HE FAULT OF THE AGE.
The fault of the age Is a mad endeavor

To leap to heights that were made to

climb;

By a burst of strength, or. a thought most

clever,
« We plan to forestall and ontwit time.

We scorn to wait for the thing worth

having;

| We want high noon at the day’s dim

dawn;

We find no pleasure in toiling and saving,
{ As our forefathers did in the old times

gone.
We force our roses, before their season,
T'o bloom and blossom for us to wear;

‘And then we wonder and ask the reason
Why perfect buds are so.few and rare.

We crave the gain, but despise the get-

ting

| We want sealth—not as reward, but

ower;
And the strength that is wasted in uscless

\ frelting
‘Would fell a forest or build a tower.
—New York Journal.
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My Brown Merino.
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O YOU think It will look it to be
seon, after it Is turned 2 I asked,

D
: Jholding up to the light my old

brown merlno,

Georgle Terry looked at it rather du-
blously, while I anxiously waited her

declsion,

“H'm~I don't know, Rose. 1 wish

Fou would take my black alpaca. The

merino will be good enough for me at
home."

= “Indeed, I'll do no such thing!” I ex-
the
pleasure of going away and take your

‘claimed Indignantly., “Have all
sresgses In the bargain, leaving you to
stay home and wear my old clothes! I
can’t be quite that seltish, Georgle.”

| Georgle laughed melodlously. She
always had such a pleasant, rippling

plugh—n gounded warm and sunny,
Just like her own sweet temper,

» “Now, that's what I call.straining at
R goat,'” sald Georgle, with her ripe,
wed lips trying to pout, but quivering
‘with smiles Instead. ‘““But here comes
mamma. She shall settle that point.”

Poor, dear mamma turned her head,
first to one impetuous daughter, then
o the other, sighing gently all the
/while. But to my great glee the decls-

on was in my favor, -

| "I wish you could have another new
dress, dear Rose,” sald mamma, in her
kindest tones; “but I don't see how we
can manage it."”

All this dispute may seem very trivial
.(o the unconcerned, but to us, the in-
terested partles, It was of great import-
jAance, I was going on a journey—going
fto leave my home and travel alone for

S }!he first time In my life. We—that Is,
mamma, Georgle and I—lived on grand-
father's farm, in New Hampshire,

{ Mamma had a friend named Mrs.
{Wharton, who had been llying In Bos-
ton for many years, and she had writ-
den to mamma begging that one of us
might pay her a long visit. Great was
the debating as to which should accept
the inyitation,
! Georgle Inslsted that It was my pre-
rogative, as I was Mrs., Wharton's
mamesake. I rather think our new min-
ster had something to do in making
poorgio 80 persistently refuse to go; for
good and kind as Georgle was, she had
mever been quite so active until young
Mr, Partridge beamed upon us, with
&is bright black eyes. However, It
won't do.to tellher secrots without spe-
clal permission,
| Mamma had glven me a new gray
gown for Sundays and visitings; I had
algo a white one for evenings, In case 1
should go to any parties. These, with
my two morning wrappers, were con-
sldered a very good outfit,
y Qeorgle had generously Insisted on
my taking her new black alpaca, her
one best dress, and leave my brown
merino—my last winter's garment—for
der to wear on Sundays. But Georgle
mwas the soul of generosity, and would

- beggar herselt to do anyone a kind-
ness.

After much twisting and turning and
discussions as to trimmings my ward-
robe was considered finished and pre-
sentable, and I embarked on my jour-
ney. The ride was one of long delight,
for my passionate love of traveling had
hitherto been very little gratified.

As I stood In the rallroad station at
my journey's end, looking helplessly
about me, a tall gentleman, with a
handsome brown mustache, approach-
ed, and bowlng with casy and pollshed
grace, sald In an inquiring tone:

“Miss Rose, I presume?”

I bowed in response, inwardly won-

_dering if polite soclety required gentle-
" men to address Iadles at first acqualnt-

ance by their Christian names.

“My aunt, Mrs. Wharton, has been
unexpectedly called away from home
for a few hours, and has given me the
honor and pleasure of escorting you to
her house,” he remarked.

My socond reply was another bow.
Agaln I was wondering who this
nephew was. The gentleman looked at

" me curlously. Bvidently he was begin-
ning to think me dumb, so I found volce
to say:

“How Is Mrs. Wharton?”

“Very well, Indeed, I thank you, and
Jooking eagerly for your arrival.”

After we were seated In the carrlage,
which was far handsomer than my
country experience had thought possi-
ble, the gentleman proceeded in his ef-
forts for my entertainment.

“Do you wonder how I knew you,
Miss Rose?” he asked.

“Very much,” I replled—not, how-
ever, without qualms of consclence, as
I had really not given it a thought,

I recognized you by your dress,” he
trlumphantly responded.

I looked down at my bright merino,
the subject at home of so much dis-
puting, and felt an Inward terror, Was
the man a medium, a clairvoyant? Had
Le In spirit heard my conversation with
Georgle?

“My dress?” I gasped.

“Yes, your dress. My aunt Informed
me that your traveling sult was
brown."” 3

“Oh!"” I faintly ejaculated, Inwardly
thinking how very strange In mamma
to write to Mrs. Wharton concerning
the dress, and feeling considerably
vexed about it—so much so that the
gentleman, judging from my flushed
cheeks that the subject was unpleas-
ant, pursued It no further, to my great
rellef, .

Presently the carrlage stopped before
a large and handsome dwelllng, and
although I know that Mrs, Wharton
'Wwas In possession of a very comfortable
income, I was not prepared for the ele-
gance I encountered.

My poor brown merino looked sadly
out of place beslde the rich crimson fur-
niture and splendid mirrors, and had
not Mrs, Wharton's nephews made
strenuous efforts for my entertalnment,
I should have subsided into that most
forlorn and dreary -feeling—homesick-
ness, .

“My aunt begged that we should dine
at the usual hour,” sald the gentleman,
pfter I had divested myself of my
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not be able to return before 8 or ®
o'clock; the friend she has gone to see
is very ill-In fact, dying—and Aunt
Lizzie wlill probably stay until all is
over.”

“Aunt Lizzle?’ I thought; “has she
discarded the name of Rose?”

I remembered, however, that her Inl-
Aials were R, B, W.

The dinner was charming; my appe-
tite was good. I never had dyspepsia
In my life, and I ate the luxurious food,
so dalntily prepared, with an enjoy-
ment that must have been quite amus-
Ing to my companion.

About an hour after we had sat down,
while we were lelsurely partaking of
our dessert and discussing the rights
of women, the butler handed a note to
my vis-a-vls, After asking me to ex-
cuse him he opened and read.

The look of surprise and consterna-
tlon in his face was simply appalling.

“Has anything happened to your
aunt?" 1 timidly inquired, feellng un-
comfortable under the seritinizing gaze
of his dark-gray eyes.

“No, no—that |s, nothing of import-
ance—but I do not think she will be
back to-night. But, Mlss Rose—your
name Is Miss Rose, Is It not?”

I put down the orange I was peeling
and looked the amazement I felt.

“My name Is Mlss Rose Terry,” I re-
plied, with as much dignity as I could
assume,

“Yes—certalnly—1I beg your pardon—
but, Miss Rose—Miss Terry, I mean—
you will make yourself comtortable
for the night—until my aunt returns, 1
should say.”

His confuslon seemed very strange,
after his late self-possession, but at-
tributing it all to the contents of the
note—aias, I did not then dream of the
Information it conveyed!—I endeavored
to make the best of it, and told him not
to be uneasy, as I had no doubt but
that Mrs, Wharton would return early
in the morning.

Books and musle formed the principal
subjects of conversation during the
few hours I passed with Mrs, Whar-
ton's nephew, and so pleasant and
agreeable did he prove that I began to
like him very much, and quite forgot
my embarrassment at remalning wso
long alone with a stranger,

At breakfast next morning we chat-
ted away llke old friends, but when the
meal was over my companion asked me
to walk Into the library for a few mo-
ments,

I compllied with his request, made
rather gravely, feellng a sensation pass
through me that something was going
to happen,

“Pleaso be seated, Miss Terry,” he
began. “I regret that I am obliged to
explain a very strange mistake—and 1
beg your pardon for keeping you in ig-
norance through last evening, but, be-
lleve me, I did so only because I wished
you to have a pleasant and comfortable
rest after your long journey.

I could say nothing to this prepara-
tory speech, for my heart was throb-
bing at such a furlous rate I dared not
trust my volce,

“My aunt,” he continued, “expected
a lady friend, named Miss Annie Rose,
to arrilve yesterday, and being called
from home unexpectedly, she commis-
sloned me to be her escort from the
rallroad station to the house, She spoke
of Miss Rose's traveling dress being
brown, and hence my mistake In ac-
costing you. The note I recelved last
evening apprised me of my error, for
In It Aunt Lizzle Informed me that Miss
Rose, learning of the illness of Mrs.
Talmage, had arrived by an earller
train and gone directly to the house of
Mrs. Talmage, so .that she might see
her friend ounce more while allve, If
you will accept my apologles for caus-
Ing you this Inconvenfence and delay in
your plans I will bo truly grateful for
your forbearance and will do all in my
power to rectify iy mistake as speedily
as possible.”

What could I say? He was so sin-
cerely sorry I could not find fault with
him, With hot cheeks I explained my
part in the misunderstanding.

“My frlend is Mrs. Rose \Wharton.
She llves on Charles street. If you
wil—"

“I will dellver you safely into her
hands, Mlss Terry,” he interrupted,
“and will immedlately order the car-
riage. But first I must thank you for
your goodness in 8o readlly granting
pardon for my inadvertence.”

When we arrived at Mrs, Rose Whar-
ton's door he turned to me, and, taking
my hand, sald:

“Miss Terry, you have shown me
great mercy.. WIl you add to your
favors one more kindness, and grant
me permission to call this evening and
renew the acquaintance which, although
commenced under such untoward elr-
cumstances, has yet afforded me much
happlness?”

The look which accompanied these
words was so beseeching that my heart
ylelded and I murmured an almost in-
audible “Yes,” which favor he ac-
knowledged by a slight pressure of my
hand.

Mrs, Wharton and I had a hearty
laugh over my adventure, and when
he called that evening she was com-
pletely charmed with both his manner
and appearance.

The acquaintance, commenced 8o
strangely, progressed rapldly, and be-
fore my visit was half over I had good
reason to hug my old brown merino
with a grateful heart for belng the un-
consclous means of bringlng me so
much happiness,

I afterward had the pleasure of see-
Ing Mlss Annle Rose's brown sult, Need
I say It was as far superior to mine as
a brand new three-dollar-a-yard mate-
rial could be to a seventy-five-cent
merino which was In Its second season?

“Never mind,” sald my lover, as I
pointed out the dlfference, ‘‘you shall
have as many ruffies and flounces as
you like hereafter, but this brown dress
18 slmply perfect, for it contalns Rose,”

The Age of Iron.

The census, taken at the dawn of the
twentieth century, marks the greatest
epoch ‘In our natlonal life, says the
North American Review. The age of
iron has come to a climax with a force
almost dynamlic.

The world has witnessed the golden
age of Augustus, the silver age of
Elizabeth, the era of great wars and
of wonderful progress In the arts and
sclences; but as the nineteenth century
culminates, behold! the age of iron and
steam and electriclty, telegraphs, sew-
Ing machines, telephones, automobiles;
an age which Is devoted to material de-
velopment, to the accumulation of
wealth and to the upbullding of vast
enterprises, and which halls the advent
of the uncrowned king of commerce,
the consolidation of great corporate In-
terests, High-water mark in our com-
mercial and Industrial life has been at-
tained, and to that fact the vast enu-
meration to be taken In 1000 will add
its testimony. The work of the twelfth
census will mark the industrial growth
of the nation and be another mile-post
in its marvelous history.

In a happy household there should be
no room for doubt,

An ounce of silence Is spmetimes

worth more than & pound of talk, ¢

| wraps, “as she was afrald she would

. ALand Leveler.

The cut shows a handy, homemade
contrivance for grading about one's
prewmises, or for levellng rough fields,
that are to be lald down to grass, It
is very lmpprmnt that grass fields be
ns smooth as possible, to make ma-
chine work In haying as easy as pos-
sible. This leveler is a plank twelve
feet long, mounted on two shoes six
Inches wide, to keep the plank from
cutting down Into the soll with Its thin
edge. A single horse should pull this
leveler without difficulty, but, of
course, one longer and heavier could
be constructed which would require a

two-horse team, doing faster and heay-
fer work, Two old plough or cultivator
handles can be utilized for this leveler,
while the shoes can be made from two
planks from a worn-out drag or stone-
boat. A triangular piece of plank nall-
ed Into the angle between the plank
leveler and the shoe at either end keeps
all the parts united and in their pro-
per place. The “dead furrows,” that
leave a field so unsightly and ‘incon-
venlent to mow, can be leveled out
by letting one end run ahead of the
other, using a long chain in one ring.—
New York Tribune.

Steeping Onts for Horses.

The nutritive power of oats, Herr
Kalff, a German agriculturist says,
may be considerably augmented by
steeping the graln In water before giv-
Ing it to horses. This is his plan: He
has three troughs, each of which holds
as much oats as will be required for
one day's feeding. The first day the
first trough is filled with oats and water
at a temperature of 8 degrees C. poured
over it, and the whole mass is well
stirred. The water Ig left In the trough
about six hours, after which It is
strained off through a hole in the bot-
tom of the trough. The next day the
operation Is repeated In the second
trdugh, and again on the following day
the third trough. The oats thus steep-
ed In hot water get up fermentation,
and at the expiration of forty-elght
hours are ready to be given to the
horses, and will then, according to
Herr Kalff, produce the maximum
nutritive effect.

Pruning in Winter.
Some successful frult growers hold
that fruit trees should not be pruned
in winter, while others pay little atten-
tion to the season and “prune when the
knife Is sharp.” About one point, how-
ever, there can be no doubt, and this is
that It is not advisable to prune when
the wood is frozen. Other conditions
being equal, winter pruning is practle-
ed by many for the reason that more
time and care can be given to the work
In winter than Is practicable in the
hurry of the spring work. Grapes can
be pruned any time during winter. If
the wood Is wanted for propagation, it
should be cut just before the severe
frosts arrive,

Removing Small Stumps.

Attach a stout plece of timber to the
stump by a chaln and twist it around
in a circle until the chain Is taut, Then
hitch a palr of horses or a yoke of
oxen to the outer end of the timber
and twist the stump out of the ground.
It will be necessary to stand by with
an ax and chop off the roots as they
appear when the earth Is disturbed in
the twisting process. Enormous pow-
er can thus be applied to stumps, and

for this reason the chalns and timber
must be stout,

Loss of Grain.

A hole in the granary, through which
the graln would be lost, would not be
allowed to exist very long after its dis-
covery. A hole in the stable, though
which the cold alr enters and chills the
animals, causes n loss of grain just as
gurely as the hole In the granary, as
more food will be required to assist the
animals In maintaining warmth. It is
the things that are unobserved which
sometimes cause loss. When the flow
of milk Is reduced, or the animals do
not make galn proportionately to the
food allowed, there is always a cause,
and it should be sought.

Feeding Pigs.

Fattening the plgs demands care as
well as corn. To derive the most in
the shortest perlod of time the pig
should be comfortable and contented.
Food may be given three times a day,
and, in addition to corn, a mess of
bran and milk or cut clover hay, scald-
ed and sprinkled with bran, may be al-
lowed, 1f a varlety of food is the rule
the pig will make greater gain, because
its wants will be satisfied. If the pen
s kept clean and dry there will be a
galn in welght, as dampness causes
cold, and more warmth from the food
will then be required.

The Value of Rotted Manure, B
While during the winter I8 one of the
best times to haul out and apply ma-
nure in the garden, care always should
be taken to have It thoroughly rotted
and fined before applylng.

There are three reasons for this—one
is that If the manure is well rotted It
will be free from weed seeds that will
germinate. 1f it Is thoroughly fined It

can be readily and thoroughly incor-
porated with the soll; and, belug rot-
ted, it will be in a more avallable cou:

dition for the'use of the growing plants,
with the additional advantage that it
will not iuterfere with the thorough
preparation of the soll before planting
or In the cultivation of the growing

‘plants afterward.

There is no danger of making the
garden too rich, hence manure can be
applied liberally.—Farmers' Volce.

The Age of a Horse,
To tell the age of a horse,
Inspect the lower jaw, of course;
The six front teeth the tale will tell
And every doubt and fear dispel.

Two middle “nippers” you behold
Before the colt is two years old,

Before eight weeks two more will come,
Eight months the “corners” cut the gum,

The outside grooves will disappear
From the middle two in just one year,
In two years form the second pair;
In three the “corners” cut are bare.

At two the middle “nippers” drop,

At three the second pair can't stop;
When four years old the third pair goes,
At five a full new set he skows.

The deep black spot will pass from view,
At six from the middle two;

The second pair at seven years;

At eight the spot each “corner” clears.

From middle ‘‘nippers” upper jaw

At nine the black spots will withdraw;
The second pair at ten are white;
Eleven finds the “corners” light.

As time goes on the horsemen know
The oval teeth three sided grow;
They longer get, project before,

Till twenty, when we know no more.
—Blacksmith and Wheelwright.

To Secare a Constant Egg Yield.

The bhardest task in maintalning a
constant and continuous egg yleld Is
to keep the laying stock In prime con-
dition. This means such a condition of
perfect health that the eggs will not
only be lald regularly, but that they
will be of uniform size, according to
the breed laying them. Under such
conditions we should have large eggs
from Minorcas, Leghorns, Plymouth
Rocks and Brahmas. When such breeds
lay small eggs, abnormally large eggs
with perhaps double yolks or soft
shelled eggs, the stock Is out of condi-
tion and usually overfat. The eggs will
thus be Iald Irregularly, and many
times laying will stop entirely. Layers
should be kept active, and activity is
Induced by short feeding. A hungry
hen is usually a good layer.

Baling Clover Hay,

It Is claimed that clover hay may be
baled in the ficld, but the experiments
made are not sufliclent to show the
benefits derived compared with storing
clover In the mow. The clover is cut In
the morning, after it is free from dew
or rain, and when well wilted the hay
tedder is used, so as to give it every
chance to cure. In the afternoon the
hay is baled and hauled to the barn.
If this method Is practiced care must
be exercised In having the hay proper-
ly cured and In just the proper condl-
tlon for baling, as baled clover Is more
lirble to heat than timothy or other
kinds.

English Cross-Bred Lamb,

Winner of a number of first and
champlon prizes.

Silage Crops.

The reports concerning sweet corn
for silage are quite conflicting, says
Hoard's Dairyman., Some say that it
has a tendency to make a very sour
sllage, and others claim that it is as
unobjectionable In this respect as any.
If we had the sweet corn growing, we
would not hesitate to put it In silage,
but we would not plant it especlally
for this purpose; neither would we
plant IKaffir corn for sllage when the
ordinary malze grows to perfection.
Katlir corn Is especlally adapted for
seml-arid climates because -of Its
drought resisting capacity. We are
not aware that teosinte has ever been
tried In the sllo, but alfalfa has been,
and successfully so, especially In Call-
fornia.

Protect the Birds.
It 18 much easier to destroy birds
than insects, but as the number of
birds Is reduced the insects multiply.
The wren is a very useful bird and
may be Induced to remain near dywell-
ing lhouses if boxes are provided for
them, but as they are unable to con-
tend against English sparrows the cn-
trances to the wren boxes.shonld not
be over an Inch In diameter, as the
wren Is very small, and can protect It-
self by going where the sparrow can-
not follow. Every encouragement
should be glven birds by feeding them
and providing suitable places for their
protection and accommodation.

—
—

Marketing Apples.

If the warm weather has Injured the
apples it will be of advantage to over-
haul them. Examine each apple and
reject all that are not perfectly sound.
If it can be done convenlently, wrap
the apples in tissue paper, singly, and
place them on shelves. If the apples
are for market they should not be dlis-
turbed unless necessary, when they
may be assorted, the Imperfect ones re-
jected and the sound ones repacked in
the barrels, They should then be sent
to market as soon as the weather per-
mits, It Is a waste of labor to send
apples to market that are In the least
degree Injured.

Churnjng a Small Quantity of Cream.

At certain seasons of the year In
many cases there is very little milk,
and In order to get enough cream to
churn it has to be kept too long., Keep
cream until there is a quart or so, and
put it Into a two-quart jar, screw the
1id on tightly and then shake till it is
churned. We bave often churned In
flve minutes in this way, and a can of
cream will produce a pound or more
of butter.—Ohlo Farmer.

News and Notes.
Dry atmosphere is necessary for the
successful wintering of bees In cellars.
New forest reserves or additions to
those alveady existing are proposed,
about fifty in all,

A German authority Is sald to have
predicted that German sugar will be
driven out of this country within three
years.

The Rough Rider Is a new straw-
berry, for which It Is claimed that it Is
_extremely large and productive and the
latest and Dbest shipping strawberrv
ever produced.

Cherry culture does not seem to
thrive In Rhode Island, owing largely,
no doubt, to the molst cllmate, which
renders damage from futgous disease,
particularly fruit rot, ficquent and se-
vere,

A REPUBLICAN TO THE RESCUE.

If a deaf ear be turned to the warn-
Ings of Democratic statesmen, that the
absolute gold standard will bring un-
told misery to the nation and its people,
let the language of United States Sena-
tor Willlam Eaton Chandler, Republl-
can, from New Hampshire, penetrate
this thick envelope of crass prejudice.
Senator Chandler opposed the present
currency bill, and among other things,
sald:

*“Those who have absorbed the gold of
the world are trying to make It more
valuable by legislation. That is the
natural meaning of the first ten lines
of the Senate bill, There is no need of
the law for any other object. Abso-
lutely no other purpose Is to be sub-
served by those lines. The passage of
the bill without adequate recognition
of the desire and determination of the
American people that silver shall be
remonetized Is a deflance of the Repub-
lican platform of 1806, and without
such ‘recognition in the bill I cannot
give to it my vote. It would be un-
qualified gold monometallism and to
advocate or submit to this Is abandon-
ment of Republican principles.

“Any retarding of the movement to
make gold more valuable does not suit
the gold class. Further steps are there-
fore now demanded, not only that the
existing silver coin shall be put out
from the condition of real money and
placed in the condition of credit money;

slon of Congress, for fear of the effect
it may have on the clections. Policy
trimmers!  With -their bands In the
public treasury up to their armplits,
these beneficiaries of class legislation
are not satisfied, but want to add a few
millions more to thelr ill-gotten gains.
They must, however, retain the “Me
and Mack” crowd in power In order to
accomplist their schemes, and there-
fore they will not urge the passage of
the ship subsidy bill before election.

Not Quite So Sure.

The Boston Herald is not so cock-sure
that McKinley will be re-elected.

“There Is a perdominant class of vot-
ers In the South who do not at all fear
Mr. Bryan in the Presidency. There
IS a class of voters in the West, who,
it the Intelligence received from that
quarter Is correct, not only do not agree
with the business and the more
thoughtful eclement of New England
and the Middle States In its estimate
of Mr. Bryan, but are becoming jealous
of this Eastern section of the country,
and like Mr, Bryan the better because
lie Is not acceptable there. These two
first-named sections do not cast a ma-
Jority of the Electoral votes of the
country, or the portions of them that
are united in support of Mr. Bryan do
not. We think that the East, from the
northern Interior States this side the
Mississippl, will be able to overcome
them in the Electoral College. Yet the

OUR ANGLO-AMERICAN SECRETARY OF STATE: ¢1 SEE NOTHING
WRONG.”

~Chicago Chronicle.

that Is money of all which must be
redeemed on demand in gold. If this
new principle is to prevall the real
money will be four billlons of gold, and
the credit money, including the silver
money, will be ten billlons. And upon
the gold and credit money are to be
built all the checks and other credits
in trade throughout the world. How
broad the summit and how narrow the
base.

“We want the real money of the
world to be elght billions of dollars in
coin. They want it to be only four
billions of dollars. The difference
means Injustice, Injury, suffering and
distress to millions of God’s poor peo-
ple the world over; while the gold class
is to wax fat at the cost of thelr help-
less victims. The Republican party
ought not to burden us with gold mon-
ometalllsm, but to renew In unmistak-
able language our oft-repeated pledges
to remonectize silver.”

Expansion Is Imperialism,

So- thinks the Boston ‘I'ranscript.
Moreover, It Is Impressed with the
gravity of the questions to be solved by
a Republican Coungress. The matter
comes up in the Porto Rico tariff,
which I8 not of itself momentous, bat
Is “rather the enteriug wedge charne-
ter of the proposal, the far-reaching
effect of decreelng that territory may
be held by the United States as a part
of its domain, and still be not entitled
to American rights, that will give vi-
tality to the discusslon. Aside from
our obligation to Porto Rico on account
of her pressing needs, President Me-
Kinley was displaylng that shrewd-
ness which always characterizes his do-
ings when he recommended free trade
with the island, for in that way the con-
stitutional question might have been
postponed till the status of the Philip-
pine Islands came up for settlement,
and by that time the Presidential elec-
tion would have been passed, and the
American people besides might have be-
come more accustomed to a colonial
poliey. }

“Just now the projection of this ques-
tion Is most unfortunate. The Issue in-
volved Is really that between expansion
and lmperialism. Heretofore, the Re-
publicans have Insisted that they were
not imperialists, that no sane man
thought of Imperialism, that they were
simply expansionists, and that expan-
sion had been the settled American pol-
ley since Jefferson’s day to this. Now,
the distinction between the recommen-
dation of the Republicans on the Ways
and Means Committee and of the Dem-
ocrats, re-enforced by Mr. McCall's in-
dividual report, Is exactly the distine-
tion between expansion and Imperlal-
ism, or between the policy which has
accompanied our territorial growth in
the past and that which It is sald must
necessarlly go with our more recent
acqulsitions.”

All of the signs portend that Mr, Mc-
Kinley will soon occupy the position of
a traitor to his own party. Free trade,
forsooth! not while there Is a suffering
trust to be protected.

Ship Subsidy Steal,

It Is said that the fate of the Hanna-
Payne ship subsidy bill is in the hands
of Senator James McMillan of Michi-
gan; that he it Is who will declde
whether or not the bill is to go before
the Senate In Its present form. ‘The
dispatches also state that Senator Mec-
Millan is opposed to the bill in Its pres-
ent form, and that the conclusion Is
therefore reached that the bill will
not be reported out of committee dur-
ing this sesslon. This bears out the
prediction that the Republican sub-
sldy thieves have grown frightened
at the tempest which Is being stirred
up In the country over the proposed
passage of this bold-faced steal, and
that it will not be pressed at this ses-

result may be otherwise, and It {8 pru-
dent to contemplate the election of Mr.
Bryan as not an impossibility.”

This is snuffing the approaching
storm, and the motherly Herald takes
shelter under the old family gingham
umbrella. It advises more toleration in
the East towards Mr. Bryan, and ac-
tually says the dangers arlsing out of
“the election of Mr. Bryan would not
be Irreparable.” Thank you for so~
much, dear. Mr. Bryan won't hurt you
when he is elected.

The Way It Is Done.

The assignees of the Assabet Manu-
facturing Company of Maynard de-
clared a final dividend of 12 per cent.,
making 67 per cent. In all. This case
has been of exceptional Interest be-
cause the company conducted a private
banking business for employes and
beld some $125,000 of the employes’
money at the time of fallure. Thus
the workmen lose 83 per cent. of the
wages left In trust with the company.
The same practice of recelying the
wages of employes as deposits pre-
valled to some extent with the firm of
John P. Squire & Co., which recently
falled, and In view of all this there I8
pending in the Legislature a bill mak-
Ing such deposits preferred claims
against the employer. It is evidently
a meritorlous measure.—Springfleld
(Mass.) Republican.

Due to the Tariff,

The Republican leaders admit that
the sensatlonal disclosures of the Car-
negie suit are more damaging to the
Interests of that party than anything
that could possibly be done by Con-
gress, because it cannot be denled that
the enormous business and the amazing
profits which have been enjoyed by the
Carnegle company have been directly
due to a protective tariff. In fact, it
has not only been admitted, but It has
been boasted by the Republicans that
the policy of protection is responsible
for the prosperity of the iron and steel
manufacturers of the United States,

Brief Political Comment,

The effete East becomes Bryanized
cery readily.—Knoxville Sentinel,

The benefit of taxation without rep-
resentation will be taught in Porto
Rico and the Pbilippines.--Beaver City
(Neb.) Times.

And still the apologist for political
assassination remains at the head of
the Republican political organization.
—Indianapolis Sentinel.

If the Republicans are so sure of win-
ning, why is it that they have to select
a candidate for Vice President by
forced draft?—Albany Argus.

The administration, anxious for more
land, s looking for it abroad and neg-
lecting the improvement of that which
we have at honte.—Quincy (Ill.) Herald.

Senator Pettigrew Is branded as a
traitor for asking In behalf of the Fili-
pinos what Washington and Jefferson
demanded for the American colonists,
—Kansas Clty Times.

Administraton officeholders arve still
belng Interviewed to prove that “crim-
inal aggression” Is “benevolent assim-
flation.” It is a great time for cuckoos
and parrots.—St. Louis Port-Dispatch.

When the history of this administra-
tion shall be properly written the tig-
urchead of it will appear between
brackets, and the boss of it will be men-
tloned in a foot note.—Kansas City
Times.

“The mere fact that the administra-
tion is doing its utmost to kill the
demand for an Investigation of the
Philippine affair is proof that there is
somcthing about the affair that the ad
ministration wants to keep from the
public,.—Omaba World-Herald.
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MASON AND DIXON'S LINE

Some Monuments Brought from Ene
gland Still Staud.

Great bodies move slowly, and per-
haps that Is the reason why it has re-
quired such an unconscliously long time
to get the Commonwealths of Penn-
sylvania and Maryland to act in union
In the matter of restoring the stone
posts which mark the famous Mason
and Dixon line. But as a bill has bean
introduced In the Maryland Legislature
appropriating $5,000 for this purpose, it
Is expected that the work will be soon
completed. Several years ago the Penn-
sylvanla General Assembly appropri-
ated a like sum for the purpose, on con-
ditlon that the Terrapin State would
defray the one-half of the $10,000 re-
quired.

When it {s remembered that this
boundary line between the two States
was marked 133 years ago, and that
stone posts then set up have never been
repaired where Injured or replaced
where destroyed, it 1s seen that the
work of restoration is a matter of ne-
cessity. In fact, comparatively few of
the orlginal posts remaln, and those
which still stand have been sadly
chipped and broken by the ublquitous

VIEWS OF ORIGINAL BOUNDARY STONES.
The upper two stonea bear the coat-of-arms

of the Penn famlly and of Lord Baltimore,

respectively, the lower two pletures show

the Pennsylvania and Maryland sldes of

one stone,
relic bhunter. Dr. Willlam Bullock
Clark, the Maryland State geologist,
is authority for the story that in Wash-
ington County, Maryland, two of the
historlc stones ornament the front
steps of a farmer's house.

It Is curious to note that every trans-
action conunected with this boundary
has been carrled out only after pro-
tracted delays. There was much serl-
ous contention about it In England,
long before Richard Penn and Lord
Baltimore agreed in London, In 1760,
that Charles Mason and James Dixon
should be sent over to survey and es-
tablish the line with visible and dura-
ble marks, It was no ecasy task. The
territory to be traversed was wild and
rough, and the Indlans were trouble-
some. In fact, In 1767, when the sur-
veyors had completed the monuments
to within thirty-six miles of the Dela-
‘ware line, the chlefs of the still power-
ful 8ix Nations compelled its cessation.

The stones used to mark the bound-
Ary were quarried and carefully cut in
England and shipped to America as
they were required. At the end of each
mile a stone having the letter P on one
side and M on the other was set up;
and a larger post of the same materlal
was erected at the end of every fifth
mile, having upon thelr respecuve sides
the arms of the Penn famlily and those
of Lord Baltimore. But it was not un-
til 1767 that they ended their labors,
and even then a good deal of the line
was signalized by only heaps of stones.
Many of the posts sent from England
were never used at all, and several
years ago sowme of them were found to
be in use as steps before a negro cabin
at Fort Frederick, on the north bank
of the Potomac, in Washington County,
Maryland.

MULTI-MILLIONAIRE A'i' 18

August Heinze, Copper King, Has Made
It All Himeelf.

August Heinze Is the Napoleon of the
great copper district In Montana be-
yond the Rocky Mountains. He has
contended for the position against Mar-
cus Daly, W. A. Clark and the other
copper kings, and won. Helnz is now
31 years old.

When Helnze arrived, penniless and
ambitious, In Butte In the fall of 1889,
it was thought that all the bonanza
mines were In the hands of the big
companies and that the claims still
owned by the old-timers were of little
value. Heinze was a youth of 20, but

equipped with all the learning of the

AUGUST IIEINZE,

schools. He was an engineer, a metal-
lurgist and a writer of promise and an
excellent musiclan, To bobemian tastes
he joined marvelous business Instincts
and a genlus for affairs that has few
parallels. He stayed a year, gauged
the situation and went back to New
York to organize a company to operate
in the Butte copper mines. In 1802 he
returned to Montana and Immediately
erected a smelter. At the same time
he secured a lease and bond on the
Glengarry, a mine that had been work-
ed by several and abandoned as worth-
less. But the Glengarry proved a talls-
man for Helnze. In thirty days he was
digging therefrom the finest ore in
Butte, and In such quantities that he
had to enlarge his smelting works., He
purchased the Rarus in 1895 for $400,-
000, and as luck would have it, in a few
years the Rarus had developed to a $10,-
000,000 mine. He went over Into Can-
ada and purchased valuable mining
property there, All his holdings have
proved rich ones and to-day he is worth
millions.

Floating Power of Cork.
A pound of cork will sustain In the
water a man weighing 154 pounds.

BREAKFAST,
oranges.
Breakfast food.

Radishes,
Brolled ham.

Stewed potatoes.
Hot corn brend.

Coflee,
LUNCHEON,

Cold cut, Potato puffs.
Chicken salad, Finger rolls,
Baked npph:s and cream.

o

.
DINNER.
Blue
Salted almonds.
Vermicelll soup.

Bermuda potatoes. Dressed cresses.
Roast saddle of lamb, French peas,
Orange float, vanilla lce cream,
Chieese. Vafers,

Maple syrup.
Fried cggs.
Toast.

poluts,
Celery.

Meat Balls.

To find nourishing dishes that will
be easily digested and prove appetiz-
ing and attractive to the palate of the
invalid is not an altogether easy task
when long continued. For the patient
who requires an abundance of lean
meat, or proteids, meat balls afford a
change from the stereotyped steak. Se-
lect a thick plece of top round or sir-
loin, and with a dull knife scrape with
the grain of the meat, leaving all the
stringy white fiber behind. Roll the
pulp up in balls. Have the frying pan
smoking hot, put a little salt in it, and
shake until brown, then lay In three or
four balls (never more at one time),
and with a spoon keep them rapldly
rolling and turning for just a moment
or two. The salt gives them a dell-
clous tlavor, while they will be rare in-
side and delicately brown outside, Pre-
pared In this way they can be digested
by the weakest stomach,

Furniture Cleaner.

Put Into a wlide-mouthed bottle, In
the order named, the following articles:
One gill each ofpowdered tripoll, powW=
dered rotten stone, cold drawn linseed
oll, turpentine, naphtha, a strong solu-
tion of oxalic acld, half a gill of
alcohol and three gills of cold water.
Shake well and keep well corked. To
use: Pour a little on a plece of an old
felt hat and rub the furniture with a
clreular motlon, belng careful not to
press so hard as to cut through the
varnish, Finally finilsh by rubbing
with the grain of the wood. Clean oft
the polished surface. Then go over it
with a soft cloth and a dressing made
of one pint of paratlin oil, balf a gill ot
turpentine and half a gill of alcohol.
Let the oiled surface remain undis-
turbed for an lLour. Then rub quite
briskly with a plece of soft, old linen.

Pumpkin Custards.

Steam or-stew sufliclent pumpkin to
make one quart; press it through a col-
ander; add a pint of milk, two eggs
well beaten, tablespoonful of clnnamon
and a half-cup of sugay. Il this into
a pudding pan; bake In a moderate
oven three-quarters of an hour.

Since the average bousekeeper has
not facilities for making pastry, It Is
better to let it alone. Ples for a quar-
ter of a dollar apiece are likely to rall
short of our ideals, too, and, ‘Indeed,
one may have three desserts for the
price of his ple. This Is an admirable
substitute. The crust appetite Is ca-
tered to by the four slices of bread on
the top, which float, butter side up, the
crust having been removed. It brown-
ed beautifully. What is left may be
used next day in cup custard form with
various garnishes.

Seasoning,

That wonderful subject of seasoning
was counsidered, Celery sced is best
bought by itself. Then mixed spices
and bay leaves. Don't forget onlons,
and remember that garlic Is delicious—
but you must only rub a clove of it on
the dish. Asafoetida is another part of
many a tasty dish. But the “slapping”
cook should have nothing to do with It
This Is the way to measure It out:
Stick your fork into a small quantity
of it and then flict it over the dish that
Is being prepared. More will ap.oll it.

Cold Creamed Cabbage.

Remove the outer leaves from small
head of cabbage, then take off careful-
ly and throw in cold water tive of the
most perfect leaves; shave the remains
ing cabbage very fine and put on lce;
whip one-half cup sweet cream, and
just before serving mix well with the
cabbage, adding one-fourth teaspoon-
ful salt and a good dusting of paprika;
arrange the cabbage leaves on plates
on beds of shaved ice and dish the cab-
bage Into the leaves. A deliclous cab-
bage dish.

0O1d Fashioned Potato Cake.

Sift with two cups of flour half a tea-
spoonful of salt, one heaping teaspoon-
ful of baking powder, and one table-
spoonful of shorteniug, roast-beef drip-
pings, if obtainable. Have three small
bolled potatoes (cold) mashed fine, mix
in with the other ingredients, ndd sweet
or sour milk enough to make a medinm
stift paste; form Into gencrous-sized
biscuits and bake on a griddle over a
moderate fire. Bake on both sides,

Pumpkin Pancakes.

To each cup of cooked pumpkin allow
one beaten cgg, one cup milk and pre-
pared flour to muake a batter as for or-
dinary pancakes. Season with salt and
pepper, and fry like other griddie cakes.
1t prepared tlour is not at hand, use one
teaspoon baking powder to each cup of
flour. N

Brief Hints,

To keep clder sweet put half a pound
of mustard sced in a cheesecloth bag
and put it In the barrel,

Lemons and tomatoes should not be
used daily in cold weather; they bave
a thinning and cooling eflect.

Cellars under Kitchens and lying-
rooms are usually too warm for the
perfect keeping of vegetables,

Potatoes, beans and peas are heating
vegetables, consequently should be
eaten sparingly during bot weather.

All stone fruits are considered to be
injurlous for those who suffer from the
liver and should be used cautiously.

Bread pans should never be heated
before putting in the bread or the loat
will have a raw, doughy taste when
baked.

Try wrapping a baked potato In a
papkin as soon as it Is done and press-
ing slightly until it bursts open and it
will be sure to be mealy.

Oatmeal water flavored with lemon
Juice, cold cocon, chocolate cream or
cold boulllon is not only meat as well
as drink. but Is even more cooling than
Ices,

Decaying matter will vitiate the at-
mosphere of the cellar and If allowed
to remain will spread through the
whole house and cause sickness in the
family.

Prunes afford the highest nerve or
brain food, supply heat and waste, but
are not muscle-feeding. They should
be avolded-by those who suffer from
the liver, v




