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a-here,
Yon stop
I know it's
As hard as
But what are gainin'?
Is't th' Tord yoa are
Well—he sin't explainin’
His reasons to Man!

Look s-here, Emmy Lou,
1 know it's Monday,

But in six duys comes Sunday,
So quit bein® blue!

You'd think by the whinin'
There warn't no bright linin',

Wasn't yesterday shinin'?
Ain't Zeb courtin' you?

e-rainin’
it can.

trainin'?

Life’s chock full o Sundays

To make up for Mondays!
Emny Lou—Mary Anp,

Jes' you smile while you can!
~—Jean Dwight Fraoklin, in Harper's.

The Unpopular Woman.

Who is she? Why s she nnpopular?
Is she to blame, or is she the object
of a diabolical conspiracy to shut her
out from the enjoyment of a circle of
friends?

Did you ever notice how qulckly,
easily and amusingly she tears a new
acguaintance to tatters, or with what
gusto she rolls under her tongue &
cholce morsel of unpleasant gossip
about an acqgualintance of longer stand-
ing? Did you mark her Intuitive ap-
preciation of small faults and little
vanities, and her unmistakable delight
in magnifying them or holding them
up to ridicule?

Then you know she has not one
friend, because those who might be
friends are afraidl. They see she Is
sharp and cruel. They have heard her
keen satire, her sarcastic fibes

This type of woman slways glves
you the uncomfortable feeling that the
maoment you leave her she is golng to
make merry at your expense. For
that reason you never quite gave her
your confldence. The longer she per-
sists in her bad hLablit the less likely
ghe Is to ever reform, and unless she
reforms she coannot expect to win
friends.

The old proverb werns us not to
speak ill of the dead. Common sense
protests against speaking il of the
Hving. And herein Is the froe ex-
planation of the unpopulur woman.—
Chicago Journal,

Home Remedies.

For soft corns, bathe the foot and
place a bit of absorbent cotton, which
has heen dipped in sweet oll, between
the toes night and morning.

To remove warts—apply oll of clin-
namon three times dally. Five cents’
worth will be sufficilent.

When a patlent Is suffering from
fever and the tongue becomes coated.
wash with glycerine. Omne appileation
will make the tongue clean.

A good poultice for an abscess [s to
brke or boll a white turnip, mash and
mix with two tablespoonfuls of un-
egalted Inard and five drops of laudanum.
This pounltice, made according to dlrec-
tions, will break nn sbscess when all
oiber remedies fall.

skirt, passing under the Jace bands just
below knee depth. The tucker and
stock are finely plaited cream siik
mousseline. The turban is baby cara-
cul with a wreath of veivet roses in
snme shade as satin, with natural £611-
age.

What Is Tuberculosls

It is the ever present scourge of
the human race. It Is called consump-
tlon when the lungs are affected
Taken In all its forms, it {s the cause
of one-seventh of all deaths. The
germs of the dlsease are most often
carried in the sputum of a consump-
tive and are psually distributed In the

| form of fine dust that Is blown about
by the alr.

But consumption is a preventable
disease. The germs are killed by sun-
llight and fresh air. In damp, dark
places they will live indefinitely. Peo-
ple who live In overcrowded and bad-
Iy ventilated rooms are especially 11
nble to to contract the disease.

To Remove Penell Marks,

Pencll marks can sometimes be re-
moved from white paint by gently
rubbing them with bread erumbs in the
direction of thelr course (not across)
or by rubbing with & slice of lemon or
raw potato. In more obstinate cases
all traces ecan be removed with a soft
plece of linen motstened with pure tur-
pentine, or:benzine, taking care to
wipe 1t off quickly with a dry rag nf-
terward. The polish can be restored
to the surface by lightly rubbing with
a soft rag dipped In a very lttle Nn-
seed ol or by just polishing with

morning on rising before an open win-
dow or Iln a well-ventllated room witl
have & marked effect. Try this for a
week at least and npote the results

Baby's Welght.

A l-year-old baby should welgh 20%
pounds.

If healthy, the gain should be just
4 pounds the next year.

At 8 the welght should be 81 pounds.
and at 4 35 pounds

The normal baby will welgh 41
pounds nt 5, and 45 pounds at the age
of § years.

During the next four years—up to
10—the welght should be 494, 54%,
0 and 681 pounds.

If baby has kept close to his aver
age the chances for continued good
health are bright.

Hickory 0l for Bora.

An exchange gives this as the result
of Interviewing thirty business men
and thirty loanfers: The thirty busi
men had all been flogged freely by
their parents when they were boys,
while ont of the thirty loafers twenty-
seven had been “mamma’s darlings”
and the other three had been raised
by thelr grandmothers.

Cunhion Covers.

Burlap amd craftsman’'s canvas are
mich used for cushlon covers, and

This stunning frock Is adapted froth
the Directolre modes, with the high-
walsted skirt of the Empire and the

fichu-like drapery of another flme
charming merged Into one. It Is of

pale blue satin, velled with gray chif-
fon. The upper part of the bodlee
and the sleaves under the chiffon are

CHARMNING DINNER GOWY

of white lace, a ruflling of which ap-
pears at the elbow. The embroidery
which eneireles the corsage and bor-
ders the tunic-like overskirt is of pals
blue and sliver. The hat for this cos-
tume Is of duell blue panne velret, with
marahout to match and a pale gray
algrette caunght with a huge white
stone.

a little whiting. If the penel] has left
Indentatibn marks they can be got out
by laying a piece of felt that has been
wrung out of water over the place,
then pressing a very hot iron over the
felt,

Fringed Roching Again.

Some of us remember the fringed
slik ruching which trimmed our moth-
ers’ gpowns and mantles pearly a score
of years ago. Those roches were made
of stiff siik, raveled out at the edges
and plaited Into a foll roche. Now
the ravejed ruche comes back, intro-
duced by Doeullldt, a Paris dressmak-
er, and the frock on which the ruche
s used Is called appropriately a
“polonaizc.™

.

Yalue of Proper Breathing.

It Is now generally concede] that
people who breathe deeply and so use
thelr lungs to the fullest capacity sel-
dom become the vietlms of consump-
tion. Moreover, those thus afllicted
who persistently emplcy the right
method recover, unless they are In the
advanced stages of this dread disease.

A few simple exercises employed every

really beautifal effects may bé bhrought
out with very little effort. A desizgn,
vonventionn! or otherwise, cut from
cretonne aud applled with an embrol-
dery stitch, will make a brave show-
ing at the expense of Hitle tlie or
frouble. Another, cock feathars drawn
dingonally across the plllow and work-
el with mercerizad thread in patural

colorings. Crafisman cansas is 81 a
yard up, fifty inches wide. Burlap s
inexjrensive.

No More Children,

Dr. Walter F. Wilcox, head of the
department of statistics at Cornpell
University, says that in the last fifiy
years there has been a decreass of
about thirty a year In the proportion
of children to every thousand wemen,
and if this rate Is t0o cootinue for n»
century and a half more there wiil be
B0 chlldren left.

Ohjections.

Algy—Myrtle, what are your $8jec
tions to marrying me?

Myrtle—I have only one obje.Mon,
Algy. I'd have to live with you.

STORIES ABOUT SEALS.

How o Young One Was Made a Pet
nand Afterwards Han Avway.

Some people think that a seal has no
Intelligence, but a writer in Our Little
Ones tells the story of a seal which
was found by a man who was out fish-
ing, and that Iater proved to be quite
wise In.its way. The seal was a young
one, and the man found it fast asleep
upon a dock, and gently lifted it Into his
eanoe. The poor thingz eried to get
back Into the water, but its ecaptor
wanted it, and so he earried it home,
fed and petted it until it became quite
tame and would go about the house
like a little dog. Indeed, after a few
weeks it grew so fond of its new home
that it would not stay away from the
house more than an hour at a time.

When It was let out of doors it would
g0 to the rocks beside the sea—for the
family lived near the seaside—and
would slide down into the water and
dive about for a while, catching fish.
Then it would come back and ellmb
np on the poreh and lie there and cry
o be let in. But one day he went out

' get his dinner in the sen and that
vis the last ever seen of him. It was
wlieved that he foliowed the tide far
wat into the ocean, and thers met some
af bhis old playmates, who persuaded
ilin to stay with them.

Another story is told of a seal that
resented an Intrusion and whipped a
muonkey. This was a seal that belonged
‘s n traveling show. After feeding the
wnonkeys one day the keeper carelessly
‘elt the door of their cage open and in
+ minate they were out and swarming
1l over the menngerie. After an hour's
hard chasing the keepers got the mon-
keys together amaln, all except Jocko,
wlho wounid hang by his tail and grin
Just out of the keepers’ reach.

At last they succeded in cornering
him, and in desperation be leaped to
the cage over the seals, al the top of
which was the opening tiirough which
the seals were fed, Finding his pur-
suers closely npon him, he Jomped into
the cage and down upon the seals® plat-
form. The big performing seal resent-
ed the Intrusion and procseded to cateh

| the monker, now thoronushly frightened,

hetwveen the huge flippers, alternately
siapping and biting hin. The teeth of
the thoroughly sulined monkey did not
stop chattering for half an hour after
he had been resen~d from his plight
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I DOWN IN LITTLE ITALY.

Where the Artist Is Sometimes Ree
warded with a Shower of Coln.
When the crowd grows partleularly

enthusiastic in a iHitle concert hail in

the heart of Little Italy, nickels and
dimes and quarters, and somethnes
larger colns wili flash  througzh  the
smoke-filled alr at the singers on the
carpeted pintform. says the New York
correspondent of the Cluvinnati Times-
Star. These white-toothed, dark-brow-
ed, vivid artists never deigo to notlce
the silver shower while they are sing-
ing. DBut at the clese of a song, they
grab earnestiy for these material erl-
dences of esteems. For thesa gifts are
the only pay they get. It sometimes
happens that the ecrowd doesn’'t loosen
up readily. In which case the propri-
etor hands a number of his particular
friends pleces of money, and at the
end of the next song there Is a riot
of “bis bis" and a hnil of money on
the smeary stage. The siogers, of
course, return these pieces to the pro-
prietor, who does It agaln. But the

other nlght the men at ope table did

not throw the mooney they had been

given The sinzers looked towand them

expectantly, and they fust grinned Im-

pudently. Tha propristor came down

to reason with them and they sneered
at him. And then the angered artists,
feeling that they were being Jdeprived
of their rights, assailed the short-
change specialists, first with vocal and
later with chinaware reproaches. But

Magistrate Finn let 'em all go next

Jay. “Lord” sald he, in a weary aside

tp his court officer. “It's Oh! to be an

artist.”

Would Tamke Chances.

Mr. Philanthropist was passing a
bakery when he observed a llttle girl
gazing with longing eves at some cakes
displayed in the window, The young-
ster’s wistful gaze was too much for
My, Philanthropist, so he took [mme
diate measures to sutisfy her longing.

When she had o short order dis-
posed of a rich  bit of pastry she calm-
Iy asked for ancother.

“1 siould ke very much to glve you
another,” said the kindiy man, “but
I'm afrald It wounld make yon sick.”

“Get it for me anyhow.” quickly re-
sponded the ifttle girl, *T ean git all
the mod'elne I need at the dispensary
fer nothin"."—New York Herald.

His Usual Way.

The new waitress sidled up to a
dapper young man at the breakfast ta-
ble, who, after giancing at the Dblil,
opened his mouth and a noise fssued
forth that sounded ilke the ripping off
of all of the cogs on one of the wheels
in tlie power house. The new waltress
made her eseape to the Kitchen. “Fel-
low out there insulted me.” she sald.
The head walter looked at him. *1T
get iK™ he sald,. “That's just the tmala
enller ordering his breakfast™—Argo-

paut. _
| e

Potnto Snow.

Boll or stenm three or four equal-
dlzed potatoes. When doune, dry well
and sprinkle a little salt over them to
make them floury. Rub through a sleve
Into a saocepan, add a little warm
milk and a lump of butter the size

of a walnut, Season with s=alt and
pepper. Stir over the fire until the
potato begins to look dry. Serve piled
up In the center of a dish.

Entire Whent Bread.

Dissolve one tablespoon of butter In
one cup warm water and add one cup
milk. Let it become lukewarm and
'ndd one-half yeast cake, dissolved In
| one-fourth cup lukewarm water, scant
teaspoon of sait and two tablespoons of
sugar. To this ndd three plats of en
tire wheat flour; mix well and let rise’
overnlght. In morning knead, form Inte
loaves, and raise In pan.

When Cooking Vegetables,

Not every cook knows that all veg-
etables that grow under the ground
should be put to cook In cold water.
This includes potatoes, turnips, earrots
and onlons. Those that grow on top
the ground, such &s beans, peas, spln-
ach and corn, should bhave bolling
water poured over them. If left un-
covered they will rotain their fresh,
green look.

Tuarnlps.

| A pleasant change from the ordinary
| bolled turnips Is to peel and cut them
to the size of marbles, then fry them
with 2 ounces butter and 1 ounce sugar.
When coversd with glaze add white
| sance. The juice of the sliced root
of turnips mixed with brown sugar
'and baked In the oven Is a good pec-
tornl, and cures coughs and hoarse-
| pesa,

DBaked Eggs with Cheene.

i Line a shailow dish with thin slices
| of Swisa (Gruyere) cheese. Mix care-
fully together one teaspoonful of made
mustard to adash of cayenne, one-third
teaspoonful of salt and two-thirds cup
milk. DPour half of this over the
chievse, break In five eggs, pour in the
remalnder of the liquid and bake in 2
hot oven uutil the eggs are set.

Vegetable Soup.
Four onions, three turnips, four car-
| rots, oue small hend. of cabbage, one
pint of butter beana and a bunch of
sweet herhs Boll anntll done, add a
quart of soup stock; take two table-
gpoonfuls butter and one of flonr, beat
to a cream; pepper and salt to taste;
add a spoonful sugar. Serve with
fried bread chips
Walers,

Cream together one-half cup of but-
ter and ope cup of sngar, add one-
quarter cup of cold water, ong tea-
spoonful of vaniila, three-quarters of a
teaspoonful of soda and flour, to make
a stif dough. Roll out very thin, cut
with a heart-shapod cutter, place half
of a candled cherry on each wafer and
bake in moderate oven.

Maple Candy.
Put into a saucepan a plot of ho.
{milk and stir Into this a pound of
(maple sugar that has been broken or
rolled small. Boll hnrd as soon as
the sugar Is dissolved and stir constant-
ly. When a little dropped Into cold
water Is brittle, pour Into buttered
pans and cut into squares.

| Baked Dananas, =
! Baked bananss are readily assimi-
I lated by the digestive organs, and are
often well borne by patients to whom
the raw banana proves Indigestible.
The bananas should be peeled and the
stringy outside pulp scroped off, cut
into halves, sprinkled with sugar and
| a little lemwon julce, and baked In »
shallow pan until soft

Grange Shortenke,

Into a quart of flour sift a teaspoon-

| ful of baking powder and rub a plece
| of butter the slee of an egg. Wet with
| sweet milk to a rather soft dough.
| Bake, then split and spread with peeled
| oranges, sliced, and cover these wel
with sugar and whipped erean.

Calves' Hralns,

Wash the braipns earefully and eut
each palr into four pleces, taking away
all blts of fiker and skin. Rinse well,
wipe dry and dip each plece first lo
beaten egg then in eracker crumbs,
then In egg and again In  cracker
crumbs and fry In hot fat.

Corn Nuts.

To one quart of white corn meal add
two tablespoonfuls of baking powder
and a teaspoonful of salt and sirt weil.
Add milk to form a stiff dough that
can be formed Into little cakes, and
drop into smoking fat and cook nntll
dad? == balw hrowned,
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