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men and women fall in love and make

up their minds to commit matrimony,
the times and seasons have nothing
whatever to do with the matter, but
that, having resolved to take the des-

perate leap, they do so without re-

gard to month or day. If this were
the case, then acoording to the doc-
trine of probabilities, the marriages
of the year should be pretty evenly
distributed over its months, and no
one should have the preference over
another. It is, however, a singular,
fact that there are favorite months
for marriage; that even impatient
lovers restrain their desire to be in-
dissolubly united and await the sea-
son which in their country is deemed
most propitious for purposes matri-
monial. The matrimonial month, like
the festival of Easter, is movable. It
{s not the same in all countries, for,
while some nations prefer one, others
choose an entirely different month,
often in another season, as .the favor-
ite for the solemnization of marriage

the intense heat of the great Hun-
garian plain, while pessibly having
no ef[ect upon the courting, serious-
ly discourages matrimony. for the
numbers of marriages in June, July,
and August combined, do not equal
that of January alone.

In Greece, which is further to the
south than Hungary the cooler months
are in high favor. Among {he peo-
Pl? who recently made so signal a
failure in their effort to thrash the
Sultan, the favorite marrying months
are October 161; January, 148; No-
vember, 145; and April, 185; the pre-
ference for October being probably in-
§p|red in part, at least, by the delic-
iousenss of the season. ln September
the summer heart comes to anl end
thq autumn rains revive the withered
foliage, the flowers once more bloom,
the hills are agnin green and for a
few weeks the land of Demosthenes
enjoys a second spring.

In Italy, as in Greece, the pleasant-
er months of the year are preferred
for purpose hymeneal, the greatest
number of unions taking place in
February, November, April and Octo-
ber, which have 167, 139, 119, and 111,
respectively. In March, the number
falls off to 46 in the 1000, a fact ac-

‘coun(e:l for, not only by the inclem-
ency of the season, for March is to
Ttaly what May is to lands of high-
er latitude, but by the discouragement
of marriages by the clergy during the

rites. In Russia, for example. consid-
ering the importance and sanctity of
Christmas as a festival and of Eas-

ter as the holiest season of the year, |annual period of humiliation and
it would be reasomable to conclude !prayer. There was a time when the
that the greatest number of marriage | church peremptorily forbade the cele-
would take place either in December | bration of ths saciement of matri-
or in the Easter month. Such, how- mony by any of its priests during
ever, is not the case, for instead of Lent, save in cases where one of the
selecting one or the other of herfav- parties was believed to be dying and

orite festivals at the time for her mar-
riage, the Russian girl chooses the sea-
son intervening between the two as
the most suitable for assuming the
duties and responsibilities of the
marital relation. Of every 1000 mar-
riages among the subjects of the Czar
there are 232 in January and 270 in
February, while in March there is a
tremendous falling off in the business
of giving in marriage, but twelve of
the 1000 coples selecting the month
of wind and storm for beginning the
pew life. The tide then rises to for-
ty-three in April and ninety in May,
fiuctuating with trifling variations
until October, where there are 185, a
slight decrease occurring in Novem-
ber, and an almost total cessation of
the business taking place in Decem-
ber, only nlne couples in 1000 choosing
that month.

The explanation of the Russian pre-
ference is found partly in climatic con-
dilions and partly in social and reli-
gious institutions. The monthg most
in disfavor are March and Deeember.
The former is not only the Lenten sea-
son, which by the Greek Church, is
observed with an iron discipline far
more severe than in any other part
of Christendom, but is, in Russian
parlance, the rasputnya, or “ehange
of season  During anout thirty days
there is every variety of climate that
the wlldest imagination can devise.
Rain, snow, hot sunshine, freeze, thaw,
thunder storm, wind, blizzard; the
combination defies the skill of the

“oldest inhabitant ™ to predict what |

ghall be the weather of the morrow.
Travel is supsended, contracts for the
delivery of goods are not binding dur-
Ing rasputnya, for the roads are im-
puassable, the rivers are one day sofid
and the next floods of ice cakes, so it
has become the established custom in
Rusgia to drink tea and wait until
Providence chooses to put an end to|
the season which is neither winter nor
spring, but a confusing conglomera-
tion of both. In the land of the Czar
the idea of being married without a
wedding feast altended by every
neighbor who is well enough to come,
is entirely out of the question; quite
preposterous, in fact, and as compara-
tively few can come in rasputnya, that
séason is almost interdicted. “fe mar-
ried his daughter in rasputnya™ was
the snesring remark made by a dros-
ohky driver to a recent traveler, when
speaking of a local skinflint, intimat- !
ing that the old gentleman was too
stingy_to provide a wedding feast, 8o
chod® & season when few could attend. |
and thus saved his roubles and vodki. |
The month of December is the worst
of the year among the Russians for |
marriage purposes, but for a quite
different reason from that which |
makes March unpopular. Throughout |
European Russia the Advent season
is distinguished above all others as
the period of courtship. In many of
the country villages there are stil
held * marriage fairs” at which are
as-embled all the eligible young wo-
men of the village, each clad in her
choicest finery, and virtually placed
on exhibition for inspection by the
young men and their parents, for it
should be uaderstood that the fathers |
and mothers are very important fac- |
tors in determining the course of true |
love in the land of the Northern Bear. |
Geanerally they manage the husiness
from beginning to end, selecting a |
strong, healthy girl, suitable for their
gon, then looking up her parents, and |
chaffering with them as to the items
of property each family shall contri-
bute to the new establishhent. Fin-!
ally an agreement is reached, the !
kitchen utensils, the bed, the two |
chairs, the little stock of provisions |
and the holy picture to hang in (hel
corner of the room are duly appor-
tioned between the two households.
In January, or February, at a date
convenient to the majority of the
neighbors, who all have other affairs |
of the same kind on hand, friends |
re invited, come with axes and hat-|
vhets, put up a house for the young
people, and feast for a week at the ex-
pense of their parents.
_ In Hungary the most
months for matrimonial purposes

favourable ’
are |

January, February ana November, t he ‘
first having 165, the second 267, and |
the third 234 out of every 1000 The

winter season in the

land of the Huns |

seoms, therefore e most favourable
for marriage. a fact which may be |
noted, however, in nearly al oricul- |
tural countries, for not only do vhu“
young people of hoth sexe have more |
Jeisure during the winte those |
social enfertainments wil very
couniry are provocative of matri-
mons, but they also find this season
has its advantages as a time of p

re- |
paration, marrylog and living w thl

|is the early winter, th» months of No-

1 156

led in the hardest and most

| girl of the village;

desired to have the ceremony perform- |

, ed for the benefit of the survivor; but
|80 many eager and impatient couples
crawled through this loophole by
feigned illness and subsequent recov-
ery that the ecclesiastical authorities
finally relaxed the rule, and content-
oed themselves with discouraging Lent-
en marriages, a still more effective
deterrent being found in the conscien-
tious scruples of the guests against
eating and drinking the good things
provided on such occasions.

The effect of Lent on matrimony
may be seen by a contemplation of
the marriage statistics of two clties,
Berlin and Vienna, on the capital of
the‘German Empire, where protest-
antism is in the ascendant, the other
of a Roman Catholic State. 1n Ber-
lin April is the best month in the
! year; in Vienna it is one of the worst;
| the former city having 168 in 1000,
and the latter but 78; the difference
representing in some degree, the
regard felt in the North for the per-
iod of fasting.

In France, where the women at least
! are devoutedly pious, the Lenten in-
"flu("nct' is almost as strongly marked
'as in Austria, impatient couples bur-
‘lylng to be married before
| ginning of Lent and after the con-
clusion of that period, thus making |
{ February and April two of the best
months, the fomer having 152, and the
| latter 111 in 1000 After these two,
{ the months next in favor are Novem- |
\ ber and June, with respectively 131
and 116. July, August, and September
. are not popular either in nrban or rur-
al France; though, of course, there
is giving in marringe during the|
warmest and most uncomfortable
months, the business suffers a ser-
ious decline in the summer season.
This, however, is the rule the world
over. When the dog star rages by
some curious contradiction the feve
of love is tempered to moderation, pe-
haps on the theory of Similia Simili-
bus, or, perhdps, because young people
find the heat of the sun sufficiently
oppressive without elevaling their own
temperature bv the fires of love. The
most ardent swnin doth not protesat
much when the thermometer is at 100 |
Fahrenheit ; he gives himself a rest
and lets the party of the second part
take a good deal for granted until the
memory climbs down from its lofty
perch and the cool breezes of autumn
dry up his perspiration, and fan again
into a blaze the smocldering fires on
the altar of his devotion.

In Scandinavia, where 1t might be
expected that the months of spring, |
the pleasantest of the year, would be |
most popular for rmarrying, there is
something of a disappointment in the
discovery fhat this is not the case,
but that the clergyman’s busy season,

the be-

vember and December being the fa-|
vorites; one with 166, the other with
Tor this there is a reason quite |
sufficient to account for the popu-|
larity of 8o unpropitious a season.
Throughout Secandinavia the prinicpal
industry is fishing. It is carried on
{o some extent during all monihs of |
the year, but when the Wesc Indian
storms sweep across the Atlantic in
the late autumn and early winter and
lash into fury the waters of the nar-
row fjords on the Norwegian coast, |
even the hardy descendants of the Vik-
ings hesitate to venture forth on a|
less as well as dangerous task, for |
winds and waves that imperial the
life of the fisherman also prevent the
sucecss of his voyage. The spring and
summer, with a few pleasant weeks
in the autumn,i are his fish harvest
season, and during these his days and
a large portion of his nights are pass-
disagree-

able toil.

The vessels engaged in deep-sea fish-
ing are gone for weeks, often for
months at a time; those employed in
the coast fisheries go out at the hour
of the morning tide and return twelve
to sixteen hours later. For regular
there is no opportunity. The fish-
erman sleeps when and where he can;
in the bottom of his boat, sprinkled
by the briny spray on the wharfs un-
der a sail cloth securasd by a large
stone at each cornmer, in the market
place in the fish curing and drying
esfahlishments; anywhere he may h:_\p-
pen to be overcome by fatigue, l(;h.w-\
down and finds speedy oblivion. While
leading such a life marriage S<_ ount
of the question, but when the winter
winds bring enforced idleness he fl‘f‘l.ﬁ
his loneliness and need of a companion
go he finds, or, as often as not, his
parents find for him., an eligible young |
the two go to the
roofed parish church, where the
and tinsel

rest

many
bride puts on the crown

|
l
! |
|
i
i
|

! risk of being married on Friday. Frea
| .cansfer of the favorite week ‘day for
| of Woden, was probably caused by

| for the feelings of either Woden or his
| spouse.

| becomes painful.

| of the tooth, the pain can usually be

analogies trace the preference for June
weddings back to Roman days, when
the month of June was sacred to Juno,
the patromess of brides and matri-
mony. If they were correct, it would
be reasomable to suppose that the Juno
month would be most popular in Italy,
where the country people still retain
many velics of pagan superstition and
observance. The fact that June is no
longer the banner month in Italy, but
that, as already shown, climatic and
religious influences have shifted the
majority of the weddings to other
months, gives reason to suspect that
the same causes, rather than a predi-
lection for the month of Juno, have
been at work on the British Isles. In
glmt high latitude the month of June
is the season which in the middle Unit-
ed States is represented by May, the
seasoning of budding leaves and
blooming flowers.

In the spring a livelier Iris changes on
the burnish’d dove:
In the spring a young man’s fancy
lightly turns to thoughts of love.
Tennyson was right. The idea of
looking back 2000 years for the explan-
ation which is furnished by natural
conditions is altogether unnecessary,
if not absurd. Love-making in the
when the language of
flowers is on every lip, when the birds
are billing and cooing on every bough,
when the balmy breezes invite to out-
door life, is as natural to the inmate
of the palace as of the tenement, to
the lover of Lucile as to the wooer of
“8ally in Our Alley.” The early Eng-
{ lish settlers in America, located in a
| country whose climate did not mater-

spring time

| fally differ in its season from that of |

England, and from New England the

|
J
‘llittle over the whole continent.

| Next after June In popularity comes
‘Or'.lolwri For this month also is afav-
| orite period for the contraction of alli-
| ances matrimonial the men of books
:xmd learning find an antiquarian ex-
| planation in the fact that among both
| Greeks and Romans in autumn, the
season of grapes and vintage, occurred
| one of the most notable festivals of
| the year. But in this, as in the for-
| mer case, it seems useless to seek far-
i fetched reasons when a plain common-
| sense explanation is at hand. In this
country spring and autumn are the
pleasantest seasons of the year, and
even in matters of the heart people
consult their own convenience far
more frequently than is generally sup-
posed.

So far as the day of the week 1s con-
cerned Wednesday is the favorite. If
there were anything in the antiquar-
ian theory, the favorite week day am-
ong the Anglo-Saxons ought to be Fri-
{ day, for Frea, the Saxon goddess after
whom our day off ill-luck and misfor-
tune is named, was like Juno, apat-
roness of matrimony, but no English
or American girl, however devoid of
superstition, would care to take the

was the wife of Woden, who has given
| #+ha name to our Wednesday, but the

weddings from the day of Trea as
{among the pagan Saxons to the day

convenience rather than by any regard

Wednesday is the middle day
of the week, and therefore the most
convenient, for it affords time for
preparation after the preceding Sun-
day, and opportunity for travel be-
fore the Sunday following. Thus in
the day of the week, as in the selection
of the month, the convenience of those
interested becomes the most import-
ant factor.

—_——

TOOTHACHE.

There are several kinds of toothache,
due to very different causes, and as
not all sorts are capable of relief by
{he same means, it is useful to be able
to distinguinh among them.

One form of toothache is due to dis-
euse of the tooth itself, another to
disease of the parts about the tooth,
and still another to neuralgia of the
nerves, the teeth themselves being per-
haps per.ectly sound.

The most common toothache is caus-
ed by congesiion or inflammation of
{he pulp of a tooth. The pulp is a soft
material tilling the centre of the tooth
and serving as a bed for the nerve and
the blood-vessels. When the blood-ves-
sels are enlarged, as they are in case
of coungestion or inflammation, the
pulp is compressed, since Lhe h}.u‘d
walls ol the tooth prevent expansion,
and so the nerve 18 pressed upon and

‘Phe uache so caused is fierce and
throbbing, a jumping toothache. It is
when the su.ferer stoops or
lies down, and is increased by contael
with cold or hot water or food, with
gsugar or sali, or with the air. The only
di ference belween the pain of a con-
gested tooth-pulp and that oi an 1n-
flamed pulp is that the latter 1s worse

It in a case of toothache ot this kind
there 18 i cavilty resulting from decay

worse

relieved by the insertion of a littie
pledget of cotton sonked in oil of
cloves.

Severe toothache may be caused by
inflammation of the socket of the
tooth, which may go on Lo an abscess,
with swelling of the face und greal
distress. In this case the tooth 18
sore when tapped or press :d upon. The
pain is severe wnd continuous,—not in-
termittent, as in inflammadtion of the
pulp,—and is usually relieved a little
by cold, but aggravated by heat.
“Somelimes relief is afforded by cold
applications to the cheek; but of course
, dentist should be consulted as ear-
ly as possible in order that the inflam-
mation may be controlled before it re-
gults in the formation of an abscess.

The worst form of toothache, or at
least the most obstinate, IS usually a
neuralgia In this case there is not
apt to be sw elling, the teeth are sound,
and the pain is not increased by sweets
or salt, or by moderately cool or
warm food.

France imported during January $6,-

|

puff paste; bake, When cold fill with
stewed apples, micely sweetened,
and flavor with lemon. Beat up a lit-
tle cream, sweeten to taste, ornament
each tartlet with a ring of it and
place a small lump in the centre.
Dust over the cream a little powdered
sugar colored with cochineal.

NUTRITIVE VALUE OF CABBAGE.

While the nutritive value of cab-
bage is less than almost any other
vegetable, its digestibility when eat-
en raw makes it a valuable addition
to the semi-invalid’s limited bill of
fare. Shaved very fine, thrown into
cold water until crisped, drained and
served with French dressing, it can
usually be assimilated without un-
pleasant after-results.

THE SEED FLAT.

An excellent box in which the seeds
for early flowers can be sown is about
18 inches long, 15 inches wide and 31-2

the window beside the cutting box. A

inches deep. This box can be placed in |

free from stickiness, then cut off a
piece and rub the paper, turning the
dough so a clean surface is presented
with every stroke, and taking a fresh
piece when that gets too dirty to use.
If the walls are painted and need a
thorough washing,. they may be
made to look fine by use of the follow-
ing mixture; Shave fine 4 oz. castile
soap and dissolve in 1 qt. boiling wa-
ter; when cold add 4 oz. ammonia, 2
oz. each of alcohol and glycerin, and
L gallon cold water. Use one cupful
g‘f this liquid to a pail of warm wa-
er.
. If the kitchen floor is badly soiled
it can be made beautifully clean, by
making a paste of equal quantities of

Fl.lller‘s. 'eurth and pearlash, mixed
with boiling water. It should be
spread on the floor and left over

night, then be washed off and the
floor serubbed with sand; after this
is rinsed off, be sure to wipe the floor
dry es possible. 1If the floor is soiled
in spots,. then treat them as above
and it will be much less arduous than
going over the entire floor.

|~ For housekeepers who prefer to
have the kitchen floor painted, a
glue paint is good, and it can be re-
{newed spring and fall or whenever

It is

good soil for seed box is made of three- | needed. prepared as follows;
fourths soddy loam and one-fourth ﬁ)dd 1 to 2 1bs dry white lead to 3
sand. This mixture gives a soil that | est.hsp.ru::‘e ye!lo.\’v, and mix well to-
drains well and does not run togetherlg‘,ateer' E.‘s‘s‘"l‘re .‘ilo" of glue in 1 qt.
after it has been watered a few times.| p.iyi ) till smooth and nearly
In this box can be sown pansy ver-‘i oiling; then thicken the glue water
bena, petunia, snapdragon, sweet | as y‘m.} would make mush until it will
alyssum, Salvia splendens, or seeds of | S;l,rl a‘fh.lsmﬁmhly_ npan tha' tloor. Ap-
any other similar plants that wlll‘gr{“‘h ile-hot with an ordinary paint
stand transplanting and are desired £
for early blooming. Enough plants| Floors that have been stained and
%ox of this size to:have grown dull can be made to look

| b i
preference for June spread little by ! A e

supply a good-sized flower garden.

THE WONDERFUL HYDRA.
the fresh-water hydra:

promptly lenghtens into a

plete hydra.
Turn him inside out and in a few|
hours his skin is his stomach and his

to do business as before.

The hydra is scarcely more than a
bag with feelers about the mouth of
it. It can replace a feeler in twen-
ty hours. It makes a somewhat
longer job when its body is cut in
two but is equally successful. 1f
cut in two lengthwise the cut sides
of each half sack close up, forming a |
complete onem. If cut in two crosswise
each end maiches itself more slowly,
with a new head or tail as may be|
needed.

REMOVING OLD PUTTY. |

Old puity on window {rames may be
removed by passing a red-hot poker
slowly over it.
figure on moire and on velvet, and
it is difficult not to allow a profu-
sion of colors to clash, as they are |
apt to do, with the groundwork and
foundation ot tme gown. These bro- |
caded fabrics are often employed for |
paniers, which are now enjoying some
favor with a certain style of dress.:
With paniers the bodices are pointed
and are mostly of some plain mater-
ial, with a plastron of the brocade.
Panne in light blue, mingled with
pink roses, is serving a good deal for
paniers, tunics and bodices, over dia- |
phanous underskirts. The lace redin-
gotes soften a little the vivid reds and
reddish pinks and the orchid shades |
which have been brought in for win-|
ter wear. When they are employed for
evening gowns they are inevitably ac-
companied by ribbon bows and a good
many flowers. This guipure is avery
beautiful for evening cloaks made up
over mneutral tones, accompanied by
deep coral pink or yellow frillings. |

TESTED DOMESTIC RECIPES. [

Mock Oysters.—Three gradl ed pars-|
nips, three eggs, one teaspoonful salt, |
one teacupful sweet cream, butter half |
the size of an egg, three tablespoon-
fuls flour. Fry as pancakes. Salsify |
in place of parsnips is equally as good.
Broiled Oysters.—Drain large, select
oysters and wipe them dry with a bit
of cheese cloth. Dust lightly withsalt
and cayenne. Toust squarves of bread,
arrange them neatly on a platter,
and put in the warmer or oven. Put
the oysters on an oyster qui]ou‘,:!q(l
broil quickly over a etear fire, broil-
ing one side about three minutes and
then the other. Pour a little hot wa-
ter on the edges of your toast, turn
it off quickly, arrange three oysters|
on top of each piece, put a little melt-
ed butter on each and serve. These
are delicious and this is Mrs. Rorer’s
recipe for them.

Cheese Sandwiches.—Cut white bread
quite thin, and spread them with a
filling of grated cheese mixed with
thick, sweei cream. The cream should
be thick. Lay a lettuce leaf belween
if you want something extra dainty,
and if you like omion, to rub a cut
onion over the lettuce gives the slight- |
est possible flavour, hardly discern-|
ible, yet heightening the piquancy.

HOUSBECLEANING HINTS.

Never clean house except in sunny

weather. If a damp, gloomy day
comes, put off the cleaning or else
you will rue it. You'll be sure to

have the blues, everything will be de-
and nothing will go as it
1f there are ceilings to be
white- |

pressing,
should.

whitewashed it is well to use
wash that will not rub off
Such can be made by mixing

pail lime and water in the usu_al way;
then take 1-4 pint of flour, mix with
water, pour on a sufficient quantity
of boiling water to make a paste, pour

easily. |
up 1-2

it while hot into the whitewash and
stir all well together.
If you want to paper walls that

have.been whitewashed, make a flour
paste, add a generous quantity of
liquid glue. apply evenly to the walls

369,000 more gold than it exported.

with a whitewash brush; let it dry,l

Now these are the pleasant ways of |

If you cut him in two, each half |dusiy i
com- | out of doors and beaten on the wrong“onlh, the puppies took all that came

stomach is his skin, and he is ready | One belgg kept especially for that pur-

| of £

| would do—and

fresh again by being rubbed thor-
oughly with beeswax and turpentine.
Repeat this whenever needed. It is
probable that no two carpets in the
house will require just the same
amount or just the same kind of
cl«anm%‘ If the carpet is simplyi

needs to be taken up, carried

side with a smooth cane, not too
heavy ; then spread the carpet out and
sweep well on the right side. An old
broom should never be used, a new

pose. With Brussels and velvet carp-
eting there are two ways to the pile,
and they should be swept with the
pile. If a carpet is swept againat the
grain it soon looks rough and scratch-

up. If the carpet is very dusty,

adopted strange friends or nurslings,
and they find no lack of such in-
stances. The cases in which catsand
dogs have formed close friendly re-
lations are literally too numerous to
mention. It really seems as if there
were no animal friendship so strong
and lasting as that between cats and
dogs, when once it is formed.

It is well known that mother cats,
when deprived of their new-born pro-
geny, will adopt puppies, rabbits,
monkeys or almost any other tender
young creatures which may be handy.
But the London Field has recorded a
case for which there was no such ape
parent explanation.

A cat and a female fox-terrier,
which bhad brought into the world
their progeny at about the same time,
deliberately swapped their young,
the cat taking the puppies to bring up
and the dog the kittens. The ex-
change was satisfactory, and both
litters were brought in good health to
the weanable stage. Nobody ever
knew, what led to such abnormal con-
duct.

A somewhat similar case is recorded
from Halle, Germany. A householder
there, having a female cat and a fe-
male dog with families of young, felt
that his house was in danger of be-
coming a sort of Noah’s Ark, and
took away and drowned all the kit-
tens. The puppies found favor in
his eyes.

Deprived of her little cnes, the cat
began to “spell” the female dog in
taking care of the puppies. As soon
as the mother dog left her nest, the
bereaved mother cat crawled into it
and nursed the puppies: Nothing

to them, and throve prodigiously. The
cat licked them, and took care of them
as she would have taken care of her
own children.

A certain cat, the story of whose
career is vouched for by Country
Life, of London, adopted a litter of
young rabbits, and nourished them
well. This cat, according to Coun-
try Life, was, for that matter, very
sociable and inclusive in her likings.

take quite a considerable amount of
dampened sawdust and sprinkle over
it, then sweep it off vigorously. ‘
If there are grease spots on the car-
pet they should be removed, after it
has been freed from dust, with a
creamy liquid made by taking 1 qt.
water, 1 oz. soap shavings, 2 oz.|
aqua ammonia and 1 teaspoon salt-
peter; mix well and let stand till the
soap is thoroughly dissolved. When
used, pour enough on to cover the
grease spot, rub it in well, then wash
with clean, cold water. If the
spot is not entirely effaced, apply
a second time. If the carpet is soiled
and grimy all over, it should under-
go the usual beating, and when relaid
it may be greatly benefited by a
thorough washing, using the follow-
ing cleaning fluid: Obtain from a
drug store 30 cents’ worth of ground
gsoap tree bark and five cents’ worth
of ammonia; add 1 cup vinegar and
about 3 gals. soft water; boil one
hour in a boiler,. then wash the car-,
pet with it, using a large sponge and |
going over only a small portion at a|
time, following with a cloth wrung|
from clean, hot water, then wiping|
with a dry cloth. |
If stovepipes of Russia iron must be
stored away, they should have a good
coat of coal oil all over and be put in
a dry place. When wanted for use
again, give {hem a coat of benzine
then rub off smooth and dry. Stoves
should have a coating of oil before
they are put away, which can be rub-
bed off with coarse woolen rags when
desired. The mica windows in the
stove, when smoked, are easily clean-
ed by brushing free from dust and
then washing them with vinegar
glightly diluted with water. |
el
IMPROVING THE CARRIAGE. i
There are comparatively few women |
who are really graceful in movement,
as one easily notes by observing the |
passers-hy in any sireet, even W here
beauty and fashion are largely en pvi-'
dence. Most people either “slouch”
along, or they “travel” or “tramp,” or
perhaps even “prance,” so that the
few who have learned to walk are a
for the eye

real refreshment to rest
upon.

Grace is not by any means most of-
{en seen among iashionable folk, for it
consists in ease of motion, and fashion-
able people are often cramped by gar-
ments and conventions into most awk-
ward stiifness. For gracefulness of
carriage French peasant woien, who
are accustomed to carrying weights on
their heads are deservedly noted. In
the e'fort to keep the balance of the
burden they are carrying these wo-
Add Hygiene
men train all the muscles of the body
in order that they may walk smoothly
and steadily, and the result is a
queenly carriage w hich many a great
lady might envy.

To attain a graceful carriage, much
may be done by practising walking
with some object on the head—a little
cushion, a book, or even a light board

certainly all young
learn dancing, and, if

people should
These exercises pro-

possible fencing.

duce firmness and flexibility in the
limbs, and the power of sustaining
balance.

SINGING AND HEALTH.

Army Doctor Barth, of Koeslin, Ger-,
many, has discovered that singing
possesses health-giving properties. Lt
intensifies, he says, the respiratory
movements, thas rendering lL\q llxx)gs
capable of dealings with more air. [‘pls
increases and strengthens the action
of all the organs of the body, appetite
and thirst increase, and the more fre-
quent movements of the diaphragm
and (he wall of the abdomen material-
ly aid digestion.

| the place—dogs, chickens and

| premises,

One year her constant companion was
a chicken. The two ate habitually
out of the same dish, and slept every
night in the same nest.

ccording to Nature Notes, a fam-
ily in Berlin possessed a male and a
female cat which lived on terms of
perfect amity with all the animals on
what
not. It so happened that a hen whick
had a brood of seven chickens was
killed accidentally. The cat, which
some two weeks before had been de-
prived of her kittens, appeared to ob-
serve the predicament of the seven
little chickens. She ecrawled into
their nest, and the chickens, looking
for warmth, nestled into her warm
fur, peeping gratefully.

The chickens, fed by their owner,
throve perfectly, and every day the
strange sight was presented of their
following the mother cat about the
as if expecting ner to find
them food after the manner of a
hen.

g
AWKWARD.

Many people picture
foreign missionary as continual
preaching and teaching. In reality it
is one of the most varied careers in the
world. In the interior of Airica, mis-
sionaries are their own cobblers, their
own tailors, thelr own carpenters AAd
furniture-make they are the
dociors and dentists as well as the
clergymen of the community. Besides
all this, they must master the native
language and understand all native
customs. Ignorance of some detail is
sure to lead to some awkward predica-

the life of a

and

ment.

“Spon after my arrival in Uganda,”
a young missionary who went to
Africa in his early manhood, “a most
embarrassing incident happened
through my want of familiarity with

A young black dam-
some appeiarance came

palive customs.
gel of very han
one day to visit me at my house, bring-

ing a baskei of iruit, asking my ac-
ceplance.
“Of course, I thanked. her as best

I could and accepted the giit. The fol-
lowing day she came agaln bringing
another present, and again 1 gladly re-
ceived it. But when this went along
day after day for nearly a forinight,
I began to think someth'ng was
wrong. 1 therefore sent ior one of
my ‘boys,’ and learned the truth.

“It appears that this is a native us-
age. Any young woman seeking a
husband and finding a young ian 10
whom she feels drawn, immediately
brings him a preseni, and il he re-
ceives il, she is encouraged to repeat
the gifft. Kach acceptance makes it
more ceriain that she has found favor
in the sight of the young man. At
the end ui a certain tire Dha is ex-

pecied Lo propose 1o her, and she be-
comes his wife. ;
“lmagine  my feelings when I

thought of the undeniable proofs.I had
given her of my love! Wiith great em-
barrassment, I had to tell her of my
ignorance and to explain that a white
man could not pessibly marry a balck
woman.

“Alas! She saw no reason why this

chould be so, and went away, 1 [ear,
wiih a heavy heart.”
MORE TO THE POINT.
My sympathy, he said, is always

with the under dog. ;
Yes, she replied, but did you ever
choke an upper dog loose?
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you

HIS PRE
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STAGGE
Bl

Paine's (

Is the Pow

Every L
InS

It is the Wi
Remedy fc
ing, Nery
Flest

Now that sprit
ready to cast off |
only given a chan

The great work
up health and str
ly done by Paine

Paine's Celery
purifies every dro
the excretory OF
bowels are made
nerves are able to
to the digestive ol

Paine’s Celary
spring medicine it
far more than a
brings a healthy ¢
and regularity ©
greatest of sprii
morbid humors
rheumatism, neul
other dangerous u

For long year
cognized Paine’s
one scientific spri
universally presct
there is urgent 1
prompt restoring «
the wornout syste

Thousands of
found from person
Celery Compound
and keeps all from
gpringtime.

R

Chappie—So she
as a dollar ? She-
rather have the dc

The Docto

TOLP MR, HILL HE
SOUTH AMERIC

WHEN H(
Mr. W.J. Hill,
Bracebridge, Ont

from liver troubl
vous weakness. F
every remedy 1
claimed to meet
cess. He was tol
he was a dying 1
South American N
immediate benefit i
ued using it, snd
stake his life on th:
for all like suflerert
Sold by J, E. Rit
—_——
He is honest en
dollar he owed me
Yes, he did the sa1
borrowed five more

-

Reductic

Dr. Agnew’s C

The price of
Powder hae been r8
warer from sixty ¢
bottle. This reme:
commended as no
members of Parliam
cational men, can nt
gist at 50 cents & bo
minutes, headache &
colds or catarrh. I
It cures completely
Xichards,

——-

First tramp—5Say,
in dat scrap ! Secol
odder feller got two
it on the public as 3

— -

There's A

BRIGHT'S DISEASE
TROUBLES HAVE L(
SOUTH AMERIC
WAGES A SU
A young man stud
and the son of a wel
chant, dropped into
very discouraged muc
“] am quitting my &!
to I know not what.
have Bright's Discas
studies.” That drug
ience the almost mire
case by South Ameri
recommended it to tt
less than & mocth he
again a perfectly cure
ican Kidney Cure ist
Sold by J. E. Rich
—
First correspondent
arrived, but the Boer
awallowed his despat
pondent—Oh, well !
than the public woult

Childret

CAST




