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£ 011y a Missing “M.”

NE Saturday morning I was sitting

at my desk opening my correspond-
ence, when I came across a letter which
wouveyed to me news that considerably
ghocked me. My old friend and client,
Sir Douglas Renwood, was dead, and
the letter announeing the sad intelli-
gence was from his nephew, and ran
thus:

w__ Cattage, Stalnes, June 1.—Dear Mr.
Deary: 1 have to inform you of thoe sad
death of my uncle. He passed away at ten
o'elock last night. It was all terribly sud-
den, He caught a violent chill last week,
which developed into inflammation of the
jungs, We sent for Dr. Holmes, the leading
doetor here, but he could do no good, and
the end came last evening.

1 write to you because I think It desira-
ble thut vou, re the leading family adviser,
should come down here at once to arrange
for the funeral, and also to go into other
matters connected with my poor uncie’s
Yours faithlfully,

“AMARK RENWOOD."

“Aha!" said I to myself, as 1 con-
¢luded the reading of the letter, “the
other matters which Mr. Mark refers
to ure closely connected to himself.
He is the next of kin. Douglas died
upnwmarricd. This means £20,000 a year
10 my young friend."”

1 then proceeded to continue my
work of opening the morning letters,
nnd, finding that there was nothing of
urgent importance therein, I deter-
mined to act on Mark Renwood's sug-
gestion and go down to Staines with-
out delay.

I sent for my head clerk and fold
Lhim of my iutention, bidding him also
1o find out when there was a train from
Paddington. He soon returned with the
information that I could catch a good
one at 12:30, and I accordingly drove to
Kensington and collected what I re-
quired for the journey, and an hour
lnter was seated in a flrst-class car-
riage on my way to Staines.

1 had announced my coming by tele
graph from Paddington, and I was
therefore not surprised to find young
Itenwood waiting for me when Talight-
ed.

He was a tall, thin young man, with
strotr aquiline features and small, gray
eyes. Ihad khown him since he was at
Eton, and he held out his hand to me
with a cordial smile.

“T am delichted to see you come &0
soon, Mr. Geary,” he said, speaking in
a hearty tone, “but I wish you had
come on more joyous business. This is
o sad affair, indeed.”

“Sad enough,” I rejoined, “and yetwe
must all die some day or other—else
where would the young ones come in?"

The cottage was about half a mile
from the station, and our journey took
us along the river bank. As we passed
the boathouse on the slope, he said, in
o low voice:

“This is the spot where my poor uncle
contracted the chill which eaused his
end. He and I were walking along this
pith cne evening, when we henrd a ery
for help, and the next moment a child’s
Lead appeared above the waler. I, of
course, would have plunged in, but, as
you have perhaps noticed,™ am suffer-
ing from a temporary sprain, and could
not swim an inch. My unele, knowing
this, threw off his coat, and, swimming
to the spot where the child was fast
ginking, rescued it just as the yonng-
ster came up for the third time,"

“This Dr. ITolmes,” I quericd, “was
he a really good man?"

“I believe he is the best doctor in
these parts. Had I known things were
5o serions I would have wired to town
{or our own man, but I never drenmed
that such was the case.”

“Poor old gentleman!” Isald, “And
he was to have been married soon, was
he not?" . ]

“Yes. That is the oddest part of the
business. He looked forward so much
to giving up the state of bachelordom
in which he had lived, and now-—well,
it’s no use talking of the past.”

“All the same,” I could not help re-
marking, dryly, “it is not such a ter-
rible thing for you that this marriage
did not take place. Had it done so
there might have been an heir to the
estate, who would have cut 3ou out most
completely.” L

Ile looked up with a hasty glance.

“Oh, Mr. Geary,” he said, “I cannot
think of things like that at a time like
this. My uncle was a father to me,
and better than many fathers. I am
well-nigh stunned by the blow—money
matters just now seem to me very
small, indeed.” 3

“TWell, well,” I said, someswhat testily,
“we cannot do without money, whether
we think of it or not. But here we are
at —— cottage, for, I suppose, this is
the place.” :

“This is the place,” he answered.
“Come in.” A

1 followed him into the cottage and
up the stairs, until we came to the
room where the dead baronet lay.

I went slowly toward the bed on
which my poor old friend and client
vested, and, drawing aside’ the sheet
which covered the dead face, took a
last long look on the features I knew
so well,

I was roused from my reflections by
the entrance of young Renwood, who
came up to the bedside and pulled out
his cigar case, several papers dropping
irom his pocket at the time.

“Iave a cigar!” he said, asd stooped
to pick up the papers, and then, seeing
o shade of annoyance that Icould not
conceal cross my face at the thought
of smoking at such a time and in such
u place, he =said, hastily: “Perhans we'd
better not smoke, though; it's\hardly
decent in o room with deathiin ity”

1lis sudden glow of properfeeling did
not impress me and I merely handed
him the papers he had dropped in si-
lence.

One of these he handedfhack to me.

“You'dbetterlook nt that JMr. Geary,"”
he said, abruptly; “that isfDr. Holmes'
certifiente of death.”

I glanced at the document) Yes, it
was all in order. “Douglas Kenneth
Tienwood, aged 05" and so on, bub

when T came to the hending,:\“Cauee of
Death,” 1 gave a violent start.

“Good heavens!” I said to myself,
“san this be possible—can this \be pos-
sible?" }

For something I had seen inl that cer-
tifiente had connected itself with some-
thing I had seen in another focument
ihat morning, and the sight of the two
things filled me with an ayful sus-
picion. :

And I determined to act on ¢hat sus-
picion and to nct at once. Asling Ren-
wood to excuse me for half am hour,
as 1 wanted to call on & legal driend,
who lived in town, T hurried awajy-

1 was going to call on Dr. Holmes,
‘whose name was at the foot of thie cer-
tificate recording the death of Sir.Doug-
las Henwood.

I Lhad fo wait some time at t‘he‘phy-
gician’s house, as he had numerou § con-
sultations in progress.
of terrible anticipation in the dull Wwait-
ing-room, 1 was at length usherecyinto
the doctor’s presence. - o s

“Trr. Holmes,” I said, “T have not/come
1o see you professionally, but rather to
ask you one question.” | Latl

He seemed surprised, bu A!.:f;p]yaid:'

“Goon." _ - :
. “Did you sign a certifieate}of death.
B

estato.

After an thour-

] throngh intlammation of the lungs, ot

Sir Douglas Renwood, who now lies
dead at the place ealled cottage?”

He jumped up from his chair in
amazement.

“My dear sir,”” he eried, “what on
earth are you talking about? I know
nothing whatever of Sir Douglas Ren-
wood, except that he is reputed to be n
man of eecentrie habits, ns he refuses
to have any servauts in his house,"

The suspicion which had been dark-
ening in my mind grew darker as he
spoke these words. Tna moment | had
risen from the chair, and, walking
quickly to the doctor’s side, 1 said:

“Nactor, there has been some foul
play in this business. Sir Douglas Ren-
wood lies dead and I have just seen a
certificnte of his decease bearing your
name at the foot.”

The doctor looked astonished,

“Then it is a forgery,” he cried. i
have never signed a certifleate of this
man's death, More than that, 1 did not
know even that he was ill."”

I thought for a moment ard then
said:

“Our way is clear. We must go at
onee to the police station and get a
warrant for the arrest of the man who
produced that certificaie us coming
ifrom you. That man is Muark Ilen-
wood, Sir Dounglas’ nephew and--heir."

The doctor gave me a quick glance.

“His heir, ¢h?" he said. “Come, per-
haps we are on the brink of a discoy-
ery. It seems to me that there is more
in this business than meets the eye.”

I thought so, too.

An hour later Dr. Holmes, a couple of
plain-clothed policemen and myself en-
tered thecottnge. Bidding the two men
to be close at hand in case of need the
doctor and I went straight upstairsin
search of Mark Renwood,

He did not seem in the least astound-
cd at the nppenrance of the doctor. Evi-
dently he imagined that he was the
“legal friend” on whom he fancied |
had gone to eall, for he held out his hand
with a smile.

“Any friend of yours, Mr. Geary,”
he said, “is welcome here. Introduce
me, please.”

Wondering whether he was merely
playing a part or was sincere, 1 form-
ally introduced the two men..

“Dr. Holmes—Mark Itenwood.”

A terrible change came over Rlen-
wood's face and he clung to the table for
support. He tried to speak, but words
failed him. The look on his features
told what T had already guessed.

There was no time for idle thonght or
conjecture, I touched the bell and the
two constables appeared in a moment.

“I give this man in custody," 1 said,
in n loud veice, “for uttering a forged
death certificate. Whether a further
charge, and a more serious one, will be
added, remains to be seen.”

Ttenwood uttered not o word, Witha
white, seared look, he suifered himself
to be led from the house, and thence
into a conveyance. Ourway lay in the
direction of the police station.

A coroner's inquest was held on the
body of Sir Douglas Renwood, and the
verdict of the jury, following on the doc-
tor's post mortem examination, was
“Willful murder against Mark Ren-
wood."”

He was accordingly committed for
trial at the next nssizes.

The ineident which served fo convict
hlm was the forged certifiente. Ile conld
assign no reason for the forgery, and
therefore the jury had no optien but to
conclude that the m&n who had admin-
istered to the deceased the subtle poison
which eaused his death was his nephew,
the mun who stood in the dock,

Sentence was passed accordingly, and
on the night before his execution he
sent for ihe chaplain and madea full
vonfession,

“T killed my uncle by means of a drug
which natives use in certain purts of
Tndia for medical purposes, and which
leaves the features enlm and composed
after denth. My uncle was about to
marry, and, in the event of hisdeing so,
and having iseue, I knew thav my
chance of o great estate was gone. Sol
brought him down to Staines, and kept
him under lock and key in the cottuge.

“ITow did T discover the forgery? Dy
the fnet that I knew Dr, Ilolmes’ Land-
writing, and detected the difference?
Not a bit of it. The doctor's handwrit-
ing was as unknown to me as the first
Pharaoh. No. It was siwmply on ae-
count of the fact that the death certifi-
cate hore the cause of death, “inflama-
tion” being spelled with one “m."”

In the letter from Mark Renwood
with which this history begins the word
pceurred with the letter omitted, and
it struck me as being very curious that
two men should make a mistake over
the same word. So curious was thisap-
parent coincidence that I pursued the
inquiries which anded as I have de-
seribed. If Mark Renwood had beena
better speller he would, in all proba-
bility, be alive at this hour.”—Cassell's
Journal

PERPLEXITIES OF A PRESIDENT.

Constantly Beset by Seeliers After
Office.

To a large extent the administration
of a president of the United States is
judged by the character of the men
whom it selects for public office. As
soon as o president is inaugurated, his
perplesities begin. Ile may have been
the idol of his party up to that time, but
Liis will be an exceptiorral experience if
he doos pot find friends turning into
eritics or even into opponents, bocause
of their disappointment over his nomi-
nations.

Practieally, his first official act Is to
sominate the eight cabinet officers who
are to be his advisers, and cach of
w liom is to be the head of an importatt
departinent of the govermment service.
Then comes the necessity of selecting
ambassadors and ministers, consuls and
collectors, postmasters and district at-
{orneys, and other officers of greater or
Jess importance.

Although most of the minor places
have been brought undes the civil sery-
fee rules, and are filled through com-
petitive cxaminations, the number of
officers nominatad by the president, sub-
jeet to the confirmation of thesenate, is
still large enough to canse a new presi-
dent much anxious thought.

On the one hand, u president is beset
with the importunities of men who
wunt offices for themselves or others
Perhaps they were active in securing his
pomination. Or they were chairmen
of political committees. Or they were
generous contributors of campaign
funds. Fach of them has some person-
ul or party elaim to consideration, which
he does not hesitate to press.

On the other hand, a president feels
the pressure of an enlightened public
sentiment, which demands the sul-
crdination of personal and partisan con-
siderations to the public good, and
makes fitness the first requisite in offi-
eial station. -

This sentiment is specially strong
with reference to the diplomatic service.
It grates upon American sensibilities
to have men appointed to represent the
United States at foreign nations. "When
a men is commissioned for foreign serv-
jee who does not cven know the lan-
guage of (he country where he is to re-
side; or another man is made minister
ab an important capital for no better
reason than that he has been a hustling
purty leader incongress, the administra-
tion responsible for such appolntments

suiters in prestige more tham it can
possibly guin by squaring a few polit-
ical or personal debts.

Iowevér hard a president may try,
it is impossible for him to satisfy the
demands of politicians. There are not
enough first-class offices to go around
among the men who imagine them-
selves entitled to them. Perhaps half n
dozen of them ask for the same of-
fice, crioh with a strong backing. If
the presidentappoints one, he makes en-
emies of the other five und their friends.
Crdinary prudence, - thercfore, to say
nathing of higher motives, should
prompt a president to pay more at-
tention to the public good than to per-
sannl elamor.

Public sentiment makes allownnce
for errors of judgment, and the difficul-
ties of n president's position. It does
not expeet ideal selections everywhere;
bt it will judee an administration by
the general character of its appoint-
ments, and it is an encournging sign
that the standard of the public service
is becoming higher rather than lower.
—Youth's Companion.
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MISCELLANEOUS ITEMS.

—The wine-bearing palm of western
Afviea vields a sap which is sweet when
first drown, ferments in a few hours,
and is a quick intoxicant.

—Firelighters are made in Germany
by {wisting wood wool into a rope, cut-
ting it into short iengths, and dipping
the end of the pieces into meited resin,

—The hairspring of a watch is a
strip of the finest steel, about 9% Inches
long, 1-100th inch wide and £7-10,000ths
inch thick. Itiscoiled upinspiral form
and finely tempered,

—Refore the introduction of firearms,
the wood of the yéw was in so great a
demand for bows that a law was enacted
in Venice that every ship trading in the
port should bring ten bow staves with
every butt of Malmsey wine.

—A reeipe for preserving wire ropes
that are to be carried under water or
under the earth's“surface consists of
a misture of 35 parts of slacked lime
and from 50 fo 60 parts of tar. The
compound is boiled and applied hot.

—The thickest known coal seam in the
world is the Wyoming, near Twin Creek,
in the Green river coal basin, Wyoming.
It is 80 feet thick, with only one thin
parting of shale near the roof, and up-
wards of 300 feet of solid coal underlie
the property of 4,000 acres.

—The {unnels of the world are esti-
mated to number about 1,142, with a
total length of 514 miles, There are
about 1,000 railroad tunnels, 12 sub-
aqueous tunnels, 90 canal {unnels and
40 conduit tunnels, with aggregate
lengths of about 330 miles, 9 miles,
70 miles and 83 miles respectively.

—Tur may be instantaneously re-
moved from hands and fingers by rub-
bing with the outside of fresh orange
or lemon peel, and wiping dry imme-
diately after. It is surprising what a
large surface of skin a small piece will
clean. The volatile oilsin the skins dis-
solve the tar, and so it may be wiped off.

—The citizens of Dijon, France, re-
cently voted a tax for putting a railing
aronnd a tree which stands within the
city limits. The tree bears alabel which
informs the sightseer that it is the
oldest poplar in France. The town
couneil has a record tracing history of
the tree since the year 722 A. D, Itis
122 feet in height and 45 feet in circum-
ference at the base.

NOBLEMAN A POLICEMAMN.

Must Serve Ten Years #On the Foree"
to Inherit o Fortune.

The strangest of all the many re-
quests that have been made of Mr. [an-
na sinee he took up his leadership in
polities eame to him when Baron von
Muezze, a young German, solicited his
influence to obtain an appeintment as
deputy Cuited Stutes marshal, at any
place where the surroundings ure
agreeable, at any salary, or nny amount
of fees that might be offercd.

The applicant, who is well vouched
for and is undoubtedly all that he pre-
tends to be, told a strange story of the
will of his motler, a wealthy, but ee-
centrie, German, who stipulated that
he should serve ten years asa policeman
hefore he should come into his fortune,
her idea being to teach him sclf-con-
trol, develop bis character and convinee
him of the dignity of labor.

As he did not wish to serve in such
an humble eapacity nmong his former
and future associntes, Von Muegge
came to the United States to serve his
time. e has becn on the force in sev-
eral citles, and is now employed ns a
watehman by a railrond company in
Cleveland.

The man is personally known to Mr.
Hanna through a rather curious episode
that oceurred while he was a member
of the Cleveland city police. A few
nights after the eclection some of Mr.
Ianna’s friends and admirers tendered
him a banquet at the Union elub in
that city, and during the dinner two of
the waiters pot into trouble, in which
one of them bit off a portion of the ear
of the other.

The fight was so fierce that a police-
man was sent for to take charge of the
combatants, and that duty happened to
be nssigned to Von Muegge. Ar. IHan-
na recollects seeing him at the Union
elub on that occasion.

His term of servitude expires In No-
rember next, and the baron is anxious
to spend the remainder of the period
In surroundings which will be more
agrecable than those in which he has
been situated for the last nine years.
e would like to be a deputy to the
ITnited States marshal of the District of
Columbia for the next six months, and
hos asked Mr, Hunna's influence to se-
cure that position.—Chicago Record.

WORSHIPED A FALSE GOD.

Uebating Soclety Enshrines Web-
ster's Image Inktead of Clay'm

The members of the Tlenry Clay De-
bating soclely of Oakland, un organiza-
tion of enthusiastic young students of
history, oratory and tlebate, have made
u discovery which has shoclked them.

For a year they have been udmiringa
picture of Daniel Webster, thinking it
was o likeness of the immortul man
for whom they named the elub, It
hung upon the wall in the main room
of the suite oceupied by the elub, and
in the year wagscen and admired by
hundreds. It was n steel engraving
inensed in o large onken frame, and
made a very attractive picture. Some
of those who looked upon it may have
recognized in it the likeness of Clay's
rival, but no one ever mentioned the
fact, and in the list of art works be-
longing to the club it was set down as
a plcture of Clay. During the debates
which have aroused the cchoes of the
¢lub rooms in the last year the pic-
tufe was pointed to with pride every
time one of the young oralors referred
to Clay in any way.

Two weeks ago some one broke the
horrible news to the members of the
board of directors. There was o spe-
cinl meeting, nnd it was decided ab
ouce to take the pleture down. There
was an effort to fix the blame for the
error, nnd some of the members of the
committee who had purchased the pic-
ture were called before the directors.
T was agreed, however, that the wisest
plan would be fo let the matter drop.
All thoge who were in the secret were

—

pledged to seerecy and anotner pieture
was purchased,

The members of flie elub felt rather
sheepizh about the incident and did
not relish the idea of having the pub-
lic informetd. At a meeting held a few
evenings ago Guy D. Reynolds, in the
course of a speech, referred in a gen-
eral way to the affair. Tle said enough
to make the members feel uneasy and
to eause the uninitiated to become curi-
ous, and it wasno longera secret. Now
there are general details, and visitors
to the elub are not supposed to smile
when they gaze on the picture, although
the laugh is on Henry and his follow-
ers.—San Francisco Chronicle.

POTTED VEAL AND TONGUE

How to Convert Left Over Meats Into
a Fresh Dish,

Cold veal left from a ronst or potpie
may be minced, pounded to a paste and
mixed with equal parts of cold boiled
and smoked tongue or ham for a potied
sneat, The root and tough paris of a
boiled tongue left after slicing the rest
for ten may be used up inthisway. To
a pint measure eadh of tongue and of
lean veal, both chopped and pounded to
n paste, take two tablespoonfuls of Lut-
ter, one teaspoonful of salt, a litile pep-
per and a pinch of mace. Mixa table-
spoonful of butter with the tongue and
add o pinch of cayenne to it. Add the
other ingredienis to the paste of veal,
mixing them in thoroughly. Tutfirsta
layer of seasoned veal in a jar of earth-
enware, then alayerof tongue, until the
jar is full. Pack the meat as tightly as
possible in the jar, leaving no air spaees,
Set the jar of meat in the oven ina pun
of cold water, and letit bake in this way
for half an hour. Tour a little melted
butter over It, and let It become eold,
then set it away. Cut it Into thinslices
for tea, using a very sharp knife nnd
haring the roll of potted meat very cold
in order to make it firm enough to slice.
The jar in which the meat is polled
should be buttered before the meat is
put in it. The jar must be set in hot
water a moment to slip out the roll of
meat, which must then be chilled again
to make It firm for slicing.—N. Y. Trib-
une.

‘Delicions Browa Fricasseed Chlcken,

DBrown fricasseeing is a very tasty
way of serving a fowl. Singe, draw and
disjoint; put in o good-sized saucepan
twao tablespoonfuls of buiter; when hot
drop in the pieces of chicken; allow
them to brown gradually, taking care
the butter does not burn, As soon as
the picees are browned, draw them fo
one side of the saucepan, and add to the
fat two tablespoonfuls of flour; mix and
add one pint of stock or water. Stir
constantly until it beglns to boll, mov-
ing the chicken around in the sauce,
Add a slice of onion, a bay leaf, a table-
spoonful of chopped carrot, a teaspoon-
ful of saltand a quarter of a teaspoonful
of pepper. Cover the saucepan, push it
to the back part of the stove, where
the chicken may simmer slowly for an
hour. When done, dish the rough pieces
in the eenter, erossing the legs on the
front of .the platier; place the wings
and the dark meatat the sides; the back
and breast on top. Dish your chicken
ench time in the same manner, g0 that
the carver may know exaetly where he
will find the dark and the light meat.
Take the snuca from the fire, add.to it
the yolk of one egg, beaten with two
tablespoonfuls of cream; strain this
over thechicken. Garnishthedish with
erescents of fried bread, dust over a lit-
tl e finely-chopped parsley, and send to
the table—Mrs. 8. T. Itorer, in Ladies'
Home Journal.

Stodying-the Moshroom.

A club has been formed in New York
city, the members of which nre inter-
ested in all sorts of edible fungi. They
are to experiment and investigate all
forms of mushrooms and tondstools
with a view to furnishing information
to those who have not the opportunity
for personal study. It is thought that.
a cheap food supply may be provided
through the medinm of these growths.
There 18 a society in Doston and there
are several in England, There are to
be leetures, exhibits nnd lterature and
interested persons will be taught to dis-
tinguish between the harmless and the
poisonous sorts. There Is alsoa branch
devoted to the study of the best meth-
ods of preparing these articles for the
{able. The mushroom is a favorite del-
icacy with such & large number of per-
sons that any information concerning
it, or its more plentiful and inexpensive
supply, will no doubt be greeted with
enthusiasm.—N, Y. Ledger,

EAUAY n--nrun_silnd.
Split a well-cleaned shad down the
entire back, remiove the backbone and
season with one tablespoonful of salt;
brush the fish over with a little melted
butter or olive oll, let it stand 30 min-
utes, then put the fish on a broiler with
the flesh side down; place over a clear,
moderate fire and broil 15 minutes;
then turn and broil five minutes on
the skin side. Dress the shad on a warm
dish, mix one tablespuonful of butter
to a cream, add ihe juice of hulf a
lemon, half a teaspoonful of nutineg
and one teaspoonful of fine chopped
parsley; spread this over the fish, gar-
nish with parsley and one lemon cut
lengthwise into slx pieces. The broil-
ing can be done nicely on a gas broiler.
—~8t. Louls Itepublic.

Serving n Fricasseed Fowl

A fricasseed fowl should always be
put upon the platier in one way, says
a cooking teacher, so that the server
may Jknow where to find the different
parts, and there may be as little as
possible of the splashing of gravy in the
living nbout of an exploring carving-
fork. Tut the back in the middle, says
the nuthority, and the breast on top
of it. Cross the drumsticks, and lay
them at either side, with the second
joints at the ends. The wings should
be placed outside thess. If two fowls
are served, the arrangement is simply
repeated at the other end of the platter.
—N. Y. Post.

Supplying Al Wants,

Tle Peddier—I have the most excel-
lent silver polish.

The Lady of the Honse—Don't need
it. 1 haven't got any silver.

“1vell, then, it will take grease spots
out of wall paper."

“Huven't ot any wall paper.”

“Then it will renew the curl in feath-
ers.”

“Ilaven't got any feathers.”

“1yell, then, it will make oil painting$
look like new.”

“Jlaven't ot any ofl paintings.”

“IVell, then, a little taken internally
will make you feel as if you had some
of these things. Good day.” =~

To Make Sure.

“Young man,” said ihe statesman, *I
decline to be interviewed.”

The hopelul reporter looked sud.

“] always interview myself,” the
statesman explained. “It is n great
plan for missing mistakes. Just sit
down and I willhave your co Ln;hdy in
about 20 minutes.” "~ =

Plain Croguettes,

One pint of chopped meat of aug kind,
one slice of bread soaked in tepid water,
two egps, seasoning to taste. Squeeza
the bread dry, add the meat, bind with
{he eggs, seasoning to taste. Mold, roll
in egg and crumbs and fry. One cupful

of cold mashed potatges can be used in-

stead of the bread.—Toston Rndeat.

EGG-EATING HENS.

How to Remove Temptation Out of
Thelr Wicked Way.

The plan portrayed below can be
made by anyone handy with tools, ant
the cost will be but little. After mak-
ing the frame as shown at a, take a
strong, close piece of burlap, cul some-
what larger than the frame, and set a
ring in the center of the picce large
enough for an egg to pass through eas-

THE EGG-EATING HEN FOILED.

fly. Tock this on the upper edge of the
{rame a, allowing it to sag five or six
inches in the center, usatb. To com-
plete the nest and make it moreatiraet-
ive and natural for the hens, wisps of
lay may be twisted and sewed on the
inside. The frame should be made to
fit tightly in the nest heretofore used,
so that it will not have to be fastened.
The cgg will drop through the hole and
roll to one side of the nest below. The
egas may be gathered by simply lift-
ing up the front side of the frame.—Cur-
tis J. Irwin, in Farm and Home.

WONDERFUL INDEED.

The Queen Ree In the Most Marvelons
of All Inscets.

The study of bee life is always an in-
teresting matter to the beginner and of
oll bees the queen is the most wonder-
ful produoet in insect life. Iu the flrst
place she is the product of the bees
themselves. A common worker egg i3
tuken and fed aeertain kind of food and
n fully developed female is produced
from an egg that in the natural course
would have been imperfeet.

As soon as she has become fully
grown the queen bee sets out to find a
mute, and after her return from this
wedding trip never leaves her home
agaln unless it is to scek another and
more commodious one, for it is always
the old quean that leaves with the
swarin instead of o younger one.

The queen bee lives four or five years
and is capuble of Jaying from 2,000 to
1.000 eggs atay during all this time. As
the ordinary worker lives less than sis
weeks in the working season ard only
six or seven months under the most
fuvorable cirenmstances, the queen sces
muny generations of her children come
and go. No queen ever had more loyal
subjects than those of the queen bee,
and they witl dic in defense of lier and
their home at any time. If a strange
queen is Introduced into o colony, the
members of it pounce upon her at onee
unless thelr old gueen is removed, in
which case the stranger is usually given
a warm welcome.

1f a surplus of queens is hatehed Ina
hive, the extra ones are killed at once,
and after the old queen becomes use-
loss for the purpose of laying more
eges to keep up the strength of o col-
ony, her children kill her and caat Lier
out nnd raise up o new one to succeed
her.—Farmers' Voice.

THE FLAVOR OF EGGS.

Green Gone In the Cheapest Hen Food
on the Markel.

Good feeders have long known that
certain kinds of food would greatly im-
prove the flesh of animals for human
consumption. The feeding of roots im-
proves the quality of mutton; arti-
cholces improve the quality of porle.
Enterprising ducle farmers have found
that the feeding of celery improves the
flavor of their birds, and chestnuts are
fed to faltening turkeys to produce a
ganme flavor. Green cut bone is fed
to chickens for the same reason nnd to
Inerease 1he size of the fowls and toin-
erease und improve the flavor of their
cggs. Careful experiment and practi-
enl experience have proven beyond any
question of doubt that the liberal feed-
ing of green eut bone will double the
egg vield from a given number of hens.
Green bone is the cheapest egg food on
the market to-day, and in many places
ean be had for the mere asking. In
those places where it hns aequired a
commerclal value it can be bought for
95 to 80 cents per 100 pounds. Thisis
much cheaper than wheat, which is the
best of the cerenl egg-producing foods,
Green cut bone has such a potent force
in inereasing eggr production that it will
be found especially helpful In winter,
producing lnrge quantities of eggs when
they are of greatest valee—Journal of
Agriculture. !

SHADY CHI%KEN COOP.

It Affords Comfort In Daytime and
Shelter nt Night.

Shelter at night, and shade for the
heat of the day, are both provided for
in the coop shown in the nccompany-
ing eut. A barrel with a bitof the head
left in, is placed upon its side and part-
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PROTECTION FOR CHICKS.
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ly filled with dry loam. Aborve Is
stretched o square of cheap cotton
cloth, as shown in the sketch, 1f the
hen is to be keptfrom running with the
chicks, she can be tied to the stuke in
front, or slats can be nailed across the
front of the barrel. A square frame,
covered with conrse wire cloth, makes
an excellent protection for the front
at night, as it keeps out the encmics of
the chicks, but lets in pure nir. 1t is
forlack of proper ventilation that many
broods fail to grow thriftily. Remove
the surface of the loam In the barrel oe-
caslonally and put in a coating of fresh
earth.—Orange Judd Farmer.

HINTS FOR BEEKEEPERS.

Protect the north and west sldes of
the bee hives.

If a colony is found queenless unite
it with a queen that has a colony.

Many bees are lost when taking o
¢leuring flight early in the spring.

Bees consume o large quantity of
water after they begin to rear brood.

1f bees have no convenient watering
place, one should be provided for them.

Examine the hives, and if you do not
find a brood in all stuges it is a sign that
the queen Is dead.

More spring dwindling resulis {rom
putting the bees out too soon than from
any other one cause, .

By feeding now, the bees will breed
more rapidly, thereby increasing the
forea of the workine bees, A

One of the Lest wags of unitirz col-
onies is to set one hive oyer the ather
and let the bees mix at will.

It is best to contract the entrances to
the hives in early spring until the
weather becomes warm and settled.

After the honey season falrly opens,
the bees will get water enough from
the thin nectar gathered from the flow-
€rs,

In case the queen is dead take a framo
of brood from another hive and the
bees will soon rear o queen for them-
selves.

In all feeding care must be taken not
to spill the feed about the.hives. It
may, and generally will, induce rob-
bing.

To introduce a strange queen into
a hive put her into a queen cage, cover
her with sugar paste and lay ou top of
the frames.

Cutting off edges of the comb or cut-
ting holes in the same where there are
eggs or larvae just hatched will almost
always insure the starting of queen
cells.

Detter queens ean be secured if we
wait for the queen cells to be started
naturally by the bees under the swarm-
ing impnlse. Dy early feeding and add-
ing brood this period ecan be hastened.
—=5t. Louis Republic.

BUSINESS JUDGMERNT.

Is Necessary to Make Poultry
Keeping n Success.

1f farmers and poultrymen generally
would use more business judgment
they would be more successful. It is
not only necessary to send fresh eggs
to market, but they should be well
sorted in the erate as to color und size.
Turthermorve, they should be clean.
Dirty eggs and all varieties of shapes
and colors will not attract the cye of
the buyer, says the Homestead. In
these days of close competition one
cannot be too careful about the man-
ner in which shipments are mnde. It
is the same with dressed poultry. Poul-

try should have a plump and tempting |,

appearance, fres from pin fenthers
and absolutely clean. The head and
{feot should have a clean and fresh look.
One reason why scalded poultry never
sells well in market is on account of
the pale, shrunkgn look of the head,
giving it a sickly look. Another good
business prineiple is to serve the mar-
ket according to her demands. If she
wants white eggs don't ship brown, and
if she wants brown, don't force a white
shipment on her. Your broilers would
go begging in a rooster market, and
your roosters would have slow sales if
brollers were nsked for. There are so
many little things that must be con-
sidered. How to market is indeed im-
portant, but when to market is a fact
that must be closely studied. Walting
for holidays has made much disappoint-
ment. There are too many waiting for
those events. The man who markets
when he has something ready for mar-
ket is generally the one who comes ont
the best, And he who Is enabled to
market onco a weel the year round has
the greatest success.

Loenl Marketa for Eggs.

Tt Is not always in the large markets
that the highest prices are obtained for
eops. One reason why so many farmers
ship their eggs to a distant market is
bicenuse it is easier to do so than to sell
nearer home. When a lot of eggs can be
sent away in a erate to be sold by an
ngent the worl isdone, and when sold in
the nearest town more time must be
given. If the towns were befter sup-
plied prices would be higher in the
large markets, and It will no doubt pay
to build up a loeal custom for eggs,
ns better prices are obtained in that
manner than by shipping to the eities.
—TFarm and Fireside.

Sell Your Honey nt llome,

Tush your sales of lisney at home a8
much s possible. If city prices arenot
comuparatively high and you must sell
cheap, sell at home, giving your neigh-
Lors the advantage of what you have to
pay cut in the way of freight, insurance
and commissions. If you will do this
you will get new customers, and some
of thesewill hecome regular purchasers,
even at gowd prices. Very often com-
mission men are blamed for low prices,
when they have done bhe best that could
Le done at the time of sale.

Administering Iron to Hena.

It is claimed that o French physiclan
lins discovered a method by which ifron
can be given im large doses. Hems, he
noticed, have powerful internal organs,
They ean digest considerable quantities
of fron nnd then render it back through
the albumen of their eggs in a form
which is easily digested by the weaker
stomachs of mankind, So he feeds his
hens with what he calls "o very ab-
sorbent salt of irom,” mingled with
grains of wheat, and they lay eggs ex-
tremely rich inironalready digested,

Every Little Helps.

Turn the sheap in the cornfield for a
day or two nfter you get it planted. It
will relieve the constant strain on their
pasture, and they will give the weeds
in the fence rows o big back set.—Na-
tionul Stockman,

Gravel Roads for lowa.

A writer in the Des Moines (Ta.)
Farmer's Tribune urges the superiority
of gravel rouds for that state. His rea-
gon Is principally the trifling cost of
the gravel as compared with the cost of
stone necessary for n macadam road.

Cheap in the Long Ran.

A well-graded and macadamed road
would cost & good deal at the start, but
it would be there for future generations
and the benefit to the community would

be everlasting.

Their Objeet in Life.
*Do you cyelists want the carth 2"
“We do—long enough to put good
roads around it. Then you can haven
part of it back again."—Chicago Trib-
une.

Whnt Is Needed Most.
NMaterial for making aroad isn't lacke
ing hali as often asis the disposition to
get at it.

With Iood's Sarsapa-

rilla,* Sales Talk,” and I a! k
show that this medi- :
cine has enjoyed public confidence 4
patronage to a greater extent thanpece:
ed any other proprictary medicine. T
is simply because® it posscsses gren
merit and produces greater cures ti
any other. It is not what we say, !
what Hood's Sarsaparilla does, that te
the story. All advertisements of Hoot
Sarsaparilla, like Hood’s Sarsaparilla i.
gelf, are honest. We haye never deceive
the public, and this with its superlative
medicinal merit, is why the people lave
abiding confidence in it, and buy

Hood's

Sarsaparilla

Almost to the exelusion of all others. Try It
Prepared only by €. L Hood & Co., Lowell, M

Hood's Pills Vi foets s

®|'which has less than one-seventh of

CURES THE CHILOREN.

Nervura Is the Best Medicing and Surest
Gure For the Little Ones.

ol

The health of the children should be the first
cansiderntion of every parent. Too many
children are allowed to drift into fatal decline
by neglect. 1f your little ones are pale, puny,
nervous, do not play with zest and do not de-
velop as they shonld, zive them immediately
this mreat restorer of hicalth and strongth, this
malker of good blood and strong nerves, Dr.
Groene's Nervarn blood and nerve remedy.
For St. Vitas dance, spasms, cpilepsy, convul-
siong, Dr. Greene's Nervura is the only remedy
absolutely and unfailingly sure to cure. 1r
vour infants are cross, irritable, and do not
sloep well, nre restless in sleep, tossing about,
rritting the teath: and starting suddenly from
sipop, have twitching of the eyes, face, head or
i b certain that one of the above
s will bo the inevitable result
53 tuken imz and cured now by the
asvof Dy, Gregna's Nervira.  Get this won-
dorful resicdy at onee, and you can be per-
feetly suie of a cure.
ive it to infants or children of any aze as it is
perfectly  hitrmless, being made from pure
verstable medici marvelsus in their enra-
tive aud health-giving powers, Read what Dr.
_Greone’s Nervura did in restoring toliealth Mrys.
Mary Wonderley and hor two children, at 100%
Buttonswood St., Philadelphia, P'a, Shesays:—

] had been saffering for two years with
norvornsness and indizestion so that at night T
coald not sleep, and in the morning I felt
weale and tived and so hadly that I conld not
do v honsework. I thought I conld never

You need not fear to|

’ f . .‘,_"
Crne oF Mus. Wosnerrey asp Hen CuiLpres »y Dr. GREENE'S NERVURA.

Dr. Greene’s Nervura is the Household Rem-
edy For Children.
Wonderul Remedy.

Give Your Child This
A Cure Is Certain.

24

get cured. 1 would have to get up at night
and walk up and down, had pains all over my
body, and when I got to sleep would wako
with o pain around my heart so that I wonld
be afraid te lie down again, 1 had pains in
the top of my head and my hands would
tremble if € tried to sew, and the least noise
would frichten me. My hiusband was told to
got Dr.- Greene's Nervura blood and nerve
remedy, which he did, and when 1 had started
on the second bottle I was surprised to find
myself improving rapidly. Had I known of
Dr. Greene's Nervura when T was first sick it
would have saved me many dollars paid to
doctors, My little children were also helped
through this great medicine, They wonld
walce up at night frightened hy horrible dreams,
and their appetite was failing and my little
airl Il dark cireles under her eyes and was
puny, palo and sallow. My little baby only
weighed 13 pounds, After taking Dr. Greene's
Nervura she weighs 28 pounds and my little
irl is as fat and rosy as a peach, We owe all
this to Dr. Greene's wonderfal remedy."

Do not delay, but give your child this grand
madicine, Dr.Greene’s Nervura blood and nerve
remedy, now, and wateh itgain in health every
day and every honr. Dr. Greene, 35 West 1ith
St., New York City, the most suceessful phy-
sician in enringdiseases of children, can be con
sulted free, in person or by letter. No fees to
pay for consuitation, examination or advice,
and the low prices of his health giving medicines
place u sure cure in reach of everybody.

Y our Need

Exactly One-Fourth.

Do Not Lose This Opportunity.

Anothher Hat,

Something different from what you Lought earlier—something for a change that
18 chie, stylish and jost suits the season.
gant, but just dressy enough, and it doesn't cost much,
weather hat, a dninty finish for your summer suit, we have it. An examination
of our stock ehows we have too many hats on hand, and to reduce these and
algo Lo give our customers & bargain Unexcelled in Tazewell.

We Shall Cut the Prices on Them :

We have just the thing—not too ele-
If you need a hot

Then a $3 hat will cost you only $2.25 and a $2 hat will cost you only §1.50 and
a §1 hatt only 75¢, the rest in the same proportion.

TAZEWELL MILLINERY CO.

hours at 25¢, Table first class.

BROWN'S  RESTAURANT,
j
—~—=— KELLY BUILDING, ———
TAZEWELL, S e VIRGINIA. |
E. D. BROWN, Proprietor.
Board and Lodging by day, week or month. Meals at all

NATIONS IN MANUFACTURES.

Figures Show That the United Staten
Arc at the Head.

There are actually more employes
of manufactories, mule, female and
child Jabor included, in Germany, Great
Dritain and France than there are In
the United States, though the popula-
tion of the United States is 22,000,000
greater than the population of Gesr-
moeny, and 34,000,000 greater than the
population of Great Britain or the pop-
vlation of Irance, There were re-
turned by the last national census b,
001,000 persons as in “manufacturing
and mechanical industries” in the
United States, but included in thisnum-
ber were 130,000 seamstresses, 185,080
tailors, 60,000 milliners, 288,000 dress-
makers and 105,000 butehers, and with
these and sundry other similar deduc-
tions from the number of those en-
gaged in monufacturing and mechan-
jcal industries it is found by the last
1eport of the commissioner of labor
that the actual number of persons en-
gaged in manufactures in this country
is 3,837,000. But though the number ot
employes is less than in other manufac-
turing countrles, the United States
stands at the head of them all in their
products of manufactures, the product

| by hand, the vctume of steam power

used and the annual wages paid.

These figures show the total product
of American manufactures to be in ex-
cess of §7,000,000,000 o year, whereas the
total value of the combined inanufac-
tures of Great Britain in a year amount
to only $4,100,000,000, Germany follows
with $2,015,000,000. France comes third
with $2,245,000,000, Russla fourth with
$1,815,000,000, and then the other coun-
tries having large manufactures as
follows: Austria-Hungary, $1,265,000,-
000, Italy $605,000,000, Belgium $310,-
000,000, Spain $425,000,000 and Switzer-
land $160,000,000. In respect to the
product of manufactures by hand the
United States is far in excess of all
other countries. The average here is
$1,888, in Great Britain $790, in Frence,
in Belgium and Germany ‘the same,
£545; in Switzerland $483, in Rusaia
$a81, and in Italy $263, In respect to
the amount of steam power used, the
United States stands at the head of all
manufacturing countries, with a total
of 18,000,000-horse power. Greabt Brit

‘ain has 12,000,000, Germany 0,000,000,

France 5,000,000, and Austria-Hungaery
and Russia 2,500,000 each. Be]gu:}'

tion of Russia, has 1,000,000-horse pow-
er, having increased at a rate more
rapid than any other country in Eu-
rope. In respect to the wages paid,
the United States again stands first,
with an average of $348 o year, Great
Britain following with $204, France
with $175, Belgium with $165, Germany
$155, Switzerland and Austria-Hungary
$150, and Spain and Russio $120. The
explanation of this apparent paradox,
thet while other nations have a larger
number of employes engaged in manu-
factures than the United States, the
United States has o larger product
from their manufactures each year, is
found in the superiority of American
workmen, who, as the figures show,
turn out considerably more work per
capita than the employes of any other
counfry engaged in like manufactures.
—N. Y. Sun. :
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DAIRY SUGGESTIONS.

People, as a rule, like creamery but-
ter the best.

North Dakote is forging ahead as &
dalry state, :

Corn alone is not a proper milk-pro+
ducing food.

The state of Washington has a fins
dajry association.

Get o separator if you mean to make
the dairy profitable.

Wherever glfalfa will grow is the
place for the dairy and swine.

New forage crops come and go, but
clover, blue grass and timothy stay.

Some people have not the “talent” for
making good butter and ought not to
try.

A good way to prevent wooden butter
bowls from cracking: Bury the new.
bowl several inches deep in a salt bar-
rel and allow to remain for iwo weeks,
—Western Plowman. _ i .

Not Prlatable,

Two Turks were at a French banguet.
Toward the conclusion of the feast a
Frenchman selected a toothpick from
the tray near him, and politely passed
the tray on to his nelghbor, who, how-
ever, peremptorily declined the offer,
exclaiming: “No, thank you! I have
already enten two of the nccursed
things, and I want no more!”—San
Francisco Argonaut. R




