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GOT A JOB

By H. BARRETT SMITH

(Copyright, by Joseph B. Bowles.)

It was the day before Christmas,
The hour was early, the store doors
scarcely open, but crowds had already
begun to pour into the shopping dis-
trict. In a big show window, now
a falry grotto all frost and silver and
green, Santa Claus greeted the eariy
comers. He knew his business, too,
this Santa Claus. He was not in the
show window for his health. He
looked a trifle weary—he had bean
working overtime—but he nodded and
smiled and smirked and winked at the
boys and girls outside the window.

Johnuy stood near the foot of the
elevated station, not far from Santa
Claus. There was a cutting wind, a
lowering sky, and Johnny’s jacket was
ragged, so were the “knee pants” that
reached to his ankles; but Johnny
shuffled his feet and whistled “Sunnv
Africa” to keep warm. The passer-by
who happened to catch Johnny's eye
turned to look at him again. True,
Johnny had a wonderful pair of orbs;
big, brown, wide open and touching,
they were dumbly elogquent; bu
Johnny's appeal was entirely uncon-
scious, nor was it his desire to at-
tract attention. He whistled, jiggec
and looked Iinnocent—there was a
game of craps under the elevated
stairs, and Johnny was “layin’ fer the
cop.”

Johnny felt he should not linger at
the corner this morning, but if his
“fren’” should “win out” the order
would be coffee and rolls for two.
Johnny had to live. So he waited for
his breakfast, while his breakfast
waited on luck—not an unusual situ-
etion for Johnny.

“*Come crap—come seven,” a throw
of the dice,’a cry of victory, an oath
of defeat, and Johnny’'s whistle and jig
came to a dead stop together. Johnny’s
“fren’” went broke.

Johnny's eyes grew wide and sol-
emn. He looked at his “fren’.” Nu
man could tell what Johnpny was think-
ing. Johnny said:

“Yer chump!”

‘It’s tough,’ said his “fren’.”

“Dis bein’ a sport on a couple o'
cents!” said Johnny, in fine “disdata.

“I tolt cher not t’' do it on an emp'y-

gtomick. If yer got t° gamble ye:
oughtn't never t' do it if yer ain't
first got yer roll—an’ a cup o’ coffee on
the side.”

At this the curbstone winuer ani
loser joined forces and sent up a howl
of derision, hurling at Johnny the
choicest bits of their picturesque vo-
cabulary.

‘('wan, youse!” retorted Johnny.
Then, adhering to his policy of “havin’
yer say an’ quittin’,” he suddenly re-
membered—Johnny always remem-
bered in the nick of time—that he had
urgent business with Santa Claus.

Now tne big show window and the
grotto therein had no attractiom for

Johnny—Johnny had an artistic tem-.

perament, an imagination. The dis-
guise of this Santa Claus was “too
thin.” He was not the Kris Kringle
of Johnny’s dream. Johnny thought
there must be something *‘queer” with
the crowd that allowed itself to be
taken in by *“dat wise old guy.”

Johnny expected no Christmas gift;
but his spirit was not disconsolate,
neither was there rebellon in his
heart. Johnny’s crying want came
from his stomach; he had to live,
60 he turned his attention to the crowd
going into the store. For a few.mo-
ments he was lost in a moving mass,
then he emerged on the inside of the
great swinging doors. How “dead
easy,” Johnny thought. The warm
air took him in its fond embrace—how
nice it was. But suddeniy he squirmed
and almost doubled himself.
@ hand grab his jacket at the back of
his neck.

“What are you doing here?”

Johnny shot a look over his shoul-
der and thought he saw a glant stan4-
ing over him. It was omnly a floor-
walker,

“I—I'm lookin’ fer a job. Don’t cher
want no more cash boys?”

The spoken word would have failed,
but Johnny's eyes got in their ﬂne
work.

“How old are you, anyhow?”

Johnny looked small for ten. He
might be a year or two older; but
Johnny had to live, and with as much
certitude as if he had his birth cer-
tificate to back him up, he answered:

“Fourteen.”

The giant looked quizzically at the
midget.

“Well,” he sald, “this is the last day
of the rush, but they are taking every-
body ocn. You might go up and see
the superintendent. His office is at
the head of the stairs there.”

Johnny made for the stairs. Seem-
ingly be lost no time as he zigzagged
through the crowd of shoppers, but
in that short passage Johnmy saw
“heaped counters of riches;” he saw
*‘pocketbooks in every hand,” and out
of the pocketbooks flowed *“‘streams of
money.” When Johnny reached the
top of the stairs, he paused and looked
back, then darted across the hall. Not
five minutes later an employe whis-
pered to tne house detective:

“There’s trouble up there, a woman-
had her pocket picked.”

At the top of the first landing there
was a gathering crowd and a woman
bewailing a lost pocketbook. The plaia
clothes man arrived on the scene, and
as he was listening to the complaiat
his eyes lighted on Johnny. Johnny
was slinking along the wall, his hand
behind him. He certainly looked 3
suspicious character.

“What have you got there?” cried
the detective?”

Johnny stared at the detective nn!
said nothing.

“You have a pocketbook!” The ca-
tective pounced on Johnny and
dragged him toward the loser of the
purse.

“l found it.” Johnny produced the
pocketbook from behind his back, but
held on to fit.

“Don’t lie,” said the deteetlva, with
2 cocksureness that impressed his 1is-
teners. He pointed to the black and

gold pocketbook in Johnny’s hand and |

said, dramatically:

HOW JOHNNY ||

He felt’

Everybody laughed; ‘even Johnny
smirked, and .dire things might have
happened to him then and there ‘had
not some one called over tho balus-
trade:

“Here, 61, didn’t you lose a pocket-
book ?”

Sixty-one was a young saleawon_ian
with bright brown hair, Irish blue eyes,
and .a smile..that revealed .a row'of
perfect white teeth., She ran up the
steps.

“Yes, I thought I lost it aoewhoro
up here—anyone find it?”

“Yep, maybe I did.”"* Johnny looked
up at 61, but he put the pocketbook
behind him.

Sixty-one saw the pinched face, the
big eyes. She forgot her loss.

“Yoa poor little fellow!”

Just looked at her, and asked:

“How much was it?”

Oh, of course she had to prove her
ownership. Sixty-one was amused.

“Let me see,” she said, “‘there was
neither gold nor silver”—Johnny nod-
ded encouragingly—"nor bills, but a
few coppers, 1 believe.” :

“Thirteen,” said Johnay, producln;
the pocketbook,

why I lost it!” 2
“Dat's why you found It

Johnny, handing her the purse,
“That's mine!” said 61, joyfully. "l’d

sald

HE CERTAINLY LOOKED A SUS-
PICIOUS CHARACTER.

give a month’'s pay any time for it.
I'm sorry for your sake there is not
more in it. Would I hoodoo you if I
gave you the 13 cents?” :
“Not on your life!” Johnny held
out his palm and 61 emptied the con-

look that transformed his face came¢
into his eyes.

/ “Thirteen!” he sald, covering the
money with his other palm, as if he
were about to match pennies. “‘Thir-
teen is my lucky number.”

“That’s enough now,” said the da-
tective. “Chase yourself out of here.”

Johnny rattled his wealth. He had
no fear of the detective now. :

“I'm waitin’ t' see the superintend-
ent. He ain't In now.”

“Oh,” said 61, “if you want a ]oh
I think I can help you.
to the delivery entrance round the cor-
ner, ask for Mr. Harris, the freighbt
clerk. Tell him I sent you. , Wait,
what’s your name?” Sixty-one tore a
leaf from her note book and wrote:
“Dear Charlie, Johnny 18 a great kid.
Take him on if you love me. - Kitty.”

Sixty-one folded the note and was
about to give it to Johnny when a
thought occurred to her that made her
blush crimson, and she blurted:

“Johnny, can you read?”

“I think I could make it out if I
tried t'.”

“Well, don’t try to!” sald 61 em-
phatically. “There,” and she pressed
the note into Johnny’'s hand and closed
his fingers over it. “You keep it just
like that till you give it to Mr. Har-
ris.”

Needless to say, Johnny goi a job.

COUNTESS OPENS LAUNDRY

Paris World of Fashion Patronizes
an American Woman’s 0dd
Enterprise,

Paris.—Dissatisfied by the work
done, by the French, the Countess
Rene Temple de Rougemont, former-
ly Miss Edith Devereux Clapp, of New
York city, has established an Ameri-
can laundry at Memillion, her hus-
band’s country place in the depart-
ment of the Eure et Loire.

Though the enterprise was begun
solely to do away with the necessity
of sending linen to London to be
laundered, the French work being
wholly unsatisfactory, it has become a
paying investment in the first week,
for all the friends of the count and
countess are glad to patronize it and
pay good prices for what they call
“peerless” results.

All the machinery in the laundry
came from America, and all the laun-
dresses are American girls, who, be-
cause the innovation has proved such
a success, are receiving much higher
wages than was promised to them by
,the Countess de Rougemont.

Paris men of fashion who for years

have been sending their linen to Lon-
don to have it laundered are making
personal appeals to the count to have
their work done at Memillion, but he
refers them all to the American girl
whom the countess has put in charze
as manager of the laundry.
It is a curious fact that while the
elite of Paris sends its laundry. to
London, society folk of the British
capital patronize Paris washerwomen,
preferring for some reason not observ-
able here, to have their work done on
the banks of the Seine.

Smallest Village,

One of-the results of the recent cen-
sus was the discovery that the village
of Boerbusch, in the district of Burg-
dorf in Hanover has omnly four in-
habitants, two males and two females,
and is therefore the smallest munici-
pality in the world. In the same dis-
trict, Landwehr numbers 14 lnhl.hl-
tants; Benrode, 18;- Wackerwinckel,
25, and Abrbeck, 20. Several other
villages numbsr less than 50 lnhnbl-
tunts..

Good ‘Place to !wuu-om
Bll!ers—now dld yon eom to mp
smioking.

your pocketbook!”

“No, . it ign"t!" ‘snapped. the Gumn

Johnny was-not visibly affected. He

“The Lord save us!” said 61. “That’s

‘| fine lawn and well shaped;

tents of the purse into it. A shrewd

You go quick’

There is a pretty revival of certain
good old styles, for instance the old-
fashioned bertha or fichu is an arti-
cle of dress that one can but approve.
It finishes off the costume, allows
one to wear a thin summer dress
without the addition of a wrap. Most
dresses look unfinished on the street
if no wrap is worn, but the fichu
takes' the place of boa or coatee, or
whatever the frivolous pretense of
outdoor apparel. i

Other good points belong to the
fichu; it may be added to am old
frock and quite redeem it; it looks
80 modest and dainty, when made of
it hides
deficiencies of the - figure.: Usually
with it a deep girdle should be worn,
& narrow belt and a fichu are not in
harmony. It ig very effective as part
of a flowered muslin costume, then
very like the: gowns grandmamma
wore, wlierefore picturesque and
piquant, giving  the modern young
woman some flavor of the stately days
ol old.

The Empire modes are muredly
quaint—when they are not impossible.
And the mob caps, the lingerie hats,
generally becoming as well as pictur-
esque. By the way, at the shops you
ask for a wash hat, and what are you
apt to be shown? One of those hide-
ous things of stiff frame, huge satior
effect, with all-over embroidery drawn
tight over brim and crown, and the
trimming as stiff and ugly as the rest
of the makeup. If yoiu really want
a lingerie hat, you must inquire for
children’s wash hats; from among
them ‘make your selectlon. But there
Is a sufficlent variety, a lot of pret-
ty omes to choose from. I examined
them the other day, and though de

A notable change in the lingerie
blouae of 'to-day is that not a few
are made with a low neck; even on
the sstreet one sees the Dutch neck,
and even a lower cut. For house
wear this is pretty, but not at all
suitable for general public gaze. Of
course with the low blouse iz worn
some ornamentation on the bare neck

' THE LOW-NECK IN FAVOR.

—this the day of beads and  chains
and shell necklaces, etc.—and various
sorts are noticed.  The small Roman
pearls are pretty, a black velvet rib-
bon with small pendent attractive,
and the tiniest gold chain with ac-
companying tiny locket dainty. The
other day we saw a young, dark-
eyed woman whose soft fluff of hair
was prematurely gray gave her an
air almost worth the premature
whitening of ,the dark  locks—and
with her white mull.'blouse cut with
a round Dutch neck she wore a string
of large amber beads.  Effective, a
happy touch. Her friend, a brown-
haired girl witlr eyes of gentian blue,
likewise wore a thin white, and her
only ornament was the most delicate
chain of blue beads, a flat chain

REMINISCENT OF OLD STYLES.,

pressed by the prices was enamored
of the prettiness. There were big
flopping piques elaborately braided,
around the crown some soft folds of
pale blue liberty silk drawn and a
great bow a little to the right in
front. Then there were hand-embroi-
dered blue linens, their trimming
white silk. Fussy affairs of chiffon
did not appeal to me, I much pre-
ferred the kind that were really “wash.
able—having such ‘a horror of - un-
clean finery, which. every. fastidious
person must have who lives in a big

dirty town. The all-over embroidery:

hats were charming, about the edge
of the hat a dainty frill of lace. Then

there were chapeaus :of innumerable |

frills of lace, but they, too, belonged
with the too-fussy.- The summer girl
is much more attractive in the sim-
ple and neat than in the over-elaborl.—
tion. ‘

: How pretty she looks of a- morning
coming down the avenue in her tub-
frock of white linen, as crisp and
fresh as can be., Her skirt is un-
trimmed, her waist a -white tailored
linen with lay-down collar, a handker-
chief pocket at the left: the coat
short, just to the waist line, the skirt
sensibly, cleanlily shert. White shoes
and stockings she wears, and up aloft
floats a white linen parasol. In the
afternoon this same costume may ap-
pear—for a white frock looks dressy
no matter how simple—or she max
wear one of those lovely new mixtures
of silk and cotton, a distinctly 1906
product;..the material' comes: in:most
delicate shades, and our summer: girl
wears this year only deliute shades,
the streets are very gay wlth 1ilacs
and pale grays, llght azures and ex-

quisite plnkl.

Some of the Summer Blouses

with tiny pendants here and there.
The girl may have.made it herself
from some original design, and’ donbt-
less it was inexpensive, hut mtalnly
it- was lovely.

As we sald before, there are many
ways in which walists are cut out at
the neck. The one but slightly
square is a pretty fashion; the one
with a slight dip in front just below
the chin, another style meeting with
favor. The design shown here is that
of a blouse with quite a deep cut, to
be ;worn ‘for dressy occasions. Lin-
gerie blouses to go with accordion-
pleated suits are a feature of the day,
and gives daintiness to the jaunty cos-
tumes. A new touch is the introduc-
tion of lace under mull, the trimming
showing through, - looking shadowy
and illusive, just the thing for the
illusion-like walist.

Of course all sleeves are short, and

the way of finishing the neck may

be followed- in the finish of the sleeve.
For instance, 8 blouse with a square
neck edged with insertion will have

-(a puffed sléeve. with simple band of

inseftion, the sleeve stopping ahove
the elbow, having no frill at the bot-

‘| tom. . The surplice waist with low-cut

V is pretty, and becoming to the wom-
an with a plump neck.

Many of the sleeves stop well above
the elbow. One pretty silk bodice had
a longish puff of a sleeve edged with
rows of shirring and. a frill, from in-
slde the frill extended a close cuff of
lace, the lace coming just to the el-

‘| bow. Another’ waist had'a‘ “‘similar

sleeve, but the lace was omitted, the
sleeve very short. Some of the
blouses are accompanied by. remov-
able chemisettes; one may have at
choice high neck or low. And of
course this may. be carried out in the
sleeves, dettchable undersleeves made
use of. 3

Almost all the summer frocks for
young girls are made with short
sleeves. One pretty model has a rath-
er full sleeve confined aboye the elbow
by up and down tucks, the frill flar-
ing being a part of the sleeve, the tucks
stitched just so far. -And becoming
to the round, girlish arm is the puft
with inSertion band ‘a little_above the
elbow. - There is also"a neat sleeve,
a sort of Bishop, which is three-quar
ter length. The semsible, 'all-round
useful shirt waist should be made tail-
or style and witlr a long sleeve,

-~ . ELLEN -OSMONDE.

o

The oldest architectural ruing in the
world are belleved to be the rock tem-
ples at Ipsampool, on the Nile/in Nu-
bia. Onmne of the anclent temples con-
sists of 14 apartments hewn out of
golid stone. The largest single stone
used in this work is one which forms
8 veranda like projection along ‘one

collagsi, four in number,.

RUINS OF NUBIA.

row and each 30 feet Ligh. To each

of these pillars is attached & collossal’
figure of a human being, reaching

from floor to roof. In Zvont of the
main temple are seated sl another
the two
largest being each 65 feet high. 'l‘ho

:rulnl aro luppooad to ‘bo 4,0” ym
‘side of tho nilln temple. It ll 57 teet '

| derdone. -

¥ NIOE ASPARAGUS DISHES..
] m Delleate Vegohhlo Iay Be Ull_d

+. for Soup and Salad, Creamed
; lnd'ithxggl L

{ ,_‘_.The Ladies’. Woﬂd lm.s ..an lnter-
esting article . by Mary" Foster ‘Snider)|
| giving direction on how to cook aspar-

agus in different ways and make:sav-
.Or¥ dlshes.. -Attention. s’ called to the,

.| fact that difficulty is often experienced

in properly cooking this vegetable. It
is ‘suggested by this ‘writer that if the
stalks are cut into equal length and
then stood uprlght in the sauce- pan
after being immersed in water to *wo-
thirds of the ,wWay, to the tips so that

/| the latter is cooked by the steam only,

there fs less danger of over cooking
the tips while the  butts are not un-
A half hour cooking is/sald
to- be enough by this method, unless
the butts are unusually tough. Of
course the coarse butts should nlvnyl
be removed.

Asparagus Soup. — Wash a .large
bunch of ‘asparagus, cut off the tips,
cover the stalks with cold water, and
boil five minutes, then drain. Then
cover with three pints of .soup stock|
and add a third of the reserved tips.
Cook until the gosparagus is  soft
enough to press through a sieve _or
-colander, and leave only the fiber be-
hind;- then return the soup and pulp
to the fire, season_to taste and bring
it.to a boil; drop in the remainder of
the tips,” which have been cooked
gently in another saucepan until ten-
der. Heat one cupful of cream or
rich milk in another boiler, and thick-
en with two level tablespoonfuls each
of flour and butter-rubbed smoothly
together add to the soup and.let boil
a few minutes longer, then serve at
once with croutons.

Cream of Asparagus Soup.—Cool: one
bunch of asparagus in one quart of wa-
ter with a sprig of onions. When the
asparagus is tendar, rub all through a
sieve, mashing and rubbing through
all tut the fiber. Return the pulp and
S0up to the fire, season with salt, white
pepper and celery salt, and add one
pint of milk. ‘Let it come to a boil,
thicken with one Jevel. tablespoonful
each of flour and butter rubbed smooth-
ly. .together, nnd slmme-r ten minutes
longer

Escalloped Asparagus —Boll aspara-
BuUs” until tender, them drain, and
‘place a layer in a buttered baking dish
which has been well sprinkled with
bread-crumbs. Sprinkle the asparagus
with chopped hard-toiled eggs, pepper,
salt and grated cheese, and proceed in
this way until a pan is full, having the
top layer of asparagus. Pour over it
a cupful of thin white sauce, sprinkle
with buttered crumbs, and brown deli-
cately in a hot oven. 1t

Asparagus In Baskets.—Make good
baking powder ' biscuits, hollow ihem
out, and fill with creamed asparagus.
Serve very hot with cream sauce
passed in a sauce boat.

Asparagus with Eggs.—Boil aspara-
gus until tender, then place in a but-
tered- baking-dish; ‘season delicately
with salt, pepper, and a pinch.of aut-
meg. Beat the yolks of four eggs un-
til Iight .add two tablespoonfuls of
cream, two level teaspoonfuls of but-
ter, a Jittle more seasoning, and the
whités of the eggs beaten to™a froth.
Pour over the asparagus, set in a hot
oven, and bake until the eggs arc set.

Asparagus Salad.—Ice cooked aspar-
agus. tips and mix them-lightly with
finely-minced. youns onion. Serve ice-
cold in little nests of tender lettuce
leaves with a little French dressing
poured over. A cream mayonnaise is
also a delightful accompaniment, and
especially. if the iced asparagus Lips
are ml:ad with an‘equal amount. of
fced green peas. .

Chicken Asparagus Cases. -—Mash one
cupful of: cold cooked asparagus With
one cupful of hot mashed potatoes, add
one-half . cupful ot finé .dry bread-
crumbs, ‘salt and pepper to taste, and
two well-beaten eggs. Form into iittle
boxes or baskets, brush with soft but-
ter, sprinkle well with " fine bread-|
crumbs, and set in a hot oven until
heated through. Fill with diced creamed
chicken or veal, which has been kept
hot on the top of the stove, and cerve
ft once. Careful handling is neces-
sary with these pretty and delicious
little cases.—Prairie Farmer,

To Save Table Cloths.

A friend with a large family used
to be much disturbed over the fre-
quency with which she had to renew
her table linen, and especially the
tablecloths: At last she hit this plan:
When she buys her linen, she sees to
it that it is wider than hecessary, and
also a few Inches longer. Then when
the edges show the slightest indication
of wear, she immediately takes off a
strip from one side, four or six inches
wide, and a strip from the end. This
of course throws the wear upon a dif-
ferent place, and her cloth lasts just
as long again. Isn’t it well worth try-
ing? "

Rolled Sponge Cake,

Beat the yolks sof three eggs with
one. cup sugar and . two tablespoons
sweet milk. Beat the. whites stiff and
thoroughly mix with the yolks and
sugar.  Sift one cup flour with one
heaping teaspoon baking powder and,
add to the other ingredients. Flavor
to taste.’ Put in an oblong pan and
bake at once in a moderate oven.
Bake it light, to'avold cracking in roll-
‘ing. 'While hot remove from the pan,
lay on a towel wet In cold water and
spread with currant jelly. Roll' at
once and sprinkle wita powdered
sugar.

- Luncheon Rolls.

H’ake a good biscuit dough :and roll-
it rather thinner than for biscuit. Cut
into pleces about three inches square.
Vet the edges with .cold water and in
the center of each'square put a heap-
ing tablespoonful of cooked meat, well
seasoned and chopped fine. Fold the
opposite corners together, pinching the
edges sa that they. ‘will not come apart
in baking. and bake for about 15 min-
utes in a hot oven.

childm‘s lvcryduy Clothes,
For everyday wear, children are

wearing linen dresses, and linen of |

the most durable nature. The mate-
‘rial comesi this season An - practically
8 never-wear-out grade, and - ‘some of |

the. prettiest of everyday dresses’ are

mm out “of tt. Embmldeud blnds.-,
A : y bollln: ﬂter'o g | ntthe lid

” 3 on t-;“P Gll Dllt un for p!uck a.aolund boﬂf and a 1“.

‘cake. This' calls for one- cupful of

~ | here for planting

OOOKIMGH.HAPRICOTS.

Which Proved Very Mg
uul Also lwnom!ﬁl. 3

evolved a new dish. ‘In stewing apri-’
cots, she found that she had more
juice—which was really a thick -sirup,
80 much sugar had been used—than

the fruit. She therefore soaked a lit-
tle ‘gelatine, and poured over it the
hot apricot juice, to which she had

—bitter almond extract. When the
gelatine was thoroughly dissolved and
mixed with the juice, she poured the
mixture in a mold, using for’ the pur-
pose one of the cake tins that have
fluted sides ‘and a hol‘e in the mid-
dle. The. next day she carefully re-
moved the jelly to a rich dark-blue
platter, where it looked very pretty
with its orange coloring.. The hole
in the center was filled: with whipped.
cream, and a dessert sent to the fam-
ily that cost almost nothing of either
money or labor. Of courde a -.ring
mold could be used to even better ad-
vantn;e.
very good shortcake is made from
e best quality of canned apricots.
Drain the juice away from the fruit,
and cut it in small pleces. Set in a
warm place, and. proceed to mix the

fliour, four teasponfuls of baking pow-
der, two teaspoonfuls of sugar, and
half teaspoonful of salt -sifted to-
gethier. . Into this “work four  table-
spoonfuls of butter, add three-fourths
of a cupful of milk; and stir into a
light dough. Roll in v floured bowl,
and when ome-fourth of an inch thick
cut into generous squares. Brush the
squares with melted butter, lay one on
top of the other, and bake in a hot
oven. When done, separate the pleces;
spread thé fruit between the layers
and on top, and pile whipped cream
over all. A sweet sauce which may
be served with the shortcake is made
by m:lding to a cupful of the fruit
julce “ome tahleapoontul of cornstarch
wet in a little water and boiled for a
few minutes. A tablespoonful of but-
ter 18 melted into the sauce and a ta-
blespoonful - of lemon. julce 18 added
just before serving.—N. Y. Post.

 EASILY GROWN VINES.

Boston Ivy and Virginia Creeper Two
Stand-Bys—Some Beautiful
"~ Blossoming Vines.

Not. alone may the veranda be
beautified with vines. The wall of a
brick or stone house may be given a
living: cont of green, which will be a
joy to the lovers of nature. The Bos-
ton ivy and the Virginia creeper, two
vines known' through America, cling/
to walls without support, and so are
especially useful for this purpose.
The former .i8 not as, hardy as the
latter, but in the middle and south-
ern latitudes it succeeds well and
forms a beautiful mass against a wall.
The Virginia creeper is perfectly
hardy. It will hide ugly stone fences,
outbuildings and dead trees, trans-
forming them into things of beauty...
. The rapid - growing Virgin’'s .Bower
is an excellent- vine for a veranda,
giving a dense shade. It presents a
snowy bank of star-shaped white flow-
ers of delightful fragrance, which last
for several weeks. A companion va-
riety, Clematis coccinea, has rose-col-
ored flowers, which resemble half-
closed rose beds from a . distance.
The wistaria is a good vine for a
trellis, but is somewhat coarse for
most verandas, being better suited for
the rustic house or pergola, where its
delightful purple flowers hang in
graceful profusion. The Crimson
Rambler rose vine is perhaps one of
the surest, hardiest and most satisfac-
tory of vines, admirably suited for
the veranda or almost any other place.
It grows rapidly and blooms in great
abundance. Bitter sweet is an exegl-
lent vine of rich foliage, which be-
comes highly colored in the autumm
and is often followed by a mass of
scarlet fruit, whick hangs for a loag
time.—Brooklyn Eagle.

AQUARIUM HATCHERY WORK

Nearly a Million Young Fry Turned
Out This Season in New
York Hatchery.

number computed at 998,000, to be ex-
act—have been hatched out in the
Aquarium’s model hatchery thus far in
the present season, the last to be turned
out to date being a big lot. of yellow
perch, some of these from eggs of speci-
mens in the Aquarium, and some from
eges recelved from the state fish hatch-
ery at Cold Spring Harbor, says the
New York Sun.

These yellow perch will be used for
restocking with this species the waters
in the city.parks, and many have al-
.ready been placed in the lake in Pros-
pect Park.

Next before the yellow perch hatched

‘out Kere in the present season, weﬁ
large lot of salt water smelts, these also
from eggs received from the Cold
Spring hatchery. The salt water smelt
goes up into inlets in the spawning sea-
son, and like the shad, for instance, up
streams to spawn. The young smelts
hatched out in the Aquarium’s hatch-
ery were put over the Battery sea wall
immediately back of the building into
the Hudson.
. Before the liberation of the young
smelts there had been sent out from
in various state
waters, all hatched in the Aquarium’s
hatchery, young whitefish, rainbow
trout, lake trout and hump-backed
salmon.

Among eges yet to be p]aced in the
hatchery in the present season are
pike perch eggs from Vermont, black
spotted- trout eggs from :South Dakota,
and the eggs of g-nyliug trout  from
Montana. -

The .Aquarium’s hatchery, with ita

| egegs seen in hatching troughs and jars, |

and its hatched out young fishes” in
various stages -of  development‘ in
troughs and banlm is an object of un-
taillng lntarest to visitors.

!'or !on ‘l'hmt.
‘Tnks a lump of resin as large as g
wulm.:t,L put it in an ‘old teapot. ‘pour:

A New Dish. .Aaem-nuuy nwlm'

A cook the other day" a.ccldeumly -

she wished to-send to the table with|

added.a very. little—half a teaspoonful |

' Very nearly 100,000 little fishes—their

h‘OTATlON OF CROPS.
Oond:tim whleh tharmine Some-

" what the Kind and Order in.
Which They Come.

As to my own practice in the rota-

.tion‘of crops, 1 would say that I have .

to be governed much by circum-
stances. One of the largest circum-
stances is the chance of getting the
land seeded at every course of rota-
tion. 'However, ‘we. have overcome
those chances by ‘our present system
to a large extent, says the correspond-
ent of the.Farmers’_Review. Then we
expect to commence our rotation with
our land seeded in pasture or meadow.
Our pasture or meadow is broken in
early spring with a sod plow that turns
the furrows flat and smooth, and we
plant tc.corn. We plant-to corn the
second year and after without plewing.
Pulverize or disk: thoroughly and plant.
This is on condition that we cut up
the corn, which we always do, and also
that the corn has been thoroughly
tended. Then the third year we sow
oats after land has been thoroughly
disked and dried with a disk drill.
Then the fourth year our crop is rye,
for the purpose of seeding down, which
we plow in early fall and:fit to the best
of our ability, and sow one bushel and
a peck with a disk drill. Then we sow:
in early March timothy and clover ia
equal parts, with sometimes varied
preparations” With this plan we have
made seeding much more successful
than seeding with oats. We have
adopted the plan of clipping the
clover and rye stubble about the first
of September, which we think has a
double advantage of mulching the seed-
ing and keeping the weeds from going
to seed. We sometimes make the
fourth crcp a socond crop of oats, and
shove the rye crop along to the fifth
crop.. We mow our new seeding not
less than two years before pasturing.
We always draw all of our manure
with a manure spreader on our mead-

land. We are in a dairy and stock dis-
trict, where we make much manure,
and there is.a variety of rotations as
varied as the days of the week. A
very large. part of the grain raised in
the county ‘is used for feed, with much
bran’ purehased trom the northwest

THE WHITE GRUB

Iﬁsect Which Attacks the Straw-
berry Plant and How to Com-
bat the Pest.

In strawberry fields, planted on sod-
land, plants are often injured by
white grubs, the larvae of the MaYy
beetle or June bug. No remedy has
proved effective, since the grubs are
always below the surface. The only
sat_lsl'?acwrj}' method is prevention. No

THE BEETLE AND THE LARVAE.

old sod land should be used for a
strawberry field.

Where such a field must be used it
should be fall plowed, at least two sea-
sons previous to planting with straw-
berries and somé such crop as early
cabbage, followed by crimson clover to
be fall plowed and the land immedi-
ately sown to buckwheat or rye for a
winter cover crop. The following
spring, after plowing, says the Orange
Judd Farmer, shoyld be a safe time
to set the berry plants. From then

period crops will keep the fleld free,
particularly if the lapd is more or less
bare in late spring and early summer,
when the eggs are laid.

SEED BED FOR THE GARDEN

Preparation of the BSoil Determines
What the Success Will Be
with Plants,

den, which is too ofien negle¢ted upon

tween six and seven inches.

One day’s sun was allowed in which
to dry off the surface of the soil so
that it would not pack under ihe
‘horses’ feet. Then a float was run
over it several times, and again twice
disked, .and again the float until the
surface was level and perfectly fine.
This manner of working has given a
fine loose seed bed the depth of the
plowing, which will retain moisture
better, cause the plant food to be avail-
able to the plants, and will be “espe-
cially favorable to strong rapid ger-
mination of gll garden seeds.

By this method, says the Prairie
Farmer, the plant reguires the least
possible effort upon the part of the
young plants to send out roots and ai-
ford connection with the soil. With
this preparation we can reasonably ex-
pect cultivation to be more effectively
and quickly done than if the under soil
was full of large clads. .

: SEED CORN.

Th+ outlook for the farmer who
specilates continues to be bad. !

A nail here and a screw there, and
the setting up of a slanting post, take
little time or trouble, and make the
place look “lots better.”

When you are through -using the
grindstone, let the trough down so that
the lower part of the stone will not
rest in the water. If you de not, you
will soon have a soft spot in your stone
.where the water touches it. %

in life and is usually able to fill every
posltion that is open. He does in his
youth . lho hard, difficult things  that

ows and pastures, never on plowed |

forward . frequent’ rotation of ‘short

With a view of preparing the mos:
guitable seed bed possible for our gar-

‘many farms, we first went over it twice

with a sharp disk harrow, the same
day it was plowed to a depth of be-

The farmer boy has the best chance

SRR W

'f"':cos+“dr Pnbntiché’ﬁ

\ l‘he Way the' ‘ramer CAn Lu.rl

W'hich 'Dr"-rtr""("‘ Is’.?aying
A “Him Profit. - -
-Before'any man engaged in busln;sl

_131; any kind can know whether or not

his business is paying him- a ‘profit

‘above the cost of production, he must

determine what is the cost of produc-
tion. This is always done by mner-
chants and manufacturers, and rarely
done by farmers. Yet there is no claza
of business men who need careful ac-
counts more than - the farmer if he
wishes to prosper and not merely drift.
‘For the farmer, who is in reality con-
ducting several businesses at once,
may be losing in one department what
he i8 making in another. He depends
upon the size of his bank account or
the condition of the family mortgage
to measure his success. One man who
had been keeping his ' books on the
barn door plan for a nurmber of years
was induced to make accurate account
of every kind of work done on his
farm. He found that his beef cattle,
his hogs and his wheat ‘fleld were all
losing ventures;-that the dairy paid a
fair profit, and that the poultry de-
partment ‘was the most profitable of
all. Who can deny in the face of such
a revelation that knowledge is power?
A great many farmers would like to
know what a bushel of corn costs, or a
gallon of milk, or a pcund of live pork,
but they are either too-indolent or too
ignorant to get down to business and
find out.

Take first an inventory of all prop-
erty; then vecord cost of articles jur-
chased and the price received for every
species of prﬁduee eold. It then re-
quires an estimate, based upon market
values, of every item produced upon
the farm. It means a proper valuation
being placed upon one's own labor; an
estimate for rent or interest; insur-
'ance; depreciation in value of stock
and merchandise; wear and tear. Atter
some study of the matter every man
will evolve a scheme which seems best
suited to his own needs.

Mr. F. H. Scribner of Rosendale,
Wis., is a business farmer, says the
Farmers' Voice.  He has a herd of 65
beautiful Jerseys, all
many of them prize winners. He has
80 acres of land which at one time
wouldn’t grow weeds, but now is nean
the top notch of fertility. At our re-
quest he has furnished a few figures
which will be of interest, both as to
their absolute value to the farmer and
stockman and also as showing how
careful business methods are rewarded
by 2 satisfactory ledger balance.

Figures for the year 1905:

Pounds of milk produced...
Gallons of milk produced...
Pounds of milk per gallon

138,646

T

Feed cost to produce..... i

Labor of milking.. 150

Average cost of keep ‘of ‘cows per
VRRY " iiviiesdai ivassisonanisneen vases e

Cost per gallon of milk............... blae
Pasturage is figured at’ 25 cents per

week per head.
Bilage is figured at $1.50 per ton.
Bran cost $18 per ton.
Gluten feed cost $22 per ton.
Hay is figured at $8 per ton.

Labor of feeding and caring for

stock is estimated to offset the value of
manure obtained.
. We want to hear from other farmers
who have kept accounts. Send us a
brief report cf .your experience, togeth-
er with the balance sheet, showing in
figures just what your farm has done
for you.

A PROFITABLE IMPLEMENT.

How a Split Log Can Be Made to
Level the.8oil While Crush- '
ing Clode.

On soil that is inclined to lump up
some implement must be used which
will level the soil readily, and at the
same time crush the clods. Such an im-
plement ‘can readily be made at home
and be quite as effective as those

which must be bought for the purpose,
if one has a leaning toward manufac-
tured articles. This home-made clod
crusherand soll levelercan be made of a
log of hard wood by eplitting it in half.
The log should be about two feet in d:-
ameter to work to the best advantage.
Lay the two halves of the log side by
side with the rounding part down and
at either end, about a foot from the
end, spike a two by four strip, letting
them project out sufficiently far at nne
side so that'an iron strip or hoop may
be set over the ends, into which to
hook the whiffitree chains. This im-
plement can be made at small cost,
says the Indianapolis News, and un-
less the logs are too heavy a good
team of horses can handle it mnicely.
The illustration shows the idea clearly
and how very simple it is.

Drains in Ba:;nynrds.

sub-earth drains umnless the soil of the
barnyard is of a soft, loose texture
Wherever the barnyard is composed of
a compacting soil, such as ordinary soii
suitable for tillage purposes, the drain
iaid two or three feet under the sur-
fiice will quickly become useless. The
stock soon tramp the ground into such
a kard mass that it becomes imper-
vious to water, and the latter cannot
get down to the drain. 1If a draiz s
to be laid under the surface it should
be run so close to the fence or the
balldings that the stock cannot walk
on top of it. The rest of the land
siculd slope in the direction of the
drain. Surface drains, says the Farm-
er's Review, are always adapted to
barnyards, but these also should be
ruc near the ,tencesi or barns.

—

Sheep Along Road Side.
One summer I had a flock of 20 ewes,
writes a correspondent of Farm anqd

‘turned upon the roads, and a supply
of grain was Kept in the feeders. Dur-
ing the summer they returned to the
shed every night, never went more
than a mile from the buildings, and
kept: the ‘roads clean, letting but few

registered and .

. 16,704

THE SPLIT LOG SOIL PULVERIZER.

Drains in barnyards should not be '

Home. Early in the spring they were ~
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