4

=

When Daylight Dies,
When Aaylicht diss how ead the summer
] view,
When suscows hide the flolds’ most lovely
bue,
And datkness vells the arching skies,
And day no longer night defles,
Bt shows her saddened ey os to you.

When stars are distant and thelr rays are
few,
When light seems ever 1o have sald adlou,
The bluehird now no longer flies,
When daylight dies.

Pat Bve in hope, falnt heart, nor won

Durk Letho's stream, but kiss the dew
And feel that tho' the daylight dies
Beyond are gtll] the summer aklen

And othér days will dawn for you
When duylight dies,

= [Bernard Emery, In Terpulohnte,
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THAT CAT.

S

BY JONUN P. AJOLANDLR

“Thnt eat is what keeps
apart,” was the general verdiet,

Evorylody knew overybody’s bnsi-
mess on Magnolin Creek, and it wus
mo secret that Junie Brownlow aund
Mork Poters had fallen out about the
Batter's ent, just as they were about to
get married.

The Brownlow and Poters home-
ateads were adjoining, a bLrosh fones
only separating them. The houscs,
primitive log structures, were not
mora than a hundred yards apart, for
the bailders of them had been frlends,
and had moved to Magnolla Creek to-
gether. They had brought their young
wives with thom, and had begun the
battle in the wilderncss bravely, de-
Sermined tolwin homes there for them-
selves and (helr loved ounes,

Whon Janie and Mark were abont
one venr old, the war between the
states broke out,  Peters and Brown.
low went into the thick of it and
mever returnod, leaving (two widows
and two orplisus behind them to fight
the battle of life as boest they could.
The two women mude a living some-
Bow, and raised their children to
manhood and womanliood. Then they
lzid down their caves forever to take
eternal rost,

Up tll the time Mark and Janie
were completely orplianed, it is doubt-
ful if love or marrisge had ever been
thonght of bLetween them: but then
eame atime whon they were in a
manuer dependent upon each other,
In the course of o year they saw that
fit wonld bo best for both of them
that they make their future one, and
everything was sottled between them
In a sort of matter of fact way, alto- |
gether unlike the courtships described |
i hooks,

But one morning (ho storm broke
loose, and reared an apparently insur- |
moaniable wall between them. !

Mark had a foudness for eats, n
masculino trait of oliaracter not often
met with, and Lie took aniil deed done
s cat as un offence commitied against
himself. Janie, on the other hund,
wnther disliked cats, but kept a good

-dog instead, who followed her about

them

-eomstantly, ever ready and willing to
= 5 ber bidding.

€ Oune morning Janic found Mark's
eat among her chicks in the yard, and
aa somo of them had been missing for
soveral doys, Thomas was looked
mpon with suspicion as a thief. Now,
when he was detected almost in the
act, Jauie's unger was aroused,nud she
ealled Rover to her side.

*Cateh the plagued coat,” she cricd.
“Catch him! catch him, Rover!”

With Rover to hear was to obey, and
the cat and dog had s closo ruce to see
which would reach the braosh fence
fist. Thomas won by the length of
his tall. Then commeneed & fight in
which Rover was ot a disadvantage,
for evory time Lo poked Lis nose into
ghe brush thie oat epit, scratched and
elawed him until lis yelps of pain
Beought Lis inistress to his assistance,

Jaunio had no more than made ber
appearancs upon the scene betore
Mark arvived also. Their glances met
sad snger flushed out of their eyes,

“Call off your dog!” Murk de-
manded.

4 Bhan't do it,” retorted Junie.
! 4If you don't call that yelping cur
away, V'l kil him.”
+ %1'd like to seo you do it I set him
oa thal thieving cat of yours, aud
you'll have to kill me fiest before you
kill my dog.” ’

Just then the cat made the dog yolp

! most pititully, and Janle rou to his

. Bhe picked up a stick and

to throw it at the car, but,

withi the proverblal marksmanship of

Ber sex, sho missed, and hit Mark In-
lend.

+ Then Mark lost bLis tempor com-
e s

borhood that Janie even weal so far
na to pull Mark's hair.

The oat flually made his escape and
ran towsrd his home. Rover would
have given chase, but he was too busy
just then kesping ont of reach of the
pols in Mark's hand, and in & alort
tims even ho made good his ralreat,
loaving Janle and Mark wsole combat-
ants in the fleld.

“You're a brute, Mark Paters, and
I'm glad of this chianca to tell you sol"
erled Janle.

“That's all right, Janie. I'm glad
I tound ont your temper before it was

too Inte."
“You was, oh? Didn't know be-

fore that I conld take care of myself,
did you?  Well, that just showas that
vou ain't as bright as you should be,
bhaving known me all your lfe.”

“Oh, that's all right.”

SThat's Just whas it is, and it will
always Lo ao, too, for [ wonidnt
marry you now, not if you was the
last man on earth.”

“l reckon 1 gave you the flre
ehance, and I am thinking it will be
your last one, too,” Mark retorted.

“Never you mind, You go and
take care of your cat.”

“You go and keep company with
your dog,"

oI will,
Rover, I had rather have
steady company.”’

By that time both were rolreating
toward thelr respective homes, nnd
their words grew to Lo mere mutters
ings,

From that Jday Mark nuu
slimnned each other, and though they
were sach close neighibors, lived like
total strangers.

It is only nataral that, after a while,
both were sorry in a manner that the
quarrel  had but nelther
wonld acknowledge it openly. On
the contrary, when soma good neigh-
bor offered to step in and bring about
a reconcllintion, the offer was rejected
on both sides with so much scorn, that
the experiment was never tried again
by the same person,

The neighbors were about equally
divided in tuking sides with Mark and
Junle, but on one thing there was
only one opinio ', which was, that the
cat was to biame for it all.

Mark too secemed to acknowledge

Datweon Mark Poters aml
IRRover for

Janle

occurred,

 must have perished

that much, to himasif at least, for
there weite times whea he would chase
his pet out of the house, and shut him
outside for hours at a time.  On such
ocersions the cat would climb to the |
roof of the honse, and give volee to

his sorrow in long and dismal waila, |

#0h, plagns take your picmre."
Mark would mutter, “oow you Kuow
how it feels yourself. [ took up your
quarrel, and Iam shat out, too. If1
was o cat, I would elimb up on o roof
sl howl, too, but I am a Luman
being and dare not do iL”

It was i the Iattor pact of the win-
ter, and Mark was sick at lLeart with
the pain parting with Janle gave him.
The evening was cold and damp, and
he was sitiing before the fire in the
hoge chimney, watching the logs burn
down slowly an i crumble to ashes.
His thonghts wore of Janie, and he
was debuting with himself for the
ten thousandih time whether it would
not be best, afier all, to go to her and
beg to be reinstated in her heayt and
affection once more. He had almost
decided to give in, when the cat, as
was his hiabit, jumped up on his kuee,
purring softly,

Mirk wus startled, For tho time
Leing he had entirely forgotien the
eat. The eat must have felt [t, and
thonght It was time to receive some
recognition. But for once the cat's
judgment was at fault, for instead of
being petted and stroked, he was
pleked up and flung out of doors.

In a few minutes the cat was on the
roof of the Lhouse, bewalling the cruel
trestment lie had just received at the
Lands of his master. Mark, however,
only gritted his teeth, stirred up the
fire, and sat down before it, deter-
mined to let the cat stay outside for
the rest of 1he night.

And so the hours passed away one
after the other, and Mark still sat be-
fore the fire. The only movemont he
made was to stir up the fire occasion-
slly. The ecat had been quiet for a
long while, and Mark had sauk lato a
reverie again wherein Janie was up-
pormost in his flitting thoughts.

#That quarrel must Lave been the
work of Old Nick,” e muttered. ¢«
shouldn’t wonder if be hasn't taken up
permanent abode here with me, for 1
am just sbout sullable company for
him."

Just then something came tumbling
down the chimuey, scattering tire aud
brands and sshes all over the roowm.
Then sn uvearthly scream, such as
Mark had never heard befors, rang in
his ears; st the same time something,
looking like & ball of fire, sprang out
ot co Into the room.

E It was m';r_nl daynim when Mark

rogainad consclonsness asnd found
himself in bed. Mo was in total
darkoess, and wondsred where he
wis, e put his hands up to his face
torub Lils eyes, when he found there
was a bandage over them, and that he
was blindfolded. Ha was about to
tear the bandage away when Janie's
gentla voice apoke to hinn.

“Don't, Mark,” she said. “The
doctor said not to remove the cloth
until e came back. IHo will be here
again shortiv.”

CWhat is the matter, Janie? What
has happoned ?”

“Your honse burned down the
other night, and it wasonly through a
miracle that I got vou out of it alive.”

“Yes, I remember now, Salan
came down the chimney, and kicked
the fire all over the flaor.
lave sat the house on fire: but I can't
remember anything more about it."”

Mark got well In tine, and mar-
rled Jaule. The eat, it was supposed,
in the burning
house, for ho was never scen again
after the fire,

Janie often laughs softly when her
linsbawd insists that satan burned him
ont of his housa that wnight. ©Bae"
ahia aays to liovaelf, [ bet it was the
cat." —[Yankes Blade.
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Stringed Instruments,

The violin has for many years held |

the lending place among stringed in-
struments.  Wiih seaveely any molitl-
cations, the same instrumoent exists Lo«
day thut charmed the senses of hearera
centuries ago. From the eavly part

of the sixieconth century to the ending |

of the gighteanth the forests of South-
ern Tyrol were ransucked for trocs,
which were eut down late in the sums-
mur, earrled down the Garde and then
down the Mincio to Mantua,
Como they were brought to Milan,

from Lake Maggiore down the Ticino [

and Po 1o Cremona. The Breselan
makers preferred the Iniuu und ash,
while the Cremonn artisans preferred
the maple and syeamore. Witk rare
tkill dealers would yoserve pleces for
thia or that leading artisan, who in-
sisted on choosing ounly the bLest
Since thelr day violin makers have
followed their methods of construe-
tion, ecopying as best they may the
Hues of a Stradivariue, an Amati, a
Guarnering or a Hergonzi. It is true
that the violine of 1oday are, through-

out, preciaely the same as the viollne |

of three conturien ago. The sound.
bars hava besn eotifled to stand the
atrain of modern piteh and new necks

I
have bLeen devisad to meet the de-

mands of artists skilled in techunique
and inteleste execution. DBut, after
all, the swell of the body, the prinei-
ple and arrangement of the sound-
post, remain what they were even to
this day.—[Publie Opinion.

Life Among Rirds,

The distinguished Germnn Liologist,
Welsmaun, has pointed out tiut there
is less exnot knowledge on this sub-
subject than might be expected, con-
sidering Low many in number are
the ornithologists and the ornithologi-

cal socloties. Small singing birds |

live from eight to eaightecn yoars,
Ravons bhave lived for almost one
handred years In captivity, aud pare
rots longer than that.

Fowls live from ten to twenty

years, The wild goose lives upwards |

of one bundred yoors, and swans ave
sald to have atiaived the agoe of 8§00,
Tue long life of birds has Leen in-
terproted ns compensation for their
feable fortility and for tho great mor-
tulity of their young.

From the small island of St. Kilda,
ofl Seotland, twenty thousand young
gannets and an immoense number of
eggs aro sunually coilected; and al-
thongh this bied lays only one egg per
annum, and Is four years in attalning
maturity, (18 numbers do not diminlsh.
Obviously, as Welsmann observos,
such birds must reach a great age, or
they long ago would have beon ex-
terminated. —[Sclentific American.

Poisonons Honey and Wax,

Thera ure ceriain plants which pro-
duce flowers which make not ouly
poisonous lioney, but also poisonous
wax. Cases ofien occur of persons
being made ill afier ecailng Loney,
aud the cause is sometimes atiributed
to 1ndigestion, but more frequently
the reason is found in the honey
itself, the beos huving fed upon polson-
ous flowers. In some parts of Bouth
America there are Sowers which pro-
duce honey and wax of a bluish green
color, and it ia sald that both Loney
snd wax sre more polsonous than the
same quantity of arsemic, No such
poisonous honey Is produced [n the
United States, though it is koown
that the quality of honey i frequently
greatly lmpalred by tho flowers of
cortalu trees ou which the bees greed.

140 Sobor=(haston Trapeneipt.
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FOR FARM AND GARDEN.,

BEANS FOR NHORSRS,

Thera 10 uo better foud for horees
than beans. They contain more nour-
Ishmient than oats; and In Spaln, laly
sud in some parts of Austria horses
are fod on beaus regularly, as wo feedl
our stock on ¢orn. The use of beans
for horses and enitle produces a beau-
tful, soft, aleek coat; the animals like
the beans better than they do any
other form of dle!, ean do more work
and gain more flosh whila doing it
than IF fed on any otlier sort of food.
=[St Lonls Globe:Demoerat.

TURKEY KGGS UNDER 11ENS,

Turkeys shonld not Le allowed to
[ brood the frst littor. Their eges are
{ 0o valusble parly in the season to
stop their production Ly incubation.
If kopt from setting the ben turkey
will, after n few days, lay a second
ltter, and the process may with old
hen turkeys reach o thied setting, 1f
sot under Lions nine eggs ure enough,
a8 the egg is larger than a hen's egg,
aud tho young in it are easily killed
by a little exposurs to the cold, Coms
mon hens make botter motliers for
young turkeys than those of their own
kind, The latter wander too far and
do not keep qulet while the dew is on
the grass, thus draggling their voung
sl soon killing most of them,—
(Boston Cultivator.
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HANDLING yRUIT
Frult, whon in its natural state on
thie tree or vine, writes A. . Ieed, is
always Kkept at a comparatively ool
temperature, in ever wo hot weather.
This result is brought abpnt by evapos
ration, not only from the surface of
the fruit but from the leaf surface to
which the molsture comes from the
rools.  As soon as the fruit leaves
the tree or vine, or a8 soon na it is
dead rvipe, it no longer reccives this
supply, but takes the temperature of
the atmosphere, and ripens or decays
according to ita condition, at ones.
Reasoning from this understanding
'| of the case, I would suggest that cold
|
|

storage is demanded inunediately for
ull fruita plucked when the stmos-
phiere is warm, which it is desirable to
keep any length of time. A hot sun
shiould strike it ns little as  possible if
l we would have it reach market in the
best condition, or In & condition to
rl:-nkw. Fruit placked when but half-
| groWn may often be ripened in a
o warm place, but the same fruit
conld be kept unchinnged in cold stor-
age a great length of tiine. —[ Massa.
chusetts Ploughman.

HOW A GOOD COW LOOKS,

A writer in Hoard's Dairyman de-
scribes a good buttor cow as follows:
Sho Is of a wmedium sizo, has a long
face, brond muzzle and strong jaws, o
slim, even neck, thin,sloping shouldors,
Inrge girth and Immense abdomen.
Bho bas a sharp, high backbone, thin
liams, giving room for ler Inrge ud.
der, which runs well forward as well
| 0 back. She Is n voracious eator,

gives a good quantity of rich milk,

which never makes less than seven
ponnds of butter to the 100, wnd
. somotimes considerably more. She
| has a general loose, relaxed and bony
appesrance, She never had, and [ do
| not belleve ever will have, an ounce of
surplus tlesh on her. Sho is very sonais
tive to cold, cannot bear rouglh tront-
mentor exposure of storms or inclen-
ent weather, Sl Is 5o fur from being
bardy enough to withstand the fare
that some farmers glve thelr cows that
she would probably die ou it, while the
scrub cow wouald scem to do fairly
well. But she has got the kind of
bardiness that will enable ber with
right feeding and care to produce
three pounds of butler per day., That
ls the kind of Lardiness that pays.

It may intorost our readers to note
the ditference aswhiown by a modern
as aganst an anclent writer on this
sutject.  Columells, a Roman author,
who lived several conturies bafore the
Chrlatian era, describes & good mileh
cow in the following way:—#A tall
make, long, with very large barrel,
very broad liead, eyes black and open,
horns graceful, smooth and black,
cars heavy, jaws siraight, dowlap and
tall very large, hoots and legs moder-
‘m.l!

PRUNING THE PEAR.

Orchard troes vary groatly in the
benefits or Injurious eflucts occasioned
by pruning, advisea n Morgan county
(Ohlo) orchardist. In the case of the
apple occasional pranings arve indis-
pensable for kesping the tree in good
shiape and for the production of a good
quality of frult through the removal
of superfluous sprouts and branches,
On the contrary, the pear requires
vary liktle pruning, and no tree is
more liable to be Injured by teo much

ofit Al the tme of trausplasting

there will usually bs some praning FOR THE HOUSEWIFE.
required Lo preserve a proper balsice ——

botween the branches and the roow. [
would always moko this as little as
possible by graat eare in taking up the
young trees and making the loss of |
roots o small that & very severe prun- |
Ing of the top wonld not be ree
quired. The praning backat planting
should be made with reference to &
symmetrical, well balaneed tree,and the
after praning should not ba frequont
or excesslve. Where it is desired to |
prune to pyramidal form or shapes to
please the fancy, cutting back or
shortening the yearly growihs will Le
necessary ; but for fruit production I
would avoid that kind of praning, In
the caso of interfering bLranches the
one least promising should be the one
to be removed, but after the tree has
become well established the less prou.
ing the Letter. [uthe present condition
of poar blight, enforead pruning or
cutting ofl of disensed brauches ofien
must be vesorted to, no matter what
the effect muy be on the symunetry  or
proiluctiveness of thoe tree.—7Now
York Herald,

PEAS A% SHEEP FOOD,

There is ne better sleep food than
peas, and us about as many peas can
be grown oun an acre, if mixed- 50 as
to be half onte—as when grown alone,
aned as the oats will, in ordinary
years, hold the peas up so they cun
cut with a mower, it [s buetter to
mix them In the proportion of two
Lushels of the small Canada field pea
to oue bushel of oats, choosing a
kinl of oats with pretty  stiff  straw,
The best way to prepare the grouud
and sow the peas is to use good land,
Corn stubble, it one has it, s boest,
but if sod ground is used have it fali-
plowed, or plowed as early in spring
ua possible, and, as soon as itis in good
working order harrow lightly and sow
two bushels of peas per acrej im-
modiately jJdow from four to sixinches,
80 us to cover the pens ni least four
inches deep.  Wait & week and sow
one buahel per ucre of oats, and give
n thorough harrowing. This will leave
the pess deep in the soll amd the onts
near the surface, just as they shonld
be; it will not injure the peas, will
kill all weeds that have started and
will give each an even send-off to In-
sura the largest yield, It isa good
plun to roll the ground afier the oats
are harrowed, ons 0t will leave it
smoother for Lhe hurvmliug.‘f Soon
aftor the peas get beyoud the cating
stage, and while atlll green enougli so

hae

thut the pods will dey down holding |

peas, cut the erop with a mower, and
when cured, so they will not mold, but
not cnougli #o as to loso the leaves,

put them into coeks of 200 or 500 |

pounds, and aftor a week of good
ouring weather they can be simply
aired ont and put into mows; or they
can be put inte good.mized slucks
without cocking, but the stacks shonld
bo topped, or supped, with any cheap
hiny or swamp grass, put on when nob
moro than half cured; otherwise, they
will wet half through, and much will
be spoiled. This crop muy bo threshed
with a machine, but for sheep feeding
it will be Letter to foed without, aa
the sheep will ent everything clean;
and the farmer can feed according to
Lis judgment, and the hanlm will not
be  broken.—[Awmerican  Agvicultu-
rist,

FARM AND GARDEN NOTES,
Ducks and turkeys should rarely be
tarned oat until they are at least two
weeks old.
If duck eggs are set under the hens
from thia time on it will be best to
make the nest on the grouud.

Whenever there Is a considorable
number of young chickens it will pay
to provide o sepavate place for them
Lo roost,

As the weather gets warmer lice
will begin to be more troublesome,
Unless kept down the chickeuns will
not makes a thrifty growth,

It shows the ignorance of honey-
buyers that they prefer ths white
comb to the davker, but Loney-sellers
hava to humor their ignorance,

Nobody yot seems to have found
out exactly the vight temperatare for
a cellar in which hives are wintered.
The best rule yetgiven is that tempera.
turo is Lest in which tho beca seem
quistaat,

Plgmy Hogs.

Specimens of the smallest known
specios of hogs are now quartered at
the London Zoological gardens. They
came from the southern part of Aus-
tralls, and are knowu us ‘e plgmy
hoge of the antipodes.” They ure
well formed, frisky, and about the
slze of & muskrat. They are real
hoge, and not to be confounded with
guluoa pigs, which are a spacies of

‘ over o slow fire,

n@v.—t(}hh,o Times

FRICASYERD TRIPE .
Cut &' ponnd of tripe in narrow
steips, put & small cup of waler or
milk to 4t, add s Lit of butler the sine
of an egg, dredge In a large teaspoon-
ful of flour, or work it with the
buttor; sesson whh pepper snd salt,
lot it simmer gently for half an hour,
serve hot. A bunch of parsley cub

(amall and put with It is an improve-

ment — [Boston Cultivatos

A MOUSTAIN BHEAKFAST DISIL

In that delightful middle-aged book,
Quits," which the Passion Play set
everybody to hunting up and reading,
travelers in the Tyrol ore ofien re-
galed with schmarn.  Some readers
wanted quite as mneh to know whiat
schmarn is as to know about the wood
carvers, 8o hera 1t Is: Take a half
pound of flour, the yolks of four agge,
alittle salt, a teacupful of sugar,
eltber nutmeg or grated lemon, with
cream or tilk enough to make o
rather thick batter. The batler must
be hight and smoothly mixed. Lastly,
add the whites of the eggs whisked to
a snow. Melt a tablespoonful of but-
ter in a stewpan, place it over a brisk
fire and into it pour the batter, Cover
the pan and let it stay over the fire
until a nice brown crust has forimed
at the bottora. As soon as this is
done, break up the schmarn with a
little ivon spatula or fork, and let it
set and brown again; then break up
smaller by tearing it lightly apart, and
serve it without delay. —[Farm aud
Gardon,

GENUINE NANTUCKET CHOWDER.

A celebrated New FEogland dish is
the genuine Nantucket chowder, The
dish usuully served under that nane, &
mixture of polatoes, crackers, olc., is
more properly o stew or fish fricusse,
u palatable eompound, but not cliow-
dor.  This Is the genuine article,
Giee a codlish, frosh canght and weighs
Ing about five ponnds. Don’t buy it
nnless its eyes are bright and s gills
o bright ved.  Have it cleaned ns for
botling, leaving the head on. Cut 1t
into five pieces, the head forming ones
wa I clean and leavs the pleces in enld
water slightly salted.  Take thres-
quarters of a pound of clean, fat salt
pork, cut this up Into flue dice, the
finer the Loiter, aml put into o pot
While it is slowly
frying out cut an onion very flne, and
when the pork is o vich brown turn in
the onion, stirring it frequently, and
ufter the onlen is cooked lay the flsh
on it and cover with boiling water.
Wet two tablespoonsful of vorn stareh
in half a piot of milk and add salt and
peppsr to taste. When the flah haa-
boiled fifteen minntes add the thick-
ened milk.  Boil five minutes and
sorve with plekies, olives or celery.—
{Washington Star,

HOUSENOLD HINTS,

To-purify waler, iang a amall bag
of chinrcoal in it

Vinegar Lottles may be cleaned with
crushod egg-shicils in o little water,

For toothache, try oil of sassafroa,
el apply it froquently, if necessary.

scorclied spots may ba removed
from cotton or linen by rubbing well
with chlorine water.

If the color Lias been taken ont of
silka by fruit stains, ammonia will
usually restore the color.

A good llnfment for inflammation,
rheuthatlsm, swellings, ete., Is olive
oll well salurated with eampbor.

To brighten cirpats, wipe them
with warm water in whicli has been
poured o few drops of ammonis.

Acids, wine or fruite may be ex.
tracted by first being molstened wity
ammonia, then washed in chlorine
watar,

To clean straw matting boll three
quarts of bran la one gallon of water,
and wash the matting with the water,
drying it well.

T'o remove brown spotsa from black
fabrics, pour spirita of ammonia on
the spot, drop by drop, and rub gents
1y round aod round with the tinger.

Onlons shiould not be cooked in an
iron pan; if they are very atrong. boll
a turnlp with them. They are always
best scalded before chopping for
gravies or sauce. i .

All vegetables ure improved by lay-
ing them in a pau of cold wuter bo-
fore cooking, They should be put to
cook in boiling water, and quick bolls
ing in an uncovered pan will preserve
thelr color. Never allow them to stand
in the water afier they are done,

For soft froating, uee ten teaspoon-~
fuls of powdered sugar with one egg;
beat thirty minutes. Lay the frosting
on with a knife, which if
dipped luto cold water, will give z
fcing » gloss, A little oream of tarter
will hasien the hardening,
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