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HOME HINTS AND HELPS.

—Use ald matting nnder carpet.

—DBaked Costuxi: One and one-half
pints of milk, yolks of ten eggs, one
cupiul of sugar, a little salt and put-
meg.—N Y. Observer.

—After the juice has been squeezed
from lemons the peelcan be used for
rubting brass. Dip them in commom
salt, rub the brass thoroughly, then
brush with dry bath brick.

—Very little, if any, water should
be drunk at meal time. but if one
feels the necd of some liguid, let him
take a cup of tea or coffee, as heat aids
digestion, while cold retards it.

—To restore gilding to pictuore
frames, ete., remove all rust with a
small brush, and wash the gilding in
warm water., in which an onion has
been boiled: dry quickly with soft rags,

—Kitchen mineral soap or pumice
stone may be used freely on all dishes.
It will remove stains from white-
hendled knives, the brown substarce
that adheres to earthen or tin baking
dishes. and the soot which eollects on
pans and kettles used overa wood or
lerosene fire.

—Toilet waters ean easily be madeat
home. For violet water put a gquarter
of a pound of fresh picked. sweet vio-
lets, together with their weight of
pure, aleohol, into a large bottle, cork,
and shake the hottle every day for one
week: then add a quarter of a pound of
water, filter and bottle for use.

—Whortleberry Podding: Tuke a
pirt of milk. five eggs, well beatsn,
twelve heaping tablespoonfuls of floar.
Ntir them well together, then add three
cuarts of berries. Flour a eloth, tie the
pudding in it very close, and boil ittwo
hours rand a half. Serve with hard
brandy sance.—Doston Budget.

—Waterproofing For the Soles of
Shoes: The compound is applied over
the welt and insole. or over the senins,
joints, peg holes, ete. Two and one-
half pounds of wax are melted and
three pounds of powdered tale, steatite,
or saapstone. are mixed therewith;

ar p' 1ts of ruliber paste or eaoutehone
l! irnzilinn pum), are then incorporated
with the mass.

Baked Tomatoes: Seleet large
specimens, cut around the stem end,
we pn’: af the inside: make a stof-
r anyv kind of cold, cooked meat
pped tine, bread erumbs, green eorn,
mineed onion, a well-beaten egge, but-
ter. salt und pepper: fill the tomatoes
witli this dressing. put a picee of but-
ter on top of each and hake in a quick

for forty-five minutes.—United
byterian.
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—A  wise wife. who wants to do the
most good in the world, will plan to
<it as muech as possible when doing her
Potatoes don't taste a bit better
when pared standing. Dishes can be
wiped just as dry sitting. The woman
who sits as muach as possible in prepar-
ing a meal will furnish jnst as sweet a
meal. and she'll look a great deal sweet-
er lerself as she sits at table.—Farm,
Field and Fireside.

—To announce the birth of a baby,
the visiting eard of the mother shounld
be sent to relatives and friends, with
the tiny card of the infant attached by
narrow white ribbon to the upper left-
hand corner. In the past the name of
thie child was engraved npon the card,
but later from dictates simply A Lit-
tle Son,” or “Danghter,” with the date
of birth added. This leaves the name
with opportunity of change until
christening.

—Spiced Cantalonpe: Make a sirop
with four pounds brown sugar and one
pint vinegar, one-half ounce cach green
ginger, whole cloves, maee and stick
cianamon. Seleet  small  nutmeg
melons, eut in sections, pare and re-
move the seeds, and allow seven pounds
to the above quantity of sirup. Heat
the sirup. add the melon and steem
for five minutes. Place in a stone jar,
and “he next day heat the sirup and
pour over the melon; repeat this pro-
cess every day for 2 week, boiling it
down the last time to the consistency
of molasses. —Cultivator.
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For the Summer Plazza.

If yvour piazza is a miniature Sahara,
change it to an alluring spot of shade
and enolness by an awning, which yon
can make yourself. Sew a suflicient
number of breadths of awning to reach
clear around and fall low enoungh to
cast a shade all 2ceross the floor of the
pizzza. Scallop and bind the lower
edges and sew stonteurtam rings every
few mmehes along the top to hang on
hoolks placed below the roof of the pi-
a. Cut the corner breadths with a
bizs seam where they join, so that the
awning may be extended at an angle
from the piazza. Fit round sticks
three feet long into sockets on the cor-
ner posts of the piazza, and into the op-
posite end screw a hook. which is to
fasten through a ring on the lower end
of the awning.—Chicago Herald.

Warmed-Over Eggs.

I am not a scientist, so can’t explein
it, but it is a fact that eggs that have
been cooked, boiled. three minutes or
less, can be rebailed the next morning,
and will not only be fresh, but as soft
and palatable as thouzh cooked but
once. After un egg has been hezted
and cooled yon could cook it till dooms-
day and it wouiud not get hard. Some
property in it resists the hardening
process after it is once heated, if only
to the soft-boiled point. Some will turn
up their patrician noses at the idea of
warmed-over egges. but they will find
them even better than warmed-over
meat.—N. Y. Advertiser.

Honor muid Duty.

You can not go through life, no mat-
ter how hamble your sphere, without
being ealled npon many times to dectde
svhether yvou will be trne or false to
honor and duty. Duty and honor
must go hand in hand—there can be
no divoree between these words. You
can make your lives useful. beautifal
znd noble. You ean make them worth:
less and contemptible.—Detroit Free
Press.. S

—*“*How's Chappie to-dey. improving
any?” Doctor—*Yes.” “‘How about
his appetite?” “Goud. Yesterday he
tonk gruel and to-day ten, toast, and
hix cane."—Inter-Ocean.

AGRICULTURAL HINTS.|

PRACTICAL FARMING.

The Laying Out of New Roads Is n'l\nn
of Great Importance.

Perhaps some may guestion the pro- |
priety of treating sucha subjectunder
“practical farming,” bat it scems to us
that good roads have very much to do
with practical farming, and one of the |
best ways to have good roads is to.
study the essentials of having them
good when laying out new ones.

The following is taken from a paper
by Prof. N. 8. Shaler, which appeared |
in the Atlantic Monthly: It seems
worth while for all intelligent people |
to have some general notion conecern- |
ing the simpler facts involved in the l
science and art of roadmaking. With |
such persons the study of these mnt-|
ters may well begin with eertain |
fundamental conceptions as to the es-
sential relations of these constroe-
tions. All highways are intended to |
afford a hard, smooth. and. as nearly
us possible, horizontal surface over |
which that great instroment of civili-
tion, the wheel, with its burden. can |
be made to move with the least possi- |
ble friction. Every unit of frictign |
which is encountered is a measurable |
element of cost, either in time, power |
or damage to the road and carriage. |
For every foot of distance he traverses
the wagoner is ineurring a tax. If he [
is conveying the weight of a ton to
market the amount of this tax for a
mile may, under favorable conditions,
not exceed five cents.  From this mini-
mum scale of expenditure. with the
advancing degradation of the way, Lthe
cost may increase until it amounts to
ten or twenty times what it is in the
idenl thongh seldom realized state of a
highwar. At a certain stage in the ac-
cumulation of the tax even the more
adventurous. wisely, though without
clear reckoning, regard the way as
cconomically impassable.  This econ- |
ception of a roadway tax and a elear |
iden as to the frequent enormity of the |
imposition are the fundamental no-
tions which we need to fix in the
winds of our people,  With these well |
affirmed we may hope to interest them |
in the questions of betterment. |

As in most other matters, the details
connected with the construction anmd |
use of rouds are much harder to pre-
sent than the general considerations |
of the sabjeet. There are. however,
certain simple considerations which
will efable unyone to know the c¢ssen-
tinl differences between sound and un-
soumd practice in the construetion of
hirhways. The first and most im-
portant, though in countries the most |
neglected, element of eare concerns
what engineers eall the profile of the !
wauy: that is, the irreguler line de-
seribed by its center across the coun-
try.

The ordinary roadmaster is in all
cases tempted to draw his proposed |
line as direetly as possible between |
his principal objective points. [f he |
makes a digression from a rectilinear |
path, it i generally because he has
encountered an insnperable obstacle,
or becanse some land-owner has cffect-
ively objected to having his fields cut |
in twain Thus it comes about that the
greater part of our roads are. from |
their nnnecessary up-hill and down.
sorely taxing to the commaunity which
they are supposed to serve. In many |
parts of New England and the other |
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A TYPICAL COUNSTRY ROATL

[The farmer who travels over it pays a taz of

Freat proportions for every mile covered.] |
hilly portions of this country, 2 wagon
usually has to elimb an aggregate |
height of a thousand or more feet in
goingy a distance of ten miles, an
amount of grade which could readily |
have been avoided by adding two or |
three miles to the length of the way.

In the rough reckoning of the coun- |
try engineer. it always seems to be
always advantageons to counstruct a|
road on the most direct alignment |
which will be passable to loaded ve-|
hicles, with all the power which ecan |
convenientiy be put upon them. It
is easy, however, to show that nzually
the only economy which is thus effect-
ed is the cost of the first constructicn. |
A close reckoning will always indi-
cate that this initial ¢conomy is=
bought at a disproportionate annual |
cost in the expense of use and main- '
tenance. The load which ean be
drawn over the direet way is often not
more than half that which counld be |
taken over the lower route. and pro-
portionate wear on the dranght ani- |
mals and the vehicles will often vary
in a similar measure. Moreover. the |
expense of maintaining hilly rosds, |
under the wearing actionof rain, frost
and locked wheels, will more than
counterbalance the costof a longer but |
less inclined route.

Many persons, particularly those of
small experience. are of the opinion
that they carry in the mind a wide
streteh of country so effectively that
they may be able to design a route
which will fit the topul:,rrnphv in & sat- |
isfuctory manner. This is clearly a |
deinsion as is shown by the fact that
no trained engineer, however wide his |
experience, dares trust hims=lf to|
stuke out a mile of railway without a I
careful preliminary survey of the
ground, one which will enable him to |
take to his office the data by which he f
con plat and compare the several pos-|
sible routes. This care as to the loea- |
tion of a railway, though invariably
taken, is, in proportion to the magni-
tude of the interests involved. of
rather less consequence than that de-
manded in the case of a common road.
The increase in the expenditure of en-

{unit than that used in a locomotive.

| highway os is taken in the choice of a
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ergy required to convey the loads of
ordinary wagons up steep slopes is
quite as great as it would be in the
jcase of a locomolive climbing like
grades, and the power which is applied
throngh horsefiesh costs far more per

It is therefore clearly important to
take the same kind of care in deter-
mining the route to be followed by a

line for the newer kind of transporta-

USEFULNESS OF GOURDS.

How They Can Be Made to Serve » Num-
ber of Purposes.

The common dipper gourds, whose
seeds spring up perennially in the
yards and fence corners of hundreds
of farms over the country. may be
made to serve many useful purposes.
The gourd vines which are trained to
run up fences and trees or other up
right objects usunally vield gourds
with straight stems; while those which
grow window-vine fashion, on the
ground, have curved or crooked stems,
| Either kind may be used to make the
useful and serviceable dipper, without
which no old-fashioned housekecper
considers her kitchen complete. The
best way to make a dipper istousea
tolerably shurp saw and saw off eare-
fully a third of the ball of the gourd,
as shown by Fig. 1. The seeds are tg

FIG.2

be cleaned out and the gourd boiled in
water for an hour or more. A little
borax or alum should be added.

No better receptacle in which to pat
garden and otber seeds away for next
vear's use need be desired than good
dried gourds. with the stems cut off,
and a stopper of soft woad or cork fit-
ted in like the stopper of a bottle.
When the end of the stem is ueatly
sawed or cut off, the sceds or pith
should be removed with a wire or
sharp stick, and the gourd boiled tc
Before fitting the stopper
a strong cord may be wound around
neck which will prevent any lia-
bility to erack when the stopper is put
The neck is dipped in melted
wonx to ]‘il"'l\ the cord in !l]:]l':f'. Al MO
of cord serves to hang up each gourd
on u nail. or they may be placed on
as the seeds are put in
them, after being well dried. The la-
bels from seed packets may be pasted
on the gourds to represent the kind of
seeds contained in them, or the names
may be printed with pen and ink.

Gourd=s mude into seed receptacles
are shown in Fig, 2. For saving seeds
the small gourds are the beést.  Larger
gourds, with the stems cut off and the
seeds removed, make n neat mantel or
table ornament. in which small bou-

be hanasomely arranged. Orpament
the gourd with brush and paint, or pen
ufeer your own ideas, and
half fill with sand to give weight and
put in any pretty flowers or grasses
if the effect isnot
Gourd

bouquet holders are shown in Fig. 3. ﬂ-b!'*‘ﬂt-mindﬂ“)’- “*That's my wife."—
If desired these holders may be stained | Chicago Record.

the common dyes.—
Farm and

any c¢olor with
Wilter H. Garrison, in
Home.

CARE OF THE ORCHARD.

After Planting lnmunt Cultivation Io
Absolutely Necessary.

Without a good, sound healthy tree
or vine to start with, the best efforts

of the planter will avail nothing.
Then we have a very severe and

changeable climate to contend with,
which is often very disastrons to the
very best trees.  In apple, plant noth-
ing but the best root-grafted trees, anc
be careful that the roots are not cov

the deathof newly-planted trees. Aftes
is planted with good
healthy trees, eunitivate, says a Ne
braska fruit grower. It would do n:
harm to plant some hoed erop in the
orchard. sueh as garden truck. pota
toes, buckwheat und possibly corn.
but sweet corn would be best. Ther
leave a space of six feet between the
row of trees and the lirst row of corn
then keep upa thorough cultivation
until trees commence Lo rear, remem-
bering all the time to keep the ground
level between the trees. When treed
come to the fruiting age, sow the or
chard to red clover, cutting the first
ercp and letting the second fall dowr
and lie on the ground, with an occa-
sional top-dressing of stable manure
It will pay to go through the orchard
oceasionally to see that the trees dc
not get to leaning to the northeast
While trees are young it is an easy jot
to prevent this. This gentleman be
lieves that it wounld®ea good plar

board on the southwes: side and keep
it there until trees are well established
to prevent what is called sun seald.—
Farmers' Voice.

T'runing Grapes In Summer.

After the bunches of grapes have
formed on the new vine profitable
work can be done by poing along,
piuching off the vines just above the
fourth leaf. or one leaf above the last
bunch of grapes. This will turn much
of the sap into the new vine which is
to come out. either at the ground or
near to it. to make wood for mext year
javhen the old vine is cut away, After
| this year's vines have been pinched off
a new branch will shoot out at the
base of each leaf. If these are also
pinched off when but a few inches
long. no more vines will start out
| from them and all the sap for this sea-
son will go into the fruit and into the
new vine which shot out from the

ground.

WaEX the horn begius to bud ont on
the calf, moisten it and then apply
caustic potash. There will be no horn

Very Cheap.

“Where did you go this summer?
ssked one business man of another.

“We boarded in the country.”

“Was it expensive?"

“Not very. We gota good deal for
our moncy. My wife got the rheume-
tism. My boy, Tommy, got his leg
broke, and little Mamie got poisoned
with ivy, and all we paid was ten dol-
lars o week apiece.”"—Texas Siftings.

No Objections at AIL

“Have you any objections to measa
son-in-law?"

“No,” replied the father, “hone at
all.”

“Do you megn it?™”

“Certainly. In view of the fact that
¥ou are not my son-in-law, and are not
going to be, I don't see how I could
bave any objections.”—Forget-Me-Not.

A Most Natural Inference.

They had just become enguged.

“Herbert,” she said, “are yvou sure
that yon love me?”

“Absolutely,” he answered.

“How can you tell?”

“By the fact that I am anxious to
marry you."—\Washington Star.

A Bpeedy Becovery.

Hecker—What has become of Rog-
ers?

Decker—Didn’t you know he was run
over by o Broadway car?

Hecker—I thought he recovered.

Decker—He didn’t; but his wife did
—the full legal damages.—Brooklyn
Life.

Ecstasy.
“ There's a riog around the moon.™
He whispered In lover's glee;
She slghed and murmured, dreamily:
* How huppy the moon must be.™
—Boston Courier.

Troable Ahead.

Hicks—If a certain business man
doesn’t let up sending letters to my
wife, there is going to be a row.

Dix—Why. what can the old repro-
bate have to say to her?

Hicks—Keeps inviting her to his mil-
linery openings.—N. Y. World.

Retter.

First Politicinn—I can say this, that
our party conducted the campaign in
an hovpest, fair and straightforward
way. What more ean you say of your
party?

Second Polititlan—We won.—Boston
Transeript.

Tommy's Theory.

Tominy—I think sister Luoey is going
to play Indian.

Mumma — Why
Tommy?

Tommy—Why. beeause I just saw her
painting her face.—llarper’s Youug
People.

do yom think so,

Glackmall

Caller—I've found that there dorg
that ¥'r wife is advertisin’ five dollars
reward fer.

Gentleman—You have, ¢h?

Caller—Yep. an’ if yeh don’t give me
ten dollars I'll take it to 'er.—N. Y.
Weekly.

Very l.l?-ly.

Mr. Gruffly—It is very disagreeable
to me to tell people unpleasant truths,

Mr. Candid—1I expeet it is unpleasant
for you to tell truths of any sort.—
Tammany Times.

Not a Friend.

“Who's your friend?" asked Wilburn,
as his companion paused nnd lifted his
hat to a lady who drove by.

“That isn’t a friend,” said Mosser,

THE MARKETS.

NEWw YORR. Aug. 20, 1804
CATTLE—Native Steers 44 @ 4
COTTON—-Middling. ... . 7
FLOUR—Winter Wheat.

WHEAT- !\'u. 2Red.. Satgen iR
CORN—No.2.. ..... . @ 8y
OATS—No. 2. .. H e Uy
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Medium . ... 410 G 450
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LARD—Prime Steam’ ... = s B T
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WHEAT—No.2 Red .. 50 @ 51
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OATS—No 2 Mixed ('\ew} 2 =
PORRE—New Mess. ...... o e 4S5
BACON—Clear Rib.. NG "y
COTTON—Middling . e B N
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making a trial of it.
The ROYAL BAKING POWDER
takes the place of soda and cream of

tartar, is more convenient, more eco-
nomical, and makes the biscuit, cake,
pudding and dumpling lighter, sweeter,
more delicious and wholesome.

Those who take pride in making the

THERE are any house-
keepers not using ROYAL
BAKING POWDER, its
great qualities warrant them in

CR e J"L‘ o
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finest food say that it is quite indispen-

sable therefor.

MW&I.. BAKING POWDER CO., 108 WALL ST., NEW-YORK.

UPON CHICAGO RIVER.

How the Wonderful Invention of Capt.
Smart Was Greeted bjr Capt. Kldd.

Col. Aleck Smart, U. S. A., while not
a great inventor, has a creative imagi-
nation which he has applied to the or-
dinary affairs of life with remunerative
sesults.

Col. Smart conceived the idea of in-
troducing the phonograph to govern-
ment fog-horns, by which ships many
miles out at sea should be made to
listen to official warnings.

Col. Smart recently induced the
United States to place an Edison pheo-
nograph in one of its largest steam
horns located on the pier ontside the
lake front at Chicago, in order to ena-
ble vessels to more easily make port
through the smoke which floats ount
from the city.

The other day the good lumber-lug-
ger Star, Capt. Kidd, was feeling its
way towards that port. Capt. Kidd
had previously made the harbor by the
odor. color and density of the Chicago
river water, which sweeps out into the
lake for miles. He had not heard of
Col. Smart’s adaptation of the phono-
graph. Having entered the great
black ¢lond which hides the city, Capt.
Kidd was exerting hisolfactory organs
to strike the trail when a distant voice
said in tones of thunder. “Keep off the
grass!”

“Hard starboard the helm!" roared
the captain. They've seeded the Chi-
cago river."—J udge

—Mr. Brush—*Have yon enjoved the
crt exhibition, "Miss Giddy?" Miss
Giddy—"Well. I should say not. Half
the bonnets the visitors wore were last
season ones.”"—Inter-Ocean.

How Jolly!

Eh! who said that! The answer is as
prompt as the question from the dear chapple
who has checkmated the rheumatism with
Hostetter's Stomach Bitters, unequalled as
well for dyspepsia, liver complaint, inactivi-
ty of the bowels or kidnevs, nervousness,
lack of vitality, appetite or sleep. Use the

t tonic and you will be ultimately happy
if mow affficted.

Joxrs—Sn Bmith gave vou a cigart™
Brown—*Yes, but I was in luck; neither of
us Led a match.”—Life.

Hall's Catarrh Cure

Is taken internally  Price 75¢.

Ir is death to o lie to become lame in the
feet.—Ram's Horn,

KEeer the pores open is essential to health.
Glenn's Sulphur Soap does this,
Hill's Hair and Whisker Dye, 50 cents.

Sympatny for the fallen indicates the
strepgth to stand.

of your great ancestor;
:‘;{ besén opened for a cou
tions!” Don Diego—*Open it."
lid is raised a live cat jumps on m lhasm)
Old Servant — “Drat those mi.-:hht
chorus lads I"—Humoristische Blatter.

Mixxie—“She was to be married:
to a handsome young feliow she met at Bay
Harbor hs:jt-ar, but there was a croel mis-
understanding.” May — “What was af™
Minpie—*He understood ber father bad
money. ' —Puck.

A Bmouex Cowuonity. — Professor—
“What kind of a commodity is pro-
duced from the birch tree!” Country g
(absent mindediy)}—* rs."

Bnugn comfort and improvement andl
tends enjoyment when
righdy The many, who live bet-
ter than othersand en in.fe more, with.
=iy "”&?’"“’m"’ best. products

e world’s

‘:lﬁu Eﬁy_]‘id being, will atlest

fo-

the value to th of the pure_ hg-ui
laxative principles embraced in
remedy, Syrup of Figs

Its exce lenca is due tc 4s
in the form most acceptable and pleas-
ant to the taste, the ref

dma:uel]mg col

rmanen curin conihph
It hupegiren mnn’fuhonsto millions

met with the approval of the nulnul
profession, because it acts on the Kid-
veys, Liver and Bowels without weak-
ening them and it is perfectly free from.
erery ob]ecuonnble substance. .

Syrup of (Fnufornleb]nﬂ&!p
gistsin 50c and § but it is man-
ufactured by the Ct.hfomm Fig Syrup-
Co. only, :rl:’wm:me is pgnted or; every

nany rup of Fige,
gcd bemg well mfnrn::ad ; nl?nll Lok

accept any substitute i

'CLAIRETTE SOAP
BRIGHT

e HE R AIRBARK CONPAR s

THE POT INSULTED THE KETTLE BECAUSE.
THE COOK HAD NOT USED

SAPOLIO

GOOD COOKING DEMANDS CLEANLINESS.
SAPOLIO SHOULD Be useD IN EVERY KITCHEN.

A. N K, B 1514.
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