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The political badge manufsoturers |

have no reason to complain of bad
times, . ; ’

Tampa, Fla., is banking on becom-
ing the metropolis of the State. Ii
has now a population of 30,000.

A Seottish Judge has de_ided that a
bicyole isno more a vehicle than is a
snake. An English Judge has dis-
agreed with him.

There is a grim humor abouk the

. army worm's ravages in New England.

The - greatest amount of destraction
ab any one point is on the groundsci
one of the agricultural colleges.

Mohammedan depositors in the
postoffice savings banks are enriching
the British Government, as their re-
ligion forbids them to receive inter-
ost. They insist on taking out no
more than they put in.

Throughout Germany and Hollana
wheaever girla can be employed to
advantage they are taken in preference
to young men. At Maunich, Bavaria,
the clerks and bookkeepers in the
banks are nearly all young and hand-
some girle.

In Sweden the education of journal-
jsm is treated as a function of the State.
Under this system the young scribe
develops his *‘nose for news” at the
expense of the faxpayers. In the
United States he has to bLustle for
himself, but he gets there all the
same.

. A mar is swindling farmers in Penn-
sylvanis by means of s double-end

~ fourtain pen, one end of which he

uses in drawing up contracts for har-
vesting machinery and the others he
presents for the farmers to use in
~ putting their signatures to the docu-
The ink of the contract fades,
and a promissory note is written in over

- the signature.

< .Colorado has a new millionaire in

the person of a Mr. Stoiber, who has
expectations of rivaling the famous
Mr. Straiton, of the Independence
mine. Mr. Stoiber is & mining sngi:
neer by profession and for a long
time lived very humbly with his wife,
who is his partner in business, in &
little cabin near Silverten, He now
has an income of $800,000 & year and
has one of the handsomest homes in
. Colorado. S

e beach ha
bserved that when the tide goes ont
those who are at the point of dcath
expire. A gentleman was ‘asking
whether or not the rising and the fall-
ing of the tide had this effect upon
the dying in places removed from the
seacvast, and, if so, how far inland the
influence extended. There seems to
be no doubt in the mindsof those who
live on the seacoast that life becomes
extinct, especially in the case of old
persons, when the tide has gone out.
Whether any scientific research Las
ever been made on this subject could
not be ascertained. Every one, how-
ever, almost without exception, who
was spoken to knew that it was a fact,
and the very general impression
ssemed to be that it was caunsed by
rome electrical force controlled by the
coming in and going out of the water.

Among the many internationsl con-
gresses which will be held in Paris
during the exhibition in 1900, will be
one which is to consider the advisa-
bility of making a complete change in
the calendar. It is proposed to aban-
don altogether the present asironom-
ical calendar, and to adopt one which
will be framed from a strictly prae-
tical and commercial point of view.
By the new institution, the year will
have twelve months of exactly twenty-
eight days each and one of twenty-
nine ylays, the lstter to have thirty
days in leap-year. With this system,
the days will come in each year sal-
ways on the same date, January the
1st beingon a Mondsy, as also will ba
the 8th, 15th, 22d, and so on. But if
this is to be the same for each year,
the week in which the twenty-ninth
day of the thirtesnth month falls will
be obliged to have an extra day with a
Dnew name.

A eociety which exists in London
might well find a counterpart here,
suggests the New York Times. It is
benevolent in its character and its ob-
ject is to improve the cookery and

- general domestic science of the poor.

This it does in various ways. One
is the circnlation of simple receipts
for the preparetion of food and brief
tracts confaining the elementary
principles of sanitation. How to fell
fresh meat and fish alone has proved
of great benefit in more than one in-
atance, for itis the alley and tene-
ment housekeeper who sre imposed
upon in these matters. It also sssists
those who are anxious to become good
oooks and offers prizes for excellence
in cocking. In one way it resembles
our kitchen garden schools, but its
scope is rather more catholie, and,
while 1t Jues not turn ount such fin:
ished and compstent workers as thoie
admirsbie organizations, it spreads
the gospel over a wider field. The so-
oiety, called the ‘‘Universal Uookery
and Food Association,” finds funds
for its own mambers, and has the pat.
ronage of many titled perzons, inolud-
jni ¢he Baroness Buedett-Coutte,

CRETE'S UPRISING.

STORY OF THE REVOLUTION
AGAINST TURKEY,

Christinns Have an Army of 35,000
Mcn and Seek Independence

—Great Suftering 1in
the Island,
3 [LLAGE, murder, mnssacre,

starvation and general desti-
) %_ tution are words whichrough-
ly describe the conditions that

tvvevail in the prelty isle of Crate.
icked, as are the ways of the Spanish
in Cuba, the balmy island of the Medi-
terranesn is even in corer straits, for
both oppresesor and oppressed are there
the sufferers., Revolution with no
gemblaace of system prevails, and
privation from natrral cavses is aug-
mented by the desuetude in things
commezcial and ngricultural that ever

more faith in any treaty with the
the Turke, unless 1t were gunranteed
by the Povwers of Europe.

This revolution was crganized by
Johannis Petropoulaki, the Spartan
representative ot the Athens Parlia-
ment. His father was 8 General in
tho Cretan revolution of 1863. To
his aid came Johannis Konndouraki, a
seion of one of the best families in
Aspbykog, a city in Crete, Koundour-
aki was educated at the University of
Athens, where he was given the degreo
ot LL. D. in 1892, The Turkish Gov-
ernment had made him & Judge in his
own city, and he had served in that
capacity for years, The opposition
of his conntrymen indaced him to
resign his post and begin the work of
liberating lus peaple from the oppres-
sion of the Mussnlman,

"The first duty of the patriot was to
collect funds with which "to carry on
the war, Committees were appointed
in all the citics of the world in which
| lived Greeks in any large numbers

GROUP OF CHRISTIAN

INSURGENTS IN CRETE.

accompanies the violent overthrow of
rule.

This Cretan revolution is nol too
well understeod by Americans. Feoplo
in the United States think that Chris-
tisn Cretans sre daily butcherad by
the atrocions Tarks, who onfcumber
them largely. This is nul trae.
Christian revolutionists have s pretty
well organized army of about 5,000
men, while the Turkich forees do  not

A CRETAN IN NATIVE COSTUME,

count up more than half that number.
The Christians butcher the I'urks as
often as they sre butzhered by the
Turke, and the Sultan realizes that his
reign in the island is not powerful.
He has sent to Crete provisions and
money to be divided evenly between
Christians and T'urks. Dnt the Cre-
_tans want independence, and aro de-

The |
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In Cairo and Alexandria, Egypt, $10,-
000 was raised in ons day, and it is
'said that the committees in Egypt
l have succeeded in collecting as much
as 85000 a day ever since. Contri-
butions poured in from all quarters of
ibe world. In the United Statesities
jiko New York, Boston, Chicago and
San Fraocisco gave liberally, and the
sinews of war were furnished for the
pitriots. Grecks from all parts of
the world are flocking to the standard
of the i d soon the num-

SHnaTw

so great and the revolutionists will b
g0 powerful as to force the SBublime
Portointo making such concessions as
will satisfy the people or into relin-
quishing its hold upon the island and
giving the people their liberty.

The first fighting cameabout in this
way: In the city of Asphykos a
Greek policeraan, Dimitri Theodos-
ius offended two Turks. They lay in
wait for him that night and murdered
him. The assassination was so wan-
ton that the people of the city arose
and marched sgainst a Tuarkish garri-
son of 1200 in thevicinity of the town.
Surprising the Turke, the Cretans
killed 200 of them, drove vut the oth-
ers and captured the fortification, its
supplies and ammuuition. Rapidly
did the revolution spread, and soon
two Cretan States, Sphakia and Apo-
korona, were in the hands of the in-
gurgents. At the present time the
Cretan army numbers about 35,000,
They are pretty well equipped, and
are under the command of Generals
Hatzi, Michallis and Rozanis. The
Turkish army is less than one-haif the
size of that of the insargents, The
warfare is on the guerrilla order.
The insnrgents refuse to fight in the
open country, contenting themselves
with barassing the Tarks from am-
buslh. That is the reason why, in the
actions already reported, the Turkish
losses have elways exceeded those of
the Cretaps. Often the Turks lose
scores of mep, while the insurgents
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CANEA, THE CAPITAL OF CRETE.

termined to have it at all hazards,
'They demand autonomy or annexation
to the Kingdom of Grece.

A clear statement of the status of
the revolution and the history that
led up 1o it may serve to clear up the
confusion of ideas concerning the
movement that prevails in the minds
of Americane. :

The population of Crete is sbout
300,000—Mussulmans aod Christians,
Civilization was there first introduced
into Europe by the Phoenicians and
Egyptians. From ancient times the
island has been inhabited by Greeks,
and for upward of 600 years i bns
been under the domination of the
Torke. The proximate eause of the
present revolution was the cruelty of
Abdullah Pashs, the Turkish Gov-
ernor, who persecuted the Christians
and xkilled them withont the shadow of
justification. .In 1880 a treaty was
signed by the Cretans and the Sultan
of Turkey aiter one year of revolu-
tion. This treaty bas been violsted
time and again by the Porte. Finding
that peaceable means were of no avail
with the thronme at Constantinople,
the Cretans decided that in revolation
alonelasy any hope of not only.freadom
but of even security in their lives and
homes, 'L'ley determinel {n throw
off the Turkish yoke and to place no

eseape with only a few wounded. This
gort of thing natarally exasperates the
Mussulmans, who whenever they are
given an opportunity, mutilate the
bodies of the Christians they kill,
village churches, desecrate graves,
maltreat women and children, burn
houses and indalge in cther atrooities
calculated to incite the wrath of
nentral-peoples and to put the Tarkish
authorities in an unfavorable light—
for many of these outrages are doue
by no order, or against the ordere of
the Sultan’s officers.

O the last Friday in May the Mus-
sulmans in Canes, the capital, ss-
sembled and demanded that the Gov-
ornor arm them to avenge themselves
on the Cretans. The Governor refused,
and the mob took possession of the
¢ity. Many Christians were kilied
and mutilated, and the Turks elew
Christians wherever found, sometimes
entering the houses of the Cretans for
their victime. The Sultan has done
all in his power to bring about peace.

Long ago he deposed Abdullah, the
cruel Governor, and appointed Georgi
I Berovitch, the Prince of Ssmos and a
|Ohrist—ian, in his stead. This action
! has done mueh to quiet the disorder,
{bnt the eolation is far from having
: been reached as vet.

All the people in the isiand, Qbtls

tian and Molammediy, are suffering
from lack of food. ‘The crop of olivre,
the chief stapla raised on the isleud,
is ready for garnpering, but the trces
ate bending under their burden, with
no hands to relieve them of their pre-
cions fruit. If the revolution conld
be delasyed long enongh to gather the
olive crop tho people of the island
could breath once more.—Chicego
Times Herald.

—_———
A Whife Frog Found at Bodreek,

Well diggers made a pecaliax find
on the property of W. B. Hurtley in
Dulath, Minn. They were down fif-
teen feet below the surfece in ano ex-
cevation for a well, and had blasted
through six fcet of solid rock, when
they struck an spr.og gushing up
through a crevice. Gaily disporting
itself at the mouth of the spring wasa
unigue memher of the frog species,
about an inch long in body and three
inches Jong from tip of outspread fcre-
foot to tip of its hind feet. The frog
is of n white and light brown e¢olor,
and npparently bas no mouth, al
though it is posseseed of bright Llack
eyes. It climbs up and dowu tbe
smooth sides of the glass jar in which
it is confined with as much ente as
along the bottom. Its color proves
that it has been long since it has seen
dnylight, and in all probability it
came up into its secluded reireat in
the bed of rock by way of ‘the hidden
spring. —Chicago Times-Herald,

Microscopical Wonders,

A specimen of a beautilul species of
alga, found in the fresh waters of the
San Diego flume, has been made the
subject of investigation and study by
the Sar Diego Microscopical Society,
A finely prepared azd mounted specin
men of cyelops, & minute fresh watez
copepod of the genus cyolopidae, tak-
en from the flume waters, wus exhib-
ited by Dr. Gamber, This curious
form of life, as observed through the
splendid instrument af the rooms ol
the society, does not fail to command
the attention of all present at the
meetings of the society. Its kita.
shaped body and tail, cumbersonm an-
tennae, and one eye, makes it as fox»
midable an object among microscopi-
cal life as were the onc-eyed giantsto
the races of men described ia the
Homeric legend. A cyeclops is seid ta

spring annaally.—Ssn Diego (Cal.)
Union.

A Seventh Eye Muscle.

Human beings have six muscles in
each eye, that they may move it en
either sidz, but horses, oows, sheep
and other quadrupeds, which habitn.
ally incline their heads $o the earth in
search of food, have a muscle by
which their eyelids are suspended and

the circumstance in which the orea-
ture is placed. For example, theeyes
of amphibious animals parily agree
with those of fish and quadrupeds.
The cat .aad tiger, which prowl b
panding the pupil.
The eye is adapted to the proper-
ties of light, so that it reflects light
and brings it to a focus on the retina.
Qur best and most perfect glages ere
by no means equal to the human eye.

A Chair That Cost Over $20,000,000,

By long odds the most costly piece
of furniture in the world is the jew-
eled throne of the Shah of Persia.

COSTLIEST OHAIR IN THE WORLD.

The late Shah had his picture taken
in this most rematkable chair only 8
few days before his death. It 1s made
largely of gold, beautifully wronght
and set with a variety of precious
stones. Some idea of the splendor of
this regal seat may be gained from the
fact that .the jewels in it alone have
been estimated t6 be worth fully four
million pounds, or twenty million
dollars. Oceasionally when this chair
was formerly at Delhi stones of great
value were missed and supposed to
have been stolen, but now that it oc-
cupies a carefully-guarded place in
the pelace at Teheran no trouble of
this kind is experienced.

At His Mcrey.

The Villain—*'Swear to marry me,
| ox I'll upset the machine !"~Truth,

produce four and one-half bilhion off> |

supported, and which we do not need, | |
'fhis is o wonderful adaptation te |

FASHIONS,

WEARING
DAYS.

o
WIA® WOMEN ARE
QITKSE AULUMN

Ladle® Cgeling Suit in Brown and
Kerl Shades — Useful Dressing
- ‘Sdeque of Gray and White
] Jersey Filannel.

Nithe large illustration mixed
cleviot in brown and ecru shades
igetylishly decorated with ccru

« faced cloth and worn with o fall
shemikette and turn over collar of
sern cbatiste. The jacket is alose fit-
ting, $he low cut vest fronmts closing
‘n eepter with buttons and buiton
holes, Bingle bust darts adjust the
frontd with the other usnal seams, all
of which sre sprung below tho waist
ling £ cause the fashiomable rippled
farein back snd over the hips. Open-
ings #re finished in the dart seams
throomgh which the leather belt is
c to closein front with a buckle,
acket may be worn without the

il so desired, Stylish pointed
alg'sre reversed ot the upper edges

poppies arc ile latest Purisian im.
portations,  Notwithstanding this
fact, roscs ara by no meansunpopular,
nor are they likely to be, except for a
short epace. Fickle as Dame 1'ashion
is, sho always returns to ker old
lovea.

NEXT WINTER'S CLOTII WAISTS,

The cloth waists next winter aré to
hove the Lody of the waist braided
and the sleeves plain This will give
mueh the same effect that having the
waist of lace or chiffon has done, and
cannot be called an absolutely new
iden; Lut it is & becoming style, and
g0 is bound to be popular, although
many women prefer the pointed
braided vests, with coller and cufls to
match ; when the lutter style is chosen
the braid 1s put on velvet, and gives a
much richer look. The odd contrasts
of color will die out by this means, it
is said, but that remains to be scen.—
Harper's Bazar.

—
SOME COLFFURE TRICES,

The Frenchwoman prefers a smaoth
coiffure, a pompadour or a madonns,
to all others, and rolls and puffa her

STYLISB CYCLING SUIT.

of fronis and meet the rolling cont
rollar in notches. 'The comfortable
leg-o’-mutton sleeves are shaped with
single senms, gothered at the top and
fit the arm closely below the elbow,
the wrists being finished with deep
pointed cuffs. The short circular skirt
s one of the simplest yet constructed
for cycling, and possesses.all the mer-
its of the more complicated styles
withoot their objections, It fits
smoothly at the top without pluit or
wrinkle and falls below the hipsin
deep flutes all around. Openings are
made on each side of front that fasten
with buttons and ‘button holes in fly
slosings, & handy pocket Leing insert-
ad at the left side. Mohsir, covert
2loth, tweed, cheviot and other wool-
ens will Smake stylish suits; by the
mode,

The, quantity of material 44 inches
wide required to make this jacket for
3 lady in the medium size, is 2} yards.
To make the skirt it will require 43}
yards of the same width materinl.—
May Maaton, in Modes.

SOME AUTUMN INNOVATIONS.

“Woraen never look smarter than
when in tailor made gowns. It is re-
markable that the frocks of heavy
sloth, out in severely plain style, suit
every kind of womau, If she hus &
good figure the tailor made gown sets
it off; if she has n bad figure, the
gown improves it eo that it appeats
good. In view of these facts it is good
news to everyone that the tailor made
gown will be more in evidence this au-
tumn and winter than for many yesrs.

The patterns will be mostly shot
goods, with some solid colors. There
will be greens, browns, black and doz-
ens of shades of gray. They will be in
all kinds of combinations, and most of
them will be pleasing to the eye, ae-
cording to the manufacturers, As for
the make of the gowns, they will be
rather more ornamented than has
been the case. They are to have but-
tons, large and small, and of all kinds
of material and make. The buttons
will be put on wherever there is room
for them, and will be attached for or-
nament as much as for utility. There
will be pockets in the coats and poc-
kets in the skirts, A determined e¥ort
will be made to supply women Wwith
receptacles for the small baggage that
they slways carry about with them,
and that is generaily clutched fever-
ishly in the hand for lack of any-
where else to keep it. Altogether
there is a prospect of much comfort as
well as style in the tailor made gowns
for the fall and winter. As for the
prices—well, that is another story.—
Wew York Journal, _

FALL MILLINERY,

Ostrich feathers are coming to the
front again in the millinery world,
and you seo them not only in single,
donble and treble mouuts, but also
roeetto shape, with n jet ornament as
a flnish.  Again, you see them i tip

form trimming the ecrown with the aid |
| several up-country districts by the be-

of a band of roses set very closely to-
gether.

A very pretty Panama hat is made
with a full pufing of yellow piece
silk, cut on the cross, rouzsd the upper
part of the crown, with black roses
beneath, nud on either side a loop and
end of the silk with the addition of a
white coque monnt on the left side.

Poppy and geranium red are the
newest colcrs, and black Lats trimmed
with white o¢ black yelyei and gauze

Jocks marvelously. To the English
woman such hairdre:sing is far from
desirable, If nature is chary with her
gift in the way of curis, ironsare in
constant demand, When they fail,
varions  werranted-not-to-straighten
affairs are pinned on 1n belf a dozer
different pleces to get the desired
drowsy aud heavy effect of fringe aud
chigunon.
LATEST IN DRIDER' GOWSS.

The gown of the most fashionable
brides is now of satin duchesse, snow
white for slender blonds, milk white
for fair, robust women, cream or ivory
white {or brunettes and those who
fear to appoar large.  The closing ol
the gown 1s concealed under the trim:
ming of the corsage, the skirt fasten.
ing at the side, never down the middly
of the front, as that gives the look ol
8 Wrapper.

USEFUL DRESSING SACQUE.

Gray nnd white Jersey flannel, eoy3
Modes, is the material used for this
ugefal sacque, which is exceedingly
simple in'style and trim!s neat in ef-
fect. Red silk feather stitohing dee-
orates the frea edges, & bow of ribbon
of the samo bright color being tied st
the neck. The adjustment is loose-
fitting, being performed by under-arm
gores and a curving centre seem in
back, the fronts closing with smal
gray buttons and button-holes, The
sleeves are shaped with eingle seams
in leg-o’-mutton style, the fullness be-
ing plaited in the arm's eye. A neatly
fitted rolling collar finishes the neck.
This sacque is the most convenient of
iis kind as it requires little material
and is not bulky, go it can be utilized
in traveling by land or sea. Cash-
mere, eiderdown, flannel, cambric,
lawn or other cotton wash goods are

DRESSING BACQUE.

n:ually chosen, n plain finish or edg:
ing on collar being all the decoration
neCcessary.

The quontity of material twenty-
seven inches wide required to make
this sacque for a lady baving a thirty-
gix-inch bust weasure 1s four and one-
half yards,

T
Superstition in India,
(Juite a panic has been caused in

1 £ that the Euglish were stealing
women and infants to use their bodies
p: toundations for new railway
bridges. So great was3 the alarm in
ono village that the magistrutd seuc
round o crier to publicly denmy the

story.-
e

There are manulactnred iu the

| Uoited Stuies 8,000,000 kege ol naiis
iy o yens.

Ob! Phyilis is surpassing fair,
I know & maid that's fairer ;

Her beauty is beyond compare—
No beauty cou'd be rarer;

Blie scoraeth flakie fashion’s guide,
And russet is her gown—

Yet she's the pride of the country side,
And the envy of the town!

She is & queen we all declur=,
Though no crown she possess-g,

Beyond a wea'th of rich brown lair,
That hangs in dainty tresses:

Her matchless eyes have long outviel
The gems {n monarch’s crown--

And she’s the pride of the country side
And the envy of the town!

Her form is {ull of fairy grace,
Her volce {3 music mellow,

And, oh! the bloom upon her facs
Is the rad rose’s fellow:

And! he who wins her for his vridn
Wins mora than wealth, renown —
For she's the pride ol the country sids

And the envy of the towa!
~F. J. Cox, in Chambers's Journa!,

HUMOR OF THE DAY,

When men are not regretling that
lile is so short they nre doing some-
thing to kill time.—Atchison Giobe.

«Why does Stimson always earry bis
umbrelis olosed when it rains?” *‘He
is afraid the owner may recognize it."
—Detroit Free Press.

Lord Nocouut (proudly)—“I can
trace my descent from William the
Conquerot.” Cynicus—‘‘You have
been a long time on the downward
path.”—Truth.

“Does your [amily sympathize with
vou wheu you have insomnia?” *‘Yes.
When I can’t sleep Isit up all night
and proctice on my accordion.”—
Chicago Record.

«plag! father, I have lost my
heart,” wailed the heroine.  The
villain scowled. ‘‘Careless girl!" Le
exclaimed between his clinched teetbh.
—Philadelphia Record.

Tor Beginners: JIaveutor—“i'm
working on a cyclometer.” Friend--
““What is the special feature?” In-
ver.tor—*'It registers the number of
times you fall.”—Pnclr.

“'Have you read that article ‘How
to 'Tell a Bad Egg? " “No, 1 haven't;
but my advice would be if you have
anything important to tell a bad cgg,
why, break it gently.”--Household
Worde.

“This bleskberry pie 1sa't nearly so
good as those mother nsed to make.”
“No; I told your mother this morn-
ing when she made it that you woald
be sure to find fault with it,"—Chicago
Record.

Mies Oldfriend —*‘I declare I begin
to feel that I'm growing old. It's
really unpleasant.” Miss Bucky Sharpe
—“Yes, dear, it must be especially go
for one who has been young so lovg!”
—f{3tandard. ;

At the Camping Party: The Crank
—'4This is the Iast time I'll ever camp
oui!” The Enthusisst—‘‘Well, you

shonldua’t can;_s.o_ _ :
7oy you it
able.”’—Puck’

‘tAre you taking swimming lessons,
Cadby?’ ‘No, old fellow. It's too
much bother. My valet is learning,
and as I never go anywhere without
him, if I fell in the watah he could
rescus me,"—Harper's Bazar.

A contemporary asks: ‘‘How cana
bloomer girl climb a tres when she
gees & cross bull in lier peth?” BShe
can do it *“like a little man.” That is
one of the advantages of the homely
bioomera.—Morristown Herald.

She—*'I thought yon said the sea-
pide nuver drew you to it?” He (im-
pressively)— ‘It was not the seaside
drew me here,”” She—‘‘Of couiss—
you came by train, didn’t you? It
was the engine drew you!"—Illus-
trated Bits,

Precions Time : Mrs, Wheeler—*‘My
husband and I decided not to go to
Europe, becanse it takes too long to
get there,” Mrs. Jones—‘Too long?”
Mrs. Wheeler—**Yes; fancy being un-
able to use one's wheel for six or seven
days !""—Puck.

Tourist— “Jo that's the oldest in-
habitant? Oane hundred and four
years old! No wonder you are proud
of him.” Native--“I dunno; he sin’t
dona nothin’ iv this here place 'cept
grow old, an' it's took a sight o' time
{o do that I"—Tit-Bits.

Lost for Ever: “I wuas unfortunate
enongh to leaye my nmbrolle in a
street car yesterday.” remarked Man-
chester, 'Whose umbrella was it?"
asked Birminghamw. ‘‘I don't know.
I borrowed 1t from Snaggs.''—Pitts-
burg Chroniole-Telegrapl.

A Lost Heirloom: “There is.uo
gout in Sir Percy’s family, is there i
“‘Not now; there was, formerly. It
was introduced into family by Sir Ro-
land Highliver, but they have been so
poor for tho last two hundred yesrs
that they couldn’t keep it up."—
Puck. :

Helen—*‘Oh, yes; he alwayethonght
the world of me. Belore we were
married he nsed to say that he was
willing to die for me.” Nellie—*‘But
he didn't.,” Helen—*‘Ol course not.
He was go thoughtful, you know. He
gaid that he did not dare do it, lest I
should be unable to replace the loss.”
—Boston Transcript.

e e e e

An Incident of a Kentueky Flood,

Rousseau Jobnson lives with his
family in Hatton, through which
Dutch Fork of Benson Creek passes.
Mr. Johnson's little frame honse sits
on a gentlo slope fifty yards from the
oreek. About # o'clock Tuesday
morning he was awakened by waier
creeping over the bed on which he,
his wife and three small children
slept. They all jumped out, Johnson
end his wife grabbing the ohildren.
The water in the room was up to their
waists.  Mrs. Johnson held both the
children, while her husbapd jumped
through the kitchen window on tue
upper side of the house and then lift-
ed them throngh. Ths rain was fall-
ing in torrents and they sought shel-
ter in the woodshed. 'The water roso
rapidly and they bad to leave, going
to the henhouse, ten fest distant, and
farther up the hillside.  They re-
mained there until 8 o’clock in the
merning with the water up to their
1ukles, Mre. Jobnson kolding a month-
uil baby in her arms ail the time. As

:n a8 daylight came Johnson made
iis way to the honso nf o neighbor,
where he received & licrse and wagon
and hauled his family swav.—TLouis.
vii'e Coyrier-Jonvaal,
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The Best 52

Remedy:. ,

For Flatulent Colic, Diarrheea, Dysen-
tery, Nausea, Coughs, Cholera In-
fantum, Teething Children, Cholera
Morbus, Unnatural Drains from
the Bowels, Pains, Griping, Loss of
Appetite, Indigestion and all Dis-
cases of the Stomach and Bowels.

PITT'S CARMINATIVE e

Is the standard. Tt carries children over
the critical period of teething, an
is recommended hy physiciens
the friend of Mothers, Adults and
Children. It is pleasant to the taste,
and pever fails to give sa tion.
A few doses will demonstrate its su-

rlative virtues. Price, 25 cts. per
ttle, For sale by druggists,

Ba

HOUSEHOLD AFFAIRS, <t

e — a2

sYEXCE OF BOILING poratore, \

Tn & bulletin issued by Professor
Snyder, of the Minnesota Agricultural
Oollege, he makes & point of interest
to the housewife. He shows that when
potatoes are pecled and started boiling
in cold water there is a loss of eighty
per cent, of tho totel albumen, and
where they aro not peeled and are
gtarted in hot water this loss ia re-
duced to two per cent. A bushel of
potatoes, weighing sixty pounds, con-
tain aebout two pounds of total
nitrogenous compounds.  When im-
properly cooked one-half of & pound
is lost,’containing six-tenths ofa pound
of the most valuable proteids. It re-
quires all of the protein from nearly
two pounds of round Leefsteak to re-
place the loss of protein from im-
properly boiling a bushel of potatoes.
—New Orleans Picayune. :

TRE CARE OF POLISHED ILOORS.

No rollera should be used on farni-
tare over polished floors. Each paré
which touches the wood should be
fitted with & piece of thick felt secure-
ly glued on.  This protects the floor
and allows easy movement.

These floors require only the sweeg~
ing with a hair brush and the wiping
with a dust mop or soft cloth.

Waz, alone, gives the highest pol-
ish; but is always slippery. It should
be rubbed on evenly. Auny little hits
remaining will show as blank specks
after the polishing, The brush should
be need across the grain at first, aiter-
ward with the grain, Wax and tar-
pentine furnish aless degree of polisb,
which fs, therefore, less slippery,
while the nddition of parafiine oil
lessens it still more, If it bo desired
to keep the floor very light the oil
mixtare should not be used, for oil
alwa)s darkens wood. S

Water is theworst thing that can be
appliod to «ny waxed eurlace, A
dsmp cloth may te used. Allspatiers
or drops of &1

B __

foot or with a flannel moistened in
turp#ntine,

Remember to keep the surface well
polished, then dirk cannot stick and|
substances spilled cannot reach the
wood and make spots, With all these
precautions the floors which are con-
stantly used will need an cntire reno-
vation occasionally. They should
then berubbed all over with stegl
wool #ill every spot is seraped out. If

‘the wood has grown dark it may be

whitoned by & wash of oxalic ncid.
Rub perfectly smooth and clean before
applying the wax or other cncaustic.

& good encaustic which will clean
and pelish at the same time may be
made from wax, sal goda and uny good
soap, The wax and soap should be
ghaved and dissolved in boiling water.
Stir frequently and add the soda, Put
ths mixture in something which may
be closely covered and stir constantly
antil cool.  This may be applied to
floors, furniture, marbles, tiles, bricks,
eto. It will remove ink from polished
surisces, The French use white wax
on white marbles, but this is not abso-
lutely necessary.—American Kitohen

Msgazine,

RECIPES,

Baked Apple Jelly—Fill & two quart -
granite or earthen dish with alternate
layerxs of sliced tart apples and sugar.
Bake three honre, closely covered.
This is delicious, and should turn out
s solid pink jelly.

Cherry Blanc-Mange—One quart
sour cherries; wash in cold water and
seed; place in the fire with half s tea-
cup of cold water and stew until ten-
der; add a tescupful of white sugar,
a teaspoon of butter aund two teble-
spoons of cornstarch which have besn
perfectly dissolved in four teaspoons
of cold water. Stir gently notil corn-
starch is cooked (from five to eight
minutes), then pour into s dish or
mold to cool. Eat with cream.

Cora Soup—Take the water chicken
was ccoked in and place on the fire;
add the remaining chicken meat and
bones to the stock, of which there
shonld be two quarts. Simmer until
the meat leaves the bones, thenstrain;
flaybr with a teaspoonful of cayenno
and celery salt, Add a small cupful
of #woet corn cut from the ear, placs
where it will cook slowly for half an
hour, and just before serving add a
oupful of sweet cream or milk.

Neow Potatoes—Scrape and lay incold
water ten minutes; cover with boiling
water and let boil fifteen minutes;
then add the salt (to one pint of water
half a tablespoonful of salt) and let
boil hard fifteen minutes longer.
When cooked pour off every drop of
water; take off the cover of saucepan
and shake the potatoes for a moment
in & ourrent of cold air, then place on
baok of stove and cover with a clean,
coarse towel until ready to dish.

Sponge Cake--Beat the yolks of two
oggs until thick, add gradually oue
cup of sugar, one-half teaspoonful each
of lemon juice and grated rind and
beat well. Andthree-eighths ofs cap
of hot water, the whites of the eggs
beaten to a stiff iroth, one cup of flour
sifted with one saltspoonful of salt,
and & level teaspoonful of baking pow-
der. Bake in a buttered cake pan
forty-five minutes, When ready to
use, break into pieces, Sponge cake ,
should never be cuk

A moorepoE factory flourishes at
Harbor Springs, Mich, The output is
7,500,000 toothpicks every day.  °

1y lignid should be wiped

ith s picce of thick“felt underthe




