
Barn for Forty Cow*.
Here is a plan for a bam for forty

cm and having double stalls for
irses and a pen for a bull. It is to
te built in a bill side with about four
{feet In the rear and yet is not a base-
Mnt The barn is in the form of an
Z* and has two silos.

The ground is fug out all along the

tech and end, which are supported by
e stone wall. The barn is then built
4a the usual way, of timber. The silos
are placed as shown, with a bridge
eves’ the open space, so that the silage
may be moved by a slide right on to
the main floor, and from thence be dis-
tributed to the cows below through
trap doors in the main floor. Every

-convenience has been studied. The

,wive way
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bcighi of basement is nine feet and
there are plenty of windows for light
and ventilation; the basement floor is
of cement, and is fully drained, the
drainage from the gutters being carried
to a manure shed in the covered yard.
The dotted lines show the trap doors
above for feed and litter. The water
from the main roof is run into a cistern
at the side of the driveway and the wa-
trr from the front is collected in a cis-
tern near the yard, where cattle may
be watered when desired. If desired,
drinking bowls may be fitted In the
•tails and supplied with water from a
pipe made to connect with each of the
howls, by the simple turning of one
cock under the driveway. The two
pens C.C. are for young calves and if
desired a hospital pen, or two, may be
■made under the driveway at the end
-of the open passage. The whole cost
So estimated at from $ 1,200 to $1,500.

Hand-Operated Stump-Puller.
A stump-puller, which can be easily

operated by the man and which will
do its work without straining the user
will always have a ready sale in the
farming districts nud new land of the
country, and the device which we show
Sn the picture seems to have these ad-
vantages to recommend it. It has been
patented by Theodore H. McCain of
Monroe. Wash., and is light enough to
be carried on the shoulder of the man
who operates it. As will be seen, the
connection between the stump and a
jolid tree or more firmly sei stump is
aiade by meaus of ropes aud pulleys,
with a chain connecting one pulley to

associat/an of farmers where too many
bead3 are apt to cause disputes and
bickerings. Milk sent to the creamery
pays all the way from 12 to 22 cents a
pound, and at this price the farmer is
making far more than by making his
own butter. This comparatively high
price Is made possible because of the
better prices received for creamery, and
for the low cost of manufacturing It.
This latter varies because the size of
the creameries vary. The larger the
creamery the cheaper the butter can be
made, and this varies all the way from
1 cent a pound to 7 cents. The two
extremes, however, are exceptions, and
somewhere between them the actual
cost could be placed, say from 3 to 5
cents.—S. W. Chambers, in American
Cultivator.

Facts About tbe Silo.
Twenty years’ experience in the use

of the silo has brought out some facts
about whi*h all are agreed.

First That a larger amount of
healthful cattle food can be preserved
in the silo in better condition, at less
expense of labor and land, than by any
other method known.

Second- That silage comes nearer be-
ing a perfect substitute for the succu-
lent food of the pasture than any other
food that can be had in the winter.

Third—Thirty pounds a day is enough
silage for an average-sized Jersey cow.
larger cattle will eat more.

Fourth—A cubic foot of silage from
the middle of a medium-sized silo will
average about forty-five pounds.

Fifth—For 182 days, or half a year,
an average Jersey cow will require
about six Lons of silage, alowing for un-
avoidable waste.

Sixth—The circular silo, made of good
hardwood stares, is cheapest and best.

Seventh—Fifteen feet in diameter and
thirty feet a good depth. Such a silo wil
hold about two hundred tons of silage,
cut In half-inch lengths.

Eighth—Corn just passing out of
roasting ear stage is the best single ma-
terial for silage. Corn and cow peas
are the best combined materials in cow
pea regions.

Ninth—Silage is as valuable in sum-
mer as In winter.

Tenth—The Silo has come to be as
necessary a part of a dairy farm plant
as a corn crib or hay mow.—Jersey
Bulletin.

Spraying Fruit Trees.
A correspondent of the Prairie Farm-

er says he has been spraying fruit trees
with more or less -success for eleven
years, but only for the last four years
has he obtained results entirely satis-
factory. He now slakes lime in the or-
dinary manner and strains it. Then
for apple and plum trees he adds to a
gallon of this two fjnllons of water and
two teaspoonfuls of Ixmdon purple, and
sprays the trees before the bloom comes
out, and again after the bloom is gone.
Gives a third aud fourth application if
necessary, which is not often the case.
Never spray while the bloom is on, as It
drowns, poisons or kills the pollen.
Uses the same on currents and goose-
berries before they Hoorn and after the
fruit has started. For peaches and
pears he weakens It, using one-haif
gallon of lime water and one teaspoon-
ful of London purple iu two gallons of
water. Uses lime water without Lon-
don purple to spray trees after fruit Is
fair size, to prevent fruit rotting on the
trees, and lias succeeded iu saving it by
shaking slaked lime from a can attach-
ed to a pole, right gd the ripening fruit.

Winter Help.
Perhaps there will not be as many

men willing to work for their board or
for very low wages in winter, but there
will be some, and some good men, too,
who will prefer to do so than to remain
idle. They have no other trade but
farming, and perhaps are too old to
begin anew now, and they would like
to earn at least their living. There
will be many days perhaps when they
could do but little, aud there may be
many when with their help the farmer
could do many things in the way of
improving land or the buildings that
he does not feel able to do in the busy
time when wages are high. He might
do what seemed like a deed of charity
to such a man aud find that by these
improvements he had been repaid a
hundred fold. We know a good farmer
who used to say that If lie had two
more men than he needed he could find
enough for them to do. and the man
who does not need more help on his
farm is more apt to have a poor farm
than one that is in good condition.—
American Cultivator.

6TITMTS REMOVED WITH KASE.

tbe winding drum. Thus w inding drum
l;A external teeth over which the liuks
f the chain lit to prevent slipping, af-
fording a much tinner hold than if
the ropes were wound directly on the
drum. A long lever is used to rotate
the drum and a ratchet device locks
the drum against backward revolution
while anew hold is being taken with
the lever B.v working the lever back
am! forth the chain is gradually drawn
through the drums until the stump
toois give away.

The Cost of Making Butter.
The creamery conducted on the right

jrrinciples is one of the best friend* of
the farmer, ami If It can be started it
ahould receive the intelligent support
of those wlwj raise the milk aud cream
for it. Too often there is an antagou-
twi bet woeu the creamery owners and
the farmers, ami the latter, to show
th„v they have the power to close the

amerr. may very easily destroy a
profitable industry in the vicinity. It
.-•—lainly pays farmers better to raise
their milk and cream for the creamery
than for most of the elty markets. In
t!s-e latter places the price for milk Is
often so ridiculously small that dairy-
ing does not pay. the remedy often, is
for more farmers to encourage the erec-
tion of creameries. In parts of the
West and Kast where creameries have
been established farmers get more re-
turns from tLeir farms, and art' better
contented, tliau iit dairying regions

where the milk is all shipped to cities.
The cost of making a pound of butter

has been steadily decreased by means
•of the Improved creamery, and It is pos-
sible for creameries to make and sell
hotter at a profit when farmers cannot.
Country butter does not sell well in the
Ja-ge markets. Creamery seems to have
a charmed name for consumers, and
they demand this every time. Country
hotter to-day Is a drug in many mar-
ket*-- as low as Sand 10 cents per
peered. The farmer making his butter
•cannot make a living at any such prices.
The day of the country butter has gone,
and the farmers of any dairying region
should recognize this aud not waste
the.r time in making it. Tue milk
should either be raised for a creamery,
or the farmer* should join together and
rnn their own creamery. Asa rule, the
man who will put up the creamery and

run it IhmseSf w ill do better than an

I’rofit from Cows.
It is estimated that the cost of a cow

for one year t'dv food alone is about
$25. says the Farmers’ Journal. This
amount she must return to her owner
before she can make any profit, and
yet there will remain the cost of the
labor aud shelter, for which she will
pay with the manure, as it possesses
value, as weil as the milk. If the
farmer cannot get enough from the cow
to pay for the food she eats he will
keep her at a loss At $25 per year
the cost is about 7 cents per day. The
price of the milk in market will deter-
mine the value of the cow. If she pro-
duces 2,300 quarts of milk iu a year,
the cost of each quart will be reduced.
All cows cannot be kept for one year
at so low a cost, but as there must be
an expense for the cow whether she
proves valuable or not. the dairyman
should seek the best, iu order to reduce
the cost.

Fodder Shock Finder.
An Ohio Farmer reader sends the ac-

companying description of an appliance
that he uses to tie corn fodder in the
shock: A is a piece of hard wood three
feet long, round and tapered to a point.
A crossbar is solidly fastened upon the
large end. and to one side of the middle
of this crossbar Is stapled a half inch

DEVICE rOR TYING CORN FODDER.

rope, wlt'a a ring In the free end. Op-
posite the staple is a strong iron hook.
To bind, insert sharp end Into shock,
put rope around shock and fasten ring
in hook. Tighten by turning as you
would an auger and bind with corn-
stalks or twine.

Location of Pot Itrr House*.
John XI. Wise, in America* Poultry

Journal, says, if possible, legate poul-
try houses on high, dry ground. Select
an elevated site, protected by trees on
the north and west. If the yards in
front are exposed too much to the sun.
plant trees. If you are afraid the fowls
will destroy them by scratching about
the roots, place stone about the tree*,
or make a board frame, which can be
cheaply and easily made from any old
lumber. This will also act as a mulch
and keep the ground cool and moist.
Tree* and fowls are good friends and
should never be separated.

LONG DRIVE ON ALTO.

TO CHICAGO FROM ST. LOUIS IN
THIRTY-SIX HOURS.

Roads Were Rongh and Footes Were
Strange—Mod, Sand, and Many Turns
Retarded Speed of Horseless Carriage

—One Tire Punctured.

John L. French, of St. Louis, is the
first man to make a trip from St, Louis
to Chicago on an automobile. He made
the distance of 450 miles in thirty-six
hours, notwithstanding the fact that
he encountered bad roads and was fre-
quently retarded by following wrong
directions. He traveled without a chart
and did not try to choose the most direct
route. He made the journey to prove
that the horseless carriage could be
used satisfactorily on the dirt roads of
the country, and that it could be de-
pended on to climb hills and to wheel
through deep mud.

The automobile in which the long
drive was made is of phaeton pattern
and weighs 1,000 pounds. It consumed
eighteen gallons of gasoline at a cost of

$2 for the trip. The average speed was
twelve and a half miles an hour, and
the only accident was the puncturing of
a tire. It was Mr. French’s first inten-
tion to go only as far as Springfield, but
when he heard of the international race
meet In Chicago he went on to that city,
where he took medals in the three
classes in which he competed.

“When I left St. Louis I decided to
take the roads as they came,” said Mr.
French, when seen after his arrival in
Chicago. “The highways and byways
of Illinois I found a perfect labyrinth.

The persons whom I met on the jour-
ney, and from which I humbly inquired
the best route to Chicago, so often mis-
directed me that I lost much time.
Owing to the section divisions, the
roads are short aud I found that I had
to turn a corner every ten minutes. As
the speed of the automobile had to be
decreased in order to make each turn,
I could not cover as great a distance as
if I had been on a straight road. I am
sure that I could make a trip in much
better time if I were to repeat it, as I
know the route now. And, by the way,
I think I happened on the best roads,
and I shall take the same route when I
next make the journey.

Fifty Miles on Wrong Road*.
“Leaving St. Louis at 8 o’clock In the

morning, I spent the night at Diveynon,
eighty-five miles away. I ran 125 miles
during the day, but lost fifty miles by
going out of my way—according to di-
rections given me by persons of whom
I asked information. I took luncheon
at Staunton. Near Litchfield one of the
tires was punctured, ami 1 had a bad
time until I reached Divernon. The
people had never seen an automobile,
and my machine created a great deal
of excitement. Men, women and chil-
dren rushed out of the houses to look
at the horseless carriage. I was sur-
prised when I saw the astonishment
with which the automobile was exam-
ined. Even the horses were amazed,
and many times I was compelled to
stop my vehicle in order to prevent run-
aways. The dogs barked at me, but
they fled in terror when the machine
whizzed by them.

“At Divernon I patched tbe punctur-
ed tire with rope and went on to Spring-
field. After leaving Divernon the roads
were much improved for a long dis-
tance. In Springfield I had the tire
mended, and then I decided to go on to
Chicago. From Middleton to San Jose
the roads were good. At Pekin I
wheeled into deep sand as far as Chilli-
eothe. Near Peoria I was compelled to
get out and push my machine. From
Chillieothe to Henry the roads were
fine. The next morning I had a splen-
did drive to Seneca. 1 ran into a
heavy storm at Minooka, and the trip
for the remainder of the way into Chi-
cago was through mud, in some places
six inches deep.”

Xlr. French believes that before many
years the automobile will lie as common
as the bicycle, and that the summer
trip eu the horseless carriage will be
a popular and fashionable recreation.
Maps of the best routes will be indis-
pensable, however, for the amount of
misinformation that he gathered con-
cerning routes, roads, distances, and
towns was varied. He found sand
more of an obstacle than mud, and en-
; antered no aifflcuii*es iu ascending
>.eep hills. With the general use of
the automobile will come an ideal con-
dition for farmers. Inasmuch as the
popularity of the horseless carriage
will compel more attention being paid
to the smoothness of country reads.

HOW JELLY F!SH EMIGRATE.

One Investigator Say* They Climb
Mountains and Cross Deserts.

The problem of bow the apple got
into the dumpling sinks into insig-
nificance beside that of the jellyfish,
the crustaceans and Lake Tanganyika;
but J. E. S. Moore, who has just come
back from Central Africa, believes he
has discovered how the fish from the
sea got into the lake in the middle of
the continent.

Mr. Moore is one of the voting men
a: the Royal Cc’Wg- of Science. South
Kensington. England. He was lender
of an expedition largely subsidized by
the Royal Geographical Society, and
after a year’s march of over 2.000 miles
from Zambesi to Uganda lie has come
back with hundreds of specimens and
several important additlon> to the
knowledge of Central Africa.

Mr. Moore and the twenty Ujiji boys
who accompanied him lived on piats

dnrlng the ascent and descent, driving
the goats and killing them when food

PILOTING LONG TOLES THROUGH THE STREETS.

A CAPSULE FOR LUNCH

The Grocer Forcasts a Great Future for
Condensed Food Products. ,

"See that handsomely dressed lady
that went out just as you came in?”
inquired the grocer. “I'll bet my head
against a one-cent postage stamp you
can't guess what she wanted. No? I’ll
tell you. She wanted a glass of water
and a pinch of salt. Yes. Then she
whipped a little box out of her pocket,
took a capsule out of the box, and, vo-
ting the salt in the water, floated the
capsule down her throat. Then she
laughed, thanked me, and said that
was her luncheon, The capsules were
filled with extract of beef.

“The idea of concentrating foods has
been getting in its work in preparations
for soubs. A little box holding less
than a quarter of a pint has concen-
trated within it vegetables and meats
sufficient to make a quart, or more of
soup. A genius out in California dis-
covered that 80 per cent, of the potato
is water. He proceeded to drive away
the water, and then shipped five times
as much potato as it was possible to
ship before desiccation.

“Don't you remember that it was
said at the time of the war that prices
were so high in Richmond. Ya., that
people brought their confederate money
in a basket, and'took their family sup-
plies of meat and vegetables borne in
their pocketbooks? We're coming to
pretty much the same "tiling it’ this con-
centration goes ;on. It does not take
much imagination to see that the time
may be near at hand when the grower
of garden truck will take his stuff yot
to the grocer, but to the ba< k c.oor of
the manufacturing chemist, who will
make it into various vegetable tablets.

-Then we shall have our tomatoes in
tablets, our parsnips in pilules, aud let-
tuce in lozenges. The pint of milk
will be represented in a tablet the
size of a trouser button. This is Dot
at all fantastical. Some time ago a
chemist announced that he could and
would produce food to sustain life from
ordinary coal tar, and that to it might
be given the most delicate and entranc-
ing flavors, and it might he mad*1

charming to the eye.
"If vegetables aud other things that

are now perishable are thus made into
tablets, it is easy to see that there will
not be the waste that we now have.
Good-bye to the garbage n.*u, who
now carries away the profit of the
grocer in his odorous wagon. With the
tabule business in full swing, there
would be no need for the grocer. He
would go, and the places that have
known him would know him no more
forever. In his place there would he
fellows along the street with little
trays in front of them, like suspender
and shoestring men, selling all kinds
of vegetable tablets. More than this—”

Here the grocer was called away by
a customer.—lndianapolis News.

Snake Stones for Snake Bitis.
The subject of snake stones comes

up again, th's time from South Africa,
where they are said to be somewhat
common, and are thoroughly believed
in. These are white porous stones,
which, when applied to a place bitten
by a snake adhere for a time until the
poison is gone out from the wound Into
the stone. They are then placed in
milk, which is said to cleanse them,
and so to render them again fit for
use. They are believed by the far-
mers of South Africa to be taken from
the head of the snake.

A good many years ago, investiga-
tion into the subject in America show-
ed that in certain eases, at least, the
snake stone was the calcined antler of
a deer, from which all the animal mat-
ter had been burned out No doubt
a bit of burned bone which had lost all
its animal matter would act in the
same way.

These snake stones are commonly
compared to pumice stone, which they
measureably resemble in structure
and in lightness. It would be interest-
ing to leare just what these African
snake stones and what the Malay
snake stones actually are.—Forest and
Stream.

“FATHER OF TRUSTS.”
Charles R. Flint, the Originator of

Business Consolidations.
In these days when trusts are an im-

portant theme in politics and public
speakers are utilizing their lung powers

fin
pointing out evils

or advantages of
business combina-
tions, according to
the light in which
they see them, the
personality of the
man who originated
the idea of combi-
nations of capital
should be of inter-
est. His name is

CHAS. K. FLINT. Cbar]ps R FHnt>
and he is a rich New Yorker. He has
been called the “Father of Trusts, he
having seen as early as 1878 that the
trend of business was toward consolida-
tion. In that year he organized the Ex-
port Lumber Company, and has since
that time been the moving spirit in the
consolidation of a number of other com-
binations. Mr. Flint was the confiden-
tial agent of the United States in nego-
tiating the reciprocity treaty with Bra-
zil. this being the first treaty under the
Aldrich amendment. At the time of the
Baltimore incident in Chili Flint took
part in the efforts for a peaceable ad-
justment of the affair. During the
China-Japan war no acted a* the agent
for Japan and purchased the Esmeralda
for her. His services during the war
with Spain wore invaluable to the United
States. He purchased vessels, munitions
o? war, and his agents all over the world
kept in touch with the negotiations of the
Spanish government, and on several oc-
casions thwarted the attempts of Spain
to buy war vessels abroad. It was he
who gave the United States the first
information of the sailing of the Spanish
fleet from Cape Verdi. He arranged the
purchase from Brazil of the Nichteroy.

SAYS HE SWORE FALSELY.

Witness in Goebel Case Declares His
Testimony Was Perjured.

Finley Anderson, a telegraph operator,
who gave important testimony against
Caleb Powers, who was convicted of com-
plicity in the murder of Cot- t/ocbel. has
confessed that he committed perjury;
that he accepted a bribe for so doing, and
charges Thomas Campbell, an attorney
for the prosecution, with instigating liis
false statements, The foregoing is in
brief a story printed by the Louisville
Evening Post, accompanied by an affi-
davit from Anderson.

Anderson tells of meeting Attorney
Campbell in Cincinnati,'and continues in
his affidavit: “Col. Campbell then told
me that Joe Owens had told him that I
had said that Caleb Powers, at the hotel
in Barbourville, prior to the 25th of Jan-
uary. had used these words, speaking of
William Goebel: ‘lf wo cannot get hint
killed and it is necessary I will kill him
myself. They say he wears a coat of
mail, but it won't do him any good.’ I
said to Mr. Campbell tliHt 1 had never
told any one any such thing, and that
Powers had not made such a statement to
me, nor any statement resembling it in
any way. Campbell and Owens insisted
T had made such a statement, and I
afterward, upon Campbell’s suggestion,
sat down and wrote out a statement, in
which 1 included the foregoing statement
of Powers, which was untrue in every
particular, and upon the trial of Caleb
Powers I swore to it as a fact when in
truth it was not a fact.
“I have received from Campbell, both

before and after I was a witness at
Georgetown in the Powers ease, various
sums of money, and I have since such
conversation with Campbell and Arthur
Goebel received from Arthur Goebel va-
rious sums aggregating about S2OO, and
upon one occasion $lO from Justus Goe-
bel.”

FERRELL IS FOUND GUILTY.
Train Robber to Buffer Death for Mur-

der of Charles Lane.
At Marysville, Ohio, the jury in the

trial of Charles Itosslyn Ferrell for the
murder on the night of Aug. 10 of Chas.
Lane, an express messenger on a Pan-
handle passenger train, returned a ver-
dict of murder in the first degree with-
out recommendation. The verdict carries
with it the death penalty, which in Ohio
is by electrocution. The cost of the trial
to the State and Union County will be
about $7,500.

The murder of Express Messenger
Charles Lane on the night of Aug. 10
was one of the most brutal and premed-
itated deeds in criminal history. Charles
R. H. Ferrell, an ex-employe of the Ad-
ams Express Company, was engaged to
marry Miss Lillian Costello of Colum-
bus, Ohio, the wedding to take place on
Aug. 10. The prospective groom had
been without employment for months and
needed money to wed., Ferrell as an ex-
express messenger knew that Pennsylva-
nia train No. 8. between St. Louis and
Columbus, usually carried $ large sum of
money in the way safe. The messenger,
Lane, was his friend; on these- facts the
murderer counted on the success of his
crime, which included the murder of
Lane and the robbery of the express safe.

Suspicion pointed to Ferrell, who had
paid long overdue bills since the murder.
Detectives sought and found him nt the
home of Miss Costello discussing thcii
approaching marriage.

DENIAL MADE BY CLEVELAND.

Ivx-Pre*i<lent Repudiate* Interview
Recently Published.

Ex-President Cleveland Cleveland be-
ing shown a publication in the Philadel-
phia Times purporting to be an interview
with him. said:

“The whole thing from beginning to
end is an absolute lie. without the least
foundation or a shadow of truth. I have
never uttered a word to any human being
that affords the least pretext for such a
mendacious statement.”

The utterances ascribed to ex-Presi-
dent Cleveland in tlfe publication refer
red to embodied an expression that there
would be a "landslide for Mr. Bryan the
morning after election.”

Hanlon has secured five championships
In seven years. This is the greatest rec-
ord ever accomolished by one manager.

There is some taik of bringing Cham-
pion Jim Jeffries and Tom Sharkey, the
sailor Ir J. together for a six-round bout
in Chicago.

Prince Andre Poniatuwki, who now
controls two-thirds of the ruing interests
near San Francisco, has s.srted out to
place the turf on as high a plane in Cal-
ifornia as it now occupies in England.

More than $1,000,000 will find its way
to the pockets of the 900 professional
ball players employed during the season
by organized clubs under the natioqal
agreement, writes Tim Murnane. Of
this number less than 10 per cent reach
the standard necessary to retain a posi-
tion in the strong league teams.

America is shortly to be invaded by
many of the leading foreign cy< ■!!■s*.
Among them will be Jacqoeiin, the great
French rider.

The three greatest horses of 1900 are
without doubt Imp. Ethelbert and Kinley
Mack, and a* Imp has been racing for
two more years than those of the male
aex, she is at least entitled to more re-
spect.

Miss Lottie Brandon, a lfi-year-o!d
New York school girl, has to her credit
the 100-mile paced road race over the
Century Iload Club’s official record
course at Valley Stream. L. 1., setting
the figures for that distance at 5 hours
23 minutes and 90 seconds.

Fighting Filipino Spiders.
“Spider” time has arrived, and the

Filipino boy is happy. lie does not
know much about marbles, but when
spider time arrives, and that is just
after the rainy season commences, he
knows that he is to have a great sport.
There are two harmless varieties of
spiders that are green and yellow in
color that mature in June. They are
as large as the common black spider,
so plentiful in California. The Fili-
pino boy catches these and keeps them
secure in a box. A small rod the size
and length of a knitting needle is pro-
cured. A spider is then placed on the
rod. Another boy comes along and he
bets a cent that his spider will whip.
Then the sport commences. The boy

I who is challenged produces his spider,
places it on the rod with the chal-
lenger's. Both spiders make a rush
for each other and a fierce battle en
sues. Sometimes the stronger of the
two will wind a web around the other,
fastening him to the rod, and com-
pletely “putting” him out of business.
The spiders sometimes fight for ten
minutes. Nearly every boy has from
eight to twenty spiders, and they bet
all the Filipino pennies they can get
on the result of the fight.—Correspond-
ence San Jose Mercury.

Thought He'd Loft His Peosion.

In a small village in Maine there
lives an old soldier who has for many
years received a pension from the
government, which, with bis small
earnings by occasional jobs, makes
him comfortable. One day. while at

work in the bouse of a neighbor, he
slipped at the top of a flight of stairs
and fell to the bottom. The lady of
the bouse heard the noise, and hurried
to learn the cause. “Why. Ambrose,”
she said, ’ls that you? Did you fall
downstairs?" “Yes, marm, I did,” an-
swered the old man; “and for about a
couple of minutes 1 thought I'd lost
my pension.*’—Youth's Companion;

A New Hornless Carriage.
The-writer with several others saw a

new kind of locomotion for a vehid*
last Sunday. It was a gopher which
some children had harnessed to a toy
wagon, in which a baby was sitting
enjoying a ride, which was slow, but
sure.—South Georgia Home.

Golf has come to an issue with
public instruction in New York state.
Men in charge of the link* of several
clubs have been brought, to court for
employing as caddies small boys, who
thus fail to attend school as the law
require*.

A Dainty Dessert.
Pieces of utale cake may be used In

the following way. Make a custard
by putting one pint of milk over the
tire in a double boiler. Beat light the
yolks of three eggs and add to them
three tablespoonfuls of sugar and •

geuerous pinch of salt. When the milk
comes to the boiling point put In the
egg mixture, stirring all the wihle.
Cook until It just thickens aud remove
from the tire at once. Flavor with va-
nilla and place where the custard will
get cold. Just before serving time beat
the whites of the eggs very light and
stiff and gently stir them iuto the cus-
tard. Meanwhile soak pieces of stale
cake in sherry and put them in a dish.
Pour over them the cold custard and
scatter over the top fresh grated cocoa-
nut or blanched almonds shredded.

Individual Oyatcr Souffle*.
Chop ton large oysters. Make a whit*

sauce of two tablespooufuls of flour,
three tablespooufuls of butter, one and
a half cupfuls of milk and salt and pep-
per to taste. Add the oysters and their
juice to the sauce. Let them cook
three minutes. Draw the saucepan to
the back of the stove, and stir In the
well-beaten yolks of three eggs. Cook
for one minute, and set away until cool.
Beat the whites of the three eggs stiff
and fold them into the cool mixture.
Thoroughly oil paper cases (these can
be obtained from any catcreiL aud fill
the mixture into them, Cover each
with buttered bread crumbs, stand on

a baking pau and bake in a moderate
oven for nbout fifteen minutes.

Troper Meat Sauce*. v

Roast beef—Grated horseradish.
Roast mutton—Currant jelly.
Boiled mutton—Caper sauce.
Roast pork—Apple sauce.
Roast lamb—Mint sauce.
Venison or wild duck Black currant

jelly.
Roast goose-Apple sauce.
Roast turkey -Oyster sauce.
Roast chicken—Bread sauce.
Compote of pigeons Mushroom

sauce.
Broiled fresh mackerel Sauce of

stewed gooseberries.
Broiled bluolish -IVbite cream sauce.
Broiled shad—Rice.
Fresh salmon—Green peas with

cream sauce.

Preserved Citron Melon.
Peel citron melon and cut it into

pieces about two inches square. Put
into water containing an ounce of alum
to a gallon of water, and boil until
tender. Drain off the water aud throw
It away. For each pound of melon
allow a pound of sugar and a cupful
of pure water, and of this make a sy-
rup. Boil until clear, skimming fre-
quently. To each pound of fruit put
a sliced lemon and a little green gin-
ger root, also sliced, adding this to
the syrup after you have put in the
fruit. This should cook lifteen min-
utes in all, ten minutes after the addi-
tion of the ginger undilemon.

Spiced Quince*.
Peel, core and quarter the quinces,

weigh them and put into a preserving
kettle with only enough water to pre-
vent their burning, cover and let them
cook over the back of the tire nbout
twenty minutes. Jnto another kettle
put for eight pounds of fruit four
pounds of sugar, one ounce of stick
cinnamon, half an ounce whole
cloves and one quart of vinegar. When
tiiis liquid is boiling turn in the quinces
and let them took until tender, but re-
tain their shape. Skim out the fn.lt

nnd put into a jar; then boil the liquid
down to a rich syrup aud pour over
them.

Jellied Apple*.

Peel and core firm tart apples. Put
them over the fire In Just enough water
to cover them, sprinkling them gener-
ously with white sugar. Cook slowly
at the back of the lire until the apples
are tender. Take them out with a split
spoon. Bring the liquid left from them
to a boil and add to it a tablaqioonful
of gelatine which has been soaked for
half an hour in a very little cold water.
When this is dissolved pour all over
the apple*, which should have been ar-
ranged in a bowl. Let them become
Ice cold before serving them. Eat with
cream, whipped or plain.

Hplceil Grape*.

Press the pulp out of each grape.
Boil the pulp until tender and strain
out the seeds by pressing the pulp
through a colander. Weigh the fruit
before taking out the seeds and to sev-
en pounds of fruit add a cupful of vin-
egar, a cupful of grape juice, two
ounces of cinnamon, one ounce of
cloves, the spices tied In a bag that
may be removed, 8% pounds of sugar.
Boil until it becomes thick, like a mar-
malade, which will take about an hour
and a half. When done, turn Into
glasses.

A Handy Hint.
Everybody almost has his own spe-

cial way of cleaning brass, but when ft
has been allowed to get very dirty the
following wIU bo found to yield good
results. Dissolve two ounces of rock
ammonia In a pint of perfectly boiling
water, then pour over the brass aud
leave for five minutes. Scrub thor-
oughly witii a stiff brush and then
rinse two or three times, first In hot
nnd then m cold water. Dry carefully

and polish with bras* paste anJ you
win And that your dirty brass looks Ilk*
new.

Cream Cheese Soap.

Boil an onion for fifteen miDUtes In
a pint of veal stock, then strain It cot
and return the stock to the fire. Heat
a pint of milk to scalding, thicken with
two tablespoonfuls of flour rubbed in-
to one of butter, season with white pep-
per and celery salt and add the veal
stock. Stir In slowly the beaten yolka
of two eggs, then four tablespoonfnhs
of grated Parmesan cheese and serve.

. Chceae Rice.
Boil a cup of rice In two quarts of

water. When tender, turn into a colan-
der, drain, ibake hard and stand at the

aide of the range ten minutes to dry.
Now stir into the rice first a table-
spomiful of melted buttpr, then four
Kblespoonfuls of Parmesan cheese and
a v.ash of cayenne pepper. Serve very
hot.

Peach Tapioca.
Soak a cop of tapioca over night.

Peel and cut up ten peaches; add a enp
of sugar and stew until tender. 801 l
the tapioca In two cops of water until
dear, then stir the stewed peaches into
It. Remove from the fire, add the juJcw
of a small lemon and set away to cooL
Kat with rich cream.

declined in population—such is not the
case. Thus Providence, the. capital of
Rhode Island, has gained 23 per cent in
population daring the last ten years;
Hartford, Conn., has increased from
53,000 to nearly 80,000, or 50 per cent;
Trenton, N. J.. has increased from 57,-
000 to 73,000, a gain of 27 per cent, and
Colnmbus, Ohio, increased from SS.OOO
to 125,000, a gain of 42 per cent.

In fact, considering that the capitals
of American States have been fixed
chiefly with reference to their geo-
graphical situation and without refer-
ence to their facilities for business com-
munication with other places, it is cause
for surprise that American capitals
should show so large an increase this
year. Thus Indianapolis, the capital of
Indiana, almost exclusively dependent
upon railroad connections, has increas-
ed from 105,000 to neari.’ 170,000 popu-
lation In ten years, a gain of more than
50 per cent, and 6 per cent greater than
Cleveland’s and 50 per cent greater
than Cincinnati’s. Des Moines, the
capital of lowa, has increased in ten
years 24 per cent in population. Har-
risburg. the capital of Pennsylvania,
has increase 150 per cent. Denver, tbe
capital of Colorado, shows a gain of
25 per cent; St. Paul, yinn., a gain of

FROM ST. LOUIS TO CHICAGO IN AN AUTOMOBILE.

jellyfish and crustaceans of the sea re-
mained behind, and their descendents
are flourishing to-day. They have been
there many thousands of years, for
fossils they resemble are to be found
below tbe chalk level.

FEATS IN STREET TRAFFIC.

Hauline Pine Log* More than Fifty-
Feet Long Through Chicaeo.

The greatest feat to be seen in street
traffic in Chicago is the handling and
transportation of the loads of Norway
pine logs designed for use as piles in
building foundations. The trunks of
these pine trees are of such great
length that the average passer-by on
the street often wonders how in the
world the load of piles ever turns a cor-
ner.

It is not an uncommon sight to see
a knot of people collected at a street
corner watching the approach and skill-
ful turning of the long wagon with its
load of three or four piles. Turning
the corner and entering another street
at right angles is such a difficult feat
that as a rule the pines are taken
through the streets at nigh* when there
is no traffic to interfere. Recently,
however, loads of them have been
driven through the heart of the city in
the daytime. Naturally during business
hours taking them through thw streets
is attended with far greater difficulties
than at night. When corners are turned
the long poles, as they are transported
in an angling direction from one street
to another, practically blockade traffic.
Often when straight across a
stret a small blocKade is caused, for

the poles are so long and are carted so
slowly that when they cut a thorough-
fare all of the cross current of ears,
wagons and carriages is held at a
standstill for as much as a minute,
sometimes more, and a minute is a
much longer period of time in such a
case than it seems in nrint.

All oi the poles are fifty or more feet
jt length, and the largest ones are in
the neighborhood of a foot in thickness
at the largest end and a few inches
smaller at the tip end. Tie wagons
are about forty feet in length. They
are very simply eontructed and ar# of
great strength. The wheels are over
live feet in diameter, and the two sets
are placed the full length of the wagon,
or about forty feet away from each
other. T 1 ? load moTes slowly enough
at the best, but when it approaches a
corner where a turn is to be made the
driver pulls up a little and goes still
slower. Several rods before he reaches
the corner he begins drawing tip as
closely as possible to the curb opposite
to the direction in which he is about to
turn, in order that he may have as
great a space as possible for making
the turn to prevent running the sides
of the long, straight poles into the
buildings.

POPULATION OF THE CAPITALS.

i. Decrease, as at Albany, Since tbe
Last Census Not the Hate.

Tic population of the capital cities
of two States. New York and Nebraska,
is less at present, according to the cen-
sus reports, than ten years ago. Al-
bany’s present population, 94,000. shows
a decline of 772 compared with 3800.
and Lincoln’s present population. 40.-
000. shows a decline of 14,985. This
fact has suggested that State capitals
throughout the United States may have

23 per cent, and Salt Lake City, Utah,
of 19 per cent. Richmond and Nash-
ville, the capitals of Virginia and Ten-
nessee, show a considerable gain in
population, and Topeka, the capital of
Kansas, shows 8 per cent increase,
though census figures indicate some
falling off in the population of that
State. Trenton, the capital of Netv
Jersey, has gained more proportionate-
ly during the last ten years than Jer-
sey City.—New York Sun.

GREAT NAPOLEON’S DOUBLE.

Hi* Amcricau Cousin So Like Him that
He Was Excluded from France.

“During the next ten years the cher-
ished ambtion of Mme. Bonaparte was
to marry her son, Jerome, to a girl of
rank,” writes William Perrine of Eliza-
beth Patterson, tbe American wife of
Jerome Bonaparte, in the Ladies’ Home
Journal. “Various plans were medi-
tated, particularly his proposed mar-
riage to one of the daughters of Joseph
Bonaparte, who was then living in com-
fortable exile at Philadelphia and at
Bordentown, New Jersey, and who was
even solicited to place himself active-
ly at the head of the Bonaparte interest
In France after the death of Napoleon
at St. Helena. But “Bo,” the pet name
she gave her son, was little inclined to
help along these matrimonial specula-
tions. Her especial desire was that he
would not fal 1 in love with an Amer-
ican, and that lie would always bear in
mind the possibJ'ty that the French
people might call a Bonaparte like him
to their throne.

“But all Mmc. Bonaparte's darling
hdpes for her son were doomed to dis-
appointment. In 1829. while she wa9
in Europe, she learned that he bad mar-
ried an estimable young woman in Bal-
timore. While the second Jerome
Bonaparte, who was a graduate of
Harvard College, was never naturaliz-
ed as an American citizen, he became a
highly respected gentleman t?th in this
country and abroad. It was frequent-
ly observed in Europe that he resem-
bled his uncle, tbe great Emperor, more
than Napoleon's own brothers or any
other of his kinsmen. Indeed, bis fig-
ure, the cast of his head, the regular-
ity of his features and his eyes were
so much like the Emperor's that there
was some fear in France during the
Louis Philippe monarchy that the re-
semblance might stir the Napoleonic
affections of the people, and he was for-
bidden from visiting Paris even whil*
traveling incognito.”

Freak Potato In Maine.
A most curious freak potato was

raised on the farm of J. C. Hammond,
of Greene. Me. The potato not only
had eyes, but a good-sized tooth, prob-
ably a horse tooth, and grew until the
cavity was Ailed and the tooth hard
and fast in tbe potato.

Remark abbs dkaiffe.
The most romarj L , knife In the

world is that In the —sriosity room of
a firm of cutlers in Sheffield. It baa
1,890 blades, and ten blades are added
every ten years. Another curiosity is
three pairs of scissors, all of which
can be covered with a thimble.

The man who Is unable to find hb
match may have to go to bed la
dark.

was wanted. The Ujiji boys were so
struck with the phenomenon of ice that
they tried to carry bits down to UjijL
The tropical sun nearly boiled the ice
on the way.

Between Tanganyika and Lake Al-
bert Edward is a lake called Kivu. The
best atlas published gives it as about
one-tenth the size of Albert Edward.
Mr. Moot?, who was accompanied by
Malcolm Fergusson, an English geolog-
ist and geographer, found that Kivu is
larger than Albert Edward. The north
end of Tanganyika was found to be
fifty miles westward of its aseribed po-
sition.

The primary object of the expedition
was to dredge and sound the lakes,
with reference to the marine forms
which Mr. Moore found there four
years ago. The question was whether
the jellyfish and crustaceans originally
got into Tanganyika by way of the
Nile or the Congo. Having determined
that these marine species are to be
found in none of tie lakes north of
Tanganyika, Mr. Moore believes that
Tanganyika was once joined to the
sea by way of r. great basin in the
Congo state.

When Tanganyika was left high, if
not dry, in the center of Africa, the


