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THR world has come to associate the
Catholic sisterhood with such
works of mercy as the care of the poor,
the sick, the aged and the friendless.
There are many Catholic institutions
here in St. Paul, and each has its sep-
arate work, but the purpose is all the
same-—the alleviation of suffering and
the brightening of lives.

One of the most important of these
institutions {s St. Joseph’s hospital,
which began its work of caring for
the sick just fifty years ago. The first
hospital was an unpretentious but com-
fortable building, which stood on a part
of the site gccupied by the present large
building. It was opened in the summer
of 1854, and served as a hospital for
five years. In 1859 the hospital was
moved to a building on Bench street,
and an academy and day school was
opened in the hospital building, but
in 1863 the new academy was com-
pleted on Nelson avenue and the pu-
pils were moved there, and the hospital
sisters again took possession -of the
vacated building.

The present building situated on
West Exchange street between St. Pe-
ter and Ninth street is not the building
originally cccupied by the hospital sis-
ters, but a thoroughly modern and fire
proof one to meet the requirements of
a growing institution.

A modern hospital is always an in-
teresting place, for in it are found all
those modern appliances that science
has given to the doctors and the sur-
geons for the curing of those ills that

human flesh is heir to. To go through
an institution like St. Joseph’s with one
of the soft-voiced nurses for a guide

to point out and explain the uses and
the purposes of the most modern in-
ventions is to be profoundly impressed
with the progress that has been made
in the work of curing disease.

Sunlight in Every Room.

The hospital consists of a main
building and two wings, so arranged
that sunlight and fresh air has free
access to every room and ward. The
ground floor of the maln or middle
building is largely given up to executive

or administrative conduct of the hos-
pital. Besides the offices, the parlors
and reception rooms for visitors who
call to see friends are on this floor.

On the second floor are both single
rooms and suites, but the third floor
is given over entirely to single rooms.
The fourth floor is divided into two
parts. The entire front of the building
on this floor is occupied by the oper-
ating, sterilizing and consultation
rooms. The operating rooms, two in
number and modern in every respect,
are finished in marble, glass, nickle and
enameled metal throughout. The larg-
er of these two operating rooms is
shaped like an amphitheater and was
constructed largely for the convenience
of teachers and students, but in the ar-
rangement nothing has been sacrificed
that would tend to lessen the aseptic
character of the finishings. Both oper-
ating rooms are supplied with electric
lights, placed so that operations can
be performed equally as well at night
as in the day time.

To appreciate what cleanliness means
one must- visit the modern hospital.
Here the scrubbing brush and soap take
second place and the sterilizing appar-
atus is alone depended upon in the war
that is constantly being waged by phy-
sicians and nurses against the merry
microbe. In the sterllizing room at
St. Joseph's are two sets of the most
approved sterilizing' apparatus, that
cleanse chemically every - instrument
used in the operations.

X-Ray Room.

But quite as interesting as this ster-
ilizing room and the two operating
rooms, to the budding scientist, at any
rate, {s another room on the same filoor
that is used exclusively for the appli-
cation of static electricity and X-ray
work. Here cures are effected solely by
means of this mysterious fluid, that
promises to effect as great a change in
the field of medicine as it has effected
in the field of locomotion. Very puz-
zling to the uninitiated are the various
instruments and machines to be found
in this room, but touched by the in-
telligent hands of the operator they
become interesting and, in a measure,
understandable.

Not far from this electricity room
is the chemical and microscopic labor-
atory. In the basement of the main
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Exterior View From Corner of Exchange and Ninth Streets.

building is the surgical dressing room
and the Turkish bath room, both mod-
ern and complete down to the smallest
detail.

The east and west wings of the hos-
pital are each two and a half stories
in height, and are divided into single
rooms and wards. The buildings are
all connected by corridors and there is

RECEPTION ROOM

On the Ground Floor of the Main Building of St. Joseph’s Hospl al.
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a roomy elevator by means of which
patients are carried to the different
floors. The hospital can accommodate
130 patients. No contagious diseases
are admitted and suspicious cases are
kept in rooms separate from the hos-

pital until the nature of the disease
develops.

Serving Room on Each Floor.

On each floor of the building there
Is a serving room in charge of a maid.
Here are kept the dishes for each floor,
ard it is here that the nurse gets and
arranges the food for her patients,
which is sent up from the general dish
kitchen on dumb waiters. The tea serv-
fces wused in the hospital are silver
chiefly, and were designed by Mother
Bernadine, the superior of the hospital.
The creamer, sugar and tea pot are
of quaint design, and though unorna-
mented except for a narrow border,
a scroll design about the top and bot-
tom, are most attractive. Much atten-
tion is paid to dainty service, and this
is the reason why only the prettiest
china and the meost attractive silver
is used for serving the meals of the
patients. -

In the general diet kitchen the nurses
are taught cooking. They meet in this
room twice a week for that purpose.
They are taught how to prepare all
liquid foods and such solid foods as
it 1s customary to serve to convales-
cents.

The governing board of St. Joseph's
hospital consists of Archbishop Ireland,
president; Dr. Charles E. Smith, Dr. J.
A. Quinn, Dr, E. J; Abbott, Dr. S. D.
Flagg and Dr. J. B. Brimhall. Mother
Bernadine, the mother superior of the
hospital, has been connected with the
institution for twenty years. She over-
sees the work of twenty sister nurses
and fifty-five young women Vg O are
members of the training schoo,.. Be-
sides these and the large staff of ser-
vants there are two operating room
nurses, - four internes and a druggist.
Three seamstresses, one sister and two
girls are always busy at the hospital
looking after the hospital linen and
making the uniforms worn by the
nurses.

Receives Charity Cases.

Although St. Joseph’'s hospital is
without endowment of any kind, and
although its only means of revenue is

that derived from the patients, it re-
ceives & number of charity cases. There
are ten of these at present in the hos-
pital. During the year just passed 2,-
040 cases were cared for at the hospital,
118 of them charity patients.

The training school is always an in-
teresting feature of hospital work, and
the 8St. Joseph training school is no

exception to this. Here, as in the other
hospMtal training schools of the city,

the young woman who wishes to
become a nurse is received for two
months on probation. If at the end
of that time she decides that she wants
to go on with the work, and if the
mother superior is satisfied with her
progress, she receives her uniform,
which consists of a short-skirted white
dress, white apron, white half sleeves
and a most becoming white muslin
cap. The uniform is a very attractive
one and transforms even the plainest
nurse into a most prepossessing looking
young woman.

The nurses do not live in the hospital,
but in an annex, a three story brick
building detached from the hospital,
and facing Ninth street. The rooms
are comfortably fitted up. In the good-
sized recreation room there is a piano,
inviting easy chairs and many pretty
knick-knacks that give the place a
homelike air.

Standard of Nurses’ Work Raised.

St. Joseph’s hospital was the first of
the Western hospitals to extend the
nurses training school to three years.
The result has been a great improve-
ment in the work of the nurses, the
additional year imparting a proficiency
that has raised the standard of the
work to an appreciable degree. Twenty
nurses were graduated from the train-
ing school last year. It was formerly
the custom of the hospital to hold grad-
uating exercises, but for the last two
years these exercises have been discon-
tinued for the reason that there is no
room large enough in the hospital to
be used for the purpose.

Within a year or so, it is probable
that an addition will be built to the
hospital, and when this is done some
arrangement will undoubtedly be made
by which a suitable auditorium will
be placed at the disposal of the nurses
for their graduating exercises. The
lectures for the nurses are all deliv-
ered in the nurses’ annex. Although
their profession 1s an arduous one,
those young women who devote their
lives to the care of the sick are In-
variably a happy lot, and the St. Jo-
seph’'s annex i{s the center of cheerful
as well as busy life.

Air of Comfort Prevails.

The feature of St. Joseph’s hospital
that is apt to Impress the visitor most
is the air of comfort that prevails in

every part of it. Some of the private
rooms are most luxuriously furnished,
all are attractive enough to reb-iliness
of many of its terrors, but so far as
the appearance of comfort is concerned
these rooms are no more attractive
than the wards. The latter have their
share of sunlight, they are spotlessly
clean and cozily fitted up, and they re-
flect, quite as much as the most elabo-
rate rooms and suites, the effort of
those in charge of the hospital to make
it modern in the best sense of the word.

There is no suggestion of gloom any-
where. The corridors are wide and
well lighted, the small reception rooms
on the different floors are homelike
rather than formal, the white wuni-
formed nurses are invariably cheerful
looking and were it not for the fact
that quietness prevails in the building
one would never associate it with seri-
ous illness. Yet here goes on daily a
struggie with disease, a struggle that
demands constantly the closest and
most alert attention of the nurses and
the best skill of physiciahs and sur-
geons. That the struggle almost in-
variably ends disastrously for disease
is the best proof of the efficiency of
St. Joseph’s hospital.

Recovers Lost Bone.

After nearly forty years, Jacob S.
Miller, an old soldier of this city, has
Jjust received a plece of bone taken
from his left shoulder by the late Dr.

Norman S. Teal, of Kendallville, Ind.,
on July 21, 1864, at the battle of Peach
Tree Creek, Atlanta, Ga.,, when Mr.

Miller was wounded. The piece of bone
is about three inches long.

Although a terrific windstorm was
raging at the time, the surgeon oper-
ated in the open air at night by torch-
light. Dr. Teal was much gratified
over his success, and after the war,
when he lectured on surgeory, he fre-
quently exhibited the piece of bone be-
fore students.

Nearly thirty years ago Mr. Miller
asked Dr, Teal for the piece of bone,
but the doctor would not part with it.
Dr. Teal died about flve years ago, and
recently his son, Dr. George A. Teal,
consented to return the bone to Mr.
Miller.

Mr. Miller was a corporal in Com-
pany D, Seventy-ninth Pennsylvania
regiment, and Is now sixty-four years
of age.—New York Herald.
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Hospital.”

“The glory of the kitchen (the cook),
that holds cookery a trade from
Adam!”—Ben Jonson.

N American cities this “glory of the
kitchen” should be, no doubt, the
chef of a big hotel, where living is no
less delightful than expensive; where
food and the setting forth thereof attain
their true importance; where the
“manager” agrees with the guests and
Lord Byron, that “Since Eve ate the
apple, much depends on dinner.”

But even at the best hotels all disheg
—tradition to the contrary—do not
taste the same. There are dishes fit
for politicians, fit for kings and fit for
gods. There may be, from time to
time, dainties appropriate for god-
desses. ;

Especially there are new dishes,
culinary improvements in sign of mod-
ern progress, even gastronomic dis-
coveries, to shed luster on the age.
For a new dish is a genuine acquisi-
tion. It increases the wellbeing, the
happiness, of multitudinous posterity.
Like a new thought, a new dish may
enrich the whole future, and food is
much more likely to be understood
than fancy. Recognizing this distine-
tion, a famous member of the French
Judiciary exaggerated little when he
sald: “I regard the discovery of a new
dish as far more important than the
discovery of a new star; we have starg

enough; we can never have enough
dishes.” .

Fads in Feeding.

At the present time, nevertheless,
the rage of fads obscures the reality of
life. Truth falls into a modern well,
bored by improved machinery, a well
far deeper than her anclent hiding
place. The facts of food become motre
shadowy from day to day. A pro-
fessor in London declares we eat too
little. Especlally, he says, we should
eat more' meat; more chopped meat,
the longer we live; fram the sausage
flows the spring if life. A Chicago ex-
pert insists we shouldn’t eat at all
8he Improves her patients by depriving
them of breakfast; she invigorates
them by confining them to breakfast;
Bhe endows them with Olymplan vital-
ity by fasting them for thirty days.

No false prophets for the cook, that
heir of hoary wisdom. He prefers to.
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dicta may sway the fate of nations—
that, to be healthy, an active man of
thirty should eat 800 pounds of food
each year; 200 pounds of meat and fish
and fowl, 600 pounds of vegetables.

Dinners of Old.

That is, the average man will eat
about two and one-quarter pounds of
dry food every day. He will enjoy his
meals. He will eat enough food. He
may not demand the amiable abun-
dance of our ancestors. He might pot
consent to become & guest of a St.
Paul landlord if hotel dinners and hotel
diners were now as hearty as the din-
ner for two at home described by Sam-
uel Pepys. On a September afternoon

: PHILIP VINCK,
Chef at Ryan Hotel.

in 1660—the world dined early two
hundred years ago—Mr. Pepys left lit-
tle on the table after a certain dinner
cooked by the pretty wife whom he
petted and fretted, “poor wretch!” and
yet this dinner included, “A leg of

three pullets and two dozen larks all

a dish of anchovies, a dish of prawns
and cheese.” !

No such policy of gorging would be
encouraged by St. Paul chefs. “Zat ees
zee quan-ti-tee, not zee qual-i-tee!”

listen to practical military experts. He
accepts the views of judges whose

protested one lord of the range, with a
fitting wave of his hand. The quanti-

mutton, a loin of veal, a dish of fowl,
in a dish, a great tart, a neat's tongue,

ty must be moderate, yet sufficient.
As to quality, it is best expressed in
superior dishes, exceptional achieve-
ments, for which each cock is per-
sonally reputed.

These individual triumphs, often
distinguished by the names of the sev-
eral hotels, will interest, and probably
instruct, domestic cooks.

Oyster Patties a la Waldorf.

At the Ryan hotel, for example, Chef
Philip Vinck consented to make known
the following recipe for oyster patties
a la Waldorf:

Take some oysters and blanch them.
Then make a pullet sauce out of the oys-
ter juice. Cut some celery and lemons into
small dice. ‘Take the hearts out-of the
oysters, put the celery and lemon inside
and season well.

Fill the patty up well and serve on a
small plate with a plece of lettuce,

This recipe for leg of -mutton, a la
Roeder, is also by Mr, Vinck: -

Pinch the mutton well' with garlic.
Roast rare or medium to taste. Boil some
macaroni until well-done in 8alted water.
Drain well, -and . cut. the macaroni into
two-inch lengths. Take the juice of the
roast and finish the meacaroni in it.

fla.ttex- with some-watér cresses.- Place
he macaroni in-a large dish and be-
sprinkle with Parmesan cheese.

Below is a recipe; fresh mushrooms a
la Merchants, by <H.-R. Shimmen, chef
of the Merchants hotel: A e o

‘Wash half a ‘dozen large mushrooms,
and saute in butter, Warm a pint of pure
c¢ream and with a little flour add to the
butter from the saute. Season to taste
and serve-on- toast. Another one of Mr.
Shimmen’s dishes is spring chicken, a la
Maryland: =~

Chicken a la Maryland.

Take a you .chicken, guarter and
bread with fr bread crumbs. Fry and
gerve with cream sauce, tato cro-

quettes, a strip of bacon and a corn frit-
::;r. To tpvx;gpare 'thguftrltter,s, takeda outn
corn, GBES, -pepper and- nut-
meg. Add flour.-and miik
a batter.- Tg:en ey 2
To make. the croquettes, mash your po-
tatoes, add a couple of ,  salt and
pepper. -Form into a-pyramid, bread and

To prepare the cream sauce, heat the
cream. Melt a little butter in fa‘n. add
flour and the hot cream, salt an pepper,
and bring to a boil.

Recipe for corned beef hash, Amer-
ican style, by George Jacobson, chef
of the Windsor hotel:

Put in a_ large frylng pan one ounce
of butter. When hot, add two ounces of

When serving put the roast on a large

enough to make |

the pan so that the hash assumes the
shape of an omelet. When a fine color,
drain off the butter and turn the hash
into a long dish the same as an omelet.
This recipe makes a very flne dish for
breakfast,

How to Make Chicken Croquettes.

Another one of Mr, Jacobson's favorite
dishes is called ‘“chicken croquettes, ex-
quisite,” and is prepared as follows:

Put two ounces butter into a sauce-
pan, melt, add two ounces of flour. stir
well and let cook slowly until slightly
brown. Then - moisten with. a Plnt of
chicken stock and stir continuously until
it comes to a paste. Bet it aside to boil
slowly, and dispumate for ten minutes.
Remove from the fire. Now add to the
aktove mixture the meat taken from a fat

' GEORGE JACOBSON,
Windsor Hotel Chef.

chicken .and cut into three-sixteenths of

. an  inch squares. Add finely chopped

mushrooms and season with salt, pepper
and nunt:_:’eg.u Poolifl. it out and allow it to
w ectly ci .
"%xv:'éﬁ “this into balls, two inches in
diameter and roll with hand to form a
yramid. Then dip into beaten eggs and

d crumbs. nicely in hot lard,
drain in a cloth and dress them over
folded napkins, garnishing the tops with
parsley.

Friled Oysters a la Windsor.
Fried oysters a la Windsor is another

of Mr. Jacobson’s favorite dishes:
1 Blanch some New York counts in their
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hard parts, wipe them in a cloth and lay
them in a vessel to season with salt and
pepper. Add parsley, chopped mush-
rooms, lemon juice and a little melted but-
ter. Let it marinate for two hours and
then dip them in frying batter. Immerse
each oyster in batter, and then plunge
at once into very hot frying fat. Fry
them a fine color, drain, salt and dress
them on a napkin. Set quartered lemons
around and a bunch of parsley on top.
To be eerved with a light tomato sauce.

To prepare the batter for the above
recipe:

Into two cups of flour, stir a pinch of
baking powder, a pinch of salt and a lit-
tle sweet oll. Adqd three whole eggs, half
a pint of milk and beat well.

Waiting Unnecessary.

The novelist Thomas A. Janvier has
lived for a number of years in France,
and has collected many folk tales and
anecdotes of the French peasantry.

“I' heard a story of a physician the
other day,” Mr, Janvier said recently.
“He was pracdclng in the village of
Provence, and one morning, stopping
his ﬂg, he entered into a condescend-
lng k with the tombstone maker.
“While the talk went on the tomb-
stone man did not cease to work. He
had a chisel in one hand and a mallet
in the other. He was carving upon
the tomb the words, ‘Sacred to the
Mémory of——,' and the rest he would
leave blank.

“This proceéding for some reason
amused the physiclan. Watching the
stonecutter, he laughed heartily.

“‘Why," said the other, ‘do you
laugh?" -

“‘Because your way of work amuses
me,’ the physician said. ‘Do you al-
ways cut upon your tombstones the
beginning of the obituary and then
wait? "

" ‘No,’ sald the stonecutter, ‘not al-
ways. When there is someone, sick and
You are treating him I keep right on.'”
—Los Angeles Times.

Stage Manners.

Stage managers still consider it nec-
essary to keep the actors bustling about
the stage in a meaningless, unnatural
and distracting manner. In life I do
not speak three or four sentenceg to
my friend at one side of the room and
then with him elaborately cross the
room before I continue my disccurse.
Why should I do so on the stage?—The
Academy.

Convinced. :
Jones froze his ears this morning.”
“How ?” .
*“Looking at the thermometer to-find
out how cold it was."—Detroit Free
Press.

THE NATIONAL GUARD

General orders No. 8, issued this week
by Adjt. Gen. Libby, announces the
dates for the annual inspections of the
companies of the Minnesota National
guard as follows:

command of a squad or section. Com-

manding officers are, in a degree, re-
sponsible for this, for the reason that
they do not give the non-coms the op-
portunity to command on drill nights

that Is necessary. The late annual in-

Company A, First infantry,
Company B, First infantry, Minneapolis
3 Company I, First infantry, Minneapolis,
Battery B, First artillery, Minneapolis, March
Company F, First infantry, Minneapolis, March 2
Company D, Second infantry, Northficid, March 28.
Company B, First infantry, Faribault, March 29.
Company I, Second infantry, Owatonna, March 30.
Company G, Second Infantry, Austin, March 31.
Company H, Second infantry, Mankato, April 1.
Company A, Second infantry, New Ulm, Apri! 2.
Company F, Second infantry, Rochester, April 4.
Company D, Third infantry, Zumbrota, April 5.
Company G. First infantry, Red Wing, April 6.
Company C, Second infantry, Winona, April 7.
Company B, Third infantry, Anoka, April 8.
Company I, Third infantry, Crookston, April 11,
Company -¥, Third infantry, Brainerd, April 13.

Company A, Third infantry, Duluth, April 14.
Company C, Third infantry, Duluth, April 15.
Company C, First infantry, St. Paul, April 18.
Company E, First infantry, St. Paul, April 19.
Company E, Third Infantry, St. Paul, April 20,
B Company D, First infantry, Bt. Paul, April 21.
Battery A, First artillery, St. Paul, April 22

Engineer company, First artillery, St. Paul, April 23.
Company G, Third infantry, Princeton, April 25.
Company K, First infantry, Stillwater, April 26.
Company E, Second infantry, Fairmont, April 27,
Company H, Third infantry, Olivia, April 29.

Minneapolis, March 21.
is, March 22,
March 2

.- The inspections will be made by Maj.
William Gerlach, and state property of
of every description will be examined.

A report recently gained prominence
that the war department was to dis-
courage the organization of batteries of
artillery. Such is not the case. As-
sistant Secretary of War Oliver says
the war department will increase the
artillery organizations throughout the
United States. In regulations recently
issued a field battery will consist of
one captain, two first ligutenants, one
second lleutenant, one first sergeant,
one quartermaster sergeant, one stable
sergeant, six line sergeants, twelve cor-
porals, two cooks, two musicians and
ninety-one privates, a total of 120. The
minimum strength will be fifty-three
enlisted men. This may result in some
changes in the Minnesota artillery. It
hag been demonstrated that to have
efficient artillerymen a systematic
schooling extending over a much longer
period than that of the infantryman
is necessary. Much study is necessary
to become familiar with the mechanical
part of the artillery, while a short peri-
od of drilling familiarizes the infantry-
man with his work, so that he may
enter the service.

The late battalion inspection in some
instances developed the fact that non-
commissioned officers were not so thor-

oughly familiar with their duties as
they should be, especially when put in

spections proved that many companies
were very lame in this respect.

The First infantry, Iilinois National
guard, Chicago, has perfected plans for
spending one week at the St. Louis fair
immediately following the week of en-
campment at Springfield.

Company C, First Infantry Notes.

Private C. R. Meacham has been pro-
moted to be a corporal, to fill the va-
cancy caused by the promotion of Cor-
poral Eddy to be sergeant. Corporal
Arneson has also been promoted to a
sergeancy.

- . L

First Sergeant E. R. Simons, who has
seen fourteen years’ service in Company
C, has resigned, and been reduced to
the ranks at his own request,

- - -

Sergeant Fred Tiffany, company
treasurer,.has been appointed first ser-
geant, and Private Milton Grosscup
elected company treasurer in his placec.

Russian Squadron Afar.

ISLAND OF PERIM, Red Sea, Feb,
13.—Mail advices received here from
Jibutil, French Somalilland, say that
the Russian squadron which passed
Perim Jan. 27 has coaled at Jibutil, and
will wait there until Feb. 18 for the
Russian warships due at Jibutil from
Suez.

Important items for you on the want
page. Don't neglect to read them.

T U3 T s

W ———

.‘.wﬁ“u. -

et mamn b




