BUILDING AND SCIENCE
ART IN ‘ ARCHITECTURE.

Sow te Invest Two Thousand Dollars to
Advantage—Tt Does Not Cost Any More
to Build a Handsoms Houss Than an
TUgly EBux, Frovided You Have Good

| Written ;gr ‘fd[%:i l’apgt‘f}

This seven-room homse can be erected
for 82,000 upon a rubble stone' founda-
tion. The rize of the main building
upon the ground is 27xdi feet. 'The
size of the vestibule is 4x5 foet; hall 11
Heet 6 inches by 14 feet 6 inches; parlor
13 4eet 6 inches Ly I6 feet; dining-
room 11 feet 6 inches by 14 feet; buy
10x10) feet; kitchen 10x11 ieet 6 mcth,

Y4 )
pantry 2 feet @ inches by 7 feet;
chambers 10x17, 9x10; 10x16 and 10x14,
and bath room 7xD; the stairs, hall,
parlor and ining-room will be finished
invGecrida pine; all ather rooms to be
finished, in pine, paintad ' twe 'eoats.
The parlor, hall and dining-room will
have mantles, and all flogrs are to be
of pine ‘double, except kitchen and
pantry floors, ‘which are to be of maple.
Jolst 2x10-16 Inchea on centers; stud-
dings 23418 inches om eenters; roof
ratters 2x4-20 inches on centers. The

; MOF l‘l!!ﬁ‘:l‘ PLOO'B.

nmsm 11 b @ fect 6 inolies fa the

+ eleéar, and the second story 0 feet.  All
. shitigled’ Hust be extra Star A Btor,
. and all jglass: Ambridu’ double 'thick.
* The slairs; are; to have anest
,.nevfel ond balusters; the; zeay,
and aﬁ.it. stairs are t;; be bb;xc;de.d i

to be shent ]

fe? ﬁwm e exterior, will. be
fintdhed With 1 0. G. siding, laid 3
inches: td: the weather.” The ' ga‘bles
.m::dq butt -shinglea: 'Tar
placed between the

fto wi

- | figery with chertorl and the wusmal
| blast, afterward talken fo the hammer

‘| ints the balling furnace, and,

| duly brought tothe proper pitch, taken

| sfterwards passed through the cold
4 rolls to give it the necesaary polish, it

gent. la' . anys i ‘wnd ree
qulfriug at 4,800 ‘one inch
‘{ In thickness—Paper ML

MODL |4 54 & regular pwisance to gas workers,
. | :mnow utilized as one of the moat valu

¥ Mm 1tlaahtdenﬁ!blua.t.hu

ABOUT CATERPILLARS.

The Intereating Operstlon by Which They
Change Their Skin.

A day or twn before the actusl mo-
ment of molting the caterpillur asases
to eat and becomes wholly inactive as
fuims locamnotion is concerned, usually
remapmm; perﬁ-ct]; ht!’tmn ary, T

4 worm appears very weal and langnid,

but this notwithstanding he  confin-
nally gives his body a ‘a:rihs of gyra-
t.ory motions, but alwuj'u withont shift-
ing station. First the back will be
bent upwards or laterally, and a mo-
ment later it will assume its normal
condition, whereupon the head will be
elevated, only to be as speedily drawn
drawn down agnin. At another time
it will be notloed that the anterior por

PERSPECTIVE VIEW OF HOUBE,

tion of the bady will make two or thres
very rapid vibrations back and forth to
the right and left, while less percepti
ble notions are communicated to each
separate ring or segment of the crea-

this segmental motion is not distrib-
uted evenly among the various rings,
some of the joints seeming to dilate
considerably, while others contract to
| less than ha¥ their natural size. The
effect of these alternate comtractions
and swellings soon becomes apparent,
for the outer skin, now rendered dry
as parchment by the subtraction of the

of the nevw integnment. The rent be- |
by the dilation of the body and the va-
rious other movements which are im-

ments are open, thus leaving a consid-
erable of the back exposed.. As soon
a8 the creature is conscions that ite

curved upwards, a movement which
invariably disengages the head and .
leavésithe whole forward half of the
body frée from the old emvelope. The ;
head is next reclined: mpon the empty
ecase, nothing remaining o be done but '
aw the ‘hinder. part-of /the |
body. This operation is performed by |
them towards the head nuntil they reach
the opening. The apparent laborious .
operation is performed in 8 very short

spme of tm:g‘—bt. Qmm Repubhq
THINNEJT IFION SHEET. W
Remarkable Metullnrglm‘l Alshimmenl
Recorded in Wales.

- An interssting metelinrgieal achicves
ment lms been lately recorded at the

Ha.ll or 5 ear wa‘ . Wales,
a mc h ‘he il esrince
lous tl :unness ever yet

gmduced. The details show that the
fron from which the sheet was rolled
wis made on the premises, Worked in a

'to be formed into a regular flat bntwm,
from hegpce emwajeqw thig fur-
nace, and, when “suficiently heated,
iaken up to the rolls, lengthened and
‘eut by shears into proper lengths,
piled up and transferred to the balling
furnace again. When heatod it was
passed through jolls back again
when

to the rolls and made into a thorongh
good bar. On being taken mow to the
‘tin mills and rolled until it becams
‘thinner than twenty-three grains and

-und.nnnreoorduthe t.hinmt’ sheet
- : iod i 1, the data

ab ']*
B by 54 mm! !qﬂmm
t sixteen geains or 30 per|

Coloas from Cenl Tasr.
Coal tap, Tormerly considered a waste

able color producers. Chemists have

ing once commenced is ensily extended y

back is free, that.. pm'ticmmqmekly‘

contracting the segments and drawing ' !

OF GENERAL INTEREST.

~The first 0il well in America was
discovered on a small mountain farm
in Wayne county, Ky., in the year 1829

fnrt.lﬂ‘ﬁ" from the till of a bar in Lon-
don.

—New Hampshire was formerly called
Lacnla. It received ils present name

shire by Capt. John Mason, who had
been a resident of Hampshire, England.

—Coal is not forming, the natural
growth of wood is quite insufficient to
supply the demand for fuel -and the
coal mines will be eventually emptied.
Beientists sa_-,, electricity will take its
place.

—A(.cnrdmg to the tenth censu. of
the United States the Indian popula-
tion, exclusive of the Indians of
Alaska, was 249,273; the report of the
commissioner of Indian affairs for 1803
gives the Indian population, exclusive
of the'Alagka Indians, as 249,366,

—In Texas and Arkansas the fem-
perature, on the 2d of July, was
“higher than ever before recorded,”
maximpm temperatures of 106 degrees
oceurring at Fort Smith and San
Antonio, and 102 degrees and 93 de-
grees at Palestine and Corpus Christi,
respectively.

—The children ina North Atchison
neighborhood arranged to give a me-
nagerie recently and one procured a
trained rat, and another a trained cat,
and another atrained dog. The trained
cat was buried in the morning, with the
trained rat inside it and the trained
dog was being chased.

—Elvina and Elmira Fife, twin .sis.
tera, who will soon celebrate their .
eighty-third birthday in Petersboro, N,
H., have never ridden on a railroad
train, and declare they never will. At!
the age of fourteen years they entered |
the employ of a local manufacturer, on
whose pay-roll they remained for sixty
Fears

—"You are never too old toridea
+ bicyele,” says a professor of the art of |
bieyeling. *‘There are bicyelers who

ture’s body. It has been observed that = ave between 60 and 70 years of age, and | i

i 1 ean tell you of some who are over 80. !
One of the best bieyelers in town has
got beyond his 65th birthday and he is

i bald as a drom, too, but can beat most
riders of 20 or 30. An old wag on his
machine scooting along a level road
under a full head of wind is a sight to
behold,”—N. Y, Sun.

—Divide the number expressing the

juices by which it was previously nour-! year by foar (4), taking no notice of |
ished, begins to split on the back of  the remainder. Next find the number
the second or third segment behind tha  of daya inclusive from the 1st of Janu- |
head; tlie opening disclosing a portion '

ary to the date in hand, reckoning Feb-
: Tuary always as having only twenty-
eight days. Add together the sum, the
. quotisnt and the first nambers and dl-
vide this by seven (7). The figure of

parted to it until at least three seg-’' the remainder gives you the day of the |

! weel, one (1) st.andmg for Sunday, two

{2) for Mondsy, and so on.
—One catches the first far and fine !

and Sixty-first street where the rail-
way  tracks smlﬂcnly shoot westward
to take session of the river bank.
i T the foreground is the maze of tracks
with green weeds springing between.
A little further on isan old stone honse

completely clad in ivy and doing duty |

as an office for the railroad, and be-
 yond is the splendid freshness of the
Palisades,’ green and purple, aud the
broad tide-lined bosom of the river.—
N. Y. Sun,

—Ten thouaand mosquitoes dance up
and down in the sun, with the mmntﬁz
interyal Wetween them, Fet no one
knocks another headlong on the grass
or breaks a leg or a wing, long and
“delicate 8 they are. Suddenly a pe-
culiar, high-shouldered, wicious erea-
iture, fvith lfong. and pendent nose,
‘darts éut of the rising and fa]lmg'
clond, and settling on yonr cheek, in-
serts: 4 poisonous Bting. What pos-
sessed “the little wretch to do this?
Did he smell your blood while he was
dancing? No one knows.

—A writer in the Londom Notes and
Queries says: ‘It is worth while ra-
cording that the ‘peuny in the slot’ au-
tomatic machine was kmown in the
time of Hero of Alexandria, who de-
geribes in his ‘Preumatics’ a saerificlal
vessel which flows only when money
is introdueed. When the eoinisdropped
through the slit it falls on one end of a
belanced borizontal lever, whieh, being
depressed, opens a' valve suspended
from a chain at the other end and the
water begins to flow. Yhen the lever
has been depressed to a certain angle
the coin falls off, and the valve, being
weighted, retorns to its seat and cuts
off the supply. Hero's date isa little
uncertain, but he is su to., ha\"e
ived B €. 117617 -kp?:ei

—As most poh'-ons n ere in a
broad, fiat arch at the {ntersection of

| ¥orty:second streef snd First avenue,

but, a3 perhups many persona have not
abserved, that areh'becotnes ‘the frame
for an interesting’ picture {o persons
leoking eastward along Forty-second
strezt from n point a few yards weat of
the arch. The picturs included within
the frame is a somewhat commonplace
Aforeground on the New York side of
the Ewst river, the river itself, with a
fine light from the sky, and its moving
nautical panorama in the middle dis-
tance, and beyond the Loung Island
shore, with warm red brick buildings,
steaming chimneys, and a church spire
that ever and anon takes a curious
trembling as seen through the heated
air that'comes from the smokestack of
some passing steam eraft.—N. Y. Sun.
Cake for Evarybody,

A cient eook has an eye to vari-

oty and snitability. Even in the munt-

1 ter of cake she is careful to suit all

tutes. Thus: s ;
fnmera—hoe—mka fruit-cake
a'ud seed-calte.

" For pugilists and clrpentm-pyuund
Fur wpoﬂeeriumke and jm~

'hles.

i For messenger bo; l—flngeren
For politimnns«-—eleeuon-caks ‘and

mps—sponge-cake.
For greedy ehﬂdun-—stomaeh acha.

.\__.L—Yuth'acemml-" :

—dJohn Dennis, a laborer, was sent to.
jail for seven daym.for the theft of 8

in 1529, being tirst called New Hamp-

view up the Hudson at Eleventhavenue !

WOMAN AND HOME

FILLING THE CRACKS.

How to Repair Floors and Woodwork
Which Are Unsighily.

Your floor has great wide eracks and
rough places. Such a floor {a better |
painted than stained, although it is
more troitble to flx it in the first place.
Large vracks should be filled, and this
is tivesome work. Putty is cheap and |
gasy to get, and you can press it in
with on ohl eaze-knife. Tf the blade |
of ths knife is broken off half way it |
will be even better. Plaster of paris |
fills eracks, too, and when freshly wet |
up sprends like putty. Mix it up with

Vittle cold water and 1t is ready for

, but mix only a lttle at a time, as
lt hardens rapidly. There isyet an-
other mixture which you can make
yourselves, and which is excellent.
Shred up paper—newspaper Or com-
mon wrapping-paper—into bits, and
pour boiling water overit. Whenitls

about two or three tablespoonfulstoa
quart of the paste—and flll the cracks
with it, being careful to trim off the
tops smoothly. Otherwise your cracks
will male ridges through the paint.
When any of thesa flllings are dryj
your floor is ready for painting. It is
best to get the mixed paints that come
prepared for use, or else to get some
kindly painter to mix it for you. It
takes quite a little judgment and ex-
perience to know when paint is of the
right thickness to spread well. Get the
same painter to select your warnish,
{for there are mauy puor varnishes that
]wi].l not dry, and you do not want to
get into any such trouble. Dark brown
1 or red paint make the pretticst tloors,
j ' p& the tints can be made to look like
! black walnut, or cherry, by cautlously
i adding lamp-black. Be sure to wear
our oldest clothes when you are paint-
j o, and do not scatter your paint,
brushes, and pails around. HKeep them
as far out of the way and as far oat of
" the smell of the family as possible.
i Else everyone will wish you had never
: began to decorute your room. Wear
old loose gloves. They will keep your
 hands clean, and perhaps save blistera
! —Harper's loung FPeople.

PRETTY BOOKMARKS.

Clever Little Articles Which Are Cheap |

and Easily DMade.

A convenient, a most necessary, artl-
cle when one is reading a book is &
handy marker of some durable mate-
rinl. Careless people Invarlably turn
down the corfer of a leef to mark the
place where they leave off reading.
1Thls soon epoils the volume. A very

pretty and popnlar bockmark is made

ont of a piece of ribbon, with a sou-
| venir coin fastened neatly to omne end,
'and a metal or ivory paper sutter on
| the other, as inthe accompanyiog illus-

tration.
Awother marker i3 made from two

plecen of stiff cardboard, cut in the
ehape of maple leaves, one slightly
larger thun the other. These are fas-
tened together at the base, leaving the
pointed ends loose, so that they may
be slipped on eithor side of & page.
A kite-shaped pieca of cardboard can

trinngle, and with an owl's face pasted

book is closed, makes a neat and artis-

tie article. A recently manufa.ctmd
novelty in thisline was carved outof
some veluable wood, the long end
shown in the cut being placed between
the pages. :

The end with the dog's head formed
& sortof handla. A cat's head is made
out of-eloth and small plece of fur;
this is sttached to two pleces of card-
board; one longer than the other, leav-
ing the lowerend open for the page.
Almost any little girl or boy can make
these boolc-markers by carefnlly st
ing the designs printed here.—N.
Hecordag.

Good Things to Enow.

That meat should never be placed
directly upon tha ice, s its juloes will
be absorped; pnt it on a plate and sed
it In acopl place. That i dish towels
and cloths are bolled up In water with
Eromonin every second day, there will
be less trouble with aticky dishes.
That common salt rabbed Imto the
ropts of the hair will remove dandruff;
rud & little in at night, and in the
morning the salt will be all gone, and
afser a fow applications the dandruft
too, leaviag only s slight dampness.
That a piece of chamois, fitt=d to the
hesl, bound on the edges with tapeand
kept in i: b7 an elastic worn over
the stocking, will save much mending.
That castor vil applied to warts ones s

move them.—Indiana Farmer.
L R TR

The Firs Cloud. _

Mother—Yon can’t atay in thishot
sity. Why don’t yon tell:your husband
Fou must go 10 8 summer resort?

Bride—I—I don't dare. ;

“Why not?”

“If he says ‘no,'I will.be miserable
Pacavse I osn't go, and if' he mys
1 will be miserabls beocause he un{I:
without me."-~N. Y. Weeldly.

mmmm"s«“mmm
As moaldens often do, :
nmmmwmmsm

Fumh big snomyl ;
-mmm

soft stir into ita paste. Drain out the
surplus water and add some glue— |

be turred dowm ono end, forming a |

8 as to peep over the top when the |

day for from two to aix weeks will re-

{ FOR THE CHILDREN.

Deacription of Bomes Yery Tretty Desligni

| In Late Styies.
| Children have such a determined way !
of growing out of their clothes, and |
| need so many little gowns to keep them !
always sultably dressed, that it is
{ sometimes a difficult thing to find &
variety of ways to make and trim them
| without spoiling the simplicity which
{is thelr charm. If it were only the
: fashion to dress all children under a
| certain aga in a simple uniform, what
a lot of bother it would save; but the
| tendency 1s rather in the other direo-
i tlon, and in many cases they are made
to look more like minieture women than
Httle girls. Elaborate costumes and
exponslve materials are not in pood
taste, and are sure to take away, rather
than add to, the atiractlvenssa of
children. Simple muslins, ginghams,
China silks, serges and cashmeres are
the most desirable materials emplogyed.
To such of the mothers as make the
Little frocks, a few suggestions wlith
the models may afford some welcoms
! hinta. [Littla pgirls over eight can
wear linen, flannel and silk shirts
with plain skirts, but they ere made
blousa style to hang over the belt, and
have an elastic aronnd the waist. The
collar is Eton shape. The sllk shirts

THEEE LITTLE BUMMER GIBLS.

HOUSEHOLD BREVITIES.

~—Powdered pipe clay, mixed with

| water, to remove oil staina from wall

per.

— Blackberry Jam.—Take fonr pounds
tof fruit, put into g kettle with two
pounds of pood coarse supar, and set
over a fire, gently boiling it for one
hour, oceasionally stirring it to pre-
vent burning, When dorw put in jars
and sesl —United Presbyterian.

—A very striking and beautiful por-
tiere was seen not long ago made of
olive-green serpe. On  this was aps
pliqued a running pattern in darker
green velvet, This was outlined with
a thread of gilt, and there was a broad
band of the same velvet with the sama
outlining at the bottom of the curtain.

—Chicken Pie.—Stew the chicken
until tender, piek the meat from the
bones and chop fine. Mix.one half cup
of gravy with one half cup of milk and
a little salt and pepper; thicken and
put in with the meat. Line adish with
crust, put in the mixture, cover with
cover and bake quickly.—Ohio Farmer.

—To malke Florida water take ‘two
drams each of oil of lavendar, berga-
mot and lemon, one dram each of tu-
merie and oil of neroli, thirty drops of
o0il of palm and ten drops of il of rose;
mix these ingredients well sith two
pints of deodorized alecohol. It will be
ready for use in two or three days after
mixing.—Tloston Budget.

—{me of the lunch-counter delicacies
in Chicago is known as the “Maryiand
sandwich.” It is made by putting
minced ham and sliced tomatoes be-
tween the two halves of a Maryland
biscuit. The ham, the tomato and the
hard, brittle biscuit agree very happily
and the biscuit is an excellent articla
of luncheon diet.—Chieago Record.

—A medical Journal offers a sugges-
tion for keeping oul those nuisances—
flies: “Expose a little oil of bay in a
saucer on yonr window sill, or coat
your doors and windows with any celor
of paint you like, containing as little

are tocked with fine tucks in fron#,
and have p turn-down collar, trimmed

only with feather atitching. Skirts
ars short, reaching a little balow tha |
knee, except for very young children.
Guimpes are as popular as ever, and
always look childish and pretty. A
pale blue crepon dress has a round |
waist, 8 square yoke of embroidery
with little rosettes of satin ribbon ip !
front. Another little dress illustrated |
has a plaid silk skirt, a white wash silk |
blouse made with & yole collar lald 1g |
two box plaits in front nand bordered
with satin ribbon. A serge gown for s |
girl from eleven to thirteen years of
age is made with a plain skirt, wit.hi
one row of braid for trimming. The!
blouse bodice has a white serge vest |
barred across with the braid. The waist | I
is finished with & band and two ro-

settes on each side of the front with |
two long ends.—N. Y. Sun.

WHOLESOME COOKING.

It 1s Enwm:hl to the Well-Belng of Evary
ber of the H

Cooking is in reality a partial diges.
tion of food previous to its introdune-
tion'into the stomach. Itis employed
by maen alone, and distingunishes him
from all other oreatures,

Many articles used as food areentire-

indigestible in a raw state. Someof
t.{m most nourishing of them are agby-
ally harmful If eaten uncooked. ;

ooking, to be eateemed a scienes,
must be performed in such a way as §
render the raw produocts of the earta
as easily digested as possibly. By vir-
tue of such preparation . the system is
supplied with the greatest amount of
nourlshment for the least expenditurs
of vital energy in the various processes
of the digestive chemistry.

But good cooking must mot onl
render food digestible; it must nm.ke %
at the samg time palatable.
physisian recognizes the m:-.essity
furnishing a convalescing patient with
food that “tastes good.” Indesd, he
will often allow himself to be over-
raled by the wish of the patient for
some particular article of food, in the
hopo that the fickle appetite may thus
be stimulated and a steady demand for
food indueed.

Cooking at its best, therefore, is both
scientific and artistic; sclentific whenit
best serves the purposes of economy;
artistic when by virtue of an added
tastefulnesas, it stimulatesthe digestive

processes to activity.
It must always b&'mmembemd that

the stomach iz ot a machine, but an
organ extremely sensitive to every
nervous influence, so that the tasteful-
ness of food is & direct ald to digestion.
Those, who, from the necessity of
thelr occupation, are sedentary and
sonfined to the house, are more sensi-
tive to the effects of cuoking—whole-
some or otherwisa—than those whose
employruent takes them out of doors.
degree of health enjoyed by the
family may often be credited to the in-
telligent Interest exercised in the
kitchen in favor of good, wholesome
food, and it is mot too much to aay
that an sccomplished cook may jJustly
be proud of an art which so
affects the health and well-belng of
the household.—Youth's Companion.

Rectips for Spaniah Sandwick,

SHoe rys bread thin, “spread 1t first

with made mustard snd then with cot-
tage cheese, butter the tog lice, lay
them together and your sa.ndwhlch in
complete. If yom'wish to stone olives
and lay them in mayonnaise dressing
on one slice, covering the other with
‘mustard, or to slice hard hoiled eggs,
you can have another sandwich.

Only One in Sight.
Jack—What do yon girls do evenings
‘at the seashore?
Joan—We dance together, and then
go out and look through the telescope
ltthemnlnthemmh—ﬂ Y. Warld

Kind
May—I dop’t think much of a man
who proposes to a girl by latter.
Carrle+ My desr, you should feel
teful to & man who proposes to yol
D any way. —Truth.

3

The Economicsl Wife.
as-made herself § lovely gown
And thought it wus so nles,
Sha woat and bought anoiher

As » mosd enormons price
e AT

as four per cent. of oil of bay, which is

' fur from expensive, und can be had

anywhere, and not a single fly will en-
ter your hounse.”

—0il Fickles,—Peel and slice the cu-
cumbers a little thicker than for the
; table, sprinkie salt through them, and
let them stand two hours. Then press
all the water out, and mix red pepper
and mustard seed through them. Take
| eold vinegar enough tocover them, add
nllspice and cloves; heat the vinegar
and pour over the cucunmbers hot. Let

1 1t stand until cold, then add gond salad

oil to taste.—Boston Iﬁ

—Pork Loaf Cake. Chop ﬁne one
i pound of pork and pour aver it one
i pint of boiling water, Addsone ten-
i enpful of molasses, w:tk three-fourths
teaspoontul of soda dissglved in it, two

| teacupfuls sugar, three teaeupfuls of

fruit, one teaspoonful each of cinna-
mon and alspice and one-half teaspoon-
ful of eloves; also a pinch of salt, and
flour enough to make s thick batter.
For frosting, nse the whites of two
eggs and four ounces of sugtr.—Orange
Judd Farmer.

—Currant Je]ly.—Plck the c‘l.trﬂmhl
before fully ﬂpe' assort, wa.ah and
drain; place them in a tin or po:eplam.
vessel, and mash them until the'juice
runs freely. Boil from the top of the
stove ten minutes; then place in a bag
made from cheesa cloth, and drain un-
til the juice is extracted from the
pulp. Put the julce In a porcelain ket+
tle or & bright milk-pan and bail hrlsk-
ly from the top of the stove fifteen

minntes, skimming it frequent.I)r.e Now, |

remove from the stove and méasure the
condensed juice, allowing a heaping
guart of sugar for each guart of- juice;
place the juice on the stove, add the
sugar previously heated in the oven,
and boil five mmutes, or until'the sur-
face of the vessel is covered with bub-
bles, which is a sure indication that
the mixture is sufficiently cooked: If
these directions are faithfully followed,
one may expect good, firm jelly that
can be cut with a knife.—Cultivator
and Country Gentleman.

HEALTHFUL SUMMER DRESS.

Looss Woolons Are the Hest for the ok
Weather.

Hygienists, as well as modistes, have
given instructions for summer dressing,
and where the two conflict, sensible
people will hardly be in doubt which
to follow.

Clothing for hot weather and for va-
cation should be selected with a view,
not 50 much to style, as to comfort and
heslth, The advice would be trite
were it not supplemented with details.

In the first place, then, summer dress
ehould be loase and roomy. Be it said
1o the eredit of girls, it is not alonea
degire to be stylish, but an inereasing
replization of what is healthful, that
induees them, as well as their brothern,
to take an active part in out-of-door
games and sports.. The willowy figure
and slender waist are no longer culti-
wated; but instead, an athletic muscu-
lar development and the wholesoma
tan which tells of exposure to the sun
and air.

Dress which does not cramp any part
of the body is essential to success in
out-of-door games, as it is emt.ml
also to health.

Another thing to be said nbout sum=
mer clothing is, that one garment,
usually the one worn next to the skin,
should be of woolen material. It may

'be az light as necessary, but of wool.

In order to keep cool on warm days,
free perspiration is necessary, and to
avoid sudden chilling, with its attend-
ant dangers, evaporation of the moist-
ure collecting ot the skin must not be
sudden. A garment of cotton or linew
readily yields molsture to the air;
hence the garment becomes cold as
soon as it becomes moist.

Stout shoes with heavy soles, while
not mo absolutely necessary to health
in summer as in winter, are really
more comfortable than any other.
Every pedestrian will give it as his ex-

rience that a heavy sole is better
than a light one for both comfort and
heslth. Stooe-brolse snd corns are
amonyg the penalties for wearing point-
od and thmp-:oled shoes. On the otheg
hapd, broad and stout shoes allow an

indulgenoe in that most heslthful of
exercises—walking in the open air.—
Youth's Companion.
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