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SOME SANITARY ASPECTS OF
BREAD MAKING.

BY CYRUS §DSON, M. D.,
Health Commissioner, New York City.

It is necessary, if one would under-
stand the sanitary aspects of bread
making, to fully comprehend the pres-
ent theory held by scientists of germs
and the part played by them in disease.
The theory of disease germs is merely
the name given to the knowledge had

* of those germs by medical men, a

knowledge which is the result of in-
Dumerable experiments. Being this,
the old term of a *theory” has become
& misnomer.
plant, o small that I, do mot know
how to express intelligibly to the gen-
eral reader its lack of size. When this
ferm is introduced into the blood
or tissues of ‘the body, its ac
tio:} appears to be analogous to that
which takes place when yeast is added
to dough. It attacks certzin elements
of the blood or tissues, and destroys
them, at the same time producing new
substances.

“But the germs of the greater part of
the germ diseases, that is, of the infec-
tious and contagious diseases, will de-
wvelop or increase in number without
being in the body of a human being,
provided always you give them the
Proper conditions. These conditions
are to be found in dough which is be-
ing raised with yeast. They are
warmth, moisture and the organie
matter of the flour on which the germs,
after certain changes, feed.

It is necessary to remember at this
Ppoint that yeast is germ growth, and

-

Ing ench of which it may gather the!

A germ of a disease is a |

i

dirt conteining the germs from the
baker's hands. As no bread save that
raised with yeast, goes’ through this
long process of raising and kneading
50 no bread save that raised with yeast
has so good a chance of gatheriag
germs.

What is meant by “‘raising™ bread is
worth a few words. The introduetion
of the yeast into the moist dough and
the addition of heat when the pan is
placed near the fire produces an enor-
mous growth of the yeast fungi—the
yeast “germ,” in other words. These
| fungi cffect a destructive fermentation
of a portion of the starchy matter of
the flour—one of the most valuable
nutrient elements in the flour. The
fermentation produces carbonie acid
gas, and this, having its origin in
every little particie of the starch
which is itself everywhere in the flour,
pushes aside the particledof the dough
to give itself room. This is what is
called raisine the bread.

It needs but o glance to see that it
is, in its effects on the dough, purely
mechanical. The dourh, which was
before a close-grained mass, is now
full of little holes, and when cooked in
this condition is what we ordinarily
call lizht. This porous quality of
bread ena®les the stomach to rapidly
and casily digest it, for the gastric
juices quickly soak into and attack it
from all sides. The fermentation of
the dough, however, uses up a portion
of the nutrient elements of the loaf.
If it be possible, therefore, to produce
a light porous loaf without this de-
struction and without the “kneading™

'* DISEASE @ERMS FOUND THEIE WAY INTO TIE YEAST BREAD.™

when introduced intoa mixture of gla-
eose - or starch, im the presence of
warmth and moisture scts up a fer-
mentation. If the mixture be a starchy
dough the yeast first changesa portion
of the starch into glucose and then de-
composes the glucose by changing it
into two newsanbstances, viz, carbonic
wcid gas and aleohol.

Now the glnten, which is alse a con-
stitnent of dough and moist starch,
uifords, with the latter, anexcellent
midus for the development of germs of
disease as well as for the yeast germs.
The germs of cholera, as of typhoid
fever, would, if introdaced into dough,
$ind very favorable conditiems for their
growth.

I@onot wish to “pose” as an alarm-
ist, mor am I willing te say there is
very much chanee of the germs of
typhus and of cholera meaching the
stomachs of the people who eat bread
which has been waised with yeast.
Bat while [ am not afraid that cholera
and typhus will he preatly spread by
yeast-raised bread, 1 have mnot the
slightest cause to doubt that otherdis-

have been and will be carried
abont in the bread.

I have met journeymen bakers, suf-
fering from eantaneous diseases, work-
ing the dough in the bread trough with
naked hands and sems. I suppose I
need scarcely say this was put a stop
to in very shart order. I have no rea-
son to suppose bakers are less liable to
cutaneous diseases than are other
men, und I know, as every house-
wife knows, ‘yeast-raised bread
must be worked = long time. This;
j@a an exceedingly objectionable
thing from the standpoint of a physi-
cian, and for the reasons that the
germs of disease which are in the air
and dust and ‘on stairways and straps
jn strect cars, are most often collected
on the hands. «8e well do physicians
know this that there is no ablution
practical equal $o that which they un-
dergo befare they perform any kind of -
surgical operation. Any person who,
bas ever kneaded dough understands
the way in which the dough cleans the
hands. In -other words, this means
that any germs-which may have found
o lodging place on the hands of the
baker before he makes up his batch of
bresd are sure to find their way into
the dongh. =nd .once there, to find all
the conditions necessary for subdi-
wistom and growth. This is equivalent
to saying that we must rely on heat to
kill these germs, because it is almost
certain that they will be there. Now,
usderdome or doughy bread isa form

s ‘man amd woman has seen.

bread is unhealthful. This

process, which fllls the dough with
germs and filth, and without the long
period during which the raising process
goes on, the gain in food and the gain
in the avoidanece of the germs is ex-
ceedingly plain.

But while we ean easily sece the dan-
gers which attend the use of yeast itis
certain that the vesienlating effect
produced by it on the doungh is to the
last degree perfect. DBy this I mean
thet every particle of glaten produces
its little bubble of gas and that there-
fore the bread is properly raised - that
is, it is raised everywhere. It is ap-
parent that if we are to substitute any
other system of bread making we must
have one which will give us, first, me-
ckanical results equally as good, that
is, that will produce minute bubbles of
carbonie acid gas throunchout the mass
of dough. Now itis in ne way diffl-
cult to produce earbonie acidgas chem-
ically, but when we are working at
bread we must use such chemicals as
are perfectly healthful. Fortunately
these are not hard to find.

The evils which attend the yeast-
made bread are obviated by the use of
a properly made, pure and wholesome
baking powder in lieu of yeast. Bak-
ing powders are composed-of an ucid

and ar almli which, if properly com-
bined, should when they unite at once
destroy themselves amd produce ecar-
bonic acidgas. A good baking powder
does its work while ¢he Joaf is in the
oven. and having done it, disappears.
But care is imperatiwe in selecting
the brand of baking pewder to be cer-
tain that it is composed ©f non-injuri-
ons ehemicals. Powders .containing

altm or those which :are com-
pounded from impmre iimgredients,
or those which =s mot com-

bined in proper propartion or care-

stirred crownd in it. The mixture is
then sifted several times and this in-
sures that in every part of the four
there shall be a few particles of the
powder. The salt and milk or water
being added, the dough is made up as
auiekly as possible and moulded into
the loaves.

These are plzced in the oven and
wbaked. But the very moment the
warmth and moisture attack the mix-
ture of eream of tartar and soda, these
two ingredients chemieally combine
and carbonic acid or leavening gas is
evolved. The consequence may be
seen at a glance. the bread is raised
during the time it is baking in the
oven, and this is the most perfect of
all conceivable methods of raizing it

Ilere, then. there is no chance for
germs of discasc to get into the dough
and thence into the stomach, more
than that the bread is necessarily as
sweet as possible, there having been
no time during which it could sour.
This involves the fact that the bread
so made will keep longe®, as it is less
iikely to be contaminated by the germs
that affect the souring process.

It will be strange if the erowds of
visitors to the world's fair do not great-
ly increase the number of contagious
disease, which we will have to treat.
Under these circumstances is it not
folly of follies to open a single chan-
nel through which these germs may
reach us? Is it notthe part of wisdom
to watch with the greatest care all
that we eat and drink, and to see that
none but the safest and best methods
are employed in the preparation of our
food? To me it seems as thouzh thero
could be but one answer to guestions
like these.

I have shown the danger of using
the yeast raised bread, and with this I
have shown how that danger may be
avoided. The ounce of prevention
which in this ease is ncither dif-
ficult nor expepsive is certain-
ly worth many pounds of cure,
and the best thing abeut it is
that it may be relivd on almost abso-
lutely. Those who during the coming
summer eatbread or Liseuits or rolls
made at home with Royal baking
powder may be sure they have abso-
lutely stopped one channel throuzh
which disease may reach them,

Note —Housckeepers desivlnz  informa-
tion in regard to the preparation of the
Lread which Dr. Idsoa for sanitary reasons

. 13 3 for general use, should
vrite to the Royual Bakine Powder Cous
peny, New York.

HOW INSECTS MAKE MUSIC.

Batydids Rab Their Shounlder Blades and
Grasshoppers Strike Thelr Wings.
Everybody is familiar with the musj

of the katydid. Here. arain, savs t
Washington Star, it is the male that
has the voice. At the base of each
wing cover is a thin membrancous
plate. He elevates the wing covers
and rubs the two plates together. If
you could rub your shoulder blades to-
grether yvou could imitate the operation
very mnicely.

Certain grasshoppers moke a sound
when flying that is like 2 watchman’s
rattle—clackety-clack. very rapidly re-
peated. There are also some moths
and butterflies which have voices. The
**death’s head” moth makes a noise
when frightened that strikingly re-
sembles the erying of a young baby.
ITow it is produced is not known,
though volnmes have been written on
the subjcet. The “‘mourning cloak™
butterfly—a darl: species with a light
border im its wings—makes a ery of
alarm by rubbing its wings together.
The katypdids, erickets, grasshoppers
and other musical insects are all ex-
aggeratéed in the tropics, assuming
giant forms. Thus theircries are pro-
portionately louder. There is an East
Indian cicada which makes a remark-
ably lond mnoise. It is called by the
natives ‘“‘dundub,” which means drum.
From this name comes that of the

genus, which is known as dundabia.

BEEAD WITHOUT YEASP—'' THE MOAT PERFECT ©OF ALL CONCEIVABLE WATS oF
RAISING IT." ‘

Thieds one of the few sciemtifie terms
derived from the Sanskrit.

The “deathwateh” isapopelarmame
apglied to certain beetles which bore
inte the walls and floors of old heuses.
They moke a ticking sound by stand-
ingam their hind legs and knocking
their eads against the wood quickly
and Torcibly. It is a sexnal eall. Many
superstitions have been entertained re-
specting-fhe noise prodnced by these
inseets, which is sometimes Imagined
to bea warning of death.

Emtsmalogists have suceeededin re-

fally mixed and whichwililecave either
an acid or an alkali in the bread, must |
not be used. ‘
It is well 20 sound a mate ©f warning |
in this direetion or the change from |
the ebjeetiomable veast te an impure |
baking powder will be s ease.of jump- |
ing from the frying pan inte the fire. |
The best baking powder made is, as |
shown by amalysis. the “Beyal.” It |
contains absolutely nothing bt cream
of tartar and seda. refined te 2 chem-
ieal purity. whiek when eombincd un-
der the influenee of heat and mwisture
prodnee earbonie acid gas. and baving
done this, disappear. Its leswening
strength has beca found smperior to
other baking powders, and as for as |
know, it isthe only powder wkich vill
raise large bread perfectly. Iis mse
avoids the long pericd during which
the yeast made doagh must stand in
order that the stareh mssay ferment snd
there is also no kneading necessary.
The two materials used in the Royal,
ercam of tartar and soda, are perfeetly

even when eaten. But they
are combined in exact compensating
weights, so that when chemical action
begins between them they v

, the substance of both hav-
ing taken up to form the earbonic
seid gas. More than this, the proper |
: of using the powder insures

| tion.

cording the cries of many imseets by
the ardinary system of masieal nots-
Rut this method does mot show
the acteal pitch, which is sev-
cral ortaves:zbove the stafi. Jt mere-
1y scrwes gowspress the, faus inter

| vals. fItis known with reasomablc cer-

tainty that many insects have woiccs
so highly pitehed that they camwot be
heard by the ’lhuman ear. OUneeridence
of this fact i that some peopleeam dis-
tinguish exfies.of insccts which are mot
audibie to alhers.

B Bad Seon the Scarecrow.

One Somerville young man, who hos
just been spemding a fortnight im the
country, lost alli chance of making &
favorable ion on the farmer's
pretty daughter the very first day be
came. [ler father came by the front of
the house where the youny man was
trying to make himself agreeable, and
the girl introduced him. :

*This is my father. Mr. Smythe.”

0l yes,” resnonded the yonng man,
turning toward the old man, and slowly
bolding out his hand, *I saw you stand-
ing over in the cornfield a little while
ago, when I came up the road."—Som-
erville Journal

—*I met Jack Stageloon last ,
Eeun-mhhmhgmtwimm'
pany next season which will
‘Fireman Fred.'” “Indeed; what does
he play?” *“The hose.” — Brooklya
Sagle.

THE HANDY MECHANIC,

INow He Camn Sapply the Farm Kitchen
with Hot Water. ¥ 3

A friend of mine has not only carried
water into the kitchen in pipes, but
with his own hands has made a connec-
tion for the kitchen stove, which heats
an abundance of water for all house-
hold purposes without lifting and with-
out any danger of explosions from
steam.

A box holding 4 to 20 gallonsof water
must be mounted near the sink and
lined with copper or tin: or a strong
iron-bound keg will do. In either case
it must not have a tight-fitting lid, or
an explosion of confined steam wonld
result. To fill ithe tank, a short piece
of pipe or trongh isplaced so thatwater
will run from the cold-water {aacetinto
it. (See A in cut.) Another faueet for
the water fromm the tank makes the
work easier than dipping itout. The
heating is done as follows: The water
tank is higher than the kitchen stove.
A pipe connected with the box at the
bottom is carried along the wall to the
back of the stove, enters it through the
pipe above the collar, turns in several
coils just over the oven, and passes out
as it came, ending midway in the side
of the box close to the wall. With
tight joints all the way, no leakage—a

l very annoying thing in any kitchen—

will oecur. The coldest water falls to
the bottom of the box always, whence
it finds its way to the stove, and, being
heated, returns, entering the top of the
tank by the other pipe. The arrows in
the cut show the motion of the water.
Instead of expensively drilling the side
or back of the stove, a slot is merely cut
in the stovepipe, which is easier, and
just as eifective for the entrance
of the water pipes. Galvdnized pipe
is not needed in the stove, and proba-
bly it will be necessary to get a length
coiled for the purpose by a plumber, as
this is a difficuit job todo without spoil-
ingit. If one be fortnnate emough to
own a stove or range with a water-
front, of course the pipes may be simply
connected with it. Two pairs of pipe-
nippers will be required to screw on
the joints, but these can easily be bor-
rowed where the pipe is bought. After
taking measurements, the different
lengths of pipe can be eut and threaded
in a short time at the same place. The
only soldering required will be for the
tank and lining and pipe attachment
1f a keg be used, a strong oak one
should be selected, and the pipe screwed
into holes bored a trifle too small and
painted. When wet the wood will
swell and make a tight seam about the
pipe. Galvanized pipe, connections,
elbows and faucets may be bought so
cheap that itis a shame not to have
many country houses arringed for com-
fort in at least the simple manner
shown, that the time and strength of
the ever-too-busy farmer’s wife may
besaved. One will be surprised to see
how guickly and easily the work may
be done after the arrangements are
completed, and will wonder how he
ever lived previously with so small a
supply of hot water. By using a larger
tank, water for a bathroom may heal-
wvays warm and ready, and be conveyed
ihither by a separate pipe.—H. Sage,
in Rural New Yorker.

LIVE STOCK NOTES.

‘Cr.oveR is excellent food for pigs. It
is mitrogenous, succulent and cheap
and the pigs like it.

Goop feeding and breeding must go
hand in hand. The one to be a success

| 1ust be supplemented by the other.

IF animals are given constant access
1o salt, they will not eat too much. 1t
is only after being deprived of it for
long intervals that they are likely to
overeat.

IF enuvugh farm animals are kept
1o consume the crops grewn on the
farm, little fertility will be removed
from it. Selling grain comstantly wears
wut land.

Sows WHICH produce large littersof
igood pigs and are earefal with them
had better be kept for bwmeeders until
they are old. It is not prafitable to ex-
periment too much with poung antried
SOWS. .

KExP some good oats meach aof
Young colts until they learm %o eat. 1t
is a great advantage to hawe them eat
grain well when weaning thme arrives.
They can be held up im #flesh by in-
creasing the supply of grain and it
will help them during the wmtire win-
ter.

TaE palatability of a food has much
to do with itr value. the amismal's appe-
tite being a pretty good gemide in feed-
ing. As with men, individeal amimals
have varied tastes. The faod must be
suited to these or best resalts cannot
be attsiined. Different animais also re-
guire different quantities of a ration.—
Orange Judd Farmer.

Hewr ¢o Pack Farm Prodncte.
The thomght is an old one, but far too
«aluable to be allowed to fall finto des-
metude beeanse of age, that the pnod-
mets of the finrm, to sell for the
market prices, must be put upin the

Y oow A NEW BONANZA. ]
Doubling the Price of Wheat by Convert-

. ;. .Jng It Into Hegs..

The low price of wheat, and the ten-
dency to still lower prices, seems to
present an opportune time to call the
attention of the farmers of the wheat
districts in northern Minnesdta and
the Dakotas to the high price of hogs.

At the present prices of hogs recent
experiments seem to demonstrate that
by fattening hogs on wheat, the farmer
may realize more than $1 per bushel
for his wheat, now worth at the farm
40 to 50 cents, and which, after freight
has been paid to Minneapolis or Duluth,
is worth only about 62 or 63 cents. At
present prices, the largest car load of
wheat (1,000 bushels) in St ‘Paul is
worth only abont $620, while a ear load
of ‘hogs of the same weight (60,000
pounds) would be worth $8.260.

The - hog matures at the age of six to
nine months. Hence if it is true that
50-cent wheat when turned into pork
becomes worth more than §1 a bushel,
the business of raising hogs by the
wheat farmer promises large profits
and quick returns.

Now let us see what evidence there
is upon the value of wheat for fatten-
ing hogs.

Upon this point the following state-
ment has been made: **A farmer in one
of the best corn and wheat counties in
central Illinois was so reluctant the
past season to sell his wheat at the pre-
vailing prices that he thonght he wounld
convert it into pork. He was greatly
pleased at the result. He had $2,000
worth of hogs, and fattened them al-
most on wheat, using a little corn. His
method was to soak the wheat in warm
water twenty-four hours befors feed-
ing. In c¢old weather he let the water
come toa boilin the kettle and then
poured in the wheat and put out the
fire. When it cooled it was soaked
enough and ready to feed, which he did
immediately. He weighed the hogs be-
fore commencing to feed and kept a
strict acecount of the weights of all grain
fed; also figured the corn at 35 cents
and the fat hogs at 417 cents. Said he:
‘The wheat just brought me $1.01 per
bushel.””

From this statement it would seem
that wheat is worth $1.01 per bushel to
feed when hogs are worth 41¢ cents per
pound. The present price of hogsin
St. Panl marleet is 5.6 cents, which, on
the above basis, would make wheat
worth £1.25 per bushel.

The writer is informed that during
the last few months twenty-four full
carloads of fat hogs have been sold at
the South St. Paul market which were
raised in northern Dakota and fattened
entirely on wheat, sometimes fed in the
manner pointed out by the Illinois
farmer and sometimes converted into a
rude “‘graham flonr" before feeding.
The unanimous testimony of the raisers
has been to the effect that by feeding it
they had realized over one dollar per
bushel for their wheat. The quality of
the product of such hogs is said to be
superior to the product of the corn-fed
animals. If thisis true, it seems to open
up the possibility to the wheat farm-
ers of introducing to the markets of the
world a brand of American pork which
in time would become as famous as
Minnesota hard wheat, and, like it,
command the highest prices and the
best markets.

It is certainly a matter worthy of
consideration.—A. B. Stickney.

SPLENDID EGG CASE.

It Does Away With Packing”or Preserv.
ing Materials.

For those who have eggs to save we
Rive o design of an egg case by Mr.
Thomas C. Hope, of New Jersey. It
may be made of any size preferred.
The eggs are turned by taking ount a
tray’ of eggs, placing an empty tray
over them, grasping both trays tightly
at the ends and then turhing them
over, which brings [the lower tray on

* AN EGG CASE.

the empty tray for the next one to be
turned.

In the illustration, A A is the body
wof the case, BB B B B are strips, one
inch square, nailed four inches apart,
on which the tray slides, and K is one
of the trays. This arrangement is a
great labor-saving one, as the eggs.in
each tray may be easily turned in half |
a minute. It is best not have the case:
too large. Trays holding fifty egps
each are handled with less difficulty
than larger ones. It is impertant to
turn eggs at least three timesa week
when saving them, and the. egg case
should be in a cool place [If eggs,
from hens mnot in yards with roosters
are used, they will keéep several months
in this-case. Simply lay the eggs om
the trays, as no packing or egg-preserv-
ing materials are necessary.—Farm and
Firecide.

How to Wash Slierp Tags

First sort the tags toget the eleanest
ones by themselves. If you get two or
mmore grades yon will save time in
swvashing. Take a tub of soft water, as
svarm as you can work in. Pat one |
grade of the tags in, stir themup, don’t |
leave them sopk to exceed ten minutes. |
Wring' them out. A commion cloth |
wringer is the best. Get another tub

water
the second tub of tags
the tags in the san to dry
stir them up onece or twice s day. Be
careful not to let it rain on them. Im

it will stain the tags.—Wool and Mmut-
ton.

Wihen Clover Is Best as Faed.
The tine during which clover as feed'
is at its best is very short. a week
or two while the plant is in full blos-
som. RBeiore that the clover is poor
sad tasteless, and after it has dried
standing mnch of its best nutriment is
washed out of it by summer rains. Add

1 to this, that clover, more than nny_ql ;

clover is one of the best. On rich
suecessive cuttings may be magde, es-
pecially if the first cut is made some- |
THE use of a pure bred sire increases
s value of the herd. :

{1 WHEAT—No. 2 Red Winter. .

'BA&TI.:—%.:& Stoer....

Axoxe the most beautifnl flowers
brought from Japan is the fragrant
Auratum lily. It is easy of culture and
free from enemies. Spring is the time
ihe best. Ty 1

“Hoxey dew” has made its appenr-
a&nce on many of the trees and shrubs
around Paris this summer, probably
because of the drought. It is a shin-
ing, gum-like varnish, and has a
sugary taste, but no smell, and cattle
like to eat the leaves.

Tnose who sow seeds in the open
ground, if it is vory dry, should water
them once a day, and cover with
boards, or some other material that
will keep them moist.. Great care
should be taken to have this removed
as soon as they commence to come
through the ground.

YOUNG PEOPLE’'S SOCIETIES.

THERE ere now six hundred and fifty-
six young people’s societies of Chris-
tian Endeavor in England. '

TaEe Christian Endeavor societies of
Chester, England, have united in hold-
ing o series of evangelistic services in
the city.

TaE United Presbhyterfan young peo-
ple are hereafter to observe the second
Sunday in June as the young people’s
day of prayer for colleges.

Mgr. W. C. WHITE, formerly a mem-
ber of the St. Andrew’s Chapter of St
James, Kingston, is going out shortly
as a missionary to Uganda.

FOR THE THOUGHTFUL.

ConrEcTiON of error is the plainest
proof of energy and mastery.

AroTHEGENS are in history the same
as pearls in the sand, or gold in the
mine.—Erasmus.

SiMrLICITY in character, in manners,
in style; in all things, the supreme ex-
cellence is simplieity.

ArrrLicTioN is a school of virtue; it
corrects levity and interrupts the con-
fidence of sinning.—Atterbury.

BeTTER follow the sternnessof a truth
than the glittering delusion 6f a le.
Men often follow lies because they
shine.—XN., Y. World.

WITTY AND WISE.

TROUGLE runs to meet those whé go
to borrow it. |

Tnr world loses nothing when a bad
man dies, no matter how much money
he was worth.

IT is poor policy to hire a man to
watch a bank who believes that steal-
ing ehickens is right y

TnrE dismal man generally looks as
though he would like to put an iron
roof over the sky if he could.

Tuk world is full of* men who intend
to-become benefactors by and by, whg
are very slow about going to work.

JEDGE WAXEM'S PROVERBS:

A RUN on a bank'is like slingin’ mud
at a candidate.

Tae averidge pattriut .don’t hav to
he koaxed into offis.

Aroused and Regulated

By tba! purest and best of botanic alter-
ativ osteiter's Btomach Bitiers, a dor-
mant liver renews its secretive action and
impels the bile into the proper_ chunnels.
Thﬁwelwme change is ammi:uhed bysa
disappearance of the yellow tinge of the
skin and eyeballs, uneasiness in the right
side, constipation; morning nausea, dizzl-
ness, furred appearance of the tongue, and
sourness of the breath, which accompany
liver trouble. Rheumatism, dyspepsia, ma-
laria and kidoney complaint are removed by
the Bitlers. "

CHARLEY—"‘Bo, Jim, o are extravagant
enough to pay twenty dollars a dozen for
wurﬁandkemhie}a. Don’t you think that
was & good deal of money to blow ini"—
Columbia Bpectator.

Scurvy and scorbutic affectioys, pimples,
and blotches on Lhe skin are oaulej by im-
pure blood which Beecham’s Pills cure.

DocTorR—*You nead a changein climate.”
ht:e:w—-*;)‘c"? hat i?.}he matter with this 31&-
mase!” ctor—*It's too changeable.”—
Chicago Record. :

e
FLOWERS, SHRUBS AND TREES. |’

for planting and the large bulbs are |

pit of my stomach. ometi -
deathly sickness would’ overtake
me. I wis ‘working

McHenry, Druggist; Allegheny
Pa.,in whose ellploylmhm

trouble. I can mow. eat things I
dare“gd not touch before., I have
gained twenty pounds since my re-
covery. J.D. Cox,Allegheny, ®

A BACHELOR'S BRIDAL.

Mrs. ‘H. . Lovett :Cameron,
+ + Awnthor of
“In @ Grass County,” “Vera Nevill,” &

Daughter's Heart,” ete.,
is contained in

Lippincott’s - Magazine
Far September (:;o n-.‘hnd Avguat 31.)

TAIN CHARLES Kina, U. 8. A,°

trated.) By MARRION WILCOX.
A GIRL'S RECOLLECTIONS OF
DICKENS. By Mzs E, W, LoTivER.
THE CROSS-ROAD’S GHOST. (Illus-
trated.) (Notable Stories ﬁo. VIL)
By MaTt CriM. AR L.
Alsg poems,essays, storles,etc., by favorite aothors..
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THE MARKETS

New YORK. Aung. 14,
CATTLE—Native Steers..... 8
COTTON—-MIuIlng. .. .. «...
FLOUR—Winter Wheast ......
WHEAT—No. 2 Red. .. vunvens
CORN—NO. 2.... . ..ccoiicasions
OATS—Western Mixed........
PORIK—NewMess.. . ....civiiee

ST LOULs
COTTON—Middling.. .........
UHEEVES—Choice Steers......
Medinm............
AOGS—TFalrto Select.........
SHEEP—Falr 1o Chouce.......
FLOUR—Patents. ........cc0es
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“ORN—No. 2 Mixed.......
OATS—NO.2.. ..ivvenns
AN E=NOT. . . crei-asiiopm
YOBACCO—LUgs........cc00iee
Leal Burley........
HAY—Clear Timothy.... fa
SAUTTLER—Choice Dairy
EGGS—Fresh........coconveeae
PORK—Stindurd Mess (new)., 18
BACON—Clenr Rib..... «ccavu
LARD—Prime Steam.........-
CHICAGO

CATTLE—Shippiag.. ..........
HOGS—Fairio O coosvine
SHEEP—Falr to Cholee........
FLOUR—Wintor Putents......
»x Patenta.....
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FIOUR—-High Brade. ......... aw
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PORH—New Memn... ...
BAQON—Sides
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se rs. ~1used August Flower
for twaweeks. T wastelieved ofalk-

UNCLE SAM IN THE FAIR. . By Can
IN THE PLAZA DE TORUOS. (illus-




