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THEIR FIRST TURKEY,

Howard Fielding’s Reminiscences of
the Thanksgiving That Followed
His Honeymoon.

HE WAS THE CHEF DB CUISIKE.
Painfal Confession of His Better Half That
Inspired Him With a Great Deal

of Moral Conrage.

SHAVING THE FOWL'S WHISKERS.

Thiy Leaded Eim Witk o Relling Pin sad Narewly
Esonpes o By Explousa.

[WERITTEN FOR TEE DIEPATCILS

At the coming of this season, memory a]
ways carries me back to the first Thanksgiv-
ing Day in that housebold of which 1 am
the nominal head. Notalincof the picture
fades bevond reesll; partly beczuse I date
the best blessing for which auy mao cso
oifer thenks baok to that period, and partly
because the dinuer at our flat that day lef
su everlasting impression upon my digestive
apparatus

We had beep married but n few weeks,
and I bsd wuch 1o be thankiul tor. Maude,
to0, seemed resigoed. Even tbat dinaer, if
i hed knawn 1 was tosurvive it, might have
Lhad a silver lining. It is nutural to sap-
pose that we could have wished to dine by
the licht of the honeymoon with only eac
cibser for cowpany. Maude was so proud of
her home, sod 1 wasso proud of her, and
we were both so proud of me, 35 8 man
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Julins Taker a Shave.

om even the most indiseriminating and

hted observer would recoguize 58 a
node shand, that we resolved to ask Tom
Hevoolds up to dinner. 1 will remark, in
parenthesis, that Tom, beiog discriminating
uid f ited, staved away en this ocea-
sion, but we expected him, snd made
preparations to fill him with tarkey, pie, and
& desire to jorsuke the lonely puth of celibacy.

A VEEY LIBERAL MAX.

The servant told me to ovder my turker in
wivnpoes and shesuggesied an eight-pounder;
but ue 1 walked to the butcher's shop, the
WATID, EXPaDElVE penerosily of my he;_ln rose
d protested sgaiest such nigzardliness,
An eight-pound turkey wmight be the right
sort of @ bird for & bachelor to take home to
lis lopely apartment, nnd cock over sn
wochol lamp, 1 ecould see, in lincy, some
v man guawivg an  eizhi-ponnd
be dying ctubers, witliooly one
) yne chair, and the spirit of deso-
for company. Dut for a warried man
<& heart was on both sidesof the table,
sud bis friend oo ene end of it, no lean and
scunty fowl would suswer. 1 would wot bhave
Tom %0 go away aud say “‘poor Howdy; now
that he is married, he has to economize, and
live on eight-pound turker.”

“Give me & large one, [al, l4-pound
tarices,” said I 1o the butcher, *and don’t
try to palm off ao inferior bird upon us, for
v wife can tell bis 2ge without looking st
his seeth.”

And the buteher cut a pieee of “sirloin®
sronk off the uader side of the round, and
emare that his word was a8 good as his
bond.

THE SEEVANT DISAPPEARED.

On the evening before Thanksgiving our
servant went 1o call upon sowe friends, and

: ITY lo suy that her absence was pro-
s bevond her inteantion, by

up a0

iuterference. DBat the turkey ar-
rived on tiwe, and he was a fine biped, as 1
to Maupde, after rveeiviog him
& hsuds of the bulcher’s boy. Muude
us, and sasked if I didu't think
ould come back io time. Tsuid I

¢, and then added that I was awflully
v own little Maude would have the

ookiug the turkey, but that the

suze 1o be derived from esting a turkey
she had conked would wolit o man for
apprecisting the jovs ol paradise,

ved ace sway, and had a small,
w, which 1 attributed to

sw by and Bridget did oot
» hud breakfasted on selections
cupbosrd, with coffee of my own

My coffec may not be as elear

—_—

Liug Enters the Goen,

but it is a wakeful and meditative
wh I would vot recommend to sin-

MAUDE MAKES A CONPESSION.

BBy Y o'clock it bécame evident thst the
preparation of that turkey would devolyve
upoo Maude. She was pule, but outwiurdly

1 We iuvaded the kitchen together,
be tarkey lay upon the table, and his di-
rentivus were lmposing and awfal. Maude

long, pailid stare at him; then she
u gusping breath, turned suddenly and
I tound Lier with her face buried in a

aliu

What's the matter, Maude?"

I asked

urkey wou't bite you, be's dead.””
ay, Howdy," said she, in & woice
sobs. “You will never love
3 1 bave deceived wyou; O
v deceived vouw, I cannot, canootcook,
ve me o my rewmorse."”
M v dearest Jove,” said 1, eadeavorin

‘vou never told me you coal
thought sa, the responsibility is
v mine.  ‘Uhe mistuke arose from my
inability o imugine anything
i you eould not do if yeu tried."
A LIJTTLE BIT DUBIOUS.

ude dug ber head into the pillow, and
i n saving that sbe was & wicked,

1tfit] woman, [ perceived that a change
clics WIlF DUcesElry.
Wy desr.” said 1, *‘arise and see me
It will do you good.”
« nllowed sn eye to be visible, and
was an ineredulous look in it

23 yon bake a turker?” she asked.
sple dou't bake tarkews,”™ anid I;
roust ‘em. 1 don't pretend to bea

alist on the subjeet, but [ ean cook in

il sort of ® way, and it's my opinion
butween us we cap get up s dinner
it Tom never suw before.™

¢ wrnt out inte the kitchen and started
. It wus getting late and time was

was, so 1 sprinkled the fuel liberally

\

with kerosine oil, opened all .mt
aod let her bum. Then we the
turkey. -

“Maude,” said I, *this bird is all rl&\:
except his complexion. He has a dark,
sipated look w! 1 don"t like.”

“It's because he hasn't been shaved,™
Maude gaid. *“The little feathers haveto
cut off close to his skin.”

THEY SHAVED THE TURKEY.

“Don’t they burn 'em off? I've heard
about singeing fowl. O! covrse they do.
Just 1ift off that stove lid and we'll improve
his personal appearance in & hurry.”

Maude lifted the lid, and & column of
flame rose half way up the ceiling.

“You'll burn him ail up if you put him
in there,” eried Muude, and shé hsstily re-
placed the cover,

““SVe never can serve him up with those
whiskers on him,” said I, looking ruefully
at the turkey., “'I guess we'll have to come
ll:!d;‘ to your original suggestion and shave

im."”

While Mande prepared some bread crumba
for “stufling,” I got out my razor and tried
to scrape the turkey into ghape. Baut he
didn’t take kindly to a dry shave. Ihad to
lather hie. I felt so much like a barber
while 1 was engaged in this process and the
poor turkey looked so human znd wretehed
that I gol to talking to him. I called him
Julius Caesar und asked him his opinicn on
various topice—the tariff, the weather, and
the condition of trade. Afterwards I in-
quired whether he would have bay rum or
“touic™; and then I gave him & wet sham-
poo in a la pan, sod called “nex1!'
These trifling pleasantries put Maude in
good humor, and she said that cooking was
# good deal easier than she had supposed.

BAMMED THE LOAD DOWN.

We encountered some diffieulties in stuf-
ing the turkey, owing to our inexperienee,
but with the aid of the rolling-pin as a ram-
rod I at length suceceeded in concealing the
bread erumbs which Maude had prepared.
Then we sewed him nir tight with a darning
ueedle, After these jormalities I put Julins
on his back ina pln; rnrﬂl some water
over him, upurex and salted him, and
offered him such other delicate attentions as
were suzgested by recollections of my grand-
mother in the old Thanksgiviog and Christ-
was times down East.

We had conducted these operations in the
dinieg room becanse it was large enough
for two people to move sbout in without
knocking exch other down. I now raised
the bier of Julius and bore him towards the
kiteben. But the stove bad been busy dur-
ing wy absence. It was absolutely redbot
in every part, aud the paint on the opposite
wall was begioning to blister. When I put
mv head into the room my hair curled up.
1 stopped so suddenly that Maude ran vio-
lently sgainst me and bumbed her nose on
my shoulder blade. She screamed, and I
dropped Julius on the floor.

A VERY WARM PLACE.

I consoled Maude for bher mishap, and by
that time the open door had cooled the
kitehen so much that I could get inside aod
pick up Juliu:, but neither Maude mor I
dared spproach the stove near enough to
open the oven, 1 lost nearly all of my
moustache in wvarious reckless attempts,
Finally I got the blower und poker from the

arlor grate, and by bolding the blower be-
ore my face like an old Roman’s shicld I
mauaged to get neur encugh to open the
oven door with the poker. Then by the
same tactics T slid the corpse of Julins into
his erematory and shut him up.

“There's one good thing about a fire like
that,"” said I, with the air of & ten-thousand-
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Twing the Turkey.

dollar chel de culsine, “if anything gets
within ten feet of the stove it's bound to be
cooked,"

“But won't be burn?" said Maude, I
should think one of us ought to stir him or
turn him over now and :lh:;." ;

The suggestion ap strongly to my
judgment, so I lashttre the poker to the end
ol the broom handle, and thus made a
wespon of great culinary usefulness. When
it was done, we inspected Juline. A great
and nlarming change bad come over him.
He did not appesr to be burned. but be had
swelled to the siz: of an ostrich. His skin
wus as tight us the head o' a drum, and it
had stretched till it was transparent. He
wus such a fearful looking object thut
Muude ran away, to weep, but the sense of
adeep resmuaibiﬁitr would mnot permit me
to desert my pos.. 1 selected a long fork
aad approached the oven.

JULIUS WAS RELIEVED.,

“Julius," eaid I, stabbing him with the
fork, “what makes you act this way?"

Julins replied with s long, plaintive
whistle, aiter which be resumed his oatoral
form, or thereabouts, I deeided that his
sudden inflation had been due tosteam fiom
the moist bread erombs, I told Mande that
the danger of an explosion was over and she
consented to return. Together we watehed
and tended Julius with affectionate care
during the next two hours, and st the end
of that time be was no mean bird. We had
discovered the mysteries of *basteing,”” and
Maude had concocted a vy. We had
baked sweet potatoes, machine-made mince
pies from the grocery store, and cafe noir of
my own preparstion, which was as much
blacker than ordinary black coffee as a negro
is durier than a white man.

But Tom didn"t come, and I was greatly
disappointed. I wanted to point to that
turkey with pride and say that my wife
cooked it. Then if Tom noticed aunything
funny about the turkey be wouldn’t blame
me.

LASTED A LONG TINE,

We bad to eat it all alone. We only made
o good beginuing at dinner; and we dined so
late, after waiting for Tom, that we hadn't
much appetite for supper. For breakfast we
badu’t much sppetite, cither—that is, not for
turkey. I buve a secret suspicion that
Maude lunched off something else, for Julins
showed no siges of diminution when I re-
turned for dinner,

Muude had tried vaioly to get another
servant during the day, but she had failed;
and so 1o save her the trouble of cooking
saything, we had Julius tor breakfast. 1 did
not eat heartily, and uneither did Maude.
When I leit the bouse I advised her o take
a good, square lunch, and remarked by way
ﬁ}!‘ inducement that she was looking a little
thin.

The ghost of Julivs haunted me during
theday, 1 hod wildly sugeested to Maunde
that we might bave sowething else for din-
per, but she said it would be wasteful. I
took occasion to juvite several [riends howme
to dinner, but they all had engagements.
Then 1 meditated seuding a telegram to
Msude chat 1 wos detained down town, but
that was too mean., I ecould not leave her to
face Julius alone.

THE LAST OF JULIUA

Maude had endeavored to disguise Julius
in o stew, but 1 uized bim at diooer
aud my sppelite fled,

“Muude,” suid I, “don’t you think our

poor old washerwoman would like the rest
of this stew?”
“No use, Howdy,” maid Maude, “this

is oul_?'n:t part of him.*

For duys nobody came to us ouf,
but st lest my sister-in-law, that
Maude was without a servant. esme aro
to see us. She

B b

agreed to cook the dluver, |
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and when I took place st be-
hold, there were I-i'nr bones oxn!lnt na
soup, Maude took one look at him and left
the table.

“Jennie,” said I, to my sister-io-law, “is
all that turkey in the soup?”
“;;Why. Howard, I believe s0,” she

surp

I lifted the tureen from the tableand
P“.d the contents out of the back window,

tstruck onthe jamitor's head, bot I paid
him for & hat and a vest and an injured dig-
nity, withont & murmur, for the ghost ot
Julius was laid at rest.
Howarp FIELDING.

IN THE GOVERNOR'S GIFT.

The Varfous Offices Mr. Pattison Will Have
to Distribute Among His Democratic
and Republican Supporters—How the
Various Places Pay.

The best paying offices Governor-elect
Pattison will have to give ont, says the
Philadelphia Press, sre the Attorney Gen-
eralship and the Secretary of the Common-
wenlth., The former receives a salary of
$3,600, but the fees of the office make it
worth, in the estimation of leading lawyers,
anywhere between $16,000 and $18,000 a
year. The salary of the Becretary of the
Commonwealth is only $4,000 a year, but he
also receives fees which bring his salary up
tn ahout $12,000 or $15,000 per annmnm.
Either ot thess officars are better paid than
the Governor, who receives o salary of
$10,000 and no fees,

The other offices which the Governor has
the power to fill, tagether with the salaries
attached, are as follows:

Adjutant General........coccevsnesnssssnnss SRON
Superintendent of Public [nstruction..... 2,500
Insurangs Commissioner..,..... 3,

Biate LiDraman. ...ooozveenanss

Privats Scoretary to G - 2500
Executive Clork ......... wasas . 2
Acsistant 1o Executive Clerk. aan
Messenger...._._..... e i ek i 1,200

BRER . 5o nnnpdamenasiin
Night Watchman.,......
Factory Inspeetor.........ceeeeues oo
Eight Dituminous Mine Inspectors,

Seven Anthracite Mine Inspectors, each.. 8,000

The Governor has almost twice as many
more appointments, but they are nearly all
to positions of honor with no snlaries al-
tached. ,There are also some offices in Phil-
adelphia that he has to fill, and they pay.
He will have the appointment of four mem-
bers of the Stale Pharmacentical Examining
Bosrd, This is one of the boards that pay.
Its duly is to examine all persons who may
desire {o enter the retail drug business in
the State, and to investigate all violations
of the law, and prosecute all offenders. He
also appoints the members of the Btate
Board of Health. The members of this
board are paid their traveling and other
necessary expenses, The State Fisheries
Commissioners and the Geological Survey
Commissioners are slso sppointed by the
Governor, and are paid their expenses. The
members of the State Board of Charities re-
eeive similar compensations.

In addition to these he appoints all of the
managers of the Danville, Warrzo and Har-
risburg hospitals for the ;nuna. three man-
agers of Dixmont Hospital and five mana-
gers of the Norristown. The nine trustees
of the Miners’ Hospital at Ashland are also
appointed by him, as are the five managers
of the Huntington Reformatory, the five io-
spectors of the Eastern Fenitentiary and two
of the five inspectors of the Western Peni-
tentiary. In case of vacancies in any of the
State or county offices he is authorized to fill
auh vacancies until the next genoeral elec-
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STAR OF THE SOUTH.

Appearance of the Fourth Largest Diamond
in the World.

The largest ecut
diamond in the world
is the Orloff; the sec-
ond in size is the Pitt,
or Regent diamond;
the third is the Flor-

Star of (ke South as entine, or Grand Din-

Foun mond; the fourth is
the Siar of the Bouth
This great stope is n
gem of singular beau-
ty, found by a megress
af work in the mines

of Brazil in 1833, It
&- ;t. ﬂm‘;::i !13.-
ut su uently
realized $400,000.
The cutter was Voorsanger, of Coster's

- grestesishment
Aﬁ"-‘-\‘ﬁ '
wﬂ&vg

Btar of the South az
Ot Side Piew:

hands the diamond
lost rather more than
half of its original

THANKSGIY_I_NG MENT.

Ellice Berena Gets Up an ldeal Din-
per for Next Thursday.

SHE STEAMS HER FAT TURKEY.

How to Prepare the Dainty Dishes That Go
Along With It

HINTS FOR QUEENS OF THE lmﬁl

—— s

IWRITTEN FOR THE DISPATCRLY

Thanksgiving Day, as we are sccustomed
to it, is distinctively and peculiarly an
American boliday; and, although it is new
by custom and unwritten law a permanent
institution, yet it is difficult to determine
how it cameto be so. The authorities which
purport o be authentic as to its origin and
the ecircumstances which have brought it
about do mot by any meaus harmonize. It
is, however, agreed that a very common and
prevalent notion that it is traceable to the
Puritans and Plymouth Rock is an errone-
ous one.

The fact is well praved that many days of
fasts and likewise of thanksgivings were
appointed to be obsersed in Englsnd in the
time of Queen Elizabeth. During the Rev-
olution fast days and thanksgivings were of
frequent occurrence, After peace was es-
tablished, efforts wery made in some of the
States to keep o stated day aonuslly for a
thanksgiving, but this in many cases was
bitter] op‘r-od, but always on political
groun hose who doubted the expedi-
ency and even the right of a Governor or the
President to fixa dlg :ﬁi ;::nll. I?Llrt for
that purpose were o ex mong
themp was Thomas Jefferson, the suthor of
the declaration.

CUSTOM GROWN INTO LAW.

But now it seems to be an secepted insti-
tution, and as such it is 8 singular example
of custom makiog law. For the President
when he issnes his proclamation fixiog the
day and requestiog the people to observe it,
has, so it is said, no warrant of law for it;
but singularly also almost every State has
by law declared the day which the FPresi-
ﬁe:l:_tdnhall appoint for Thanksgiving a legal

oliday.

_But it is as one of the great social festi-
vals that the majority of people now
this day. ré and more is it looked for-
ward to with anticiputions of pleasure, as a
period of joy and grateiuluess when there
shall be & family meeting, when friends are
to be invited and expnteJ to of our
hospitality, when the table will be supplied
with good cheer and everybody is expected
to be responsive to those generous feelings
t.‘linch are round us and touch us on every
side.

On these occasions that cheerfuluess and
those offers of welcome must not be for-
gotten, lacking which feaste olten prove
tasteless. None koew this better than Lady
Macbeth, whose bresding and courtesy will
not be questioned. She notes that ber
husband at the banguet cannot touch his
food, and she says in queenly fashion:

¥ my‘:g lord.
You do not give the cheor; the faast is sold,

That Is not often youched while *tis a mal

'Tis given with weloome, ‘To feed were bﬂ?ﬂ
home;

From theucs, the saucs to meat is ceremon
Meeting were bare without it, "
And now to dinner: o

THANESGIVING MENU.,
Raw O
Thin Slices of an%on Bread,
Cream Soup,

Balted Almonds, Celery, o
Bolled Fish, Cream Sauce, Boiled Potato
Gibiet Beacs: Tl G R Ham,

! o n s, ea

Baked Macaroni, Creamed Cauliflower,

Simmered Onions, Wi Potatoes,
Sweet Bread
Bquash P amgzmm“ ince Pi
. 0
Nuts, Frulis, wm -
Coffee,
BAW OYETERS,
For each gaest serve throe la tors,
ed with thin-alices of lamou.m -
CREAM SOUP.

One quart of good veal stock: one onion and
three potatoes cut in small pleces and a bit of

mace,
l!Ba:.l these in the stock fur one bour, very

owly.
Aud}s ptl:l:é ?f rich &uk (or a pint of milk tm}
cream), & o min l‘ﬂﬂ' B uhlupmlu
of four (or arrowroot) i’:xul l‘n a little milk or
cold stock, and a teaspoonful of butter,

CREAM EAUCE FOR FISH.

Put in a doubie boiler one pint of eream—or
equal parts of cream and milk.

When it 08 to boil stir in four rounded
tablespoonfuis of butter, rabbed with four level

ismatic form imparted to

to the peenliar
aps unconsciously, by the

the crystal,
catier.

THE SCOTCHMAN'S THISTLE.

An Old Story Explaining Why It is the
National Emblem.

The story goes that meany years agosn
army of Davnes landed om the Beottish
shores, and, findiog that their approach had
been unheralded, determined to attack the
Scoich army by night. Approaching the
sleeping camp with the greatest caution,
success seemed almost certain, when sud-
denly there arose from one of the Danes an
awful scream, which aroused the men they
were sbout to attack. The scresmiog in-
vader couldn’t be blamed when it was
koown ke was barefooted wnd had stepped
on u thistle; but the sturdy Scotehmen soon
armed themselves, fought well, and van-
quished their enemies,

To show their gratitude for the plant that
had been their salvation, it was determined
that the thistle should be the emblem of
Secotland, and the motto, **Nemo me impune
lucessit” (No mun provokes me with im-
|:tm:i1rzi inone of the most applicable ex-
tant. owever, the bride sssumes it for
good luck, and not because she wishes to
be aggressive.

SOUR FOOD AND CONSUMPTION.

Dr, Sallsbury’s Experiments on Guinea Pigs
in Regard to Tuberculosis.
New York Tribune,]

Dr. Salisbury bas spent many years in ex-
perimenting upon different animals, and kas
given most ol bis life to the study of
phthisis. Heexperimented upon 200 guines
pigs at one time, half of which he fed upon

certain kinds of sour food and the rest upon
sweel diet,

The pigs which were fed upon the sour
food died from consumption within a short
time, while the rest lived. This goes to

rove his theory that tuberculosis of the
ungs is caused by certain kinds of food.

Not Reaching the Goal
Boston Courier. ]

Now out on the camp
All Wowing ke mm;':u.
The Iu%mllfzhmher in squads,
o “half- " and “rushers,”
The “kickers” aud erushers,
Disporting like wild Bacchanalisn

Now londly a wrangle,
Now tied fu 2 tasiele—
T
(i)
Now pufing a l'&u
t-rmhu' swith barnful of bmokwheat to

And when, at conel
1n gory confusion M
The hoI:u and the features from campus are

P‘Twmuldlum as show forth
'rnarmnm-.
The klmal'd. the one thing that hasn't been

A wvery

Wirsour doubt

o

the mest wonderfol

B -

C - -

E‘!‘wé‘g Eelhzmbiu{tt;ffzﬁi ﬁgmoﬁ:nﬁf on:ﬁ add s tablespoonfal of
’:“‘vz{g”*‘ gay, it assumes by re- o g-:;m TURKEY.

:;:zﬂ:: & “"“]"b":x Select a young, plomp ke tu.‘k.r.hhan it
B e Bouth ®ihe” eye. This prob- | Disioive s Hesle" bekiag ocs tad fiuse sus
ably unigue phenomenon is due, no doubt, | the inside.

Wipe dry, and rub all over (inside too) with

it with be truss,

i1l with the dressing, sew n and lard
with a thin strip or w‘u'ur m:g;wk.

Buspend in a steamer over a pan to catch the
drippin If tho turkey is large steam tor
nearly three hours, then place in the baker on
s meat rack, basta uently with some of the
gravy and turn until every pars is richly
browned.

OYSTER DRESSING.

Take a ponnd of male bread, and mix
with wap‘::em of ulerﬁhm paru—
n}inceﬂ. a hnlil mnnd of makugﬂném. a dul&
of cayenne, W 8r Anl taste, an
such sweet herbs sgl?g‘ad as are dulnd.“'

Take two quarts of ormrlblml them singl
into a colander, remove any bits of shell, das!
with cold water and add to the bread crumbs,

Strain the higuor, molsten the dressing with
parts of It, and All the tarkey.

Baste frequently with equal parts of the
oyster liguor and water.

JELLIED CRANBERRIES,

Pick and wash a quart of cranberries.

Put in n stew pan with half a pint of bolling
water.

Cook for ton minutes, add a pound of na-
Jated sugar, cook ten wminutes longer, mg:nn
into a wet mold to eool.

BAKED HAMN,

Boak & ham over pight in plenty of cold
water,

Herupe, trim, cover witha thigk batter, or
paste, of flour and water.

Placa in 2 bake panon a rack, and, If large,
i to the d

allow %
When done remove batter and
with bred crumbs, anéd brown, m
er%l; parsley.
s linm may also be baked in spiced vine-
Ear, sweetaned.
lrshonld be basted frequently.
BAKED MACARONIL
Puthall a pound of imporied macarenito
boil In plenty of cold water.
When the bolling lpolnt isresched add a lnmp
of butter and a level teaspoontal of salr,
Bollsteadily for 20 minutesdrain and arrange
in layers with bread erumbs, a half pound of
grated cheese, n guarter of :an of butter
and such seasuning as s required,
For the last layer have plenty of cheess and
Just asprinkle of bread crumbs,
Cover with a pint ol milk and set in the oven
just long enough to brown,
tough, and

1 mony Ale Ald 5t 5 18 ote Soadar
way also ad 4 more ten
to boll i cold water. The opposite ‘“m“]lq‘t
pursaed by many cooks.

CREAMED CAVLIFLOWER.

Select firm, white heads, remove the outside
leaves and immerse in cold salt water foran
hu\":f b“i:re “fé?"'“fr cheeso cloth,

Tanp netiing
plenty of boiling water, well aﬂmfnnﬁ.g::
ul};ﬂ n‘teuﬂﬂ' i and
rain, remove cloth Berve with
eream dressing. Ao
SIMMERED ONIONS,

Select small white onlons, cover for
minutes with boiling water, e

Change the water, add a little salt, and sim.
mer slowly for an homr.

n, return to the fire putina Tam
of butter, season highly, pour humwﬁl&
sweet cream. :

Do not stir the onions whiles cooking,
WIHIPPED POTATORS,

Boll potatoes of uniform size in salted water

nutil tendey.

Drain and beat light and ]

u:;::’ into the with a “mm

bot milk to soften them. .

Berve stsaming bot.

SWEET HREAD SALAD,

SRl

CHRESE STRAWS.
tablespoonfuls of or
othr:r“;od. rich cheese, thmmmm
sifted flonr, one tenspoonful nf butter, half n tea-
salt and the yolk of nun.buue

utul of lce water.
ta together antil smooth

olding =
i all rin d cut strips about
ﬂoﬁl:. tg.r.h:lu;::; and 05::1::1! inch wide,

Fil both on ereased paper in n
and g‘.nutar‘ig nlnumptn a m}lm
oven,

They should be of light brown color, Put the
strips in bundles and %lm in the rings, Cheess

straws may nlso be tied in bundles with a bright
hbon,o:,pﬂud, log oabin style, on & faney

BQUASH PUDDIXG.

Take half & winter squash, cut in pleces, re-
move the seedsand steam nntil tender,

Scrape the pulp from the rind, press throngh
asteve and to one guart add fiwe level table-
sponnfuls of butter and a quart of bolling milk.

When cold add a lsvel teaspoonful of ginger,
% pinen of salt, & pinch of allspice, two table-
spoonfals of cinnamon, a pound of brown
sugar, and the yolk of eight well beaten egga,

Mix wall and atir in the whites of the eggs,
beaten to a stiff froth.

Bake in a moderuts oven in pans lined with

] te.

As‘r!t.e' mixturs should be thick as bolled cus-
tard it may be necessary to add more milk,

The quantity of splce may be increased If the
tasie requoires it

CHOICE MINOE-MEAT.

Take 4% pounds of cholce rump steak, which,
by boiling, will be reduced to two poun

Chop it fine and mix with it pounds of
cbopped apple. three-quarters of a pound of

d beef suet (skin removed) minced to pow-
er, two ponnds of currunts, washed, drned and
floured, a quarter of a pouad of ¢citron, minoed
and flonred, the juice of one lemon, the pulp of
one large orange, 434 tablespoonfuls of pow-
dered cinpamon, one lheapiny tablespoonful of
owdaered cloves, 834 ponuds of sugar, part of it
own, three grated nutmegs, thiree pounds of
raising (stoned) and bolled untii quite tender,!a
ctpful or two of the saisin lguor, some
sweet cider and a cupful of sweet pickle syrup
urAv‘ia-w. d splee It
more sugar and splce If necessary.
Bake in rlchp];lltl with or withvut upper

cruse,

If baked without an upper crust, cover with
Rgreased ”f"‘ and when done spread with a
meringue of the whites of egg beaten to s stiff
froth, and sweetened,

BALTED ALMONDS,

Bhell a pound or more of almonds, cover with
boiling water and let siana fof a few minutes,

Throw them into c¢old water and rub the skin
off with the fingers,

Moisten with fresh butter or olive oil, sprinkle
with #salt and set in the oven—which should be
moderate—for ten minutes to brown.

COFFEE.
hlag.tm coffee be pure Mocha, picked over-
i1

Havs it coarsely ground, ¢larified with gen-

uine Russian lsinginss,
Berve it hot and strong. ELLICE SERENA.
CHIMPANZEES WITH TORCHES,
Wonderful Story of Thelr Performances
Vouched for by Emin.

The Msongwa forest is infested by a tribe
of chimpanzees of greal stature, who make
almost nightly raids on the villages and
little plantationsof the Mswa natives, carry-
ing away the bananas and other fruits, says
Stanley in his book. There is nothing very
remn:guble abont this fact, since many
kinds of snimals make pillaging forays
upon the habitations of men; but the sur-
prising part of Emin’s nparrative is the
statement that, to these thieving raids, the
chimpanzees make use'of lighted torches to
huot out the fruit,

“If I bad not myself been s witness of
this spectacle,”” Mr. Stanley reporta Ewmin
as sayiog, “nothing would ever have wade
me believe that any race of monkeys pos-
sessed the art of mlklnﬁﬂre."

On one ocecasion, Emin says, a chim-

gee of this iatelligent tribe stole a drum
rom the huts of his Egyptian troops and
made off with it, beating it as he ran, The
wmonkey took the drum to the headquarters
of his own “‘people,” who were evidently
much charmed with it, for the Egyptian
soldiers often heard the monkeys beating
it vlgoroualf, bat irregularly. Sometimes
in the middle of the mnicht some sleepless
chimpanzee would get up and go to beating
the arum,

BAD PATENT LAW,

The Bell Telephone Litigation Shows &
Weakness in the System.

The number of elaimants of priority of in-
veotion in the Bell telephone suits, and in
seversl olher cases where important elevtri-
cal interests were involved, hns shown the
necessity tnat the law on this subject shounld
be very clearly defined, both for the preven-
tion of future litigation and the protection
of existing interesis, It has been decided
by the Commissioner of Patents that the
mere statements of an applicant for & patent
that he disclosed the invention is of no
avail, either to constitote evidence of dis-
closure or to impart sufficiency to o state-
ment of facts in themselves in uate, un-
less fie states by what agency the disclosure
was made and the details of which it con-
sisted. BSketches and models should be pro-
dueed, if possible, or else reproduced trom
memory. If verbal disclosures are relied
upon, the language is to be siated as nearly

as possible,
THE RULE OF THE ROAD,

An Old Piece of Poetry That Embodles
the Regulations of English Custom.

In the event of the adoption of the sug-
gestion that the rising generation should be
tnught the rule of the road, a correspondent
in the Newcastle, Eog., Clhronicle, says the
lesson could mnot be more plessantly eon-
veyed than in the following old lines, the
second quatrain of which is not so generally
fumiliar as t‘?e ﬁ:lt“ e

e of
Tt n Fiding And ArivIng Alo0ks .
If you go to the left you are sure to be right,

Ii ot go to the right vou are wrong.

But in walking the streeta 'tis a differsnt case,

To the right it is right you should bear;

To the left should be left quite enough of free

For the persons yon chance to meet thers,

Lady Student in Gown.
Philsdelphla Hegord.

The students &t the Women's Medical
College on North College avenue have, for
some time past, been discussiog the ques.
tion of donning a distinetive gown

FOR NEXT THURSDAY.

| }hummu Recipes From the Good
Wives of Washington,

Bomps, Pies, Cakes and Puddings to Go
With the Bavory Turkey.

STOMACH TICELERS FOR KOTED MEN

[CORRESPONDENCE OF THE DISPATCH.]

WASHINGTON, November 22.—Thanks-
piving comes next Thursday, and prepara-
tions are going on at the homesof our
statesmen in Washington, Itused to be
that most of the prominent men ate their
Thanksgiviag dioners in their own States,
This was when it was not the fashion 1o
bring their families to the Capital. Now
{he most of our great men are rich men.
They own homes in Washington as well as
elsewhere, and many of them keep their
families here the year round, '

There will be at least §100,000 spent in
Washington next week on Thanksgiving
turkey, and the mince meat in the markets
could not be packed intoa !reightecar, A
great deal of money will be spent here in
charity. The churches are organizing, and
it may be that some of the Cabinet will do
as Secretary Whitney did, and give each of
his department clerks an order for s fat,
round turkey. The President’s turkey will
probably come from Rhode Island, and
there is no doubt that he will as usual re-
ceive s number from different parts of the
country. Mrs, Horrison hss not yet planned
her Thavksgiving dinner, save shat she has
decided to have roast turkey, eranberry
sauce and pumpkin ple,

THE THANESGIVING ROASTS.

I bave visited during the past week a
number of leading ladies, and have procured
from them m:ffu for Thanksgiviog dishes,
and pointson Thanksgiving dioners. Every
woman has some new idea to offer, and the
advice of all is the result of their own per-
sonal experience. Mrs. Justice Field tells
me that she received a number of angry
letters from temperance women because she
once advised that the Thanksgiving turkey
be fed on English walnuts and sherry a few
days before it is killed, But she tells me
that the bird likes to feed on if, and that 1t
makes them delicious and tender.

Mrs. Representative Headerson, of Illi-
nois, says that the turkey should be roasted
about three hours, and that she staffs it with
a pint of oysters, two stalks of celery and a
raw ege. Into the mixture she puts two-
thirds of a cop of butter, chops the whole
very fine and seasons it with salt, pepper
and putmeg. When her turkey 18 done, it
is & dish fit for the queen. Mrs, Congress-
man Smith, of Illinos, stews her turkey a
halt an hoar before she roasts it, and she
roasts it in & covered pan in order o pre-
serve the flavor and the steam. Bhe has a
fiblcl gravy she makes by boiling the gib-

ets, then choppiog them, and after season-
ing and thickening with a tablespoonful of
flour wet with cold water, lets them simmer
for an hour longer snd seads them to the
table.

INGALLS OUGHT TO BE FAT,

There is no better cook at the Capitsl
than Mrs, Senator Ingalls. She can cook »
turkey to the Queen’s taste, and if John J.
Ipgalls could be fattened by anything, he
would be a very Falstaff from the appetite
created by the visions of Mrs. Ingalls’ roast
duck. he roasts ducks first, thea
when they are cold she puts them into a
stew pan and boils them for 15 minutes with
one pint of tomatoes, & tablespoonful of
onion juice, some salt and pepper, a little
cornstarch and two dozea olives, and serves
it hot. -

Another famous cook is Mrs. John A.

an, Ii is from her that I get my recipe
for Thanksgiving mines meat, and this is
the way she makes it:
ds of fine, after beln,
MW w:u?l:l.gimpe:{ e ?u; fong

unds of raisins, four poan ﬂ A t
go the peal of a pound “pp clm
iﬁﬁ fine; one ounce of cinnamon, one of

ce,one of putmeg and two pounds of
brown sngar,

There is nothing nicer thau the salad as a
Thanksgiviog entree, and Mrs. Logan has
ﬂven me the following directions as to the

essing of the salad 2

Take the white Inside leaves of cabbage and
make a border, not nnmm:g mu.m to fall
too far over the siles of h, or make a
border of cerled lettuce: then place the salad
ingide, smoothing it nicely, slice four small
cuncumber pickles lengthwise, which wiill make
elght pleces; each plece through a white
ring of & hard-boiled egg and place them here
and there; or you can all the ends to-
getlier in the center of the dish, ailowing the
other enda to div

This will form a Kind of flower.

It will Jook prettier if o small round slice of
jeily is placed whers the ends mest,

MRES. MOORE'S THANKSGIVING FISH.,

Washington is a great fish market. Both
ocean and lakes send their choigest to our
table. Mrs Burgeon Geperal Moore excels
in ber cooking of fish, and this is the way
she prepares white fish a Is creme:

Rubdb tha fish well with salt and put it into a
ketile with just sufficient cold water to coverit,
As soon a8 it comes 10 a boll, set it where It
will simmer for one hour.
ml;hn drain it well, and remove the large
Be.

Putone ounce of flour into a sauce-pan, to
which add by degrees a guart of milk, inix very
smooth, add one large onion sliced, a bunch of
parsley, & little nutmeg, salt, pepper to taste,
mue all over the fire and scir constantly till it

omes thick, then add a auarter of a pound
of butter—pass it through a sleve—place a little
of the sauce upon the dish in which the fish is
to be dished, then pour over the fish bhot
sauce, set io & warm oven aod lat it brown.

The white of an well beaten aud spread
over it will make it wn better.

To prevent tho china dish from breaking or
discoloring, pisce it ina pan of hot water be-
fore satting in the vven,

Once tasted will never be forgotten,

There are no beiter livers in the United
States than the officersof the army and
navy. The wives of our admirals are, as &
rule, splendid cooks, and the tnllowlns
from Mrs. Admiral Beifridge is rich an
luseious. It is & spiced grayy for turkey or
goose, sud 1t reads:

MRS. SELFRIDGE'S SPICED GRAVY.

Take the giblets and put into three pints of
water, when it boils add 2 pinch of salt, skim,
and add & few cloves, whole pepper corns and
groond orange peel, and chepped balf onlon;
let it boll one hour; th!nd hmull balf & dmn!
v browp, ad 4 glaes of red
mc:?:: ltﬂl?;ll until the giblets are perfectly
tender; then add a plece of butter hall the size
of an ege: put iuto a spider with two s sful
of flour, and Lrown well; while quite hot pour
into the gravy sud stir well; when smooth, pour

k in Into the pot.
uﬁotaif:u simmer 1};‘:’- few minutes, and when

it is done, strain, braid the liver and put in,

Mrs, Colonel Ernst is a noted New Eng-
land housewiie, und her squash pie is one of
her specialties. Bhe warrants itgood if prop-
e1ly carrizd out, and it will be an addition
to sny Thaunksgiviog trest. It reads as
follows:

1 squash, noil tender with suflicient
uaot:: l.t«:nsaalu? it, und rub through a sieve; one
nlllnt of miltl;: :np.l um :;:h pu-.“ .:}nﬁl'::&
:wre?u:a Lo taste with browa sugar: add a piach

£ salt: two grated nutmegs.
. Btir all well together and place on the deep

plates already prepared with the pastry.
Sift a little sogar over the top
asgisg in the browning. 5

FRE

or I
POR

PACIFIC

MRS, LOGAN’S FAMOUS MINCEMEAT |

mfk:t the same time utin.dw business andhh SR »

m new customers, we have decided to make this special off«r. d us a Cabinet Picture, h, Tin T
vpe, of vourself or any member of your family, living or dead, and we will mﬁu;s:ptm

. exhibit it to your friends as a sample of our work, and

use
of and it will be
mum-‘ ""m..mmim .Mhm uﬂu\'hnlh

FREE OF CHARGE, provided
in securing us future o1ders, quun?mmd

any change in picture you wish, not interfering with the
PORTRAIT HO

wn.nul modarately hos oven for about

g recipe from the same source, for
oyster soup, is truly delicious :

arts of : boil three
is of MAIK; braid. o two teaspoous(ul of

cremm. .
Befors dishing, add two wine glasses of
Madiera. This soup is best made sbout ten
minutes betore serving.

MBS, TUCKER'S CRANBERRY JELLY.
Cranberry sauce is an important Thanks-
giving item, and the !alluri;f renjpo.';-:

cranberry jelly has beea tested agsin
and hos pever been fuund wanting.

] Mrs. Geueral Logan’s daughter, Mrs. Major

Tacker, gives it to me, It reads:

Boil one quart of eranberries with sufficient
water to prevent them from burning; strain
gm:.m;:.:md sugar to taste, and

un

Pour Into 5 mould and set aside until cold,
when It can be turned out

Mrs. Senstor Dolph has written out for
me two recipes, one for spice-cake, and one
for snow pudding. Either will be fouad de-
licions. The spice-cake is made as follows:

One cup_ water; ops cup butter; one cup
syrap, or New Orleans molagses; one aod one-
balf cups sugar; three cups flour: three eggs;
two nsfnl (moderately [ull) yeast pow-
der: two teaspoonsful (Leaping) ground cinna-
mon: one teaspoonful (moderately full) ginger;
one-halfl teaspoonful all-spice; uarter, or
less, teaspoonful cloves, mace and nuimeg,
(each.) N

Here is the recipe or snow pudding:

Soak one-half box gellatine In one-half pint
ol‘rmld t;'tler h;a?: ii;‘:{t- tar, stir till dis-

ben add one ng watar,
solved: add one cup of sugar, and the julce of
two lemons,

When partly congealed, whip in the whites of
two egigs,

Prepars the gellatine over night. To ba
lll'"ltf with whipped cream or custard,

A THANESGIVING MENT.

Here is o menu of s Thaoksgivingdinner,
written out for me by the authoress, Cath-
arine Owens. It is certainly a good enough
dinner for anvone, and it isa specimen of
one of the best dinners in Washington:

e
n
Baked fiab,
Small German potatoes tossed in oiled butter,
and jost dfe"k.d with very fluely

rbet. x
Green
Chicken ple.
Boiled

tongue.
Salad.
Ay Stln.:éjnm
Crystal monds.
Fruit,
Ete.

The wives of the generalsand admirals
excel not only in making fancy dishes, but
in getting up the plainer srticles for the
table. ©Of course, everyons wanis home-
made bread for Thanksgiviog, and I will
let Mrs. Admiral Crosby of Navy, tell
how you make it:

Two quarts of flour: ono teaspoonful sach of
salt and lard; one teacupful each of J:.Ilt and
milk; a little sagar i desired; thin dou
with cold water, and knead aboot 20 minutes or
longer; put in bowl to rise over night, molsten-
ing with 2 littje melted lard on in morning,
or when light, put into loaves S8l In IAmes
placs, then Inzo.

It may be that some of the readers of the
above will not know how to make the yeast,
and I add this recipe from Mrs. Crosby. It
will beat any baking powder in existence:

Rare six or eight potatoes: cover with about
balf gallon of water; boil until tender then
place in bowl; one teacapful each of saltand
sugar; throw the water and potatoes th h
the colander, and if thers is not water enou
add eola water; when [t is cool, add one teacup-
ful of old yeast; sot In warm place for several
bogrs: then keep in cool place.

Will keep several weeks.

MRS, SENATOR CAELISLE'S MAYONNAISE.

My next recipes come from Kentucky, a
State famed for its hospitality, They are
penned in the handwriting of Mrs. Senator
Carlisle, and she warrants them good. The
first is for mayoonaise. It Is:

Take yolks of three egzs, julce of ona lemon:
mlll‘lwuulm r: one-half teaspoon-
ful salt; ons VINEZAr; one-quUArter
pint beat olive and teaspooulul prepared

“Putmhhamuwlaﬂnhhmm

mustard.

Btir with a fork and drop in the ofil siowly
antil it theo add the lemon julce and
rlu]:;-:. stirring coostantly until oughly
mixe

Another of Mre. Carlisle’s famous recipes
which is made as follows:

Two pounds raisins; 2 pounds currants; 1
mnﬂdnon.utht:ldunammhn
separately; 1 ;:Lnn‘d d.glrk brown 3 1 pound

j+ 1

Braised turkey.

peas.
Roast duck.

butter, creamed; -fmnm ce; 1 tea-
spooniful cloves; 1 goblet brandy; nutmegs; flour
and frult se s 1 dour and 1 tea-
spoonful powider,

With this recipe, I close my list of dishes
for your Thanksgivisg dinver. I can assurs
you that the recipes are all genunine. They
are the result of yeurs of experisoce, and
they have tickled the stomachs of statesmen
and Generals. That they may also be suc-
cessiul, and may tickle yours, is the wish of

"Mi1ss GrusDY, JB

‘WANTED T0 KISS SUCCL

A Female Whose Desire to Make a Fool

of Herself Was Soppressed.
New York Press.]

Last week Signor Sucel, the faster, had
many lady visitors. One of them insisted
on kissing him. Bueci was willing, but the
ever watch/ul reporters insisted on getling
close to the pair for fear the woman wonld
slip him some food during the process. This
so discon the lady that she gave up
the attempt, and the uﬁlllmt signor was
ro:Eerl to conteat him with blowing her
o K185,

Two or three giits were received by Suoeei.
One was a small papier mache skelston
labeled, *‘Succi, forty-fifth day.” This
seemed to please the signor greatly. Bome
other idiot sent him a lot of sandwiches and
fried oysters by & messenger boy. Aasoon
as the box was opened the mgnor spran
sbout four feet away, evidently being airni
that he would be acecused of breakiog his
fast if he remained near the weductive
bivalves and sandwiches.

A CAT'S LOKG FAST.

1t Was Packed In a Box and Took a Beven-
teen-Day Voyage.
New York Tribupe.)

Among the steerage passengers landed at
the Barge Office yesterday was a Mrs, Fisher,
She was & passenger on the Guion steamer
Nevadn, from Liverpool, and came frdm
Birmingham, When she left home she
packed a big box full of hzr most valuable
possessions, and took it with her. Mrs
Fisher had a eat, a pet cat, to which she
was much attached, and the cat reciprocated
the affection, 1t wus with tears that Mes.
Fisher packed her box and thought that
she must leave pussy behind. That was 17
days ago, and vestsrduy Mrs. Fisher and
her box were Ianded at the Barge Office.

When the customs officers opened (be
box which Mrs, Fisher hud pacied with
tears, out popped pussy, looking exceedingly
hungry and emitting a plaintive “mew.”
The felite Sucei immediately gota good
mweal, and Colonel Weher Lias decided that
he need uot be returoed as an assisted emi-
gruat,

Thae Editor Talked Shop.
Light.]-
“Five do first insertion, with heaq
on,” huskily whispered the editor, as he
d his fine next morning for & plain
nk, and hurried out of jai
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BOWSER HASA HOBBY.

This Time He Proposes to be Athletie
and Get Very Strong.

BUMPS HIS N0GGIN WITH A CLUB.

After Recovering He Declsres His Wife Hit
Him With o Bammer.

REMARKABLE FEAT UPON THE BAR

—

- LARGE bundle,
tied with ropes,
came up to the
house the other
evening,  writes

the Detroit Fres
Press, and I had
wot had time to pry
ioto the eontents
whea Mr. Bowser
eame in. I waited
uatil after supper
and then asked:
“Have you got a
new hobby, Mr.
m“ﬂil

“Did you ever
koow me to havea
hobby, mew or

v old?™
- “You are ree
garded as a man of hobbies,"

“T am, ¢h? Thenitisby s few idiots!
No msn io the country is more clear of hob~
bies. Iam often told that I am too prae-
tieal.”

“Well, what is in the bundle?"*

““A doctor’s preseription—bealtb—musele
—longevity. In other words, I don’t proe
pose to pay any more doetor's bills."

“Why, you have wonderfully good bealth,
Mr. Bowser."

PROPOSED TO STAY HEALTHY.

“Aond I oropose to keep it. I haven't
been exercising emough. I have brought
home & small outhit."

“I think itis foolish and useless. Youm
are strong and bealthy, and you can make
8o, sji;iauge for Hm! b;tller." )

lere You go WAaYys opposing every-
thing 1 do! 1 wouldn't have your spiric for
a boat-load of gold."

No more was said, and he got out the tools
and lagzed his bundle upstairs and began
fittiug up a gywnasiom, In abont an hour
he ealled me op. Hehad two weights at the
end of two cords running over a pulley, and
s be worked ome aud the other he saia:
“This exercise strengthens the arms, shoul-
ders and chest, I leel like a new man al-
ready. See those clubs?”

w u'"

“Well, those are Indian clubs. They ars
more icularly for the arms. They are
worked thus—and thas—and—""

He was swinging them over his bead, and
one fell on his bald pate and he sank down
as limp asa bag. I tore off his collar, ran
and got water, and by and by he sat up and
asked: '“What was I deiog?"”

“"Exercisiog with the clubs. Ikoew you'd
do i.”

“And when my back was tarned you hit
me on the top of the head with a hammer I'
“9‘1’ course not. How ean you be so fool-

He maintained aa attitude of severity
toward me for about an hour, and thea
slipped back upstairs to practice with the
dumb-belis. Tslipped np after him, pre-
tending to hunt for an old coat, and prett
soon I asked him what particular bepefis
::nexpecml to derive from the nse of the

0

““Develop the arms and chest, of course,™
be replled.” ’

“But you weigh 200 pounds now."

“That’s nothing to do with being
It's musele I'm after,”

"ghﬁtfhrmn?. 8 Ishould be

*For fifc na Sa
tacked by 2 loater 7 | Tpose

uY&u

"Sn?ppml grab s burglar here in the

use?”

“Suppose a footpad should try to hold me

strong,

up?”
**What would you do?"
“Do? Do? Watch mel”

AN EXICESS OF BRAVERY.

He began making vigorous motions with
a ten-pound bell, and a catastrophe rollowed.
He hit the wall with it, let go nis hold, and
it fell wpon bis foot. Then he yelled. And
whooped, And howled. And hobbled
about, and said he'd get even with me if it
took & thousand years.

“Are you blaming ‘me, Mr. Bowse:?' I
asked, as I found a chance to get in & word.

*0! gourse you're to blamel"

“What did I do?"

“No matter! I expected it from the first,
but it's a long road which has no turn, Mrs,
Bowser! You just waitl"

I got him down stairs and rubbed his foot
with arnica, and after two or thres days
it was all right again. T think he enjoyed
being asked why he limped, and I thiok be
told all inquirers that he had just put up a
G0-pound bell when the roof of the house
gave way and a portion of the chimmney fell
upon his foot, I heard him ham
away upstairs agaio, and 1 weat up to
bim what he was doing.

" Arrunging the bar,” he replied.

Y“What for?"”

“To exercise on.”

“Why, Mr. Bowser, you are not going
into practice again, are you?"

“Certainly. Iamnotto be dismayed by
two or three slight secidents.””

*7F wish you would let it alope. You are
clumsy and awkward, and you will burt
yourself severely before you kaow is,"

" Are you talking to me?™

“Of eourse.”

“Clumsy snd awkward, eb® That’'s all
right! Just what I might expect from youl

at's reason, however, why I should persist
io this."

'-\yeu. if you get hurt again don’t blame
ot

':Hnmphl get out of the way.”
“W hat are you going to do?"”
"ll'ra:acﬂuon the bar. Look outfor my
1 think he tried to eatch one of his feet on
the bar, or to let go and swing with one
band. Atany rate he suddealy descended
to the floor with an awiul erash, jarring the
center-piece louse in the naxt room below,
and bringing up the ¢cook to layuire: *Ia he
deud this time ma'am? If wo, let me gome
gratulate you,"

SHE HAD CUT THE EOPES.
He wasn't dead, but he had bruised Eis
bips and shoulders and lamed his back., It
look me a full hour tn get him to bed, and
be bad nothiug to say until I telephoned for
a doctor. Ti;n he suddenly observed: 'L
suppose you have already destro
‘.guof;;;“‘“u;" ¥y yed the evie
“W hat do you mean?"”
“The ropes sospending the bar. Some
:ur’nt one of them while I was performe
og
**And you lay it to me?"
“I have aothing to say—not just now. 1If
alive to-morrow we will end this state of af-
fuirs in as a4 WAy as m I}

s

order to shield yon as possibl
mwmmmm%m"
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