The le has been introdused into
Central Africa. - S0

Two Englishnien arrivedat storlL few
weeks ago with two of the latest improved
bicycles. Theyhad travelled a large part
“of the Z#ay Jrom the coast, more than 300

ifes," e machines, and they say they
worked tinely along the well-trodden native
patha. " T

Aluminum water bottles in the German
army have failed on account of corrsion.
They would stand water, but nocbrandy.

The sole personal effects ‘ of ¥ man who
died in Auburn, Me., recently, were &
Bible and a pack of cards.

Bergen, Norway, hasa church made of

per. It has a seating capacity for about

,000 persons. It is rendered water-proof
by a solution of quicklime, curdled milk,
and white of eggs. :

Alerge contract for steel rails has been
placed in Belgium in connection with the
new Turkish railway to Salonica, Thisis
thought to be an outcome of the recent coal
troubles in England.

The largest German sailing vessel is a four
masted hark, built at Geestemunde. She
medsures 2,780 tons net and has a carrying
capacity of 4,420 tons.

A single gold brick was recently shipped
to San Francisco from Yuma, the value of
which Was estimated at from $80,000 to
90,000. .

It is said that, of the total working ex-
penses of the railroads, over 60 per cent.
goes in various ways to the wage earners.

Mail matter is now sent from Paris to
Berlin in pneumatic tubes, and is sometimes
delivered within thirty-five minutes.

Among the exports to England from Port-
land lately have been hundreds of sticks of
yellow birch, fifteen to twenty feet long
and from two to three feet square, that are
to be manutactured into veneers and furni-
ture.

The largest band-sawing machine in the
world has recently been completed in Eng-
land and sent to Tasmania. The machine
can saw through a maximum depth of 75
inches and the carriage will accommodate
logs 50 feet long and weighing about 50
tons. It is asserted that this saw cu's
even faster than a circular saw, while wast-

,ing 75 per cent less wood.

A lifeboat of aluminium has recently been
built at Stralsund. It is a matter of consid-
erable curiosity to see how this beat will
sonswer when thoroughly tested, as it is
thought to be more than likely that its ob-
vious good poinis'will be more than counter-
balanced by various disadvantages.

The new regulations of the Suez Canal
have necessitated the building of vessels for
carrying oil in bulk. A syndicate has been
formed for this purpose, and the type of
steamer - differs * materially from anything
thus far afloat.

Prof. Heim of Zurich says that the most
agreeable death is by falling. He has talk-
ed with a great many people who have es-
caped death by falling by a hair’s breadth
only, and reports that those who have ex-
perienced such accidents suffer no pain and
no terror.

Baron Hirsch has ordered the sale of his
estate of St. Johann and all his property in
Austria-Hungary on account of his treat-
ment by the Vienna Jockey - Club.

During the last year the official reports
from Russia show that 109,515 Russian Jews
embarked at the ports of Stettin, Bremen,
and Hamburg for the United States and
South Africa.

A man was guillotined in Switzerland two
weeks ago for assaulting and murdering a
school teacher. It was the first execution
in Switzerland for twenty-five yedrs, capital
punishment having been abolished in 1867,
and that method of inflicting punishment
having been resumed only recently.

An epidemic of scarlet fever is causing
great troubled and alarm in Palouse, Wash-
ington, and in an effort to cope with it the
Mayor has issued an edict making 1t man.
datory on all parents to keep their children
close at Lome and off the public streets
until further notice.

The physcian who dissected the body of
Sthneider, thestrangler executed in Vienna,
reports the brain a# abaormally developed,
with evidence of having been affected from
childhood withh ydrocephalus, so that the
brain power was diminished and the moral
sense rendered almost non-existent.

In St, Petersburg the news from Mongolia
that *“ Bogdi Khan "’ will be dethroned and
will be succeeded by ** Irsana, the immortal
descendant of Zingis Khan,” is interpreted
to mean that the Emperor of China will be
dethroned, and that the days of the present
dynasty are numbered, as the Mongolian
title of the Emperor is Bogdi Khan.

The work of installing the Jewish immi-
grants in the Argentine Republic is being
actively carried on. A branch railway has
been constiucted to what is known as the
Mauricie Colony, whnere the Hebrews are
being established, and 200 families are al-
réady comfortably settled and engaged in
the cultivation of the soil.

A new solution of the wage problem has
been brougkt forward in Belfast, Me. A
shopkeeper hired a clerk and paid him $4
for the first week. At the end of the second
week the clerk was surprised,when he re-
seived only $3, and he asked -the reason of
she cut down. “Why,” responded the
shopkeeper, ‘‘you know more about the
business now, and the work must come
easier to you.” The clerk, fearing a con-
tinued application of that unique theory,
resigned.

The Arabs who used to catch thousands
ot slaves in the Bahr el Ghazel country,
where Dr. Junker worked so long, extended
their ravages hundreds of miles westward,
where they met the forces of the Congo Free
State, that inflicted overwhelming defeat
apon them. Capt. Ponthier, commander of
the state forces, reports that he has destroy-
2d the chief Arab strongholds and has set
nundreds of slaves at liberty. The Arabs
were wasting the whole country with fire
wnd sword, and the natives were powerless
‘o resist them,

Two hardy women from Los Angeles ap-
seared at the land office in Santa Fe, N.
M., a couple of weeks ago, and filed upon
nomesteads which they had located. The
land is on the eastern slope of the Zuni
Mountains, and in order to reach the place
the women had to travel eighteen miles from
the railroad station, walking much of the
time, because of the bad rouds, and often
wading through two feet of snow. A num-
ber of men were waiting at the railroad set-
tlement for the snow to thaw, so that they
could locate claims, but the women said
they had no time to wait, and they waded
through the snow. A Michigan syndicate
had bought 200,000 acres of railroad land in
that region, planned improvements, and
projected lumber mills, and as the indica-
tions were that threc or four hundred peo-
pie were olainning io found a colony there,
the women thought they saw & big future

% and tlio-yén{; in their homestead claims:
Dee of siinilac i by gic
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ers, h and home-

steaders have come to notice lately in the
great West.

The Trens-Andine Railway is so nearly
completed thata gap of only aboyt fifty-five
miles remains between the t termini ;
and the entire distance between Buenos
Ayres and Val iso, 882 miles, can
traversed now in seventy-two hours, includ-
ing n ry delays. The old route by way
of the Straits of Magellan occupied twelve
days.

'he employment of plaster in the mani-
pulation of wines is still quite general
throughouc the South of France. A recent
law has decreed that the maximum amount
of sulphate or potassium jger litre in mer-
chantable wines sh two grams, and
therefore the wine trale has made a demand
for the reduction of the amount of sulphate
wines on hand to the legal limit.

The Dinner Table,

Very few young housekeepers know how
to economize. It is an easy thing to bave a
nice dinner when you ha.e everybhin{( at
hand ; by djult, sending to the butchers for a
roast and ita accompanying vegetables.
Then all you do is cook the food. Now it
is quite a different thing to prepare n nice
meal from the remains of a roast of beef or
mutton which stands in your larder. . Do
not give up, it can be accomplished, as
easily as meny other things of everv day
occurrence, by a littie display of culinary
art. Never mind if discouragment does meet
your first attempt, by some fussy member of
the family, if the dish is well served, nocne
need complain. Beginning with the com-
monest of all : f

Hasn.—Take any cold meat, beef or mut-
ton preferred, chop fine, first removing all
bone, gristle, etc. To two cupfuls of this
meat add one cupful of mashed potatoes,
mixing thoroughly. Season with salt, pep-
per and herbs. Heat almost a cupfal of
gravy in the frying pan, then put in your
meat and potato stirring it until the gravy
is well absorbed. A pretty way to serve
this dish is with a garniture of parsley and
dice of tracted bread. If you haye any left,
mould it into croquettes or rolls with the
addition ot a little flour, and fry in boiling
lard; this must be daintily served, and
| tastefully garnished.

Frexch Disu,—Take about two cupfuls
each of chopped veal and ham ; soak two
cupfuls of Eresd crumbs in one cupful of
boiling milk ; season and mix together with
two well beaten eggs ; put into a well butter-
ed mold orrdish and bake for half an hour,
not allowing the crust to become hard;
turn on a platter and serve hot.

Poraro Pre.—Cutany cold medt in inch
square pieces, lay in a pie dish with any
cold gravy, or, if there is no gravy, add a
sprinkle of corn starch and a little cold
water ; cover the whole with a thick layer
of mashed potatoes as a crust and bake a
rich brown.

Braisep Beer .—Take a piece of rump
steak an inch thick ; fry it slightly in butter
on both sides ; add enough hot stock to just
cover the steak ; season with pepper and
salt and a sprinkle .of herb ; add also a car-
rot and sliced onion ; let it simmer slowly
an hour and a half or two hours ; put some
butter and flour in another saucepan ; add
the gravy in which the steak was stewed
and a little tomato catsup ; lay the steak in
a platter, arranging the -carrot neatly
around it ; pour over it the hot sauce.

DevirLep MurroyN,—Melt in a clean fry-
ing pan two tablespoonfuls of butter, and
one of red currant jelly; when it simmers
put into it slices of the cold mutton, cut
evenly, and not too fat; heat slowly, turn-
ing several times, until they are hot, but
not until they begin to crisp; serve the slices
on a hot platter; cover and set over hot
water; to the remaining liquor add three
tablespoonfuls of vinegar and small quanti-
ty of made mustard and a pinch of salt; let
it boil up, and pour it over the meat on the
platter. =

TurkEY ScoLLoP— (or chicken); pick the
meat from the bones of cold turkey and
chop fine; put a layer of bread crambs on
the bottom of a buttered dish, moisten with
a little milk; then add a layer of turkey,
with bits of dressing and a small piece of
butter on top, sprinkle with salv and pepper;
then another layer of bread crumbs, and so
on till the dish is nearly full; add a little
boiling water to the gravy left over and
pour it on the turkey; then for the top crust
beat two eggs, two tablespoonfuls of milk,
one ot melted butter, a little salt and crack-
er crumbs sufficient to make thick enough
tospread on with a knife; put pieces of but-
ter on the top and bake three-quarters of
an hour, with a tin plate over it; about 10
minutes before serving remove plate and
brown.

Beer KipNey Stew.—Wash, remove all
bits of skin ana fat, cut into small pieces
and soak in salt and water for an hour or
more ; brown a lump of butter in a stew
pan ; drain the kidney and put it in a stew
pan ; nearly cover it with water and allow
it to cook slowly for two hours ; thicken
with a little flour and butter ; serve hot on
voast.

FRIED SPRING ‘Cmt:KE.\'. —Clean, joint
and soak in salt and water for two hours; put
in a frying pan equal quantities of lard and
butter, in all enough to cover the chicken ;
dip each piece in beaten egg, roll in cracker
crumbs and drop in the boiling fat ; fry till
brown on both sides ; serve on a hot platter
garnished with parsley ; pour the most of
the fat from the frymng pan, and thicken
the remainder with browned flour, adding
to it one cupful of boiling water.

CuickeN PaTes.—Chop meat of cold
chicken fine ; season swith salt ; make a
large cupful of rich drawn butter, and while
on the fire add two hard boiled eggs minced
fine, a little chopped parsley, and the meat
of a chicken ; let this mixture almost boil ;
have ready some pate pans of good rich

aste ; remove the covers with edge of

nife ; fill in with the mixture, and arrange
ona hot platter ; in baking the crust it isa
good plan to fill in with a square of stale
bread, which is easily removed as soon as it
comes from the oven. This keeps the crust
from falling flat, as it would otherwise do
without the chicken mixture.

How Relics are Made.

Mr. Archibald Forbes, writing on the fall
of Sedan, tells a curious little story which
shows the dubious origin of historical relics.
After all was over, and General Wimpfen
had signed the capitulation, Mr. Forbes and
a companion found shelter for the night in
the very room where the capitulation was
drawn up. While he sat writing ts ,his
newspaper, his friend gnawed a ham bone,
there being nothing left to eat. At last the
man threw the ham-bone carclessly upon
the table, and it upset Mr Torbes's ink-
bottle. Some time after, Mr TForbes re-
visited the sceue, and the giid: showed him
the table marked by a huge ink-stain, which
Wimpfen had caused by overturning the
ink-bottle in the agitation of his shame and
grief. Great sums had been effered for the
table with the historic ink-stain, but the
owner valued it too much to part with it,
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How Londonm The Great 1is Gmgf‘
Model System, ik
The most remarkable experiment sever
made in the way of municipal administration
is now going on among the vuﬁoonglom@
ation of human beings whiel uins
cey called the ““nation™ of London.

be | scope, powers, and organization * of the

new London County Council and the
of its lead are discusse
length in the April number’ of Jn;zv
of Reviews. What is known ag' the o'-t;
litan Police District covers an area defined
y & radius of fifteen miles, from Charing,
Cross, and comprises several hundred square
miles. It comprehends & population 9(941';,4
ly 6,000,000. Outside olf)othe‘ small inner
nucleus bearing the historical title of the
City of London, which at present has only
about 30,000 residents, the huge British
metropolis was up to 1889 split into a num-
ber of irregnlar small divisions and ﬁvbm-
ed by parish - vestries and district boards.
There was no unified municipal “spirit, and
theré was universal apathy and ignorarce
with regard to the methods and ﬁzings of
the parish vestries. Four years ago a man
might have walked the streets of London
ten hours a day for a month, buttonholing
every intelligent citizen he met, and the
chances were that he would not in that time
have found a solitary person who could have
explained to him how Londor was govern-
ed. It istroe that for the main drainage
system and some! of the most imporfant
street improvements, together ‘wi a
few other purposes of general concern,
there was eStablished some twenty years
ago a so-chled ‘‘ Metropolitan Board of
Works,” made up of delegates from the
local district boards and parish vestries.
This body, having no direct accountabilit,
to anybody, was neither efficient nor well
constituted,

The great change which has taken place
is not the sutcome of any vehement agita
tion in London itself, but an inciden
sult of the County Council act applied to
the whole of England in 1889. By that
measure the larger part of the parishes
whiéh had come to be known as the metro-
polis, were erected into a separate county,
and provision was made for a County Coun-
cil, which was, in"fact, te beia great Muni-
cipal Parliament, elected by the people of
London. The districts of the metropolis,
from each of which two Councillors are
chosen, are for the present identical with
the fifty-nine electoral divisions from wl;i?ﬁ
members a1e sent to Parligment.  The ol
City of London is thus far permitted to*re-
tain its separate government, and it is al-
lowed representation in the County Council
as one of the districts constituting the larger
municipality. We should add that the 118
Councilmen elected add to their number by
choosing nineteen citizens to sit and act
with them under the title of Aldermen.
They are presided over by one of their mem-
bers, who is chosen Chairman, and who ex-
ercises some of the functions which in othér
cities pertain to the office of Mayor. It
ﬂhouldp be mentioned that the eounty of
London, imposing as it is, is not so large as
it soon will be. %t is by no means counter-
minous with the Metropolitan Police Dis-
trict. It has an area of only about 120
square miles, and the population under the
jurisdiction of its Council scarcely exceeds
four millions and a half. One of the exten-
sions of power which will probably be de-
nmndetlﬂ; the Progressives, who control
the Council recently elected by a majority
of some 3 to 1, is the- concession of. control
over the Metropolitan Police. - When that
demand is granted, the area governed by
the Council will coincide with that of the
Metropolitan Police District, -and will em-
brace a population of about 6,000,000.

As yet, however, the London County
Council is only the framework of a great
municipal government which future acts of
Parliament are expected to fill in and com-
plete. For the moment its authority is
comparatively limited. It took overall the
powers that had been vested in the old
Metropolitan Board of Works, and various
other powers were confeired by the statute
creating it. But many matters of munici-
pal concern were lett under the manage-
ment of local districts and parishes; and its
water supply, its markets, its gas works,
its tramways, and its docks remain in the
hands of private owners, The pro:
gramme of the Progressives, who are now
the unchallenged masters of the London
County Council, contemplates a vast expan-
sion of its powers, and there is no doubt
that their wishes will besheeded if the Glad-
stonians are dominaut in tiext House of
Commons. Among the demands in which
all the Progressives are agreed are the fol-
lowing: First that taxation reform shall
make the great landlords and holders of
ground rents pay their share of municipal
revenue ; secondly, that the rights of the
eight private . water companies shall be
transferred to the municipality ; and third-
ly, that trenchant measures shall be taken
for ap amelioration of the housing condi-
tions of the poor. Not included in the of-
ficial programme, but urgently pressed by
the representatives of workingmen to whom
the recent victory of the Progressives is
mainly due, are demands for an equaliza-
tion of taxes throughout the metropolis, for
trade union wages and an eight-hour day in
the case ot all persons employed by the
Council, and for the substitution of public
for private ownership and management, not
only as regards the water supply, but as re-
gards the gas works, tramways, markets,
and docks. The workingmen insist, more-
over, that the people of Loundon ought,
through their County Council, to manage
their police and all their parks and open
spaces, and it is probable thut this demand
will be backed by a large majority of the
newly elected Councilinen.

The London Councillors serve without any
compensation. As to the fidelity with
which they apply themselves to their duties
we have the testimony of Mr. W. T. Stead.
He tells us that besides the dozen men who
may be said to live in committee rooms and
in the supervizion of the municipal service,
there are at Jeast fifty men who give half
their time to the government of London. The
remaining sixty prob&b]{ do not give more
than one day in the week. On an average,
it appears that each Councillor devotes two
days a week to the service of the town. A
more incorruptible body of men never as-
sembled for the government of a great city.
From Lord Rosebery, Lord Compton,
Lord Lirgen, Lord Hobhouse, and
Sir John Lubbock at the top, to
Mr. John Burns, the Socialist, at
the bottom, there is not one of the 137 mem-
bers who has even been suspected of corrup-
tion or of abusing a trust. A new broom
sweeps clean, and how long this exemplary
state of things will continue to exist is of
course open to question ; but.that it is the
present outcome of the London municipal
experiment is acknowledged on all hands.
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Verily, the race of fools has not yet died
out. Thousands still think it profitable to
gain the world and lose their own souls.

The modesty of certain ambitious per-
sons .consists in becoming great without
making too much noise; it may be said
that they advance in the world on tiptoe

i One of the Joys of Living.
One o:h t.’hejoyt of living, one of the gladdest

| Itis to see the sun come out and flood the
earth with gold,

After the weary-raining that spring so often

] 7

| With skies of gray, and meadows dank, and
dreary days and cold,

For then the cheery crocus its pretty buds un-

' And shows its bloom in purple dyed and gay-
est yellow, too,
And with a fragrant welcome the hyacinth be-

holds
Bes{ﬁe it shyly blossoming the scilla brightly
ue. .

Then, gmil 'ﬂﬁ 5 ect-lireal onquil ahd

aa'u'ntg'dn ) w' 36

nd waves the crown-imperial its leaves of
«- glossy green.

As pushing upward, upward, it never stops un-

1t weard the richest; dindem in garden ever
seen.

Then soft the grasses whisper, Soon, daisies,
4 ({ou may grow.”
And from the boughs of map'e trees burst
tender 'P? [
And down the hills the rippling rills with
J.)leasunt murmurs flow,
And life springs up anew where late was left
the winter'sdead. i

Ay! alr)ter-the weary raining thatspring so often

rings.
With slg:s of gray and meadows dank, and
dreary days and cold,
"Tis oge otttme Jjoys of living, one of the glad-
est things,
To =ee the aus:oome out again and flood the

earth with gold.
—[Margaret Eytinge.

Good Rules for the Mistfess.

When "engaging a servant be careful to
explain her work to her, and let her under-
stand that the work must be done in your
way and notin-the way of any former mis-

“tress she may have had, and this explana-

tion must ‘b€ madeé.so that it shall not re-

e Age;:tl; upon the routine of any other house-
old, ) :

TPeyland irrange the housework o that
cach’ sarvant m% have an opportunity to
attend church on Sunday.

#~ When your texrvants do well encourage
tusm to do better by a few ‘words of praise.

Do not allow them to have visitors until
after certhfn hoursin the evening.

Give your orders for the day to the cook
as early in the morr ‘ng as possible,

Insist upon bemng informed when any-
thing is bfokert or lokt.

See that the chambermaid wears a clean

apron while making the beds, and that she
knocks at the bedroom doors before enter-
ing.
Order the maid who opens the door not
to leave visitors standing in the hall, nor to
give parcels to strangers without preyious
instruetion.

When you reprove, do so firmly and de-
cidedly. -

Only allow your rules to
let dignfigsal, wi tom
the second offence. 3

Retain your. temper urder all circum-
stances.

Insist upon the punctuality of the family
a8 well as npon the punctuality of the cook.

Be kind %0 your servants when they are
ill, and thoughtful of them always; in nine
cases out of ten the considerate mistress
will be rewarded by faithful service.

Pay your servants’ wages regularly. Do
not allow -them to go out without first ob-
taining your perniission.

be broken once ;
ry-natice, follow

Paper Your Walls.

Wall _papér mag be bought for so triflin
asum that if it is put up%)y the practical
member of the family (and there is almost
alwayssureto be one), rooms may be papered
and made to look sweet and fresh which
otherwis Id haye’ to waif until moge
necessnr}l:i“n‘g‘! werg disposedof. | If the
wall has been whitewashed, a solution of
vinegar and water, in about equal propor-
tions, will place the wall in a condition to
hold the glue. Scraping top, bottom and
angles, whem the lime is flaky, and going
over the place so scraped with * sizing ” or
glue water, is all that is necessary. Wall
paper wiid never loosen in the middle, if
properly put on, but at the top and bottom.
Soak a half pound of No. 1 gluein cold
water for an hour, place it on the fire, pour
hot water over it and stir, to keep from
burning, until it_is thin. It must not be
too strong or it will *“ scale ”’ ; test it be-
tween your thumb and forefinger by press-
ing together. If too strong sd)zl more
water. This will cover a room 12x16 feet ;
apply with a brush. = The objectin sizing is
to prevent suction 7 ¥ &., drawing the paste
from the paper into the wall, so that there
is nothing to hold the paper tight. One

ound of wheat flour made into paste will
ﬁnng six double rolls of paper and border.
Use %o one pound of flour a quarter of a
pound of powdersd alum.

Cut the paper the length required and
place on a table (usually a long kitchen one
i8 best, which must be a little wider than
the paper),.and apply the paste to the pa-
per with an ordinary house paintbrush. Make
asmooth, even coat of it, and see that no
place is skipped ; then take a quarter of the
length of paper and double it to the middle
making thg selvages meet eXaetly, turn up
the other end in the same way so that the
pasted back is entircly inside. Then with
a very sharp knife, and a Yerfectly straight
ruler cut the selvages off. In this way the
extra paste is disposed of as well as the use-
less edge of paper. Loosen oneof the double
ends, and take the paper up, holding with
both "hands the right side of the
paper ~towatd “you. Stick the tops
of the paper to the wall, and be
very sure you get the first piece straight.
For this a plumbline is useful. Then with a
soft, flat bristle-brush nine or ten icches
wide (a new whitewash brush will answer)
brush your paper to the,wall with long even
stretches, first 1o oneside, then the other, al-
ways stroking downwards from the centre of
thestrip of paper. If itshould wrinkle pullthe
strips from the wall as high up as the wrin-
kles extend, and start brushing down again.
T'it the next prece to the wall, making the
pattern join neatly before cutting off the
strip from theroll ; then proceed as before,
The border is sometimes a little awkward
for an amateur to manage in long strips ; so
it would be better to put it up jin yard
lengths. These directions were followed by
a girl who papered her own reom quite
suecessfully—her first effort, too.

An Easter Dish,

Ham and bacon are as much a canonical
Easter dish as eggs. They were eaten ia
the by-gone days of Christendom in derision
of the Jews, when the children ran about
tho streets on Easter morning with ehouts
that

“‘Christ has risen! Christ has risen!

All the Jews must go to prison,”
Ham and good smcked bacon have always
been considered the proper sccompaniment
of eggs. There is no meat in our markets
in which there is so much choice a8 in ham.
A salt ham ir not a particularly good dish,
but a properly sugar-cured ham, well boil-
ed, is a dish for a gourmand. Fortunately
there are a number ot brands of good sugar-

be obtained almost any trustworthy
(;ohu‘l. Sélect a small ‘ham
or. boiling,. : One weighing not ov. 2
or eight pounds is, best for this ‘;: oy
Sc!: ﬂl’twcﬂ. ‘Sbbx;:lmwith & brush” an@
pub it to soak in al ce of cold 2
8o that it will be thoroughly oooslel‘m ;
Let it remain for twenty-four hours. Some
cooks make the mistake of ‘soaking
their -hams over night only, This is not
long ., enough. hen the ham bas
been tilzoml{ghly dfmhenedﬂ_in this wa
scrape it again and wipe it of. Put it in
large. soup-kettle. Itp:l nob nd v Aoy
have & al vessel for the boiling. ham, i
the -stock-pot is large enough. A" son

enough to cook an eight-pound ham ; and
in such a yessel it cooks at the slow, gw:

temperature necessary to bring it to per-

fection. When the ham is in the kettle, |’
cover it completely with cold water,  Pud{
on the air-tight cover, if it is a * digester ”';
the valve prevents its bursting, Bring the
water slowly to the boiling point. en
put the kettle back where it will merely
simmer slowly for five hours, When it is
done remove-the kettle and its contents to
some place where it will cool off as quick-
l{ as possible. Take the ham out of the
liquor the next morning ; remove the skin,
scatter breaderumbs over it, sprinkle it(With
a pinch of sugar and a little pepper and set
it in the oven to become brown. When it
is coaled off it is ready to serve as cold ham.
If you wish it served hot it must be re-
moved from the liquor as soon asit is boiled.
It may be skinned and served as it is, with
any sauce you fancy, or it may be skinned;
sprinkled at ouce with breadcrumbs, a little
sugar and pepper, as described, put in the
oven to roast for fifteen minutes, and sefved
with champagne sauce. This sauce is sim-
ply a pint of good Espagnol sauce flavored
with a glass of champagne and simmered for
ten or fifteen minutes -%ler the wine iz add-

ht Oanadian Apples- r e
Tlre proddction of fruit, as well as®of,
many other articles of foud, has become in
this and in other countries a constant strug-
gle between man and various parasitic
pests. Thé only way in which the paras
sites can be successtully met and beaten is
through the use of mechanical contrivances
and the application of poisons. The use of
anything of a poisonous nature, even in ac-

meets with opposition from some quarters,
Some are quite sincere in their opposition,
though misinformed ; others are selfish, and
hope by tleir objection to divert trade to-
wards their own little sources of supply,
The production of potatoes would be very
uncertain if not absolutely impossible in this
country were it not for ti;e scientific’ inves-
tigations resulting in the present universal
use of Paris green. The American vineyards
are now being saved from blights and ** rot ”
by the careful application of various poison-
ous mixtures, Then the cry went up that
the grapes were poisoned, and tons were
condemned in some of the city markets, to
be followed by the cry that the ground upon
which the vines were growing would become.
poisoned and sterile %ecanse of copper ac-
cumulations. These discouragingand dam-
aging cries were examined and proved to be
groundless. A little accurate information
as to the nature of these mixtures, their
methods of application and their effects
will give the grape growers the mastery of
their difficulty and settie the fears of the
consumers.

Along this line we have one of thestrong-
est recommendations for the producer hav-
ing a knowledge of the elements of botany,
entomology and chemistry. The latest sen-
sation refers to the spraying of .our fruit.
trees with Paris green and London purple
and the consequent effects upon the fruit.
Before the committee of the Legislative As-
sembly the other day Mr. James Fletcher,
Dominion entomologist, gave evidence in
which he referred to this scare as follows: —

“With regard to spraying it may not be
amiss to draw the attention to the false
statements of the English press that
our apples are poisoned from their absorb-
ing arsenic. The statementisabsurd. The
physiology of the plant renders such a
thing impossible. The same thing used to
be said of potatoes, though before the fruit
of the potato conld be injured the poison
had to go through the leaves, This was
long sinee provcg to be absurd. It is the
same with the pistil of the apple. It can-
not absorb arsenic or any other poison. It
is very important for us always to be on
guard in the matter. The same charges
were made some time ago and refuted.
They ceased for a time, but have been now
recommenced. The object of the cry is
simply to get a little cheap advertisment
out of the cry of ‘ poison in American ap-
ples,” because we are spraying with Paris
green. If we could only get our farmers to
spray more we would have better fruit
crops.”

The tair-mindedness of our English con-
temporaries and the diffusion of scientific
knowledge in England leads us to believe
that the refutation will have as wide a
circulation as the false cry.

Oolors and the Eye of Man.

Science gives us many interesting details
about what the human eye has been and
what it may become. The most ancient
written documents attest that in times maost
remote only two colors -were known, black
and red. A very long time elapsed before
the eye could perceive yellow, and a still
longer time beforegreencould bedistingussh-
ed. ' It is remarkable thai in the most
ancient languages the term used to desig-
naie yellow insensibly passed to the signi-
fication of green. The Greeks had, according
to the generally received opinion, the color
faculty very bighly developed and yet
authors of the highest repute tell us that in
the time of Alexander the Great, the Greek
painters knew but four colors, viz: white
black, red and yellow. The ancients had
no words to designate the colors of blue and
violet, therefore they always referred to
them as gray and black. . It is thus that
the colors of the rainbow were only distin-
guished gradually; the great Aristotle know-
ing only four of them. Its a well-known
fact that when the colors of the prism are

hucogmﬁhed there remains outside the
imit of the blue and the violet (in the spec-
trum) a distinct impression which our eyes
do not recognise as a color. Physiologists
tell us that it is reasonable to suppose that
as the coldr organ in the human species be-
come more highly developed, and even
beforgthe eye becomes what the opticians
would consider ‘‘perfect,” this outside band
will resolve into a volor perfectly discernible

educated eye of the yvear 2500 has discerned
and named this now indistinct color, will
another shadowy band appear to be classi-
fied among the colors 500 or 1000 years later
on?

The light of friendship is like the light
of phosphorus—seen plainest when all
around is dark.

Put camphor-gum with your new silver-
ware, and it will never tarnish so long as

the gum is there.
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Great Timber Bridge Made Entirely of

‘-W.od—‘ Hts .l-» eusions.
Phe' Kngineering News says that Two

s
Medicine bridge, op the St. Paul, Minne«
‘sota & Manitoba railway, is a structure
Pwhich ranks amon,
| bep‘ tréatles ever” erected, is 751 feet long
anid 211 feet from rail to water. 1t consists
of one,s
feet, and all the rest of 16 feet. The great
Portage bridge, now no more, was only 234
feet:: above water,-and steod on 31-footi

s.l‘l:.e posts are made contintious from the
foundation to the , puck
storyowitiss plank 4 inches by.
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e
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‘THe "Order’ of Oreation.

¢ Charch Bells* {Enjland) has the fol-
e best answer .we have yet
in his attempt to
of creative events, as
3 is, does not correspond with
that Jaid down by science, is contained inan

admirable letter, written a few days ago,
by the Rev. Brownlow Maitland, who says :

““The inspited cosmégony,” which is ideal

and poetie, and: the-scientific cosmogony,

which s actualand prosaic, need not have any
relatica or correspondence with each other.

Infagine the inspired seer hymning the crea-
tion according to his mental conception of its
order, and the strueture of Genesis i. is the
patural result. First, the light breaking
forth on the Gark chaos, whereby the devel-
:?ment becames visible ; next, the division

the lower waters from the upper, and of

the land from the water, to provide the floor
for the emerging world, and the roofing it
over : with the
clothing of the floor with all kinds of vege-

firmament. Then the

tation, and the appointment of the heaven-
ly bodies to rale the seasons, on Which

seed-time and barvest depend. Then the

peopling of the scene with animal inhabi~
tants; first, with the denizens of the water,
as the most remote from contact with man ;
next, with the fowls of the air, as somewhat
nearer to him, breathing the same element;
and, lastly, with the tribes of the land, as
closest to him, treading the same soil. And
when all is thus prepared, man is placed
in;oaseaaiu as lord of all. There is the
order of the poetic condeption as'the seer
pictures. the scenic development from the
gloom of chaos to the glory of the cosmos,

uilt up, stage by stage, for the man fash-
ioned in the Divine image. Why disturb
this magnificent psalm by trying to force it
intp the mould of prosaic science? Why
indeed? Surely the days when some dis-
crépancy in the account of the creation of

the world ae related by the Bible, and agy
presumed by science, could worry unstable
minds, have utterly gone by.” ;

About the Garden of Eden.

¢ Papa, where was the Garden of Eden ?”

¢ Well, Maud, iv is suppesed to have been
»

“ 1 knew it couldn’t have been in Ore-

n.”

“ Whyso?"

“ Well, you know they say it rains out

“ Yes,

4 \Vel.l, Adam was made out of dust,

wasn’t he ?”

‘" YSS.”
¢ Then, if he.had been made in Oregon,

his name wouldn’t have been Adam.”

““Why not ?” A
*¢ Because it would bave been ‘ mud.”
‘“ Qb !"—[Philadelphia Press.

Style Wanted
Little Mabel was saying he

r prayers the
eg the usual

““There is one thing more

1

I want to ask

** Certainly, if it is nothing wicked,” was:

the re

ly.
At tx\is the little one proceededs ‘‘ Andi
d

make all our folks stylish, amen i

Cheese-toasters are a part of the neces-

sary equipage of midnight suppers andi
alfresco eatertainments among famil{sz




