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“Women should wear what they
lke,” says a famous soclologist. They
usually do, my dear, they usually do.

Germany has not sald much about
it, but last vear she pald $30,000,000
to invalid workmen in the way of
old-age penslons.

A New York athlete wants $20,000
damages from the girl who jilted him.
This shows that no matter how strong
a man may be, a girl can usually
throw him.

Women in New York have formed
an aero club. It Is useless for the men
to think that the women will be satis-
filed even when the men get off the
surface of the earth.

Mr. Edizon thinks the present type
of aeroplune will not be the flying
machine of the future. At the proper
time Mr. Edlson will drop a few guard-
ed hints as to the future airship.

A judge In Indiana has declded that
the letters “0. K." mean “All right”
But think of the darkness which must
becloud the Indiana mind when such
a question has to be taken to court.

A erabbed old bachelor rushes into
print to say that his {dea of brovery
s &8 Mormon. What that chap really
needs s a2 wife who would wake him
every morning by cracking a milk bot-
tie over his head

Clementine Rocher, aged 16, threw
herself into the Selne, opposite gie
Faluls Bourbon, in Paris. Before as-
sistance could be given she had re.
galned the bank and Informed the ter-
rified spectators that she was re-
hearsing for sulclde, as she proposed
to tnke bher life by drowning. She was
arrested.

Count von Zeppelin's new balloon ls
belng made by the firm of Spencer &
Sons of Highbury, In North London,
England. There are dozens sf men
and girls employed in the evolution of
the balloon, which is composed of new
cells of six-fold goldbenters” skin, The
work Is being pushed forward with all
pussible speed.

Western newspapers, which alreagdy
are ably conducted, are to be still bet-
ter In the future, If the colleges can
bring it about. Indiana university of
fers four courses in journalism this
yvear, and similar courses are arranged,
or will soon be provided for, in the
universities of Wisconsin, [Hlinois,
Kansas, Neébraska, Washington and
Missourl],

Here are some flgures from a lum-
ber camp up in Greenwood which gives
an ldea as 1o the appetite of husky
woodsmen: There are 35 men in this
crew, and the cook reports that he
makes each day 300 large biscuits, 160
doughnuts, 36 ples, bakes slx quarts of
dry beans, with potatoes, vegetables,
ete, In proportion. A large beef is
eaten every five days.

George Presbury Rowell of New
York, prominent for many years in
the newspaper ndvertising business,
died n few days ago. He began the
publication of the American Newspa-
per Directory in 1869, This publca-
tion made accessible for the first time
to every one n completa list of news.
papers. In 1888 he established Print-
er's Ink, a weekly publication.

People who are objecting to the
high tax rate this year will be Inter-
ested to learn of Sturminster Marshall
in Dorsetshire, England, where they
almosat never have any taxes. The
total municipal expenditure last year
wis £3 158, of which £2 was for
palnting the village Maypole. This
year a half-penny tax Is to be levied,
jJust so the town won't seem odd.

The latest word fium Commander
Peary represents that intrepld explor-
er well up toward the polar sea with
his good ship Roosevelt and walting
for « good chance to make & dash
toward the pole itsell. All were well
and the conditions favorable. Who
knows but the next gale that sweeps
from the frozen porth will bring the
news that Peary has got there?

Some English surgeons have re-
celved permission from the Egyptian
government to make Investigations
among the mummies and other things

In the Cairo musgnms in order that
something moay be learned of the al-
most prehistoric sargery. 1t Is known

that the carly Egyptinns were adopts

in performing certaln operations
which are even now consldered dift.
=alu

The Boston Globe recently ealled at-
tention 1o n famlly which will east 17
votes for My, Dryan this fall. That
recurd Iz eolipsed, howover, by the

Mscovery of the Potts family of Misha-
waka, Ind. which wiil

yotex to Mr. Taft, The
Potie family evidently
af at lerst one

cantribute 30
head of the
waa a disclipie
of Mr. Roosevelt's poii-

cles before Mr, Roosevelt was eves
heard of.
The coal raliway from Ishéon to

Taterschuang, on the Grand canal, will
probably be completed next year. The
earth work, bridge work and culvert
construction bas been ict to a Chinese
named Tschin, who had previousty
given proaf of his responsibliity. The
Hine will he about 30 miles long.

A noted author has been telling stu-
dents of a Penneylvania university al-
ways In their practical business lives

to put honor before wealth, This
seems as good o way us any of avert

ing disastrouvs financial punles.

This country has hmn paying, in for-
est fires that cost $1.000000 a day
while they lusted, far the laziness and
shoit-sightedness of lumbermen and
the lack of patrols. Was it Wan Ting-
fang who sald that Americens were
not an intelligent race?

Forestry in Korea is to be taken up
by mmmntndwmw

t Into bailling

CARE OF THE SILVERWARE.

Oniy a Little Trouble to Keep It in
Perfect Condition.

Bhining silver upon snowvy linen is
beautiful, but it takes trouble to keep
it in good condition, The tarnishing
of silver does not by any means indi-
cate that it {s of poor guality; on the
contrary the finer the silver the more
quickly it becomes discolored.

Sliver kept in a room with open gas
burners or coal stoves keeps its bril-
Hancy for a short time only. Tarnlsh-
ing can be prevented by having the
pieces lacquered; but the lacquer,
though serviceable for ornamental
pleces and toilet articles, cannot be
used on the table service. The lac
querad ware can be kept in excellent
condition simply by dusting it lightly
and earefully and about once a month
wiping it with a soft slightly dampened
cloth. Never allow these pieces to
become wet,

The silver that is used daily can he
kept In excellent conditlon by wash-
ing thoroughly in soft warm water
and soap every day. All such silver
should be washed well every secend
week. In dolng this be careful not to
put several pleces In the pan together,
for this causes dents and seratches.

Rain water or water that has been
boiled s the best to use, Make a
heuvy suds with:a pure soap and add a
few tablespoonfuls of ammonia. A
soft sponge s most sultable for wash-
ing silver, and a fine brush may be em-
ployed on the chased pleces or around
the handles.

Alter washing the silver well fn the
ammonla suds rinse In clear cold wa-
ter and let it stand for a few min-
uteg, If any polishing Is necessary it
can  be done at this time, Common
whiting, wet with alecohal and rubbed

on with a soft flannel, makes an ex-
cellent polish. After polishing wash
well again,

Finally dip all the pleces in a bath

of boiling water and dry with a very
soft cloth, This last dip In the clear
boiling water does much to prevent
further oxidation.

(Original).

Cook one and a half eupfuls of rice,
Huve a half gallon bucket greased in-
side; put part of the rice Into the
bucket, pasting it all around the side,
leaving & hollow In the ecenter. Fill
this with chill made as follows: Put
a tablespoonful of lard In pan; grind
an onlon size of cup, put in grease
and fry for a minute; add two cups
ground beef; fry for ten minntes:
then add water to keep covered., Cook
for an hour. Season with a pinch of
salt and two teaspoonfuls chill pow-
der. Pour chill into rice and cover
with remaining rice. Cover bucket and
bell In a double boiler for one or two
Lours,

Cassa Roll

Watercress Jelly.

An odd flavoring for gelatine, from

an American standpoint, is watercress.

A German housekeeper declares it
muakes a deliclous variety, much ap-
preciated by her family.

The gelatine is made in the usual
way and while still hot the juice ol
three or four large handfuls of fresh
watercress Is poured Into it

Pound the cress in a clean mortar,
add half a glass of cold water and
Equeeze in a jelly bag or cheesecloth
to extract all the julce.

If the plain taste of the cress Is
thought too Insipld the juice of one
lemon can be added.

Home-Made Cream Cheese,

Take two quarts of thickly eclab-
bered milk and pour Into it a quart of
bolling water. Let it stand for ten
minutes or longer, then put into a per-
fectly fregh cheesecloth bag and drain
over night. The next morning rub
this cheese to a smooth pulp and
press through a rather coarse sieve.
Salt to taste, add gradually a half tea
spoonful of thick cream, pack into
amall jars or cups and stand away In
n cool plice for two weeks., At the
end of that time scrape off the top
and turn from the cups for use.

Four Good Things to Know.
When broiling steak. brush It over

L with butter and flour to keep the julce

In. Add chopped sweel peppers to
hash, and you will find the new flavor
delightful, Should soup be too salt,
add a sliced raw potato and ecook a
few minutes longer. To cut a loal
of hot brown bread, take a plece of
twine and place it round the loaf,
cross the ends and pull; there will ba
a clean cut, withoaot any c¢rumbs,

A Gage Filling for Cake.

If you have wearied of the different
Nilings for vour cup cake, Instead of
using currant jelly or chocolate try
spreading the layers thickly with green
goge jam, Cover thetop with a thick
hoiled icing, or, Iif the cnke Is to be
eaten the same day that it §s baked,
the top can be coverad with whipped
creditn beaten stiff.

Stale Bread | Dumplings.

bread in cold  water, then
out «dry, let stand for one
hour, add one ege. plece of butter size
walnut, half teespoanful of salt. Mold
into balls about alze of an ege, drop
water, Keep covered and
boil 20 minutes, These make dell
ciong dumplings to ba zerved with veal
or chicken.

Soak

snuseze It

Appetizing Touches.

It a turkey or chicken is rubbed
Inside and out with a lemon, It will
make the meat white, juiey and ten-
der.

Fruit and vezeiablez put up in tin
cansg should be opened at least hall
an hour befove nsing, as the air com-
fug in comtact with them improves
their favor.

Swettbreads.

f.et them socak In lukewarm water
for two hours; then put tLhem in a
stewing pan and slmmer gently for
ten minutes. When "hearly cooked
add a can of green pesas, which greatly
improves the flavor, and make o
thickened grayy by adding one table
gpocnful of Heur, one tablespoonful
of butter, 11 pints of mik.

Creamed Celery. _
Serape and cut the celery into inch
pieces; stalks which are not sufficient-

Iy blanched for uxe raw or in salads |

f 80 o rep them iato boiling water
tender, abo
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"HARVEST HOME™
THEY CALLED IT

0Old English Thanksgiving, of Which Ours Is an Offspring,
Began Thousands of Years Ago.

PRHAT AT S BB
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The Amerlcan Thanksgiving day is
without doubt the offspring of that
feast which in
England is known
as “Harvesl
Home," and in
Scotland is called
“Mell Supper.”
Buot the giving of
thanks to some
god at the close
of the autumn
season for the
fruits of the earth
Iz ageless, and
can be traced
back as far as
ecivilization Egoes.
In Exodus the Is-
raelites are com-
manded to keep
an autumnal feast,
more explicit de-
talls for such =a
{feast heing given
in the Book of
Leviticus. The
feast was to last
seven days, and
on the first day
the people were to gather boughs of
cedars and willows of the brooks. It
may be from this custom thet the
present day decoration of churches
with greens and vegetables arose.

Herodotus mentions this autumn |
custom of thanksgiving, and Homer
writes that “eakes and lumpz of

dough thrown at the head of the sacrl-
ficial victim formed a pagt of the
sreck offerings to Anollo, the sun-god,
at the feast of the ingathering.”

In ancient times Apollo received the |
honors of the harvest fesiival, but the
rustics sacrificed to Vacuna, the L!ml-l
dess. Images of Vacnna wore mude
of straw, wheat, barley and rye, and
were earried about with singing and
cheering. Even now in England im-
gges made of straw crowned with flow-
ers are occasionally carried about and
called Ceres—the goddess of agrical-

ture, Apcllo was formerly worshiped
in Britain, and the Mav-pale s a
preity relic of thoee d They dec-

orated it with garlands (o welcome the
north ‘] coming of Apollo—the sun
&t & appearance the {flowers

wl

and fruit began to grow. ‘
Various customs, all containing the
same fdea, have prevalled in different

countries, In Scotland, when the
reapers have finished their work, a|
smiall package of corn, cailed the |

“Corn Lady." Is hung up In the house.
The ancient Egyptians offered sacri-
fices and made offerings of corn and |
wine to Leith, the mother of the sun. |
Wheat, accarding to both sacred and:
secular history, was the mest impor-
tant grain grown in Egypt, and the |
mode of harvesting it s Interesting |
Instead of the usunl method the reap-
ers <ut the straw just bheslow the ear
of corn. it was carried in bazs to the
threshing floor, where it wids trodden
cut by oxen. Sometlmes the wheat
was renaped in the wusual way and

| commands,
t slity of our own nature.

bound up in sheaves, but oxen were
always employed 1o seéparate the
wheat from the straw.

What is known as "the shouting of
the churn,” comes down from the time
when Apollo was worshiped in Eng-
land. The churn or kern means aring
or circle formed by several persons
holding hands. The word churn also
signifies a chaplet worn around the
head or carried suspended on a pole
in procession. S0 "the shouting of
the churn"” means the merriment that
always accompanied wearing a chaplet
or danclng in a circle,

Another old custom Is the “kemp-
ing"” of England, in Scotland callad "'a
mell,” Mell is sometimes spelled
melee, which {s better, as a melee,
or row, often resulted from ecoztend-
ing for leadership in dispatching the
last day's work in the field. Ench,
reaper left a handful of the harvest
uncut, and the bonniest lass was al
lowed to gather these handfuls and to
make out of them a “corn baby,” This
was brought home in triumph, sel up
in the feast, and preserved for the re-
mainder of the yéar, The lass wan
called the harvest queen. Sometimes
instead of being made into & doll the
products of the fleld would be formed
Into a mare, and the reapers would
amuge the guests by trying to cut
down the mare with their sickles, The
man who succeeded In the undertak.
ing would declare what should be dong
with the mare,

Thanksgiving Teoast.
Thanksgiving duy! The Fates bonign
Hnve given uws In Joy o dine,

Te Womanhood I ralse this gloss—
Lt every lovoer toast his lass

God bless our sweethearts, yours anil
mine!
In lineliness why longer pine?
Ee wed ere pext shall overpass
Thanksgiving day!
Now pledge moe this, good fellows nine,
Whon round our bgird the love iights
shine,
We'll sead one backward thought, alas
To Buc ‘1--111-9' Unhappy class!
And drink on ns: W “Auld Lang Syr ne,
i iving das!
—HErnest 1] , in Sunday Maga
Eine.

Thankfulness as a Necessity.

“In everything give thanks" Is noy
only & righieous demand which Goqd
makes upon us, but, like all his othe:
It sets before us a neces-
For, until we
learn to give thanks in everything
we cannot be properly thankful for
aovihing, we cannol have full confi-
dence (n God and cannot love bim in
guch a2 way as to enjoy fellowship
with him.

Labor and Love.

Thanksgiving and thanksliving to
be genulne must embody the Naza-
rene's ife, labor and love. The natu
ral man needs to be educated into
sesfless living., self-sacrificing, doing
good to others first, being loyzlly al-
truistic: then, and not till theo. snhall
the world be hrought to thankfulness
and blessedness,

Festival Dear to Americans.

A festival pecullarly dear to Amer-
feans Is migh. It has lLeen the off-
spring of the mating of two funda-
menta! institutions in our social struc-
Christian church and the

gether to make real in fact what was
fdeal in theory—the unity of the fam-
ily circle; parental and filial love fus-
ing. What was a sectiopal and Puri-
tan and Piigrim festival 1s now & na
tional one; and Manila will celebrats

it this year with Honolulu, San Juas,
sun. as well as Plymouth ul

+ me up, but only afier gettin

The Yellow Violin

_0—
By John T.

Meclntyre

(Copyright, by Bobbhs-Merrill Co.)

“] wonder," said Bat Scanlon, “if
this fellow Ysaye makes his hit be-
canse he can play a violin better than
the other catgut experts, or beciuse
he owns a beiter vielin.”

No one ventured a reply; wvlolins
and violinists were not exactly in the
company's line.

I was engaged In negotiating a loan
on & Swiss watch from Tolma, &8
Mexican Jew, who conducted a col-
lateral bank with considersble suc- |
cess in St. Joe at that time when & |
customer came (n and interrupted
proceedings.

“The customer was a thin man,
with a hollow chest and a cough that |
rattled; he had a hesitating manoer
and a soft cloth bag. Tolma looks |
nlm over with the green-eved benavo- |
ience of the cat tribe, and then says:

“Whoat do you want?”

“The thin man puts a gray, damp
tooking hand into the cloth bag and
orings out a violin. It is a big, yel-
1w one,
iave down In the cotton belt; and
somebody had painted ‘a plcture of &
steamboat on the back of it

'*1 want,’ says the man, ‘a loan on
this.

“Tolma takes the violin and holds it

up by the head. |
*‘Shingles, shoensils and roof |
paint,' says he. ‘You'll take a dollar

and a half on ft,
of the place.

“The customer stares and fumbles |
at the cloth bag.

“*A dollar and a half,’ says he, ln a
voice that showed that he was grop-
ing around to get the feel of the
words. °‘Did you say a dollar and a
half?

* *One-fifty," says Tolma, ‘and I'd
rather you wouldn't take me at that.'

“The thin man reached for the violin
and tucked It into the bag; he seemed
sort of scared and astonished, and be-
gan to hand ot a line of reminis
cences that made the pawnbroker
grin. He allowed that he had once |
been the main squeeze fn a highly
profitable business at New Orlenas;
and that he had frequently been com-
pelled to send out for extra rubber
bands to hold his roll together. He
made his money in bottling plckles

or you'll take it out

“l Am Gristman,” Says He, “Here Is
My Card.”

and spent it In corralling works of
art. Old musleal finstruments had
been his most cherished foollshness, |
gnd in the end had dealt the pickle in-
dustry a shattering blow. ,

“But out of the wreck he had pulled |
the vellow violin; In spite of hunger,
cold and the lack of human sympathy
bhe had continued to hang on to it |

“‘I'm going to work tc-morrow,’
savs he, ‘and [ figured on getting the
instrument out in a few daya. Other-
wise 1 could not have purted with it, |
This violln is a priceless example of |
the genins of Guaranerius. It 8 a
trifie eracked in the beck, it iIs true,
but that does not affect its tone in the
least. But the injury hos halted my |
desire to remove this coat of paint |
which some ignorant person placed
upon it, and which hides the delicaey
that the art of the great Josef gave to |
the Instrament.’

“The man is very white and sick-
lovking, and coughed while he spoke.
Then he tucked the Instrument under
his arm and made for the door,

“l settled my afair quickly and
came out with two one<lollar notes,
which represented Tolma's notion of
Swiss movements, The man with the|
violin was standing on the sidewalk.
Being down and slmost out myself, I
couldn’t do much; but I offered to cut
the two with him. He kind of looked
me over for & minute; then he took |
£ Iy DAme
and pddresa, so0 that bhe could mnke
zpod as soon a3 he gol staked.

“It took me two days to wse up my |
remaining dollar; then I cafled upon
Tolma once more. At the back of the
shop window I noticed the yellow
violin hanring on a wire, and with
the pleture of the steamboat well dis-
played.

“'Qo the violin came back? says I, |
as 1 closed my deal

“*'Yes,' sayve Tolma, ‘right after you |
left. The fellow had made up hin]
mind 10 take the onefifty, but I told |
him that he'd have to do with a dol-
lar, then, or we conldn't trade.’

“‘And Le tock ft?

“Sura. They always do. He made
me promise to kesp it In the safe, Sald |
it was priceless and a lot more thlags; |
also {hat ha'd be sure to come and re-
deem it in a few days’

“*Think he’ll come?

w'Not him. He'll never get the
-money together; the booze won't let
him. Bo I've hung it up in the win-
dow; a nigger will come along who
wﬂ!bn:rl!,.ndvﬂlgheupmtnr
it time's out.’

¥

i

the kind you see the coonse

| however,

| The Bavarian

from it came in and began to talk.
“He wanted to see the yellow violin,
and when Tolma handed it out, ex-
plaining that it was a pledge, he acted
as though he intended to eat it, look-
ing it over with the thoroughness of a

|
|

rube conductor on a DArrow gauge |

railroad.

‘It {8 a Cremona,’ says he, ‘and It |

is sacrileged against. 1 knew it as
soon as I saw It in the window. [ am
Girstman; here Is my card.’

“He puts down his card. Both the
pawubroker and I had heard of Girst-

man, the celebrated wiolinist, then
playing in that section.
“‘7 am Girstman, says he, 'I will

buy thiz violin.'

"Tolma looked like a man .that was
slowly strangling. He hinted that it
wis a plece of entalled goods and
wasn't his to let go. But the other
fellow did not seem to follow him.

*“‘I will give one thousand dollars,’'
saye he,

"Now I've seen mern dumped, daged
and breathless, Into the arms of de
spalr by a single whirl of the roulette
wheel, but for a clear and complete
stoppage of mental machinery,
at that moment,
fare-you-wall,
the whole.thing is a stall.

"I will give two thousand,” savs he,
a little louder. He walits a minute,
showering glares on Tolma, then slams
his fist down on the consater, ‘I will
make it three thousand!’

“He had out a bundle of money,
ready to pay before the pawnbroker’s
almost tearful notes appeared to make
him understand the situation. When
he did understand, he grew alarming;
he tossed his hair like a side-show
Sampszon and sparred all over the
place. He demanded to know the own-
er's name and where he was to be
found, but Tolma had, by this time,
begun to gather fn some fragments of
his secattered wisdom, so he refused
to ive up. I could see him mentally
dramatizing a scene in which a hungry
man with a valuable violn got all the
worst of It,

“He calmly allows to the musician,
that the instrument is soak-
ed for & blg sum, and that it wes not
allogether according to etiquette to
herald the owner's name about to any
great extent. But he'd find out, 80 he
said, when the party came In to pry
loose the mortgage, and if the goods
were on the market would let the gen-
tieman lnow immediately. When 1
left, the musician was excitedly ex-
plaining just where he Intended to
glve concerts for the following month.

“I meels the pawnbroker one night
about a weak later and he seemed
jovial and elgted, and had a bundle
under his arm.

“‘I've got that violin,' says he, 'and
I wrote that fellow Girstman this
morning that it was his at a price.’

“*‘How much dtd you give?' says 1,
and he looks lees happy.

“*The fellow that owned it was &
wiseér plug than I thought,” says he;
‘e knew all about the value of the
thing and refused to sell at first al
any price. He gald he regarded the
violln as h!s frlend—the last he had.
But I kept after him and kept adding
to the price; and at last 1 landed him
at the twe thousand mark.

"*And Girstman offered three,” says
I. ‘You've got a profit all right.*

“'He'll pay more than three,' says
Tolma; ‘I think it's worth five. Any-
how, I am golng down to ses that
German that lodges in the same house
you do. 1 hear he knows all about

had them beat to a

| violins, and maybe he can give me a tip

“We walks down the street together,
I was unlocking the door when the
postman came alopg and handed me a
letter; then I took Tolma up and in-
troduced him to my friend the ‘cellist.
took the violin In his
hand while T broke open my letter.

““What!" laughs the ‘cellist; this a
Cremona! It is a cigar box with a stick
in 1t

“Tolma turns as yellow as the violln.

‘*It's a Guarnerius,” says he; ‘why,
you must be dalfy)’

‘A Guarnerius!®” The German lean-

A SURGICAL
OPERATION

If there is any one thing that a
wornan dreads more than an it
is a surgical operation.

We can state without fear of a
contradiction that there are hun-

dreds, yes, thousands, of operations
performed upon women in our hos-

| pitals which are entirely unneces-

sary and many have been avoided by

LYDIA E.PINKHAM’S
VEGET&BLE COMPOUND

P #f this statement read
the fnl owing

Atters.

Mrs. lhrlﬁl-‘ Euw of Kingman,k

Kansas, Mrs. Pinkham:

“ For eight y¢ I suffered from the
most severe form of female troubles and
was told that an operation was my only
hope of recovery. I wrote Mrs, Pinkham

| for advice, and took Lydia E. Pinkham's

Tolma |

Hut the viclinlst thinks |
| Road, Moorestown. N. J,,

'\'ugctnble Compound, and it has saved
my life and made me a well woman.™
Mrs, Arthur R. House, of Church

writes:
"I feel it is my duty to let people

| know what Lydia E. Pinkham's Vege=

table Compound bas done for me. I
suffered from femals troubles, and last
March my physician decided that an
operation was necessary, My husband
objecled, and urged me to try Lydia
E. Pinkham's Vegetable Compound,
and to-day I am well and strong.”

FACTS FOR SICK WOMEN..

For thirty vears Lydia E. Pink-
ham's Vegetable Compound, made
from roots and herhbs, has been ths
standard remedy for female ill
and has positively enred thousands o
women who have been troubled with
displacements, inflammation, ulcera-
tion, fibroid tumors, irregularities,.
periodic pains, and backache.

Mrs. Pinkham invites all sick
women to write her for advice.

She has uided thousands to-
health, drcua. Ly:m,

Bohonck's Mandrake Pllla were first fntro.
ducod. Bince then, almost evary family in
the United Siates has used them, st some
time, nod they have steadily grown in pnb-
lic faror. They ure pow a housshold word

ull over this couatry.

SCHENCK'S

MANDRAKE PILLS

ars the safet of all remedics for Biliousness,
Liver Complaint, ronlﬂ;-uqn Indigestion,
Bick Handnchs, Gl Heartburn, Flags
alsncy, Nauses, Jaundice, 'Maluria, oo,
Thoy
“Liven the Liver'
and bring health and good spiril
Purely Velm
Absolutely .
¥or Bale Everywherse. Flain or Bugsr
as canta a box, or by mall.
DR.J,. H, BCHENCK & BON,
Philadelphia, Pa.

Western Canada the Pennant Winner

“TheLasi Best West”

The government of
Canada now gives
to every actual get-
tler 160 acres of
wheat-growing
land free and an
additional 160 acres
The 300,000 contented

&t $3.00 an acre,
American settlers making their homes in
Western Canada is the best evidence of
the superiority of that country. They are

becoming rich, growing from 25 to 50
bushels wheat 1o the acre; 60 o 110 bush-

| els oats and 45 to 60 bushels barley, be-

ed back and rocked with pleasure. 1 |

had just got the drift of my letter and
wus also deoing some rocking on my
own account while he comtlnued:

""Why, Guarnerius would not have
burned such a8 thing in his stove. |
Look here.

"With a wrench he had the ylolin's
back off, and staring us in the face
was the legend! ‘Made at Egg Harbor,
N, I3

‘T have been
Tolmsa.

‘It looks Hike it,' says I;
to this,” and [ re

“Fo B

gold-bricked!”

Easps

‘just listen
ads my letter aloud:
irthalomoew Bcanlon,
Greetlngs: He who speaks 1o vou o this
wine Is the man of the yellow ulull.n. I
inclose you % one-dollar nofe which you
Kindly loaned me—it s the same one.
For thia, mnny thanks. 1 am depuarting
from 8t Joa with conslderable apeed,
mueh content and $2000 A pentlemnn of
foreign birth. whom yout have met, using
the namoe of Girstman, bears me com-
pany. On the tmin we will cut equnily
in two the roll which once graced the
Jeans of Bénor Tolmi He was so easy
thut It was aimoat a shame to thike the

Eni.—

| monay; but wo needed §t.

*As our progenitors of anclent Rome
were accustomed to say: “Vale!”

“THE MAN WITH THE YHEHLLOW VIO-
LIN.

“Unless,"” concluded Bat, “Tolma has
managed to convince some one that
Josef Guarnerius at ore time trans-
acted business at Egg Harbor, N. J,
he still holds the vioiin; and [ am of
the opinion that any Interested person
could boy it in at a considerable re-
duction.”

Stamps and Sentiment.
A monument to Bums has been

Iewwmmdmmsu

hmm*mm

11 Mﬁ

A

sides having splendid herds of cattle raised
on the prairie grass. Dairying is an im-
rtant indostry.
P?I"lu crop of 1508 still keeps Western Canada
in the lead. The world will soon look to it as
its food-producer.
*“T'he thing which most impressed us was the

nitude of tho country that 1s avaliable for
m-ﬁ sul lul’l\. purposes,” — Nulipnod Faiitoriud

Correaprndeaice, s,

Low railway sates, good uchoola nnd :l‘mlrehcn
markels convenient, prices the highest, climate
perfect 3 L

das o for sale by Rallway and Lamd Cam-
';al:‘q. Thescriptive pumphiots apd maps fes 11§ty
,For raliwoy mtes and other Lntc srmantionh ppply to
Superintend=nt of Inuuiuu.ﬂu
Ottawa, Canada
or 1o the authorired Canadiza Gov't Agent:

J.S. CRAWFORD,

Fe 125 W. Ninth Street, Esnsas City, Missourd
DOTU .
D §18 [) 8
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