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IT is true th.it in Australia, as
everywhere else, there are so
many kinds of homes that it is
difficult to typify the life of the
country. I tfcke, however, the rec-

tory in a country town as fairly repre-
sentative, being, broadly speaking, in
the middle of things and coming in
touch with all kinds of life, writes
Anna Woodward in the Chicago Daily
News.

The rector h. mself is half wr ay on
the road from the bush to the big
city, whither h.s next promotion will
take him—the road which so many
Australians tr* ad. His wife, at all
events, is glad that the years of com-
parative isolation are over. The coun-
try town, with its electric lights, its
telephones, its shops, its considerable
population, is 4 wonderland after the
immense spacer and solitudes of the
brush.

Australia is r country so cast, its
population outride the towns is so
scattered, that the brush parson may
find himself in charge of a really vast
territory. With six or seven churches,
widely separated, to minister at. his
home must be in some spot more or
less central to his work, however cut
off from the world His dally duties
will carry him far afield, and will
often make it i?possible for him to re-
turn to his fam.ly at night.

Australian Horse Skillful.
He cannot, of course, conduct serv-

ices at all his ( lurches every Sunday,
but to reach even two or three in the
same day he must be In the saddle
before dawn, and if he returns at the
end of the day it will be by the light
of the moon or the stars. It is no
easy matter to make one’s way at
night through the vast forests of eu-
calyptus. through the almost impene-
trable scrub, perhaps across gullies
and creeks, and over hills and moun-
tains; but the Australian horse is al-
most as skillful as the native blacks
In finding a path through the brush.
As it is very surefooted, the rider may
sometimes fall asleep in the saddle
without danger.

If home cannot be reached, the par-
son is sure of a welcome wherever he
calls, at some wealthy squatter’s
house, at some little tiny shanty that
serves as a homestead or even at the
hut of a native. His wife during these
Intervals is left in charge of the house
and children; perhaps with a white or
black girl as servant, perhaps quite
alone.

1 was told by the wife of a clergy-
man who had lived six years In the
brush that she never conquered her
dread of those lonely nights, that she
seldom slept while her husband was
a r ay. but at every sound sit
up in bed holding In her hand a re-
volver.

Welcome, therefore, is the change
to a rectory in the shady street of a
country town. To such a home the
reader is now Introduced.

To this one-story house come many
clerical visitors, expected and unex-
pected. Brother clergy who have
driven in from the bush for a meal
or perhaps to ask a bed for the night.
A bishop, an archdeacon, or It may
be a special preacher comes for a
visit of a few days or a week. If
the spare room is occupied a bed can
always he put up on the veranda.
But the clergyman’s wife, even if she
is fortunate enough to have a serv-
ant, has much to do besides the rou-
tine of the house and the care of her
children.

Make Morning Calls.
In Australia the morning, so far

from being free from callers, is the
usual time for women to drop in to
chat. At 11 o'clock it is expected
that tea and cakes will be served and
the visitor, not content with a few
minutes' stay, will often remain till
dinner time, perhaps producing her
needlework and settling herself com-
fortably on the veranda; begging, no
doubt, her hostess by no means to in-
terrupt such work as she may have

to do. In the afternoon and in the
evening come other visitors, and there
are visits to be paid in return, besides
expeditions to the markets and shops,
and such work in the parish as falls
to the share of a clergyman’s wife.

You may picture him as one of the
busiest of men—so busy that he has
to keep two horses, which he looks
after himself. He rises early to feed
and groom them or to turn them out

in the paddock behind the house.
There are jobs to be done in the yard

and the garden; carts to be washed,
harness to be oiled, bits and stirrup
irons to be polished, flowers to be wa-
tered and boots to be cleaned before
he has time to go down to the garden
gate and pick up the morning paper,
which has been thrown on the lawn.

The Australian breakfast is general-
ly a substantial meal at which meat is
served. When it is over, if there is a
class to take, the rector may saddle
the horses and ride with his little girl
to her school. The streets of the
town are hard red roads, shaded with
plane trees, but they soon become
sandy red tracks, with broad borders
of turf.

♦While the rector is engaged on his
parochial duties his wife, as we have
seen, is entertaining visitors, doing
snatches of housework and looking
after the baby. At one o’clock dinner
is served, and later in the afternoon
the wife may ride or drive with her
husband as he goes out again on J\is
parish work, stopping at the newspa-
per office in passing to learn the latest
score in some cricket match. All
Australians take a keen interest in
sport, as they do in local politics.

People live largely out of doors.
At the rectory the veranda is more
commonly used than any room in the
house. With the protection of a
mosquito net you can sleep out all the
year round.

In an Australian country town
every one gets up early and goes to
bed early. Supper is served at six
or soon after—a third substantial meal
with meat. But first there are the
horses to bo fed, and if the rector is
delayed by his work his wife will fill
the buckets from the great iron tanks
beside the house and measure out
the feed into the mangers. After sup-
per visitors of all kinds drop In. some;
times bringing the entire family with
them, having no one with whom to
leave the children at home. Then
more tea may be served: the teaket-
tle seems always on the boil in an
Australian home.

We sit on the veranda and breathe
the cool air scented with eucalyptus,
and look up at the southern cross
through the drifting clouds.

Chess Solitaire.
Here Is a new' and interesting game

of solitaire. All you need Is a chess-
board and 32 pieces, or the same num-
ber of draughts or counters. Num-
bered counters are used. The puzzle
Is to remove all the counters except
two. and these two must originally
have been on the same side of the
board* that is. the two left must eith-
er belong to the group 1 to 16 or to
the other group, 17 to 31. You must
remove a counter by jumping over
it with another counter to the next
square beyond If that square is va-
cant, but cannot make a leap in a di
agonal direction. The following gloves
will make the play quite clear; 3-11,
4-12, 3-4, 13-3. Here 3 jumps over 11.
and you removf' 11; 4 jumps over 12.
and you remove 12, and so on. It will
be found a fascinating little game of
patience, and the solution requires the
exercise of some ingenuity.

Waste.
Sir Archibald Geikie used to tell a

story of a Scotchman, who much againsi
his own will, wavs persuaded to take a
holiday. He went tc Egypt and vis-
ited the pyramids. After gazing for
some time at the Great pyramid he
muttered: “Man, what a lot of mason
work not to be bringin’ in any rent!”

Fenner Newsboy Wins Art Prize.
.1, M. Robinson of Providence, R. 1.,

carried away the laurels in the annual
pastel contest of the East Side Art
club in open competition.

Robinson’s rise to the top has been
rapid. Asa youth he peddled news-
papers in his home town Governor
Higgins took a liking to the small
merchant, and learning that he was
ambitious to become an artist, ob-
tained a scholarship in the Rhode
Island School cf Design for him.
Robinson studied at the school for
eight years. In 1907 he was awarded
honorable mention. Shortly after this
he came to the city where he renewed
his studies. Though but twenty-four
years of age, Robinson already has
made a name for himself.

Strange Electric Plant.
There has been discovered In the

forests of India a strange plant which
possesses in a very high degree as-
tonishing electric and magnetic pow-
er. The hand that breaks a leaf from
1 receives instantly a shock equal to
that which is produced t>,< con-
ductor of an inductive coil. At a dl

tance of 20 feet a magnetic needle is
affected by it The energy of this
singular force varies, but it is most
powerful when the sun is hottest, and
in times of storms its intensity in-
creases in striking proportion. One
never by any chance sees a bird or an
insect light on the electric plant; na-
ture seems to warn them that they
would find their death.

Motor Ship’s Long Voyage.
The voyage of the motor ocean

liner Selandia, the first passenger and
cargo vessel to make a long journey
entirely independent of the use ol
steam power, has been completed
without mishap. The distance cov-
ered wr as 21,500 miles. In fuel econo-
my the vessel far exceeded expecta-
tion. Very few alterations are sug-
gested by the engineers. They relate
chiefly to the heat radiated from the
exhaust, which affected the tempera-
ture of the engine room. This trou-
ble has been corrected.

So successful wgs the maiden trip
of the Selandia that the Danish East
Asiatic company has ordered three
other motor ships of greater tonnage

HELP THE COMPLEXION
VEGETABLES, PROPERLY SE-

LECTED, WILL DO MUCH.

Onions Must Be Thoroughly and Care-
fully Cooked to Secure the Best

Results—Right Use of To-
mato and Cucumber.

Most of the green vegetables are
beneficial to the lirer, and when the
liver is acting right the complexion,
eyes and health show 1L

Eat all vegetables if you would be
normal in health and weight. Should
you be too fat, given to Indigestion
or diabetes, the starchy vegetables—

potatoes, peas, beets and the like,
may have to be avoided; all others
are nourishing and blood-purifying
and many act directly on the diges-

tive tracts.
Onions, raw and cooked, are health-

makers and antiscorbutic. Eaten raw
In a sandwich they are good for jarred
nerves and induce sleep. Their after-
math? Chew parsley or rinse the
mouth with peroxide solution.

Occasionally onions seem hard to
digest. This is because they are im-
properly cooked. Change the water
three times in which they are boiled
and they should give no lurther
trouble. Fried onions should be
avoided. The tomato is another veg-
etable that seems to have a bad name.
There are various rumors about it
giving rheumatism and cancer. It may
comfort these fearful ones to learn
that the juice of raw tomatoes is fre-
quently used as a digestive cure and
is said to be good for the kidneys. So
eat the tomatoes.

By the way, cucumbers are just as
undeserving of their bad name as the
tomato. If fresh and properly pre-
pared they are excellent to keep one
in health and beauty, as they are
blood purifiers and act as a mild ca-
thartic. Your tissues will quickly
build up.

Are you nervous, irritable, sleep-
less? Eat fresh lettuce twice a day.
Any dietitian will chant the melodi-
ous virtues of lettuce, which keeps
the blood pure, cools the blood and
has narcotic effects.

Carrots are well-known blood puri-
fiers. Celery soothes nerves. Rad-
ishes are tissue builders, therefore
good for the anemic woman, who
doubtless claims them indigestible.
Try them with French dressing and
cress and you have nature’s health-
makers and beautifiers in good combi-
nation.

Parsley is more known as a flavor
and a garnish than as a health food,
yet such it is. One physician recom-
mends it to dyspeptic patients, and a
beauty specialist advises chewing it
three times a day to clear the skin.
The leaves, when crushed and mixed
with hot wT ater, make a whitening
lotion.

Cabbage and cauliflower cannot be
eaten by every one, but they do act
on the digestive organs. Sauerkraut
properly prepared and thoroughly

| cooked can often be eaten when other
foods prove harmful to the dyspeptic.

Scallop of Corn and Tomatoes.
Skin and cut into bits 12 ripe to-

matoes. or chop them small in a wood-
|en chopping bowl. Set over the fire

and bring to a quick boil. Grate the
grains from 12 ears of green corn and
cover with cold water. After five min-
utes drain the water off through a
colander and put the corn into a sauce-
pan with enough boiling water to
cover It. Simmer for five minutes,
drain off the water and put corn and
boiling tomatoes over the fire. Sim-
mer together for three minutes, stir in
a heaping tablespoonful of butter roll-
ed In flour, two tablespoonfuls of
sugar and salt to taste. Pour all
Into a greased pudding dish, cover
with fine crumbs and sift Parmesan
cheese on top. Bake, covered, half
an hour, then uncover and browm.

Fish Soup.
Take a dozen of perch, clean and

salt them in the morning. To one
dozen take: One quart water, one
large onion chopped fine, a good size
piece of butter, two o rthree bay
leaves, three cloves, about six peppers.
Let boil till onions are tender, put In
prepared fish, then let boil till the fish
eyes turn white. Then the fish Is
done. Then put In soup dish and
sprinkle with cut green parsley. To
the soup add one quart of milk, or one
pint of cream, and thicken with one ta-
blespoon orflour. When smooth pour
over fish and serve.I

*

Ham and Egg Sandwiches.
Chop fine one cupful of cold boiled

ham, put three fresh eggs into boiling
water and let simmer one-half hour.
Place them in cold water to remove
the shells easily, chop fine and add
to the ham. Season with a saltspoon-
ful of dry mustard and a dash of cay-
enne pepper. Slice thin bread a day
old, cut it in rounds with a biscuit cut-
ter. spread with butter, then with the
ham and eggs mixture, covering with
another buttered round. The crusts
and pieces of bread may be browned
in a slow oven and rolled to be used

j for croquettes.

Potatoes With Parsley Butter.
Scrape and boil new potatoes in

slightly salted water. When tender
remove from fire and drain. Dress
with parsley butter, made by beating
three tablespoons of butter to a
cream, adding one-half tablespoon of
lemon juice, one-half teaspoon of
salt, and a dash of pepper and two
tablespoons of chopped parsley. Fine
to serve with fish.

Eggplant With Onions,
Run a good sized onion through the

! food chopper and fry it a delicate
brown to one tablespoonful of put-
ter. Then add the mashed eggplant

j pulp, stir the two thoroughly so the
Ingredients are well mixed, season
with cayenne pepper, black pepper and
salt to suit the taste. Cook until the
mass sticks to the bottom of the pan.

Very Fine Beans.
Wash the beans and soak over night

in water. When needed cook as usual
until tender. Pour off the water, and
in place of It add enough sour cream
to moisten the beans thoroughly Set
over a slow fire and allow to simmer
for half an hour. These are very fine

NOODLES AND OTHER THINGS
*

Suggestions for the Table That Wilt
Appeal to the Majority of

Those Assembled.

Beat up one egg. add a little salt,
rec pepper and grated nutmeg, and
enough sifted flour to make a stiff
dough. Knead on a floured baking
board until smooth and elastic. 'Roll
out as thin as a wafer, and cut with
a noodle cutter; then cook in boiling
salted water or soup stock for 20
minutes.

Serve hot in soups. This paste may
be spread on the bottom of inverted
dripping pans and baked in a hot
even. Crease before removing from
the pan.

Calf’s Brains with Eggs. —Soak one
calf’s brain in salted water, wash it
well and remove the veins. Then
blanch it, and drain and chop it
small. Melt one heaping tablespoon-
fui of butter in a saucepan; when hot
add four well-beaten eggs, the calf’s
brhins and seasoning of salt, pepper
and paprika. Now add one table-
spoonful of cream and cook for five
minutes, stirring all the time. Serve
with fingers of toasted bread.

Making Orange Cream Pudding.—
Dissolve two heaping tablespoonfuls
of powdered gelatine in one cupful
of boiling water, then add two cup-
fuls of sugar, two cupfuls of strained
orange juice and the yolks of three
eggs. Beat all well together, then
add two cupfuls of whipped cream,
pour into a wet mold and turn out
when firm.

Serve with stewed fruit.
Mushrooms and Macaroni.—Heat

half a cupful of cream or milk in the
chafing dish; add two heaping table-
spoonsful of butter, half a cupful of
chopped canned mushrooms, one cup-
ful of cold boiled macaroni and four
well-beaten eggs. Stir over boiling
water for ten minutes and season to
taste with salt, pepper and grated nut-
meg

MAKES A GOOD BOILED DISH
“Pepper Pot"' May Be Recommended

as a Substantial Feature for
the Dinner.

Use either a knuckle of veal or a
fowl or the carcass of a fowl boiled
with two pounds of honeycomb and
two pounds of plain tripe. Wash the
cleaned tripe thoroughly, scald it,
bring it to a boil and wash in cold
water Put it into the soup-kettle
with the other meat. Add four quarts
of cold water, bring slowly to a boil
and simmer for six hours or until the
tripe Is tender. When tripe is tender
remove and strain the stock. Set
bf th away to cool quickly. An hour
belore dinner the next day cut the
tripe into squares and the meat into
dice. Pare four potatoes and cut
them into blocks, then make 50 small
suet balls. (To do this, chop a cupful
of suet, adding gradually a cupful of
flour and a half teaspoon of salt. Add
slowly sufficient water to moisten; do
rrt make them wet. Dust the hands
with flour and roll the mixture quick-
ly into balls the size of small mar-
ties.) Skim the stock, put it into a
kettle, add chilies, onions, a table-
spoonful of thyme, of salt and a salt
spoonful of celery seed. Boil for tea
minutes, add potato blocks, bring
again to a boil, wipe, meat
die > and the suet bills Cover and
hoi for 15 minutes, .--erve hot with-
out breaking potaio* s- -Exchange.

Old Apple budding.
Butter the edge and inside of a

two-quart pan—any kind will and
It two-thirds full of tart apples, cut
In quarters; add one-half cup of wa-
ter, cover with a crust made of one
pint of flour, two teaspoonfuls of bak-
ing potvder and one-half teaspoonful
of salt wet with a scant cup of milk
just stiff enough to roll out. cover
closely and cook on the top of the
stove for one-half hour. Put a trivet
of some kind under to keep the apple
from burning. Then put Into the
oven to brown. When done, put a
large plate on top of the pan, turn it
upside down with crust on bottom, ap-
ples on top. Cut It the same as a pie
and serve with lemon sauce

Sea Foam Candy.
A homemade candy that “melts In

your mouth” is sea foam. It is not
hard to make, nor is it expensive.

For sea foam candy cook three cup-
fuls of light brow'n sugar, a cupful of
water and a tablespoonful of vinegar
until the syrup forms a hard ball
when dropped into cold wr ater. Pour
It slowly over the stiffly beaten whites
of two eggs, beating continually until
the candy is stiff enough to hold Its
shape. Then work in half a cupful of
chopped nuts and half a teaspoonful
of vanila. Drop in small pieces on
tvaxed paper.

Apples for Winter Use.
Pare, core and quarter enough ap-

ples to fill a large market basket:
take a barrel, put an iron vessel con-
taining live coals at the bottom, sus-
pend the basket in the barrel, put a
large kitchen spoonful of sulphur on
the coals, and cover barrel with thick
quilts. Leave one-half hour. They
must then stand about five or six
weeks for the sulphur to evaporate.
Then cook in the usual way. They
will taste like apples frech from the
tree.—The Delineator.

Halifax Soup.
Put a good meat bone on at 6 o’clock

and boil until 11, in about three quarts
of water. Skim occasionally the Im-
purities which arise. Then put in
one-half dozen tomatoes, three carrots,
one onion and four Irish potatoes, all
chopped fine Season with salt and
pepper to taste. When vegetables are
done, strain the soup, replace on fire.
Allow it to boil up. then thicken with
a little flour. Before sending to the
table drop in a few parsley leaves

Tipsy Bread.
Cut a French roil into thin slices

and pare off the crusts, leaving it a
nice, round shape. Spread raspberry,
strawberry, or currant jam over each
slice and pile them one on the other
In a glass dish. Pour over them as
much sherry as the bread will absorb
Ornament It around with blanched al-
monds cut in very fine strips and stick
them also on top Pour a custard
around snfl serve. Sufficient for
or five persons.

HEROIC FIGHT IN AIR
FOR LIFE; TWO DIE

Aeronaut and Spectator, Whose
Foot Caught in Balloon Ropes,

Fall to Death.
Tuscumbia, Ala. —David Petty, an

aeronaut, and Claude Rowland, a spec-
tator, who had been caught and en-
tangled in the ropes of Petty’s balloon,
were dashed to death in view of more
than 3,000 persons at the fair grounds
here the other day when the parachute
with which they both leaped from a
height of 2,000 feet failed to open.

The plunge followed a terrific strug-
gle in the air, in which Petty finally
succeeded in freeing Rowland from
the mass of ropes in wr hich he was
caught. Women among the specta-
tors became hysterical and fainted.

Petty, who lived in Louisville, Ky.,
was to give an exhibition parachute
leap in the fair ground. The order
was given his assistants by Petty to
set the balloon free when Rowland.

1

He Was Carried Up, Head Downward.
who was standing too close, got his
foot entangled in the ropes.

Rowland's feet were jerked from
under him and he was carried up head
downward. Another spectator caught
hold of him and attempted to pull him
clear of the ropes, but he also was
carried up and let go when about ten
feet above ground.

Gradually Rowland was able tc
climb upward on the ropes until he
was in an upright position. His fool
was still caught in the ropes, and Pet
ty, climbing down hand over hand,
succeeded in freeing him. Then the

<

£ vonaut by a terrific effort reached
the bar again with Rowland clinging
to him.

By this time the balloon was 1.500
feet In the air, and when the throng
of spectators saw both men safe on
the bar cheer after cheer rang out
The next Instant both men leaped
free of the rigging, clinging to the
parachute. The latter failed to open
and both were dashed to the ground
with terrific speed.

FALCONS PROVE SCRAPPERS
Chief Officer of German Steamer Has

Fierce Battle With Five
Big Birds.

Boston, Mass.—About 1,000 miles at
sea Chief Officer Carl Gebauche of the
German steamer Steirmarwa. here
from Hamburg, was called upon to
shin up the main rigging and battle
with five large falcons.

The birds flopped there apparently
exhausted. The chief officer’s eagle
eye, combined with his knowledge of
natural history, made known to him
that the birds were a form of feath-
ered life mlghtly seldom met with In
mid-Atlantic.

When he reached the birds his
troubles had just begun. Every time
the officer reached a hand fow’ard
them he lost a chunk of flesh.

Wrapping his legs about the mast
so that he had free use of his hands,
he managed to grab a couple of the
birds and descend to the deck The
other three falcons followed him. do-
ing their best to reach his unprotect-
ed face with their sharp beaks.

The three free birds were apparent-
ly determined to rescue their com-
rades, but they were soon captured
by the ship’s crew.

The three larger birds, which are
particularly fierce, were chained to
the deck, while the other two were
put into a big cage. When his ship
gets back to Germany Chief Officer
Gebauche will give the birds to the
Berlin zoo.

RAISES LATE STRAWBERRIES
Farmer in a Suburb of Minneapolis

Sells His Second Crop at
Fancy Prices.

Minneapolis. Because Benjamin
Souba, a farmer living near Hoskins,
a suburb, is selling his second crop
of strawberries this year at $8 a case
of twenty-four pints, residents that
section are contemplating making
strawberry raising a big project
next year. Mr, Souba has three
acres of strawberries, which so far
have been untouched by the frost.
Commission men, it is said, are get-
ting as high as $8.40 a case for the
Souba berries.

Steer Downs Two Cowboys.
Toppenish. Wash. —North Yakima

day at the Toppenish Indian fair and
roundup attracted over 600 people of
that city.

Probably *the most spectacular fea-
ture of the day was the attempt of
Wolf Verdego. a Mexican cowboy, to
conquer a 1.400 pound steer In “bull
Inreing'’ For ten minutes the cow
->oy fcught the steer. In the finish

ctf or trotted .away, only to stab
n -ia->cett In the leg as the second

boy tried to catch him.

What V/e Are Made Of.
The average man contains the In-

gredients to make fat for seven bars
of soap, iron ’or a medium-sized nail,
sugar to fill n small bowl, salt to fill
a shaker, lime to whitewash a chicken
coop, phosphorus to make 2,200
match tips, magnesium for a dose of
magnesia, sodium to neutralize a pint
and a half of water, potassium to ex-
plode a toy cannon, sulphur to rid a
dog of fleas and albuminoids to make
a case of eggs.—American Wine
Preu.
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Suggests the Mounting of American Boy Scouts

WASHINGTON.—Curtis Guild, Jr.,
American ambassador to St Pe-

tersburg, desires to see mounted boy
scouts. He believes the United States
government should furnish pomes for
the boys, give them’ instruction In
horseback riding and train them in
skill in riding and develop their hardi-
ness.

He outlines his plan in a letter to
the state department, which has been
referred to James PI. West, chief scout
executive of the Boy Scouts of Ameri-
ca. West is enthusiastic over the
scheme. The scout leaders are taking
the matter up with Ambassador Guild
and the officials in Washington.

Ambassador Guild got his inspira-
tion from seeing 70 Cossack boys drill
before the czar last spring. "At recent
events,” he writes, "in the presence of
the emperor at Krasnoe Selo, there
was one thing of particular Importance
as it opened anew vista of the possi-
bilities of the boy scout movement.

"Early in May some Cossack boys,
ranging in age from eleven to four-
teen years, left their villages and as-

sembled at Lepsinsk. mounted on
small and rough but hardy ponies.
They marched 500 miles across coun-
try to Kabul-Sai on the Tashkent rail-
road where they entrained for St, Pe-
tersburg toward the end of July

"Arriving in St. Petersburg, the TO
boys rode around the city seetng the
sights for several days, and they were
then given a place in the grand re-

view. The next day they gave a spe-

cial .drill before the emperor. The
drill consisted of a little troop work
in close order, of the Cossack exer-
cises in the saddle with the pony at
full speed, and ended with all the
boys standing in their saddles, advanc-
ing in line and singfhg their native
songs.”

"It was difficult to say who enjoyed

it the most, the few spectators or the
boys themselves. It made a very pret-
ty sight and the thought at once oc-
curred to met Why, if Russia can do

this much for its boys, cannot Ameri-
ca at least do as well for its sons?

"Would it not be possible out of the
vast annual expenditures to devote a

few dollars as a reward to some small
troop of boy scouts—to equip them
temporarily with the few things need-
ed by a troop of boys, to give them a

trip to Washington <nd let them sea
the president?

"The horse anti all that pertains
thereto is fast being forgotten by the
people at large. Is it not worth whlla
to again Instill the love of riding?”

Washington’s Sewerage System Pronounced Best.

WASHINGTON'S sewerage system
has been pronounced the finest

in the world by a party, including
some of the foremost sanitary en-
gineers. This party, which Included
Dr. John Watson, chief sanitary en-
gineer of Birmingham, England, and
formerly chief sanitary engineer of
Toronto; Dr. George W. Fuller of
New York, author of the standard
work on sewerage systems; Dr.
Soper, president of the Metropolitan
Drainage commission of New York
City, and James C. Webster, chief
sanitary engineer of Philadelphia,
were escorted over the system by Su-
perintendent Asa E. Phillips just at
the close of the Congress of Hygiene
jand Demography. It was the unani-
mous opinion of this party that no
city had a better system except the
German municipalities, which were
considered to be a model in this re-
gard. Washington is underlaid by

600 miles of subterranean rivers, an.
average of nearly nine miles of river
to every square mile of land. These
are really underground rivers, be-
cause they take off the flowage from a
half dozen or so streams. which used
to drain through what is now the
central portion of the city. In addi-
tion, they handle all the drainage
from Washington houses and all the
Immense amount of rain that falls an-

nually in the District. The system
was started in 1810, when an initial
appropriation of $l2O was granted for
that purpose. The present sewerage
system has so far cost
and the annual expenditure for sew-
erage runs about $350,000, and the
annual increase in mileage is about
25 miles. To get rid of mosquito
breeding, all of the catch basins, of
which there are about 5,000. are
thoroughly iushed biweekly, and then
dosed with mosquito oil during the
season. It is estimated that the av-
erage cost for this treatment is about
six cents a basin. In the hot dry sea-
son these basins, uncared for in other
cities, hold water and offer breeding
places for bugs, mosquitoes and other
insects. Washington can well feel
proud of the splendid reputation for
her sewerage system given by thesi
eminent scientists.

Uncle Sam Makes It Much Easier to Secure a Farm
mer years, and consequently fewer ap-
plications for homesteads.

According to the latest report of the
land office there still remain to be dis-
posed of in homestead, timber, coal,
mineral and stone lands 695,401,259
acres, situated in what are commonly
known as public land states. About
one-quarter of these lands have been
surveyed.

In order, then, to induce entries on
the remaining lands, congress recently
passed a law providing that certain
restrictions on these entries in the
way of cultivation, residence, etc., be
moderated so that settlers would find
It less difficult to live up to the speci-
fications set forth in homestead laws.
One of the most attractive features of
the new law Is the three-year resi-
dence clause. This provides that in
order to entitle a person to a patent
upon a homestead It must be shown
that he has resided on the farm for
three years. Honorably discharged
soldiers and sailors are entitled to
claim credit for the period of service,
after they have resided upon, im-
proved and cultivated the laud for a
period of at least one year.

GENEROUS Uncle Sam who for over
a century has been giving away

homesteads in the west through his
general land office here, has decided
that in order to make these lands
more attractive to the prospective set-
tlers he must make some concessions
which will render them easier to ac-
quire. Asa result of the constant
granting of homestead tracts, ranging
from 40 to 320 acres, since the enact-
ment of the homestead act of 1868,
during which time the government has
given away gratis more than 123,540,-
355 acres in final homestead entries,

the land office has found it had on its
hands lands less suitable for cultiva-
tion and farming purposes than in for-

Railroad Puts Engine in the City Fire Service
ONE of the big railroads having ter-

minals here has equipped a loco-

>motive with modern fire-fighting ap-

paratus and put it in commission to
assist the district firemen in extin-
guishing flames in the railroad yards,

particularly near New Jersey and
Virginia avenue.

Because of the high speed of which

the engine is capable and the fact

that it has right of .vay all the time,

its service wvill be invaluable, as has
already been shown by its efficiency

In putting out small flames in the
yards without the assistance of the
municipal department. The excellent
switch-board service, operated from
the towers, can give it right of way
with scarcely any delay

The primary use of the engine will
be in the yards, but it can be brought
to the Union station or elsewhere
along the road if necessary. The ter
minal has been so constricted that
water can be reached at any point In
th? yards.

This is not an innovation, as the
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road has equipped a large number of
similar engines. In many places they
have grown more efficient than the
fire department and are called upon
to do most of the work No fewer
than 150 fires have been extinguished
by the locomotive fire engines in the
various yards and stations of the
company.

The railroad has a special organ
ization which becomes effective when-
ever a fire breaks out. The assistant
chief yardmaster acts as chief of the
department; he gives general direc-
tions in case of a fire and conducts
drill from time to time

Periodical Drinker.
A doctor’s patient in Excelsior

Springs the other day was answering
the usual list of queries, prior to en-
tering upon a course of treatment.

“Are you a steady or a periodical
drinker?" asked the physician.

"Periodical,” was the reply.
"How long between periods?"
The poor fellow studied a moment,

that he might answer correctly, and
replied:

“About twenty minutes!”—Kansai -
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