kneow swhether it is adapaed to a given
docalizy. ]

THE more vigorously :arplant grews
ihe less liable it is to become the prey
©of insects Weak animals and weak
plants both invite atiacks of disease
andinsects.

BraNT the plum orcharid where it can
‘be wmtilizad as a chicker -yard when in
bLegring, for the chickens will keep
dowm the insects 8o .destructive to
plants.

A WeEw Yori hortimilturist keeps
.sheep in his orchard :and considers
them:the best insecticaic he knows of.
He has pastured hisorchard in this way
for fonrteen years and &iis in good con-
Jitien.

IT is sometimes advésible to renew
.0ld orchards, especially for small
plemters. The work must be done care-
fully .and the land enridhed and culti-
watef ‘thoroughly in omfier to secure
good results.

AmeoD authority on small fruit cul-
ture has said that in planting a ten
acreviract he would divideiit as follows:
‘Three acres of asparagus;two of straw-
berrias; two of blackberries, and one
of respberries, leaving theother two for
buildings, shelter belts smd garden.—
‘Oragge. Judd Farmer.

Salting the Dalry Gwows.
Teemsed to know careful farmers who
made it a practice to salt.cows every
Sunday afterncon after reaturn from
ehurch. Once .a week is batter than
leaving the salting to accident, but if
szlt is placed where cows ean get it all
ghe time they will not eat tee much of
it. Redk salt is best. Lenve large
Jumps «f it where the cowe .can lick
them and you willi soon find ¢ihat they
will visit them dgily, taking .a small
ameunt ata time. Thus fed dhere is
no temptation to pef more salt than is
for the animal’s goag. Salt 1n gmantity
eannot be digested, and, of course, acts
as a powerfinl purgative. Eaten is mod-
erate wmaunts it maikes the digestion

better.—Colman’'s Rusml World.

Douit B Afrald de Spray.

The damger foom the daily absorptior
of small quantities of eopper salts with
foads has been atly exaggerated
Grapes spragad with the Berdeaux mix-
ture uccurding to the direetions of the
department of uagriculture eannot pos-
sibly contaim smone than 35-1000 of a
grain of copper per pound of grapes in
the bunck, whieh is less tham ese-tenth
as much as is contained in one pound of
beef liver and is sbsolutely inoffensive
to the human system. The insoluble
form in which the salt of copper ceeurs
the clusters, and the fact that the

and keep the ground well stirred and |

YOUNG FRUIT TREES.

How to Take Care of Them During the
First Summer.

The first season after the young fruit
tree has been transplanted from the
nursery to its permanent home in the
orchard is a eritical period in its exist-
ence, and it is hardly too muck to say
that on its growth during this period
depends in a great measare the future
valye of the tree. If it receives a check
at this pomnt in its career its full possi-
ble perfection will probably never be
renlized. Ofcourse much of the first
season’s success or failure depends upon
the care or carelessness with which the
transplanting has been done in the
spring, but still the summer care will
have much to do in helping the tree
through the first season.

The greatest danger the tree will en-
counter is the scalding effect of the
midsummer heat and the weakening of
its vitality by a drying of the carth
about the roots. The firstdifficulty will
be at least partially obviated, and the
latter almost wholly, by taking care
that the earth is made firm about the
roots when the tree is transplanted and
kept thoroughly well mulched. The
mulching skould be spread on thickly
and as far out from the trunk of the
tree as the roots run, and if carried
considerably farther it will be all the
better, as the muist condition of the
soil beyond the extremities of the roots
will induce good growth.

Another care of summer is to be on
the lcokout for the eggs of the apple
tree borer that may be deposited upon
the trunk, from which eggs, if not de-
stroyed, will come a brood of larve
capable of inflicting irreparable damage
upon the tree. Another important
summer care is the euntting off at once
of all branches that are not desirable
for the growing tree to possess, as in this
way much strength can be saved to be
expended in growth, where growth is
desired Care at all points throughout
the season is amply repaid by the
orchard in after years.—Webb Donnell,
in American Agriculturist.

KEROSENE EMULSION.

A Valuable Insecticide Even When Ap-
plled to Flowers.

The kerosene emulsion is a valuable
insecticide even when applied to flow-
ers, a use which some no doubt have
never thought appropriate. A Pacific
coast writer says in his southern ex-
perience with tender plants, such as
pelargoniums, geraniums, and the like,
he was very much troubled with a little
green worm, also a green louse (aphis).
He tried sulphur, tobaceo smoke, gourd
leaf smoke, and variousother solutions.
His gardener often troubled his head to
put an end to the torments, but to no
permanent purpose. In a few days
after the drenching they were as bad as
ever. The worms they would pick off
and thus get rid of. A few days ago he
discovered on some large pot plants
both pests at once. By a thorough
spraying with kerosene emnulsion not
one is now to be seen. The emulsion is
prepared in a small way by putting one
cup of boiling hot soapsuds into a bot-
tle. Then add two cups of kerosene
oil and shake gigorously for five min-
utes. A little of this, diluted with
from ten to fifteen times its bulk of
warm water, will make a solution of
the proper stremgth for spraying. One
of the little perfumery sprays worked
with a rubber bulb will answer every

purpose.
CRATE FOR GARDENERS.

Particularly Valueable im the Handling of
Teader Vegetables. =

A peck crate, like the one illustrated,
is very usefal im the retail market gar-
den trade. They zre particularly valu-
able in handling tomatoes, preventing
bruising im carrying, and avoiding
handling. [ hawe fonnd them so much

-

A PECK CRATE.

| more dura¥ie:than baskets that 1 shali
attempt to use these and half-bushel
sizes in gsthering from the field I
will devise some kind of iron handle for
cartying them.—S. H. Tyrer, in Ameri-
can Gardening.

Wide WWagon Tires Needed.

It s only:a question of time when
brasd wagen tires will be seen on all
omr wagonsemployed for hauling mer-
chandise antl freight, the same as may
be scen in all .the capitals of Europe.
The Ontario«department of agricultare
has sewt out.e valuable special report,
or bmlletin,sstting forth the treatment
necessary to :make, as well as to main-
tain good rcads. The report says the
repairing of roads once a year (the
usual plan) iswrong in principle, as al-
most always itiis done in the sprimg,
the @gead effects disappearing befare
the timee for fall and winter travel sets
im. Thewreport.strongly commends the
mowement in favor of wide tires for
draft wehicles. It says it has been
proved by repeated experiments that
wheels with tines two and one-half
inches wide camwse double the wear

half inck tires. The wide tire hasa
tendency #0 roll the roadbed and keep
it smnooth at the same time, while the
narnow ome cuts it up und requires
more hauling forceffor the same weight
of load, besides spdiling the thorongh-
fare. Mostof the European countries
have lasvs regulating this matter.

Managing a Egiiry Farm.

The basiness of dairping should not
be mixed with other branches of farm-
ing, but should be made a specialty.
The farm eam then be lsid out in three
equal fields for the three-year rotation
—clover, corn and wheat. Any portions
of the farm undesirable for cultivation
can be seeded te permaneai grasses for
pasturing youang stock, dry cows, ete
The tillable portions of the farc., then,
will furnish elowver for hay. corn for
ensilage, wheat fora money crop and
the straw for bsdding. ‘The wheat
money can be reinvested- on the farm,
in the shape of wheat bran or oil meal,
which will make the business self suss
taiping, and give, with the sale of sur-
plus stock, a source of ineome which is
constant and reliable. Al fertility re-
mains where it on the farm,
and like the widow's oll ita hidden re-
wources are ever ready to respond to
proper demands. — Colman's Rural
Waerld.

of wheels which shave four and ome- '

‘:‘, HE ROYAL Baking Powder surpasses all
others in leavening power, in purity and %
wholesomeness, and is used generally in families, %
exclusively in the most celebrated hotels and res- =
> taurants, by the United States Army and Navy, ‘
and wherever the best and finest food is required. 2%
; All teachers of cooking schools and lecturersupon . &
' culinary matters use and recommend the Royal. 2

“I find the RovAL BAKING POWDER superior
to all the others in every respect. It is purest an

strongest.
«“WALTER S. HAINES, M. D.
= ; “Pyof. Chemistry, Rusk Medical College,
Y « Consulting Chemist, Chicago Board of Health,” etc.

To Mend Table Linen.

« A housewife whose table linen always
does her good service mends it with
embroidery cotton of a number to cor-
respond with the guality of the clpth.
Under the ragged edges of the tearshe
bastes a piece of stiff paper and makes
a net of fine stitches back and forth
over its edges, carrying the stitches
about an inch beyond the edges. Then
places and bresks in linen may run
with the flax or embroidery floss, and
towels sould be mended in the same
way.—St. Lonis Republic.

Where the Hurry SBtops.
Lady— Where did you get this pretty
doll? :
Little Girl—I forget the name of the
place, but its that great big store
w here everybody i;in a hurry except
the ones that makes change.

—Dinks—*What did Fullbizz cay
whea they told him of the million his
uncle had left him?” Danks—"Just
two words: ‘Capital, capital.’”—Troy
Press.

—*“Clinton’s son has gone into busi-
ness for himself, eh; a branch house,
yousay?” “Yes" *“Selling dry goods,
then.” ‘‘No; teaching school.”—Inter-
Qoeam.

Growing Old Pleasantly.

‘The cheerful old foiks you can find are
those wise enough to witigate the infirmit-
ies of age with ﬁmmt.wr‘. Sromach Bitters,
the flnest tonic in declining years, infirm-
ity, delicate health and convulescence. It
atimulates digestion, renews appetite and
«ieep, #nd insures regular activn of the
jiver and bowels. Against malaria, rheu-
matism and kidney complaints it is a reli-
able safeguard.

——

Tae Past and the Future.—Fortune-telier
—*] can tell ycu who your future husband
will be.” Chicago Woman—*That doesn’u
«disturb me in the slightest. What 1 want
to know is who mylPut husbands bhave
been.””—Detroit Free Press.

ARE you busy! Are you making money?
B s0, stick to it; you are fortunate. 1 yvou
Mare not, then our advice is that you write at
-ouce to B. F. Johnson & Co.. Richmond, Va.
‘They can show you how to eater quickly
wpon a profitable work.

‘“OsE of you boys has been stealing rais-
ins in; I have found the seeds on the
#floor., Which one of you was it?? Tommy
—4]t wasn't me; I swallowed the seeds in
mine.”—Tid-Bits,

THE MARKETS

New Yonx. Aug. 7. 1802

—Sneccotash: T!n(s popular dish may
be made from corn and lima beans, or
any other kind of mnice shelled beans.
Cut the kermels from a dozen ears of
corn and have ready an equal bulk of
shelled beans. Let the beans come to
a boil and pour off the water, add
more and when boiling add the corn.
Cook until tender, but do not let the
beans become broken; add butter,
pepper and salt to taste. A little
sweet cream or milk added just before
taking up improves it for many.—
Orange Judd Farmer.

in this account of the
fight that Sir Marmaduke fell on his knees
und begged for quarter,” said Tommy.
“What did he want a gquarter for! I thought
he was rich.”

“PAPA, it sa

J. 8. PArRgeER, Fredonia, N. Y., says:
“Shall not call on you for the #100 rewurd,
for I believe Hali's C (tarrh Cure will cure 7
any case of catarrh. Was very bad.” Write
him for particulurs. Sold by Druggists, 75c.

Tae laundry 18 of to-day think their
lot a hard omne, but it was in the days of
Queen Elizabeth that they had a really ruff
tiz.e of it.—Troy Press.

The principal causes of sick headache,
billiousness und cold chills are found in the
stomach and liver. Cured by Beecham’s Pills.

Tre fly that the spider wove a web for
was not so fly after all.
about the weuving and got taken it.—
yune. F

FLANNEL next the skin often produces &
rash, removed with Glenn’s Bulphur SBoap.

Hill's Hair and Whisker Dye, 50 ceuts.

Josa Birrixes say_:' 1 will never pur-
chase a lottery ticket so long as I can hire a
msan to rob ne al reasonable wages.”

Brings comfort and improvement and
tends to personal enjoyment when
rightly The many, who live bet-
g&uoﬁmmﬂ %njoy life more, ;iuﬂ:

expenditure, by more promptly

the world’s best to

th of physical being, will attest
the salue to th of the pure liquid
jaxative ciples embraced ir the
semedy, of
its ex is due to its presenting
in the form most acceptable and pleas-
ant to the taste, the refreshing and truly
beneficial properties c¢f a perfect lax-
ative ; effectually eleansing the system,

o reenaaily carig ol

car! co
It me Mm milli
met with the approval of the medical
profession, becasse it acts on the Kid-
peys, Liver and Bowels without weak-
ening them and it is perfectly free from
every objectionable substance.

Byru of‘?:nhkr sale by ell drug-
gists in $0¢ and $1 bottles, but it is man-
ufactured by the California Fig Syrup
Co. only, whose name is

ted
also the name, Syrup of Figs, ’

“Tuere, I knew something was in
wind,” said the western farmer sadiy W
himself, as, through a crack in ithe cellas

wall he saw his new barn sailing slong om
the crest of & cycione.,—Boston &nrln.

“Tar seashore is the place to
bashful lover p " said the philoso-
her. “If he hnn: grit enough himsell,
e can uire sll the sand he needs on the.
buoh.'?:‘}:hrpar’n Bazar,

“BATORI seems to be JUR
A M__‘ll ul‘i'e 'wmw‘h.‘

his wife never leta himm get in a w
place.””—Inter

“German
_ SYP“J?;, _

Just &\ bad cold,

cough. We all suffer that way some-
rid of them is.

times.

rough and e ’
weathers in the Colorado mountaing,.
I sometimes take colds. Often they

Germam

He was curious pare severe. I have used
Pica- | Syrup five years for these. A fewr

doses will cure

at any stage..

The last one I had was sto ime.
24 hours. Itis infallible.” James-:
A. Lee, Jefferson Col. @

o

i

= |2}
=

and beine well informed, m will not

accept any substitute if

CATTTI.E—Nallve Steers..... =S5 @ 5
LOTTON—Middlne. ...... -... 7% 8y
FLOUR—Winter Wheat ...... 15 4 0
WHEAT—No.2 Red.... ....... g (LS
‘CORN—No. 2.....c00vnian 3 48 w
DATS—Western Mixed........ 35 @  36%4
POIlK—NewMess.... ......... e o BW
ST. LOUI3
COTTON—Middlng.. ........ T A 78
BEEVES—Cholce Steers...... 485 500
Medium.......c.c.n 440 § 175
‘HOGS—Fairto Select........ 44 &m
SHEEP—Fair to Chouce....... 38 450 .
FLOER—Putents.............. 30 325
Funey to Extea Do.. 23§ 2 5
WHEAT—No. 2 led Winter. . bex s
CORN—No. 2 Mixed.......cooe. ... 34
OATS—NO. 2., ceerrnnnn = 2iig
RYE—Mo. 2 . . ...iiee 43 44
TOBACCO—lugs......... - 6 130
Leal Hurley........ 100 2
HAY —Cear Timothy .......... 1000 12 50
BUTTER—Cholce Dairy....... 15 @ 18
ECGS—Fwesh... ... ccconeeinee 8 4
PORK—Standard Mess (new).. 13 25 132 50
BACON—Clear Rib..... ....... B85 8%
LARD—Priene Steam.......... %o F 1
CHICAGO
CATTLE—S&ipping.. . ... .. .. 340 @ 500
HOGS—Fairve Choice.. ........ 4T 59
SHEFP—Fair to Choice........ #5) 4125
FLOUR—Wimter Putents...... 350 im
S 2 Pateuts... .. 3065 4%
WHEAT— 2 Spring. ...... BNy el
No. £ Red.... SE i 5-%
CORN—NoO.2.........cut Ty weig
OATS—No.2.......... 2t
PORK—Mess (new)............ 1230 @ 1" &%
KANSAN CITY.
CATTLE—Shipping Sleers.... 400 @ 455
PBr¥is—ANGrudesm, . .....ccue. § 25 5 ity
WHEAT—No-ZRed. . ..ciiivene  cous 5
DATNS—NG. 2. ... ccccvvicscasases 5 =6
CORN—NO2....... cooneeeecaes 294 o
NEW ORLEANS
FrOUR—HIigh Grade.......... 310 400
m%s“:m""""""““ 43 g
OA' kIt iaianery e
.. 18 50 17 69
13 50
= Wy
™ N
s¥np -3
b 43
wons 13

THE POT INSULTED THE K
THE COOK. HAD NOT




