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years ago, at the moment the Nutional
Negro Business league had just been
launched, befofe the libeary at Tus-
kegee for which negle partly paid
had been huilt, and before the famous
lunch with President Roosevelt, his
educational work was in full tide. It
is now possible to see-his labors us
& whole and In perspective, as well as
to give him eredit for many uccom-
plishments that with natural modesty
he himself attributed largely to cir-
cumstances or to ofhers.

The main facts In Booker Washing-
ton’s cureer are well known: How
he was born In a slave hut in a re-
mote part of western Virginia, n year
or two before the Civil war broke out;
how after~ the war his stepfather and
mother (his father is unknown) re-
moved to Malden, W. Va., to work
there in salt and coal mines; how, held
back by his step-parent but encouraged
by his mother, he learned to read and
attended night school; how in 1872
he walked, begged, ‘and worked his
way to Hampton institute; aund how
after his gradusation from Humpton,
the path of eppertunity apened before
him when in 1881 he was appointed
organizer and teacher of a new Negro
normal scheol at Tuskegee. Many
may not know that the most important
day in his later career was that o
which he delivered an address in 1895
at the Atlanta and Cotton States In-
ternational exposition—odne for which
President Cleveland gent hin: a letter
of thanks. A few doubtless know that

done with a body and nervous system
worn cut by Ineessant lahor, so that
repeatedly he was cn the point of
brenking down. This is-told in » re-
cent publication with all the detail
which is possible In a velume of 300
pages, and in ® manner not unskilled.
The marshalling of facts is effective,
though there 18 some repetition; and
if the style is undistinguished 2and
sometimes awkward, and the general
paragraphs or chapters on “the times”
of Waslhington vague and clumsily in-
terpolated, the writer atones for this
by the manifest enthusiasm he brings
to his book. He feels, though ke can-
not fully express, the touch of the cpic
in thi# first great Negro leader's carcer.

The steady advance of the Aiwerican
Negro is a conspicuous proof of the
principle that progress can be had by
peaceful methods. Yeatr by year Tns-
kogee institute issues a “Negro Year
Book,” which is a sort of log of the
forward movement of the rauce. The

! parRissued.

. “moment the inut-
ter I8 one of unusual mational impor-
tance because of the new migration
which is sending Negroes frow the
South to the mnorthern and western
states, Theé KEuropean war seems to
be opening closed doors to the race.
With the stoppage of fmmigration and
the actunl dearth of labor in some
fields fresh opportunities huve come
to the furm workers of the South. Ne-
groes are replacing allens from many
nations, ?

This industrial  migration will
doubtless have far-flung effects. If
it advances sufficlently it may lessen
the tension of the race problem in the
South. At the same tlme the greuter
educative facllitles of the North and
West sre lkely to play a powerful
part in making . the southern Negro
something different.

Altogether the uncomscious turn of
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More than 1,000 kinds of sausages
are known in Germany.

Kern county, Cal, contains 35842
acres of proved eil' lands.

An enamel to glaze pottery without
the use of heat is a German invention.

The government of India has pro-
hibited the importation of sulphur

The Russian government controls
the prices charged for medical pre-
scriptions. Tl
——_—‘

The Chilean government has ap-
pointed a commission to make a study
of the water power avallable for hy-

' droelectric developmert.

A dredge bullt in Holland for the
government of Urnguay crossed the
Atlantic ocenu under Its own stenm.

A recently patented combined type-
writer table and chair fold together
to form a cover for a machive and to
economize floor space.

Of English invention 18 & new lubri-
eant for cutting screw threads in alu-
minnn more satisfactorlly than here-
tofore possible.

Several types of compregsed air op-
“ernted holsting machines” have heen
designed for nse in places where the
fire hazard is great.

————

: A‘machlne Las heen perfected In

Maxony that embrolders designs up-

"on three dozen pairs of stockings at
"once, a battery of needles making 288
, t@él’ﬂmulmmnﬂy.

b mouth of the
plegraphic news

: Booker ‘Washington pub- |
- Jshed his account of his own life 15

[ paid 30 cents a day for errands and

| magnetic compasses possible.

| cutting, cap crimping and fuse slit-

events. has opened a new chapter in
the history of the American Negro,
a chapter more fateful than any writ-
ten since the great reaction of apathy |
settled upon the nation after recon-
struction duys. Onee more the Negro
is becoming a vital problem.

The most impressive development
of the Inst few days so far as the
Negro is concerned s the moral fu-l
tigue with which white people have |
viewed him. For a long time the |
country traveled on the moral mo- |
mentum gencrated by the abolition-
ists und by the political results oi'!
the Civil war. That no longer exists, |
Outside of a small group of rela- |
tively dumb reformers, nobody cares |
seriously. Disfranchisement is an ae- |
cepted principle in the South. *Jin
Crow"” laws no longer arous: comn- |
ment. Segregation is growing, South,
West and North.  The wost frequent |
feellng on the part of whites is one
of helpless, hopeless acquiescence in
forces which they feel unable to ¢hal-
lengze.

The old belief in equaliiy
mant. Orators will not admit it, no |
one whose political faith niust be on
parade can afford to admit it, but |
the trath is that race prejudice was
never stronger. Not even the Chris-
tinn brotherhood of man is @ power-
ful enough motive to veld together
different’ races belonging o the same |
religious denomination.
Until the European war shat off im- |
migration and forced Amervican in- |
dustry to sutwnon the workers of the
South segregation of all Xinds ap- |
peared destined to grow greatly. The |
movement was from below. Largely |
it lacked leaders.  But it swept on,
The same rathless instinets and the
same moral ratizue exist today.  Yet
industrial necessity has brought for- |
ward new factors.  In the factory, |
shop and construction eamp another
future is vpening.—John
rey, in the Chieago Hernld,

is dor- |

With commemorative exercises of
dignity and eloquence the littde log |
cabin that was Lincoln's birthplace hos |
Lieen set agart ax a shrine, One lesson |
of the great life of the emaneipator,
lesson for twa races und for all man- |
kind, has been that the humblest origin |
need not prove # wmortmain to cheek !
the will te rise.  The Scuthern Work- |
mmn tells the story of one wha caine
“ap from slavery™ inan Alubmua town.
The father of John Guss Frazer was
a freedman. The son went fromn the
farm,to town and entered the serviee
of & tailoring establishment. He was
odd jobs. He watched the others
in his hand and was earning a dollar.
Finally he bought the business. Then,
with ene chuir, he started o bharber
shop. He bought and sold eattle. He
purchase! a  cement-block machine,
nuirle his own blocks aml built a
three-story building to hold the bar-
ver shop, a store, a Jodge romm ror !
rental and an undertaking establish. I
raent.  He built @ honse for himsel? |
and beside it o cottage hotel. The |

|

i

suildinzs are al! af them erected on

the very ground \. here his father once

worked as a flave, Yot thers are |
evafes who hold that o man whae is |
born fo 2 Towly lot in Ufe must foid

his hands in the el aceeptance of

providential dispeasation, and deny to

the world the inspiring pattern of “toi!

unsevered frora tranguillity,”

As a2 minernl producer Alnbhama
ranks first among the southern states,

More than 27,000 tons of honey are
produced annuclly by the American
bee.

Lightning is more frequent in 110i-
nois and Floride than in any other
states.

A sanitary guard hus been invented
to prevent persons handling spigot
outlets,

Skins of the damson plums are he-
ing utilized in England to produce a
hlue dye.

In times of pence London contains
16 embassies und legations represent-
ative of foreign countries.

Pliers have heen patented by an
Nlinois inventor to split insulation and
remove it from wires neatly.

As a race, the tallest people in the
world are the Bororos, of the south-
west of Brazil. They average six feet
four Inches in height.

Several ¥rench lighthouses have
their lights to be seen from fifty to

sixty wiles at sea.

Numerous economies a2 citimed
for a new autowmohile that can be run
by gasoline or electricity or a combi- ‘
nation of the two.

British aviators have found that
horsehair cushiens provide enough

elasticity to counteract the vibration
of aeroplanes and make the use of

For use in blasting a combined fuse

ting tool has been invented by a Wis-
cousin mnan.

Pasteboard boxes with sanitary, In-

| campaign.
| 1t floods, subsides and spreads cholera

| from its banks.

' er.

Vance Che- ¢

|
i long column,

press clothes, and goon he had an iron |

heen equipped with lenses that enable |

BRITISH PILE UP
SHELLS AT BASRA

End German Dream of Proposed
Terminus of Berlin-Bagdad
Railwgy Line.

DAPTURED SHIPS IN TIGRIS

Simple Possession of the River Tigris
Is Sufficient to Control the Popu-
lation for Many Miles
Inland.

Jeneral Headquarters Mesopotamian
Expeditionary Force, Basra.—~The cul-
mination of Germany's immediute east-

| ern aspirations was the creation of

Basra as the PPersian gulf termlnus of
the Berlin-Bagdad rvallway system,
writes Louls Edgur Browne in the
Chicago News. The Germans In their
wildest dreams could hardly have im-
agined Basra as it is today. It is the

! headquarters and wain base for Brit-

ish operations in Mesopotamia. The
term “base” has come to mean a place
where thousands of troops are en-

| eamped In glistening white tents, cure-

fully arranged in rows and blocks with

" military precision; mountains of food
! stores for the men and fodder for the

animals; hospitals and hendquarters
and dispatch riders dashing about as
though the angel of death were nfter
them.

Basra is anll that and more.
was there a more unique campaign
than this one, where there Is every

1 contrast between east and west.

The Tigris is all Important in the
It 1s fickleness personified.

with absolute impartiality. Hardly two
engagements out of all the furious en-
counters that have marked the steady
progress of British troops up the river
have occurred more than eight miles
The British objective
has been to take possession of the riv-
The Turks have tried only to hold
it. Simple possession of the river is
sufficient to control the population for
many miles Inland.
British Ships Everywhere. -

One : tands vn the army connnander’s
pier and realizes that Britain does
control the seas. As far as one ecan

' see, either up or down the river, there

are ocean-going ships tugging at an-
chor chains drawn taunt as bow strings
by the swift current. The ships are
anchored one behind the other in a
They hall from many
corners of the earth and among thelr
cargoes one may find everything from
a big howitzer shell to a skein of em-
broidery for some Arab harem. The
ships are nearly all British. They fly
one of the varied deslgns of the Brit-
ish flag. It may be the white ensign
of the royal navy or the red ensign of
the mercantile fleet or the blue ensign
with India’s rising sun or the Austral.
ian flag with its four stars depicting
the southern cross,

Every day a few ‘ships draw into
midstream .and with half exposed pro-
pellers thrash 'thelr way toward the
sea. They have before them a terrible
tossing about by the Arabian sen mon-
soon, but even at that they must be
thankful to the depths of their souls.
Basra is all that is vile. The very alr
one breathes is rank poison. The tem-
perature runs up to 118 degrees on

Never |

THE BYSTYANDER

tbe river, It will go higher. The shore
is a smelling swamp where Qungerous
mosquitoes breed by billlons. Henat
apoplexy hangs over every wman's head
ke a sword suspended by a thread.
Cholera comes in the night,

Tried to Block Channel.

A funnel top, a jumble of topmnsts
and a few shreds of loose cordnge snap-
ping in the breeze bear mute evidence
of the way the Turks attempted to
block the river, British monitors were
pressing close upon the retreating Tdr-
kish army, hurling high explosive
shells Into its rear guard, The Tur
kish admiral hurriedly threw three
ships ucross the river and scuttled
them. The widdle ship was a fine
German liner containing cargo. The
British contempinte salvaging her, The
others were smaller ships—one a light
ship and the other an smnll steamer.
The plan was admirable, but it was
engineered with characteristic Turkish
inefliciency, and the small steamer on
the right swung clear of the channel
and fouled the liner before she sank.
The Turks are a bit superstitious about
the Tigris and they declare the river
foiled their plans becnuse It did not
wish to bore through the river bank
to form a new channel, which it would
have done had the admiral been suc-
cessful,

Anchored in the stream is a great
black ship, with a golden star and the
letters “P. 8. 8. painted on her fun-
nel. The letters translate “prize stean-
ship.” 1 have seen xo wumny prize
steamships in the ast that it seems as
though British captures of Germany's
mercantile marine st compensate
largely for her loszes through Ger-
wany’s  submarine campaign. The
prizes still retain their Gernnn niunes,
probably for the parpose of identi-
fieation, althouzh” they tly the red
ensign and are operated by government
Crews,

| HOBO'S VEST HELD FORTUNE

Discarded Garment Snatched From
Furnace in a Pennsylvania Hotel
Just in Time.

Bedford, 'n.-—-Twelve thousand three
hundred and six dollars, the savings of
a lifetime, which Tony Colombo of the
East side, New York, had sewed in his
vest, was saved from a blazing furnace
in a local hotel by a narrow margin.

George Regoverl, ‘cellist In the or-
chestrn nt the hotel, while motoring
noticed u hobo pick .a picee of bread
from the ground where a picnic had
been held severil days ngo. Regoveri
took the man in his ear and earried
him back to the hotel. In the serv-
aut's quarters he was bathed, given a
new suit of ¢lothing and then a menl.
Later he started on his way to New
York. -

He had been gone only a short thoe
when he returned hastily, crying that
his savings of a lifetime were sewed
in the old vest which he had discarded,
and which the management of the ho-
tel had ordercd consigned to the fur-
nace. A hasty search was made and
the money was found, as Colombo said.

ELOPERS GO WITHOUT FOOD

Fearing Wrath ‘of Girl's Parents,
Maryland Couple Drive 160
Miles to Marry. '

Frederick, Md.—Fearing the wrath
of the girl’s parents, more especially
the mother, and egged on by the re-
membrance of an interrupted marriage
in Washington in June, Lacy H. Fitz-
gerald, twenty-one years old, and Ce-

|

clle B. Steel, seventeen yenrs old, of
Vesuvius, Va., drove 160 miles into

PAYING HOMAGE TO iION HINDENBURG

Qermnn soldiers Immmerhu: naiis into the giguntic wooden statue ot Gen-
erul von Hindenburg, newly appointed chief of staff of the German army,

which stands in one of the principnl squares in Berlin.

For every nail a

donation Is made to the Red Cross fund.

Ready for High School at 7.

San Francisco.—Qualifled to enter
high school one year ago, whep only
gseven years old, Beatrice Ruth Wil-
lard, whose Intellectual progress has
been the marvel of educators, Is to
extend. her ediication further by a

sect-proof npenings have been invent-
ed for contain/ng sugar and other food |
in slmilar form. ;

| tainx that 15 minutes exposure to the

sun's rays during ar’

!
I

|

tour of the Orlent. Before her re-
turn she may circumnavigate the
globe. With her parents, Mr. and Mrs,
Leon Willard, she salled on the steam-

A Gurman medical authority main- | er Tenyo Maru for Japan, They are
considering a return by way of Eu-

before leaving here. Equipped with a
portable typewriter, Miss Beatrice
will write of her experiences and ob-
servations as her journey progresses.
She is four weeks past eight years
old now.

Liberal With Her Views.
“Mrs. Flubdub says she loves to ex-
chanige views with lntellectual people.”
“Works -on a U basis of ex-

| Leaves Three

these  four Freneh soldiers have
kindly consented to make a human
ladder, In order to show the depth of a ’
hote one of the French big guns digs. |
The picture was taken in captured Ger- |
mun lnes.
wNwvawwVVwWWM.
Frederick, and stopped their mnchine
only when the courthouse was reached.
The couple had traveled without food |
inoneffert (o obmin o marringe license |
and marry before the mother of the |
bride stopped the marringe.

“And,” sizhed the givl, “Im so hun-
gry.”

“Lot's got married first;
afterward,” suggested Fitzgerald, and .
the couple left the clerk’s ofilee.  They
were married by Rev. L. H. Nummel- |
baugh. pastorof the United Brethren!
chureh. |

TO SAVE “OLD MAN'S” HEAD,

we can ent

Rock in Franconia Notch Immortal- |
ized by Hawthorne Losing
Its Contour.

Concord, N. H.—*The Old Man of |
the Mountain,” as the profile rock in |
Franconia Notch has been known for !
years, is losing its head and Gov. Rol- f
land H. Spaulding and his council were |
engaged recently in considering means
of repairing the loss, :

Through Rev. Guy Roberts of White-
fleld the governor's attention was!
called to the fact that winter storms
had moved the stone, which forms the |
forehead of “The Greut Stone Face,”
the name by which the rock was Im- |
mortalized by Nathaniel Hawthorng. [
The great stone, which is in danger ot
toppling over, would carry with it the |
rock masses forming the nose and |
chin.

original position and the construction
of a buckle arrangement to bind it
firmly to.the head is proposed.

ARGENTINE CHIEF IS HERMIT

New President Is Not Likely to Be-
come Huge Success go-
cially.

Buenos Aires.—Hipolito Irioyen, the
new president of Argentine, may prove
to be a political success, but there is
no indication that he will be a success

socially,

The Argentinians expect their presi-
dents-elect, their presidents and ex-
presidents to show themselves in aris-
tocratic clireles, to give big bLalls and
receptions and genecally to add to the
galety of - the capital. President-clect
Irigoyen has been a disuppointment in
this respect.

But for one shortwisit to Buenos
Aires in July, he has remained shut up
like a hermit in his ranch house in the
country ever since his election. The
people are anxious to see him. Pic-
tures of him have been printed but ev-
ceryone knows they are fakes because
there isn’t a pleture of Irigoyen in ex-
istence.

STORK

IS VERY GENEROUS

Sets of Twins Within
Few Days in One In.
diana County.

Lawrenceburg, Ind.—The ‘stork has
been working overtime in Dearborn
county the last few days, having left
twin girls at the home of Mr. and Mrs.
William F. Kolb in Logan township,
twin boys at the home of Mr. and Mrs.
Raymond . Hines in Harrison town-
shop and twins, n son and a daughter,
at the home of Mr. and Mrs. Clifford
J. Heaton in Centre township. The
Kolb twins weighed 12% pounds and
are the first born to Mrs. Kolb, who is
the daughter of Frank J. Barber, coun-
ty commissioner. The Hines twins are

by obtaining the necessary passports,

also the first children in the family.
Their mother is a daughter of Dr.

! Charles S. Bauer, a physician, and the

Heaton bahies are the third pair of
twins born to Mrs. Heaton. They
now have six children, three sons and

| pared as follows:

| lour. To this add one cupful of stock

| to boil and then put in the meat and
| mushrooms.
! then add two well beaten egg yolks.

. Ham.—Take two slices of uncooked

i omelet pan with two tablespoonfuls of

' the ham on top. When well done serve

i it with ginseng, just a bit of the ex-

| —Scoop out the tomatoes and fill with

A return of the forehead stone to its |

yeach pound of sugar.

' thick, for about three-quarters of an

The cruellest lMes are often told in
silence. A man may have sat in &
room hours and not opened his teeth,
and yvet come out of that room a dis-
loyal friend or a calumnjator.—R. L.
Stevenson.

FOR SPECIAL OCCASION‘G.

A dainty dish for a lunchcon s pre-

Boll two pairs of
sweetbreads In  salted
water till tender. Re-
move and drop In ice wa-
ter, take off all the skins
and gristle and dice

. them; add a can of diced
mushrooms or an equal
quantity of fresh omes;
melt two tablespoonfuls
of butter in a saucepan
and stir smoothly Into it
ono tablespoonful  of

or a cupful of sealded cream. Allow

Cook n minute or two
Set away to cool, then form into rolls,
dip in egg and crumbs and fry a deii-
cate brown. Serve in nests of water-
Cress,

A thin slice of cheese placed on thin
sliced buttcred bread in the form of a
sandwich and sauted in a little olive
ofl 8 a good sandwich to serve hot
with a salad.

Breast of Chicken With Virginia

chicken breast, two thin slices of ham,
six tablespoonfuls of butter, one cupfui
of cream with paprika and salt. Place
the chicken in a hot chafing dish or un

butter and u little cream. When part-
ly cooked turn them over and place on
the top of each a slice of hatn, add an-
other tablespoonful of butter and a lit-
tle more cream. When this is partial-
ly cooked, turn them over again, still
kecping the ham on top; add the re-
maining butter and creaun with a gen-
erous seasoning of salt and paprika;
turn until well cooked, always keeping

a piece of chicken and a plece of ham
to each person. Increase the amount
for any number of people. Serve with
sweet potatoes,

John Chinaman will tell you that
you have never tasted really fine fla.
vored chicken until you have seasoned

pensive root is sufficient, giving the
meat a delighttully different taste.

Tematoes Stuffed With Ripe Olives,

stuffed olives that have been stoned, a
few tablespoonfuls of bread crumbs,
salt and pepper. Fry a small onion
until brown; add the pulp of the to-
nantoes, the bread crumbs and olives;
fill the tomatoes and bake. Cover with
buttered crumbs to brown and serve
hot.

Friends in this world of hurry,
And work and sudden eud,

If a thought ¢omes quick, of doing
A kindness to a friend,

Do It that very moment,
Don’t put it off, don‘t walit,

What's the use of doing a kindness
If you do it a day too late?

—Charles Kingsley.

WAYS TO TREAT A PEACH.

To prepare peaches for canning or
preserving, or In fact almost any dish,

remove the skin by plung-
ing them in a wire bas-
ket into hoiling water for
two minutes, then the
_ skins will come off cas-

iy,
Sweet Pickied Peaches.
—To seven pounds of
peaches allow 31 pounds
of white sugar, one quart of not too
sharp vinegar, two ounces of cloves
and two ounces of stick cinnamon.
Peel the peaches and insert one or
two cloves in each. Boll the sugar
and vinegar with the cinnamon for
five minutes, then put In the peaches.
When the fruit is tender, remove it
carefully from the sirup and put it
into jars. Boil the sirup until re-
duced to nearly half and pour over

the peaches.

An old-fashioned method of preserv-
Ing peaches was to fill the jars with
the whole fruit, peeled and covered
with sugar; bury three feet In the
ground below the frost,

Spiced Peaches.—I'or six pounds of
fruit use three pounds of granulated
sugar and one pint of vinegar. Into
each peach insert two cloves. Put
Into the sugar and vinegar one ounce
of cinnamon, which should be in a
cheesecloth bag, and boil. When the
mixture Is. boiling hot, place the
peeled fruit in it and cook until ten-
der. Put into jars and seal at once.

Peach Marmalade.—~This may be
made from the Iimperfect frult, using
three-fourths the weight of the fruit
in sugar and half a pint of water to
Make a sirup
and add the peaches cut in small
pleces. DBoil untll the mixture is

hour. Put in jars or tumblers.
Canned Peaches.—Pecl and halve

three daughters,

Slaughter Songsters.
Poughkeepsie, N. Y.—When residents
claimed that the clamor of starlings
and blackbirds murdered their sleep,
Mayor Wilbur hired 12 expert marks-
men., whose guns are eliminating the
“gleep-killers.”

. = Snake on Sleeping Woman.

Indiana, Pa.—Awakened by pressure
on her chest, Mrs. Charles Shaum of
West Mahoning township the other
night clutched a four-foot blacksnake
which had curled up on her. Her hus-
band killed the reptile.

Asks Match; Finds Brother, 4
Bayonne, N. J.—Alexander Cruze ap-
proached a stranger In the Seamans
home to ask for a match. The strang-
er turned out to be his brother Albert,
whom he had not heard from iu ten

fieropl n:hgutt: | rope, and provided for that possibllity

MV

change, too.. She will give you ten of

bers for one of yours.”

| tour quarts of peaches use three pints

crucfbls steel by an’open-hearth pro-

the peaches, removing the pits. For

of water and a pint of sugar. When
the fruit Is ready, drop Into the boll-
ing sirup and cook gently for ten min-
utes; seal at once. Peaches canned
whole have a richer flavor than those
with the pits removed, yet many pre-
fer them so.

It is not enough to belicve what you
maintaln, you must maintain what you
belleve; and maintain it because you
believe it.—Whately.

PERFECT PRESERVES.
A dalnty preserve to use with
meats In winter or as a sauce fer ice
creamn is:
/ Preserved Watermelon
Rind. — Pe¢l the rimd
from half & melon, re-
jecting al! the pink.
Chop It fine or put &
through the meat grind-
er. Place it In a bewl
over night, sprinkliag
with salt over each layer. Im bhe
morning draw off the liguid and fresh-
en with cold water; washing it twe er
three times. Place in a preserviag
kettle with an equal measure of sugar
and let it cook slowly for three hours.
Fruit Preserve.—Pecl and cut (ste
small pleces upples, pears and plems,
equal parts; use a pound of sugar
for ench pound of fruit and cook ua-
til of a marmalade consistency. Tuake
frcm the fire and add a half cuplwl
of blanched and shredded almonds.
Pickled Plums or Pears.—Tuake nine
pounds of fruit and six pounds of
sugar, two quarts of vinegar and an
ounce of cinnamon. Boil the vimegar
and spice together, pour it over the
fivit, which has been previously
placed in a large crock or bowl, and
let it stand for 24 hours. Pour it
back over the fruit in-the bowl, re-
peat the process for five mornings, the
last time cooking the fruit about 15
minutes. Put into the jars and cover
while hot.
Tomato Honey.—Sclect ripe yellow
tomatoes, the small pear-shaped enes
are preferred; weligh the tomatoes aft-
eor scalding and peeling them; cut
thcm in pieces and put into a preserv-
ing kettle with the grated yellow rind
of one lemon; cook for 20 minutes,
press through a fine sieve, then strain.
Measure the liquor and to each plat
add one pound. of sugar, ang four ta-
blespoonfuls of lemon juice. Boil a
mement and seal.
Tomato Figs.—Select six pounds of
perfect pear tomatoes, ripe, smooth
and yellow. Weigh three pounds of
sugar and sprinkle the sugar In lay-
ers over the carefully peeled fruit.
Stew very gently until the sugar is
obsorbed, then lift them carefully to
dry on plates in the sun; sprinkle with
sugar several times while drying.
When perfectly dry pack into jars
with a layer of sugar betwcen each
layer of figs.

Anyone who is prepared for defeat
would be half defeated before hie com-
mencged.—Admiral Farragut.

Can anything be so elegant as to
have few wants, and to serve them
oneself.—Emerson.,

FOR THE EPICURE.

One tires of vanilla and lemon for

flavoring, and anything new or a vari-
ety is always welcomed.
For those who do not en-
joy almond flavering
alone the combination of
one teaspoonful ef nl-
mond extract to six of
lemon is a good combi-
nation. When using the
mixture, shake well and
use¢ the teaspoonful, or
a few drops, depending
upon the dish.

Maplene is a flavor well liked; so is
caramel and coffee flavor. The mochu-
caramel flavoring Is a combinatioa. of
the two. It is prepared as follows:
Put a cupful of granulated or light
brown sugar into an iron frying pan,
stir until it begins to melt, then lower
the heat and contipue cooking untH it
is a rich brown In color, but be core-
ful not to burn it; then add a half cup-
ful of hot, very strong coffee, stir for
a moment until dissolved; when cool.
put it in a bottle, It will keep for
weeks,

This may be used for any number of
dishes. For frosting for cake mix pow-
dered sugar with cream until quite
stiff, then add enough of the mocha
caramel to color well, and a pinch of
salt,

Mocha-Caramel Butter.—~Wash the
salt from half a cupful of butter,
cream it and add dne and a quarter
cupfuls of confectioner’s sugar, then
cream again. Beat in one benten-egg,
two tablespoonfuls qf mocha-caramel
and one or two tablespoonfuls of stroag
coffee. To make this, use cold eoffee
instead of water, Put this butter in a
glass jar and set on ice. :

Small sponge cakes may be hollowed
out and fllled with this butter, gar-
nishing the top of each with a eandiod
cherry; put on the lid and frost, if
so desired, or serve with fresh fruit,
plain, Hot waflles with mocha buiter
is a delicious combination. There win
be .any number of ways of using this
good flavor.

Any white cooky mixture may be
made most tasty by adding a little
cooked fruit of dates, prunes or figs on
the center of a cooky!” place another
on top and bake. These are especiatly
well liked by the young folk.

Frled .chicken or pressed chicken,
boiled tongue, roast beef, are all meats
that are well liked for outdoor meals.

. well.

FROM ALL OVER

An old shoe has been unearthed in
the J. P, Dorman garden In Centralla,
Kan, It had probably Iald there fifty
years.

T. B. Thompson of Huntingdon, Pa.,
has a stalk of rhubarb with a leaf
25 inches long and 36 inches wide.

Plants have been established in both
Scotlapd and Sweden to manufacture
n stedl sald to be equal to the best

e

Cyprus has revived its former ma-
tive tobacco Industry, producing to-
baccos sultable fax. cigarettes of Turk-
Ish and Egyptian types, 4

A group of French scientists who
have been Investigating have dectded
that smaller Insects, in proportion to
their 'size, are stronger than larger
ones,

AS u life-saving precaution, a Frenc)'
inventor would have 'all sea-going ves
sels furnished with béds equipped with

b \: AV




