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. ~mous El Dorado waltz floated out

+ tively, “or I8 It a tnlry) tale, like the

_ . Her

~ was asking the wistful

_ »  Curlous,. too, that she should ques-

' there was a man on earth who had

; " ‘break off my negagement—for a time.

[ X were king—ah, love, If I were king—
tributary nations would I bring

. stoop bore your scepter and to

& swear 5

lance to your Jps and eyes and

T
Bemeath Your feet what treasures would
S0 I fllng— ; ‘

The stars should be your pearls upon &

_  string,
yorld a ruby for your finger ring.

nd you should have the sun and moon
to wear

If I were king.

Tat these wild dreams and wilder words
take wing,

p In the woods I hear ,. shepherd sing
“A simple ballad to & sylvan alr,
A Jove that ever finds your face more

fair;
I could not give you any goodller thing
. It I were king.
~—Justin Huntley McCarthy.

 Davld Royant was sitting out on the
_terface, sitting out with a partner who
“Bad laughingly declined to dance. The
r_nﬁnnt scent of hothouse flowers hung
“in ‘the alr, and tl'e strains of ‘the fa-

" from the baliroom.
* He was a tall, detremined-looking
~man; he had a strong chin and good
. honest brown eyes. His was the face
- of & man who had fought a hard battle
" and conquered. ¢
© The woman—the woman who didn't
want to dance—was a slight-creature
. with a pair of haunting gray eves and
& cloud of falr, exquisitely sliky hair.
There was a something indescribably
Attractiva and allaring In her whole
b eronnllty.\ “The El Dorado,” mur-
~mured Vanessa, listening to the music.
* Bhe gave a slight, delicate laugh, then
_she turned to her companion.
- “Do you think thers Is an El Dorado
. —such a country?’ she ssked medita-

. rest?” .

sigh was Infinitely patbetic. - It
‘was difficult to realize for the moment

. ‘that an eminently successful swoman

; question, a

* woman whose art had made her fa-
mous, and who played the violin as
none other conlc or would.

tlon Davld:-Royant on the subject. If

found the land of El Dorado this man
had, for Royant was a millionaire, and
more than a mlillionalre, & man who
had bnilt up a miraculous fortune, as
it were, In the twinkling of an eye.
He had stumbled on a gold mine by
pure accldent.

“Oh, no, I belleve In El Dorado. Of
course, there Is such a land—there
must be,” he continued, “otherwlse all
the poets and dreamers have been mad
—all the singers, all the muasiclans.
And It would be rather a pity to be-
lleve that, wouldn't 12"

This was not the first time he had
met Vanessa Lessing by any means,
for they were friends now of long
standing; but the woman Interested
him. For all her fame, for all her

~ magnificent success, and her curlous
and Indefinite beauty, her face was not
the face of a happy woman. The eyes
were hungry eyes.

“Some people”—Vanessa spoke slow-
1y and very softly—"some people hold
‘that Bl Dorado is a land of gold. It
18’ the clty of the rich man, and no
one can enter. it unless he has great
wealth.”

David Royant shook his head.
“““pon't belleve that story,” he sald’
decidedly; “Itis a fable. I m a rich
man myself, but'—he spread out his
hands—*“I haven't found the land you
speak of, though ‘I"tame near to find-
‘Ing it once.”

His strong rugged face softened. A
new look came into his eyes.

-4Tell me,” she leaned forward, “how
did you come near to the country, how
aid you lose your chance of landing In
At?

vt Is a very ordinary story,” he
gmiled, then crumpled hi§ program up

~into a hard ball; “Just the story of
a young. man passlonately in love with
-8 ~young:- woman, who goes abroad to
try to make a fortune for her. He
comes back years after with his for-
tune, but the girl—"

“!Yes, the girl?’ murmured Vanessa.

“She's the mother of,girls herself,”

" he answered |lxuplyf “a sparkling young
matron of 80. Happy enough, I've no
doubt, even though the man she mar-
ried doesn't happen to be quite so
wealthy as I am. Oh, I don't supose
she cared much for me, really,” he
added with a' dry laugh, “else she
would have walted as other women
bhave walted.” -

«“Things are better for you than they

. were for me,” she muttered.

" Bhe shuddered as she spoke,

#Years ago when I was young, bare-
ly elghteen, she went on, “I was en-
gaged to be married. He was a strug-
gling young barrister, and I was one
of-a family of many sisters. There
Was no earthly prospect of our belng
married for years; but that didn't mat-
ter In the least, we were quite happy.
And then, one afternoon, when I hap-
pened to be playing my violin at a
small afternoon party, a big musiclan

. heard me, and told me that if I chose
. to work 'hard I should have ' future
efore me—a great future. Of course,
X was' excited—fiattered. Then, later
on, when the. blg man's opinion was
+ carroborated by other great musiclans,
emed. natural that I should accept
the great ‘offer. made me ‘by & liberal
patron ‘of' music—an:offer to pay my
expensel. 13’ m?ni_i'.' 12,7, chose  to study
muslc there, and’definitely take. it up

-as;a profession, My kind friend made

one stipulation, however; I was to

For an artist cannot’ serye two
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into charitable works.

or $4,500,000. \

come,

source reaches into the millions.

NGLAND was the first to realize what the growing power of
‘royal wealth would mean and the first to force a surrender
of the monarch’s capital by granting instead a fixed allowance
Bince she eet the-example the other European countries have
" negotlated slmllar bargalns—that is, all except Russla,
the Czar Is the wealthiest European monarch, though It is not
poésible to say what his exact income is.
matéd that Nicholas recelved an income of $400,000,000, the revenue of landed
property covering a mlilion square miles, of builldings In the citles and of
gold mines, July 2, 1901, the civil list of King Edward of England was
fixed at £470,000, of which £110,000, or $350,000, 18 given to the King and
Queen. A sum still larger than this is allowed for salaries in'i.: royal
household and for retired allowances.
sand pounds is set aside for household expenses and another portlon goes
Allowances, made for the Prince and Prin¢ s of
Wales, for the King's three daughters and for other members of th
family, and charged to what i{s known' as the consolldated fund, swell the
total amount pald by the English government to the royal family to £000,000,

The German Emperor draws a double salary. As Emperor the Relchstag
votes him annually 2,600,000 marks, or $650,000. As King of Prussia he Is
given nearly 16,000,000 marks, or $14,000,000. Besides, he inherited from his
grandfather castles, forests and farms, from which he derives a large {n-
The Emperor-King of Austria-Hungary also has a double allowance
which nets him more than $6,00,000 annually, but out of this he has to sup-
port a number of archdukes and duchesses and his dead wife's siater, the
Queen of Naples. The clvil list of the King of Belgium Is a mere trifle of
8,600,000 francs, or $700,000. But he ls one-ef.the largest stockholders In
the syndicate which controls the Congo Free State, and his Income from that
King Emmanuel IV, of Italy Is pald 15:
000,000 lire, or $3,000,000, From this he must subtract 400,000 lire for the
children of the Iate Duke of Aosta, the same amount for the children of
the Duke of Genoa and 1,000,000 lire for his mother, Queen Margherita.
The King of Spaln, for all-sufficlent reasons, has been given a smaller allow-
ance than that recelved by other monarchs. Before his marriage hla civil
Alst was 7,000,000 pesetas, or $1,400,000. Since his marriage this has been in-
creased by. allowances for his new family, and the Cortes has always been
generous In paying his travellog expenses,

In 1908 Congress passed a bill appropriating $25,000 yearly to pay the
President's traveling expenses. Before that his salary had been $30,000.
When George Washington beeame Presldent he was the richest man.in the
country, and when he took the office he sald he wanted no salary, except
enough to pay necessary e¢xpenses. The President’s salary was fixed at
$25,000 untll 1873. 1In that year Congress passed a bill ralsing it to $30,000.
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Hencs

In 1904 it 1s estl.

One bundred and ninety-three thou.

oyal

Besides the salary and travellng expen
ing light, heat and annually appropriaies wages for a corps of servants, in-
cluding ' a coachman and two stable men. . A very modest carrlage usually
occupled by the President's pecrefary also goes with the office. Of late there
has been strong talk of Increasing the President's salary to $100,000.

the gover t provides a dwell-

For muslc demands everything—one's
life, one's soul.” o

“You broke off your engagement?"’
Royant spoke curtly.

“I broke it off In a sort of a way,
but It was an understood thing between
us that when I had finished my
studles, and was beginning to take my
place in the musical world, our engage-
ment should come on agaln.”

“What happened?’ Royant looked at
her scrutinizingly. How pale, how
tearfully pale she had grown! And
this was the woman who was supposed
never to have had a love affair In her
life, but had devoted herself entirely
to her art! .

‘“Then came my debut, which was a
wonderful trlumph, and after that It
seemed to me that I had the.world at
my feet. Brilllant offers of muslcal
engagements poured In upon me. My
concerts were thronged. I was llonized
and made much of. I made money—
plenty of money."

“And the man—what happened to the
man?”

She gave a llttle choking sob. “Oh,
be loved me—he loved me; but he was
too : generous; even to press his clalm
upon me, even though he knew I cared
for him—cared for him deeply. He
wanted me to enjoy my wonderful suc-
cess, unhampered by the cares of do-
mestic life. ‘Walt; choose your own
time to marry me, dear,’ that was what
he always sald. I dldn't realize that
I was letting A man break his heart
for me, It was only when my dear
got 11l that I realized the truth, for he
called out in his delirlum—called out
to the woman he had loved so pa-
tiently and so well—to come to him,
never. recognizing that she was there
—by his bedside. And on the night he
died, he sald, being still very delirious,
that I had never loved him. . I had pre-
ferred fame and ambition—to happl-
ness.” :

Bhe shuddered, and David Royant
no longer wondered how It was that
when she played on her violln men and
women wept. p

A sllence fell, which nelther the man
nor the woman cared to break; then
the dance music suddenly ceased In the
ballroom, and a second later a young

couple swept up to the entrance of the
little sitting-out room. Theé sound of
thelr happy talk reached David Royant
and the violinist.

*“To sit out with one's husband—most
unfashionable, Jack.,” The girl's volce
was full of deliclous mockery, her lips
rippled with smiles. o

“Madam, you know youn are in love!”
He spoke In tones of masterful tender-
ness. “And In love with your own
property, too. Absurd!™

The girl gave a little gurgling laugh

“Jack, you darling” she whispered,
“Isn't 1t good to be happy?  Aren't you
glad we didn't marry for money, but
for love?”

They moved away, In the full heyday
of their youth and strergth, exulting
In ench other and In life, a crowned
son and daughter of joy, drawn back
to the glamor of the hearth side.

“El Dorado!" murmured David Roy-
ant gently. Bat Vanessa did not an-
swer. i \

“ David Royant was sllent for a mo-
ment, then he touched his companlion
upon the arm.

“Shall we mnke search together for
the road which leads back to Dl Do-
radb?” he asked. “Shall e try to
find the lost country, or does It belong
only to youth?"

“Only to youth, I'm afrald.”
whispered back.
our youth." >
. “What of that?" he replled. “We
might dwell under the shadow of the
city walls of El Dorado.”

And he groped for and found her
hand.—Cassell’s Saturday Journal.

she
“And we have lost

Eungland’s Oldest Canal,

The oldest canal in England was
originally a Roman cutting—the Foss
dlke—running its 11 milles from Lin-
coln to the Trent, near Torksey. Deep-
ened in the time of King Henry I., It
was allowed to decay until 1840, when
the Edinburgh Stevensons both widen-
ed and deepened it.

A cross man would be worth at least
a dollar a day more If he would become
good-natured.

If carelessness I8 a sin, we are all
In the sinner class, 3

- GETTING RELIEF FROM THE COUNTY.
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SOMETHING FOR EVERYBODY

Mattresses filled with paper are used
by German soldiers. ]

Lake Erle is the richest body of wa-
ter In the world in fish. .

As a rule, the modern battleship ls
out of date after fifteen years

Deep-lying sediments of the ocean
are often exceptionaly rich in radium,

The steam power in use in the world
to-day Is estimated at 120,000,000 horse
power, .

It is estimated by a New York bulld-
er that there are bulldings under con-
struction in the city which will aggre-
gate in value more than $100,000,000.

It Ia related that when Robert Louls
Stevenson was told of the death of
Matthew Arnold he paused, and then
sald, dublously: *“He won't like God!"

Motorists will learn with interest of
the case of a Hyderabad notable whose
car almost came Into collision with that
of the Nizam, The notable was fined
$380 by the Nizam, and all his motor
cars were confiscated.

At a service of thanksgiving for the
harvest of the sea at Port Isaac
Church, Cornwall, the walls from end
to end were draped with fishing nets,
while lobster pots and packing bar-
rels occupled the window spaces.

Asbestos is found in the lsland of
Cyprus_and a company organized In
1006, obtaining a concession in the
island, began to opea a mine early in
1007. Up to-the end of that year
1,000 tons 9( asbestos were mined.

The word “Yankee" is derived from
a Cherokee word, Eankke, which sig-
nifies coward and slave. This eplthet
of “Yankee” was bestowed upon the
New Englanders by the Virginfans for
not assisting them In a war with the
Cherokees,

Bpeaking of the engagement of the
Princess Maria zu Ysenburg und
Budinger to Admor Robinson of Baltl-
more, the Vienna Neue Presse says:
“This Is the first time that a real Ger-
man princess goes as a bride to the
Dollar Land.”

A native of Annam, Indo-China, sen-
tenced In Parls for theft, wrote the
following apology to his employer: “All
Annamites, whether emperors, man-
darins, secretaries, literary men, and
others, are born thieves. It is.a grave
and deadly complaint, and there 1s no
cure for-it. I know people do not like
thieves In France, but it cannot be
helped.”

From a remote country district there
came to Edinburgh an old SBcotch lady.
It was her first visit, and she hap-
pened to arrive as a party of golfers
were hurrylng to catch a suburban
traln for the links, “It's a braw toun,
Mr. MacWheezle,” she informed her
minister, after her return; “but it hurt
me, salr, tae see sae mony decentlike
men carrying baks o' broken umbrel-
las, There maun hae been sair doun-
comes, an' though I widna mention It
for the warl' to anither, there was twa
or three that lookit as if they had been
ministers.”

Maryland's speclal legislative com-
mittee g automoblle regulations s out
hot-footed after that dangerous nul-
sance, the “joy rider.” *‘Joy riding’
must be stopped,” says Col. Bherlock
Swann, a member of the committee.
*“This reckless driving of automoblles
does amorea 10 icreate. prejudice
automoblling than anything else. While
the committee appointéd by Governor
Crothers to draft an automoblle law
has until the next Legislature to fin-
Ish Its work, it has already decided
that the severest penalties shall be im-
posed on chauffeurs and other people
who use a car without the owner's con-
sent.”

A Unlon soldler, George Middleton,
of Chicago, has sent to Col. W. B. Hal-
deman of Loulsville a contribution of
$50 toward a proposed monument to
Gen. Jobn H. Morgan, thq famous Con-
federate cavalry leader. ' Mr. Mliddle-
ton served through the war as a pri-
vate In Company B, Third Reglment,
Indiana Cavalry. He Is now a wealthy
theatrical manager. Last summer n
monument given by him in honor of
the soldlers buried In the cemetery of
his native city, Madlson, Ind., was ded-
leated. Governor Wiison of Kentucky
was the chlef orator, amd soldlers of
the Indiana and Kentucky national
guards jolned In the ceremonles.

Some excellent bulls are credited to
Willlam Arolin, who was a London
police judge in the thirties of the last
century. He once remarked to coun-
sel: “If you can show preclsely at
what moment the offense was commit-
ted and prove that the prisoner was
not there when he did it, he could not
possibly have done it And he sage-
ly added: *“We cannot divest ourselves
of common sense In a court of justice,”
Of a similar character was an axiom
he once ‘delivered himself of, which
has been maliclously fathered on many
other occupants of the bench: “If ever
there was a case of clearer evidence
than this case, this case Is that case,”

Dr. Maurice de Fleury, a distingulsh-
ed Frenchman, advances the theory
that every time one becomes angry his
vitality shrinks. After even the most
artfully suppressed signs of bal tem-
per the vitality becomes smaller and
smaller, until finally nothing is left.
Anger 18 a certaln kind of cerebral ex-
citement, explains Dr. de Fleury. Tho
hyperasthenic subject is always on its
verge, while the neurasthenic becomes
infuriated only by a sudden bound of
reaction excited from without. But at
that moment when they are let loose
the two are allke, save that the strong
man is a blinder brute, while the weak
man is somewhat of an actor and
seems to alm at effect,

Artemus Ward called on a friend
the night before one of his panorama
lectures. There were some three or
four large roaches scurrying about the
room, and they attracted his attentfon.
“I am very fond of roaches,” he sald.
“Once, In my own home, I found a
roach struggling In a bowl of water, I
took a half walnut shell and put him
in it; It made a good boat; I gave him
a’ couple of toothpicks for oars. Next
morning I saw that he had fastened
a halr to one of the toothplcks, and
had evidently been fishing. Then, over-
come with exhaustion, he had fallen
aslecp. The slght moved me. I took
him out, washed him, gave him a
spoonfyl of bolled egg, and let him go,
That roach never forgot my kindness,
and now my home 18 full of roaches.”

Sound ‘“Taps’” on Mayor,
A “striking” ceremony marks the ex-
piration of -the Grantham (England)
mayor's tenure of office. The robe is

“stripped from him, the chain I8 taken

from about his neck, and with a small
woden hammer the town clerks taps
the ex-mayor o the head In token of
the demise of his authority.

Every pig that goes to pasture should
have a ring in his nose.

We may sympathize with our neigh-
bor who has poor crops, but we loan
our money to the man who has good
ones,

Selling off the fertility of the farm
in the milk can is about as sensible as
trylng to ralse one's self by his boot-
straps,

Don't become puffed up just because
your neighbor asks your advice. He
may be just trying to find out how lit-
tle you know.

It your farm machinery 18 not worth
shelter In winter Is it not worth keep-
ing. Better trade it for a dog and
then shoot the dog.

The harness should be Inspected af-
ter on the horse to see that all parts
fit well. Care in this matte 1 pre-
vent galls and sores on the animal,

It iIs a mistake to dose animals with
medicine unless they are .really sick.
In most cases a change of dlet and rest
will bring an animal back to normal
condition.

The automobile Is going some, but
the horse seems to be holding his own
against it. Don't be afrald to ralse a
few colts. Money In It. Prices for
good horses were never better. The
splendld exhibits of horses at our state
and county fairs is proof enough that
the Interest in good horse breeding is
growing.

Formerly farmers thought wheat
straw and corn was a good ratlon for
producing fine quality mutton, but
later they have discovered that the best
sweet, julcy meat Is produced by feed-
ing a varlety of feeds, such as clover,
alfalfa, oatmeal, ground oats and a
little corn and roots or ensllage for
succulence,

Most farmers think clover hay s
not good for horses, but here Is what
a farmer friend had to say on this
point the other day after having fed
clover and mixed hay to his horses
for several years: “If I had my cholce
between well-cured clover hay and
nice, bright timothy, I would take the
clover hay every time. Many farmers
are of the opinlon that horses will
have the heaves If fed clover hay. 1
have ralsed a good many horses, and
have never had one yet that had the
heaves as a result of eating clover
hay. Of course, a horse will some-
times eat more clover than is good
for him, If permitted to do so, because
he relishes it better than timothy. But
give him the amount you think he
ought to have and let him go without
untll the next time."”

Work with Farm Poultry.

The laying hen must have meat or
green bone If she is to do her.best.

If.you have cowpea hay, throw the
chickens some. They will get exerclse
threshing out the peas and the splendid
egg food at the same time,

Beparate the cocks and cockerels
from the hens until eggs are wanted
for hatching. It has beed proved that
the hens lay better without them.

It is the lazy hen that keeps the
average of the flock down. The trap
nest i1s the policeman who :arrests her
and judges the drones.

A pound of chicken is produced as
cheaply as one of mutton, beef or pork,
and always brings a better price.

~~  Water Used by Plants,

There is a great difference in the
amount of water used by different
plants. “Careful experiments show that
barley needs approximately 400 pounds
of water to produce 1 pound of dty
matter, though this figure Is pot at all
constant Dent corn requires about 800
lpounds of water for 1 pound of dry
matter, while flint corn uses very
much less water, and as low as 22
pounds of water wlll often produce a
pound of dry matter. The average may
bo placed at about 250 pounds.

Oats need about 500 pounds of water
to give 1 pound of dry matter, and
sometimes the amount of water re-

‘r\qulred is fully 525 pounds. In other

seasons as low as 490 pounds of wa-
ter are used. - Clover often uses over
550 pounds of water for every pound
of dry matter produced, and peas use
approximately 460 pounds.

‘Trees for Waste Spots,

Many poor solls, now waste spots on
the farm, would become profitable if
planted with the right kind of forest
trees and cared for in the right way.
There is money In most of them If
they are set to work producing wood
lots and forests. But knowledge -and
Judgment are necessary, and a bad
guess ‘may be costly., Many trees do
well In these solls—cone-bearing trees
in particular. The farmer s fortunate
whose Jand has no poor spots. Few
land owners are so well off. Scarcely
one of them need remain unproductive.
They will grow timber—pine, locust,
poplar, osage orange, oak, chestnut or
some other kind. But the soll must be
studled and the specles selected to sult
it, Fallure might follow the planting
of walnut on soll sulted to white pine
or vice versa. Studies of varlous re-
glons and trees that sult them have
been made by the forest service at
Washington. Results and conclusions
have been published and may be had
by writing to the forestry division.

Humus,

Most solls, even when very poor, as
a general thing, contaln plenty of plant
food, except nitrogen, though some-
times other elements are lacklng. The
texture must be Improved In order to
Increase fertllity, and plant food and
humus added. Tillage goes a great
way towards I{mproving texture, but
this alon®é Is not enough. Humus must
be added, and In doing so plant food Is
added, making the soil more permeable
to air and water.

Humus is supplied to the soll, first,
by the addition of stable manure— and
this is probably the best method, call-
ing for more forage crops and more
stock ; second, by planting crops for the
purpose of turning them under (plow-
ing under green crops Is called green
manuring) ; third, by growlng clover
‘snd timothy, which are usually left

for

time tnelr roots decay and new roots
grow. After the sod is plowed up, con-
siderable vegetable matter Is turned
under. With the mass of roots In the
soll, this adds considerable humus. The
advantage from the cultivation of
clovers and alfalfa is found in the fact
that they are deep-rooted plants, and
when thelr roots decay they have chan-
nels deep Into the earth, thus alding
In the absorption of ralns and letting
In alr to sweeten the soll.

Hints for the Farmer's Wife.

When vegetables or meat boils dry,
set the vessel in which It {s cooking
quickly Into a pan of cold water. The
contents can then be easlly removed,
leaving the burned parts in the vessel,
and the latter can be more readily
cleaned,

Wash ollcloth or linoleum In milk
and water to give gloss almost equal to
new.

Two tablespoonspoonfuls of ammonia
In a bucket two-thirds full of cold
water and a soft mop will make the
kitchen floor white and save any
amount of backache,

Cheesecloth or mosquito netting make
most excellent dishcloths, as they do
not absorb the grease. Two should al-
ways be kept, one for dishes, the other
for kettles, pots and pans.

A few drops of ammonia with brick

-dust will remove all spots from steel

knives and forks.

Ammonia with-whiting or silver gloss
will save half the labor In brightening
silver and wlll not Injure the silver.

In kneading bread cut often with a
knife In order to allow the carbonle
acld gas to escape, or, as {8 usually
sald, “to let the alr out” This will
make the bread fine gralned.

Flowers of sulphur scattered on cup-
board shelves, or In any place Infested
with red ants, will drive them away.

Clean Pigstyes.

Sanltation is becoming paramount in
llve stock Industry, as much of the loss
of live stock can be obviated by clean-
llness. Feed yards should be changed
when hogs are fed on the ground, as
the soll becomes saturated with filth
which breeds fatal diseases. Citles af-
flicted with cholera have become Im-
mune to the epldemlc of this fatal con-
taglon when thoroukhly cleansed and
the water supply protected from Bew-
age. Members of the animal kingdom
should be carefully guarded by prop-
er sanitatlon to prevent losses by dis-
eases generated by fllthy environments.

Hogs spend the greater part of the
winter In pigstyes, and too often thelr
cleanliness is neglected. It is not un-
common to see hogs standing three
Inches deep I thelr own droppings,
and from belng constantly damp they
often contract rheumatism and other
diseases that destroy elr growth.
While brick or cement floors are more
permanent they hold dampness longer
than plank floors and are less comfor-
table to hogs that are housed during
the winter, ;

Hogs have an Innate sense of sanita-
tion, and unless forced by overcrowd-
Ing, will reserve a ‘corner of the pig-
stye for sleep and.rest which they will
keep dry and clean. In the construc-
tion of pigstyes the sleeping quarters
should’ be elevated above the feeding
floor and provided with plenty of
straw for bedding. Hogs are often
treated as If they were naturally filthy
animals and sanitary arrangements un-
necessary In the Industry. Domesti-
cated hogs thrive better when proper
provisions are made for their cleanli-
ness and comfort.—Goodall's Farmer.

Is Dry Feeding Best?

Some very successful poultry men
are replacing mash for fowls by dry
feed and say they find it to be of
greater value as food and find their
hens=are less subject to disense,

In one of Prof. Gowell's experiments
the effect of replacing mash with dry
feed was also studled with 1,400 chick-
ens fed cracked corn (or this grain
and wheat) and beef scraps kept In
separate slatted troughs so that they
could help themselves at will to which-
ever feed they desired. The grain-ra-
tion for pullets was about three-fourths
corn and one-fourth whent and for
cockerels cracked corn only, There were
no regular hours for feeding, but care
was taken that the troughs were never
empty. Grit, bones and oyster shells
were also supplied as usual.

The results were satlsfactory. The
labor of feeding was far less than that
required by any other method lollowed.
The birds did not hang around the feed
troughs and overeat, but helped them-
selyes a little at a time and ranged
off, hunting or playing and coming back
again when so Inclined to the feed sup-
ply at the troughs.

There was no rushing or crowding
about the attendant, as {s usual at feed-
Ing time when large numbers are kept
together. While the birds liked the
beef scrap, they did not overeat at {t.

During the range season from June
to the close of October the birds ate
Just about one pound of the scrap to
ten pounds of the cracked vorn and
wheat. They had opportunity to bal-
ance thelr rations to sult themselves,
by having the two classes of food to
select from always at hand.

The birds did well under this treat-
ment and the cockerels were well devel-
oped and we never ralsed a better lot
of pullets, The first egg was laid when
the oldest pullets were four months and
ten days old.

Wise to Thelr Habits,

“Excuse me, ma'am,” sald the book
canvasser to the lady who had opened
the door In answer to his ring, “but if
you have a few moments to spare I'd
like to show you this great work on
the ‘Hablts of Savage Animals'"

“No use wasting your time, young
man,” replled the female. “I've been
married three times and know all
about thelr habits.”

He Meant Business.

Gladys—Tom made me feel foolish
when he proposed last night.

Evelyn—Got down on his knees and
all that, I suppose?

Gladys—No, indeed. He went about
it in such a businesslike way that at
first I didn’t know whether he wanted
me to be his wife or his confidential
clerk.

Protection,

Mrs. Jawback—Why do you persist
In wearlng your hat in the house?
Don't you know that such a habit
makes the halir fall out?

Mr, Jawback—Maybe; but I prefer

that - way of losing it.—~Cleveland
Leaden ot

WITHCRAFT OF LUISENOS,

These California Indians Still Come
sult Their Shamans,

The culture of the Luiseno Indians is
discussed by Phillp Stedman Sparkman

one of the recent publications of the

niversity of Californla. Sparkman,
who was killed last year at his home
at Rincon, near Valley Center, San
Dlego County, Cal.,, had for years spent
much time In communication with the
Luisenos of Rincon and vicinity. Among
his papers was found the one dealing
with the culture of these people, and
it has been published without many
alterations. He discusses the food of
the Luisenos, thelr clothing, pottery,
basketry, weapons, implements, games,
and other matters which have a bear

ing on thelr manner of life. In telling
about “shamanism" (witcheraft) he
sayst

“As may be supposed, witcheraft is
still much belleved in, though not near-
ly s0 much as formerly. A person
whose chlldren are dying, even of such
8 disease as consumption, will imagine
that some evllly disposed person s be-
witching them. He wlill perhaps go
t0 pome wizard and ask him who {8
killing his children. The wizard will
inform him that a certaln person s
doing so, and after this nothing will
make the man belleve otherwise.

“To bewlitch a person It is considered
necessary to get something belonging
to his body, as a little of his'halr, the
parings of his nalls, some of his blood,
or a handkerchlef that he has blown
his nose in. For thls reason it was
formerly customary when one had his
halr cut to carefully sweep every par-
ticle, carry it away, and bury {t, for
fear that some enemy might possess
himself of it to bewltch him. Bome
follow this custom still,

“One method employed by the wliz-
ards Is sald to be to make small lmages
of the people they wish to kill and to
perform their Incantations over them.
It Is sald that such Images have some-
times been found, elther accldentally or
In the house of a wizard after his
death. Should the finder burn them
the death of the wizard is sald to fol-
low invarlably.

“The wizards, shamans, or medicine
men, by whichever name they may be
called, are nearly all doctors. An In-
dian has but little faith in medlcine,
but much more In the supernatural
powers of the mediclne men., It is a
fact that the latter use remedles made
from plants to some extent, but they
rely mostly on shamanistic practices.”
~—New York Post.

“Rastus, does Farmer Jones keep

chickens.” “Well, boss, he do keep
some of 'em.”

Maud—You have no idea how jeal
ous my husband is, dear. Kitty (her
dearest friend)—Pshaw, he's flattering
you
. "“The spirit of your husband wishes
to speak with you, madam.” “What
does he say?’ “He says that he
doesn't have to dress in a cold room.”
—The Bohemian.

“When you get to Washington, son,
don't you be afrald to work for the
public service.” *“No, dad. It's the
Secret Service I'm afrald of.”—Cleve
land Plain Dealer.

Irene—A girl shouldn't marry a man
till she knows all about him., Evelyn
—Good graclous! If she knew all
about him she wouldn't marry hjm.—
Philadelphla Inquirer.

May—The bride nearly fainted dur
ing the wedding, and had to be sup
ported by her father untll it was over.
Jim—Yes, and now I hear her father
is supporting both of them.

“Speaking of poetry, does the modern
school make us think?” “Well, it makes
us hustle for the dictionary, that is
those of us who have any curlosity at
all.”——Loulsville Courler-Journal.

Tom—I ate some of the cake she
made just to make myself solid. Dick
—Did you-sueeeed? Tom—I couldn't
feel any more solld if I had eaten con-
crete or bullding stone.—Utica Her
ald.

Wiggles-——1 hear Bjenks has béep
very ill. 1Is he out of danger yet}
Waggles—Well, he's convalescent? bul
he won't be out of danger until that
pretty nurse who has been taking card
of him has gone away.—Llife.

Medical Student—What did you oper
ate on that man for? Emirent Sun
geon—Two hundred dollars. Medlca)
Student—I mean, what did he have!
Eminent Surgeon—Two hundred dol-
lars—The Christian Reglster.

Parke—I don’t know what I am ever
going to do with that boy of mine. He
is careless and absolutely reckless of
consequences, and doesn't seem to care
for any one. Lane—Good! You can
make & taxicab driver out of him.—
Life.

Mrs. Murphy—Arrah! ’'Tis Saterdab
night an’ th' facth'ry is closin' down,
an’ Timmy don't know whether he'll
git his pay or not. Mrs. Flaherty—
Here he comes home now. Mrs. Mupy
phy—Wirra! Then he ain't been paid!
—Cleveland Leader.

Kind Friend—Ilenpeck, let me intro-
duce you to Professor Glass, the grea}
hypnotist, who can put any one to
sleep within two minutes after start.
ing. Henpeck—Glad to meet you, pro-
fessor. Come, let me Introduce you to
my wife.—The Bohemlan,

“You must do your best,” sald M
Psmith to the new cook. “My husban
{8 very particular about the way
food is prepared.” “Yessum,"” sald the
new cook, sympathetically; “ain't thegd
men all alike? Now you take my hus-
band; I never was uble to cook app-
thing to please him In all my life]"=
Cleveland Leader.

Exercise for Nervouaness,
Exerclses consclentiously gon
through in your bedroom night an
morning, a few breaths of fresh al
taken every day In the open alr, an
a brisk, even walk, during which carg
is peremptorily banished from theé
mind, will either separately or collect-
ively accomplish much, if not more, tg-
ward reducing nervous {lls than a sea

voyage under tlié best conditions.

Cause fcr Thanks,

Wheén the burglar had bound the am
tist and put him In a chalr he searched
his studlo.

“I don't see anything worth taking”
he sald by and by, “but this suit of
clothes,”

“Thank goodness!" sald the artist}
“it's oot pald for.”

A bald head may not look gs wﬁl.
bead covered with puffs and cur!

buf
but it 1s a greater time saver,
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ORANGE FLAVORED FOWLS. -

The Virginia housewlfe is famous
for her savory roast duck. This
is due to the orange flavor com-
bined with it, for she, instead of us-
ing ondon In her dressing, as is
elsewhere done, roasts one large or
several small oranges in the body of
the duck. The oranges washed and
put In whole without being peeled,
then the dressing is added. This
plan may be adopted with turkey and
chicken with excellent results.—New
York World.

BLITZ KUCHEN.,

One cup of sugar (granulated),
one heaping iron spoon butter, three
eggs beaten separately, one lemon,
julce and grated rind, one tablespoon
water, one pint sifted flour (scant),
one heaping teaspoon baking powder,
one-fourth pound blanched almonds
cut fine, onehall cup granulated su:
gar, Into which one teaspoonful of
cinnamon has been mixed. Pour
mixture Into long greased pan and
cover with sugar, cinnamon and al-
monds. This is fine and much like
coffee bread.—New York World.

LOBSTER FARCIL

For lobster farcl, cook a tablespoon-
ful of chopped onion in 1 tablespoon-
ful of butter for 3 minutes, add 1
tablespoonful of flour, dash of salt
and pepper and 1-2 cupful of thin
cream and stir until thickened; add
1 heaping tablespoonful of soft brear
crumbs and 1 large cupful of diced
lobster meat and cook for a moment,
then add 1 teaspoonful of chopped
parsley and the beaten yolk of-am
ogg and turn into the cleaned lob-
ster shell; cover with fine bread
crumbs and brown In a quick oven.
Served In the lobster shell, very hot
and garnished with parsley and 9
of lemon, this {8 a most attractiva™
and deliclous dish.—Boston Post. -

INDIAN DUMPLINGS.

Take a pint of heans within 1 1-2
hours of belng cooked, put in a ket-
tle with 1 teaspoon salt, 1-2 pound
butter, a sprinkle of pepper and 1
quart water. Immediately have the
dumplings mixed as. follows: 2 coffee
cups flour to 1 of meal, with 1 tea-
spoon baking powder and warm wa-
ter enough to mix to a thick batter,
then, with a spoon, dip it out into
the kettle of beans and boll over a
slow fire for 3-4 of an hour. When
cooked remove from fire, leaving some
of the beans In the kettle, and put
in a pint more water, a little more
salt, pepper and 2 ounces of but-
ter and serve for dressing.—Boston
Post.

CHESTNUT CUSTARD CARAMEL.

Stir a cupful of light brown sugar
in a saucepan over a hot fire until
it melts. Then turn into a-charlotte
mould of quart size. Turn the mould
around until the caramel coats the
entire surface, then filll with the cus-
tard mixture, which Is made as fol.
lows: Beat three whole eggs, the
yolks of three more, and a cupful
of sugar. Add a cupful of milk, a
teaspoonful of vanilla and two doz-
en large chestnuts mashed and press-
ed through a sieve. Strain into the
mould. Stir well into the custard.
The mould should be set in the oven
on several folds of paper in a dish
of hot water until firm in the cen-
tre. When the water is poured about
the mould it should be at the boll-
ing point, but the temperature of
the oven should be below boiling
point so that the water will not con-
tinue to boil. When the custard is
chiled, turn it from the mould. This
can easily be accomplished by plae-
ing a wet towel around themould. This
will loosen the custard and it will
turn out whole and smoothly coated
with 4ts rich brown caramel. Serve
in & border of whipped cream.—Bos-
ton Post.

HOUSEHOLD HINTS.

To remove iron rust saturate spot
with lemon juice, then cover with
salt, let stand in the sun for sev-
eral hours.

To remove grass stains from. cot-
ton goods wash in alcohol.

Salt thrown on any burning sub-
stance will stop the smoke and blaze,

For a burn apply equal parts of
whites of egg and olive oil mixed to-
gether, then covér with a piece of
old linen; if applied at once no blis-
ter will form.

A handy holder for the (feather
duster is made from a butcher's cuff.
It can either be nailed to the ®all,
or, by means of a piece of ribbon,
hung up in some convenlent spot.

Mo keep celery for a week or
even longer, first roll it in brown
paper, then Iin a towel and put In
& dark, cool place. Before prepar-
ing it for the table put it into a pan
of cold water and let it remain there
for an hour to make it crisp and
cool. .

That cold rain water and soap wlill
remove machine grease from wash-
able fabrics.

That fish may be scaled much easl-
er by first dipping them into scald-
ing water for a minute.

That bolling starch Is much im-
proved by the addition of a pinch of
salt or a little gum arabic dissolved.

That thoroughly wetting the halr
once or twice with a solution of salt-
and water will keep it from falling
out.

That a tablespoonful of turpentine
bofled with your white clothes will
greatly ald the whitening process,

That charcoal is recommended as

an absorber of gases In the milk
room where fowl gases are present.
It should be freshly powdered and
kept there continually especially in
hot weather when unwholesome odors
are most llable to Infect the milk.

Table napery should be marked with
the embroidered Initial. This is in
old English block letter, and may
be either small in the corner of the
cloth and doilles, or may be large
and in the centre. The latter Is In
very good form.

Gift of Elogunce.

Eloquence is accounted "tho great.
est of all possible gifts among the
Arabs. According to Arab . tradition,
the most superlative degree of elos
quence was attained by King David,
such being the beauty of his dic-
tion, added to the poetry of his
words, that when he declaimed the
psalms even birds and wild beasts
were spellbound, while on some oc-

opglons as many as 400 men dled '

the excegs of delight Induced

y his reading.




