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ROMANCE OF A MACHINE SHOP.

eyes swimming withbrown

"Oil, sir, I want to say you are 
the bravest and strongest and quick­
est man I ever saw. I cannot thank 
you too much. I was afraid he 
would be crushed to death."

He flushed to the roots of his

"It was nothing, miss," he said. 
"Any of the men would have done 
it."

That evening Ida went over the 
scene with her father. Ho knew all 
about it, and told her that the res­
cuer was Joseph Madern.

"One of the best men we have," he 
said warmly. "A thorough mechanic 
and an inventor We keep him at 
the forge because there is a par­
ticular part of the machine that has 
to bo done by hand, and Madern 
does it better than anybody else. 
Few men have the strength and skill 
combined to do it. We pay him as 
well as though he were a foreman, 
but have to keep him at the forge. 
1 have ordered that he be handsome­
ly rewarded for his heroism to-day."

"Papa, I want you to invito him 
to dinner," suddenly said Ida, after 
some minutes spent in thought.

"Who?" asked Mr. Norton, look­
ing up from his paper.

"Mr. Madern. I think it would 
be a much nicer way to show appre­
ciation of his heroism than merely 
to give him money."

Mr. Norton smiled. He was not 
Wholly undemocratic in his in­
stincts.

"But your mother," he said.
She had an answer, and the result 

was that Joe. Modern found him­
self with palpitating heart going up 
the steps of the Norton mansion one 
evening.

He was neatly dressed and bore 
himself with a demeanor that charm­
ed the girl as much as the exhibition 
of strength.

Mrs. Norton absented herself from 
dinner with cold disapproval.

After dinner Miss Norton took her 
strange guest to the library, and 
was astonished at the wide knowl­
edge he displayed of books and the 

knew about the j strong opinions he held on economic 
! topics.
j He told her of their workingmen's 
club and the discussions they had. 
"You should attend one of our open 
meetings; it would interest you," he 
said.

“I will,** she replied, and she did, 
and was still more astounded to 
hear him in debate where he stood 
like a lion to tight for his opinions, 
using always the most forceful lan­
guage and displaying the widest 
reading and information.

She invited him to call and he did 
once or twice. As lie was about to 
take his departure on the second 
occasion he said:

"I think this is the last time, Miss 
Norton, that I will see you, and I 
want to tell you how thoroughly I 
appreciate your kindness and how 
much I have enjoyed the evenings I 
have spent here

sturdily told his employer that he 
had been accepted by Ida and they 
were going to marry with or with­
out parental consent.

Mr. Norton summoned his daugh­
ter and she corroborated the state­
ment of her plebian lover.

Then Mr. Norton told them that 
the girl had not a penny in her own 
right, and if she married Madern she 
never would have.

To which Madern replied that that 
pleased him exactly.

They were married. Madern left 
the employ of the Norton works and 
found another position.

The Nortons were unrelenting un- lived 
til some three years later, Mrs. Not­
ion being dead and a fine baby boy 
having been born in a certain rose- 
covered cottage in the suburbs, Mr. 
Norton softened.

Now Madern is superintendent of 
the Norton works and a still belter 
position max shortly be his.

sad, disappointed and tired, the oth­
er cheerful and full of interest in the 
great show called Life.

Before we started the old man told 
me a. story—a story that I had 
heard in Seattle, which is part of
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Beside the crystal Klondike, on 
the trunk of a fallen tree, we sat 
talking of the town of Dawson, of 
the various camps and the country 
generally. Some men were polling 
and roping along up the swift 
stream with a flatboat filled with 
supplies.

A prospector, floating down from 
Dominion, who had just shot a 
rapid with a Peter boro, waved his 
hand and my companion waved 
back. The man In the boat held uj* 
a brown bag filled with dust—his 
harvest of the yellow corn of the 
Klondike.

The old miner pulled his white 
beard to one side and spat far out 
into the stream, staining the river 
as he ltad stained the lower fringe 
of his mustache, and remarked that 
Dawson would never be taken by a 
miner for a mining camp.

It was all very well, ho said, to 
talk of law and order, and it looked 
well in the outside papers, but if

with its electric 
cars and painted

She threaded her way daintily 
through the great shop with its be­
wildering whirr of machinery and its 
roaring fires—its flying sparks and 
dirt and dust and smoke.

Now and again she stopped to 
watch some great machine perform 
its almost human work. The men, 
with their splendid muscles and per­
fect skill interested her immensely.
But her companidh was distinctly 
bored. The grime and sweat and 
dirt offended his aristocratic senses 
and the noise jarred upon his cars.

"What, you can find interesting in 
this pandemonium I cannot im­
agine," he expostulated. "It is bad 
enough for those who have to be 
here and do the work, but to de­
liberately seek it when the sun is 
shining outside, the roads are hard 
and a motor car is waiting, is be­
yond me."

"Oh, Philip, can’t you feel the 
thrill of seeing things done by real 
people?" she replied. "Just look at 
that man at the forge! See the 
great muscles stand out as he lifts 
the hammer. And see how skilfully 
he shapes the iron! The strength of 
a giant, the delicate touch of a wo­
man—it is guanci!"

"Well. I’m blessed if I can see it 
that way," rejoined the man. "Far 
from seeming romantic, jt looks to 
mo as though the fellow might as 
well be in prison as be compelled to 
spend his time doing that kind of 
work. Of course, I suppose they are 
used to this sort of labor—and some­
body has to do it—but I can’t say I 
caro to see -them at it—anyway, on a 
line day with fresh air and a lively 
spin awaiting me.”

Just the shadow of impatience 
crossed the girl's face at this speech, 
but she laughed merrily and con­
tinued her way through the shop.

It was Ida’s first visit to the great 
works of which her father was the 
owner. She had been reared in the 
exclusive atmosphere of wealth, and 
her vision had not reached much be- 
yçnd her father's palatial mansion, 
the theatres, the other palatial man­
sions in "our set," and the Contin-1 
entai tour.

Of course, she
great mills, but heretofore to her 
they had been simply acres of 
gloomy, smoking prisons, from which 
there was wrested the money that 
bought all the good things.

On this pleasant day in the early 
autumn, wearied with the conven­
tional round of pleasures and pas­
times with which she was surfeited, 
and somewhat aroused by a novel 
she had been reading, which dealt 
with the world of workers, she had 
determined to sec the inside of those 
great smoky shops and find just 
what was going on there and the 
manner of men who lived among

Her father. • had laughed at her 
whim, and as he had not time that 
day to go with her, Philip Ham­
mond acted as her escort. Philip 
was her constant champion — her 
destined husband — the son of Mr.
Norton’s life-long friend, a success­
ful banker.

It was but a moment after the 
conversation recorded between Miss 
Norton and Mr. Hammond that an 
accident occurred.

A man directly ahead of the visit­
ors carrying a heavy load on his 
shoulders, made a misstep, fell 
against a great leather belt, and was 
carried oh his feet and was carried 
upward with the belt. As he .ealiz- 
ed his danger he gave a fearful 
shriek and his eyes met those of 
Miss Norton. The mortal" terror of 
them burnt into her very soul and 
she shrieked:

"Philip, Philip, save him! Oh, 
save him!"

She saw the wheel to which the 
belt was dragging him and knew 
that he must bo crushed.

Philip saw the fearful'clanger, but 
stood as one paralyzed.

lie could have reached the man 
from where he was, but stood trem­
bling with white face and horror- 
stricken eyes.

The attention of the entire shop 
had been attracted by the shrieks, 
and a score of men were running to­
ward the scene. ! that which my arms may earn, and | which I gathered that this hoar,

•Tull that lever, you there with that is not what you have been ac- j prospector was wifeless, childless* 
the white cap! The black one! | customer! to. Still, if it should so j rich ancl unhappy, and there was * 
Quick! Throw olï the belt!" came happen that your exceeding kindness helpful lesson in his life. n
in clear, commanding tones from be- to me means that you love me, all There we sat, side by side like a
hind. But Hammond did not stir, that i.-. nothing." j stack of red and a stack of white
lie threw up one hand to shut out j He stood looking at her as in a ; chips on a green cloth, just the same
the sight of the man being crushed. | dream. She swayed, and fell ini n i heio-ht—c; v ~r —~«u -..... , j c -,

In the meantime past the two visi- | his1 arms.
"That’S what it docs mean." she 

whispered. "You are the only leal 
man I ever saw."

There was a dreadful scene when 
Madern spoke to Mr. Norton, but lie

DOMESTIC DECIDES.
Minced Lamb with Poached Eggs. 

-Take remnants of cold roost

the forgotten history of the West 
that was, but is no more, and this 
is the story I set out to tell.

The Forty-niner tells it with pride 
to show that the rough men and 
heroic women who blazed the trails 
to the Pacific had big hearts' that 
were always in the proper place.

Many years ag0, in a mining camp I lamb, mince line and season with 
far out in the wide, wild West, there salt and pepper. Take a cup of 

mail and a woman—both gravy, let it get hot in the saucc- 
good fellows. Without benefit of j pan, stir in the meat and let it get 
clergy they abode together for many | very hot, but not boil. Thicken 
moons, fell out and finally séparai-1 with a little browned flour if nccos- 
ed. I s-avy. Have ready some squares of

Noiv, for the first time, the woman ; buttered toast, put a spoonful of the 
realized how much she loved the j mince on each, and a. poached egg on 
man, and the man became aware j top. Nice for breakfast. 
that the best hail gone out of his | Turk Scallop —Take the rent- 
life. Of course, she, being a tvo- f nan^9 0f eoltl turkey and flick from 
man, could do nothing, and he, he- . it a|| the moa, ,m,j dressing. Dut 
ing a man. would do nothing; so . tho boncSi sUill. fat, otc., into a 
they met. nodded, and passed cachisau cover witli cold water and
other and ail tile while lot e grow I stew slowly. Chop tho meat, cover 
stronger. | the bottom of a buttered tin with

All the people in the camp came fine cl.umbSt thcn n layer of tho tur- 
soon to know of their troubles and j , aml stuffing, then one of crumbs, 
all sympathized with them, for they an‘d so on till the dish is full, reserv- 
were both good fellows. I ing enough crumbs for a crust.

Finally, the man gave in, called on I strain thc gravy from the bones, 
thicken it with a little browned 
flour, wet with milk, and turn near­
ly all of it over the scallop. Wet the 
crumbs you reserved with the gravy 
and spread evenly on the top; cover, 
put in an oven, bake half an hour, 
remove tho cover and brown. Serve 

This is nice for lunch or sup-

Chcc.se Biscuit.—Make a rule of
The £ootl rich pastry, or take the rem­

nants after pie-making. Roll out 
thin, strew with grated cheese, sea­
son with a littie salt and cayenne, 
roll up tight, and roll out again. 
Sprinkle with more cheese, roll up 
again, set in the coldest place you 
know to get crisp, then roll out 

knee of her friend, and toid her that ’ “Sain and cut into fancy shape;
she was to be married on the mor- Pr«* with a fork and bake in a hot 
row, and the good woman kissed her ! <>ven. «rush with -eaten egg while 
and cheered her and told her that!stl,‘ hot- slrow 1 a little fmc£ 

of her gritted cheese, set in the oven just 
I long enough to glaze. Serve hot or 
cold.

the woman and proposed marriage.
She consented, of course, and named 
the next day.

That night in the hotel the man 
told his friends what was to be, and 
they all elided glasses and wished 
him joy.

That night the woman sat at her I j)0t 
one window and watched a big black 
cloud that came out of the west 
and heard the low wind come sob­
bing and crying up the canon, 
moan of the wind saddened her and 
the sight of the black cloud caused 
her to weep.

The kind woman with whom she 
lived heard her sob through the can­
vas wall, and went in to see her. The 
woman hid her biown head on the

she must not weep on the eve 
wedding day.

Then the bride-to-be wiped
Forty-niner or a Fifty-niner came to eyes and tried to be glad, but when 
the Klondike, as he had come, to she was alone she looked out on the 

I breathe once more the free, whole- ! black cloud and heard the wind sob, 
; some atmosphere of Early Days, ! and moaned. When her friend peep- 
that man would go back to the camp ed in again the woman, with her
of his boyhood,
lights, trolley ____ ___
houses, deeply disappointed.

I have made money in every min­
ing camp that I have seen," said 
he, "I have traveled 
pleasure, prospected and found gold. 
In South Africa and Siberia, wher­
ever I struck a stake or drove a drill 
I found the pay-s.treak.

glorious hair let loose over her 
white gown, was kneeling beside her 
narrow bed.

That night the sleeping camp was 
startled by the cry of fire. The wind, 

abroad for j that had come crying out of the 
west hours ago, had begun to howl. 
Wind and fire seem always to go to­
gether.

The wooden camp burned like ricks 
It’s the simplest thing in the of dry straw. Hundreds of people

escaped in the clothes they were 
sleeping in. When the fire died down

world to follow this girdle of gold 
that belts the earth. We know it 
best where it crosses our own coun­
try, so wide that it covers the whole 
West, from Colorado to the Coast.

‘‘ rh^n it sweeps up through Bri­
tish Columbia, spreads out over

Banana Gelatine.—Soak a. package 
of gelatine in one pint cold water 
for half an hour. Then add one pint 
hot water and let stand till all the 
gelatine is dissolved. When half 
cold, stir in the juice of two or­
anges and sugar to suit the taste. 
Peel and mash eight large bananas 
and when the gelatine is almost cold 
stir in the banana pulp and whip 
all together with an egg beater. 
When the mixture becomes light stop 
beating, pour into a glass dish and 
set on ice. Serve with whipped 
cream. This dish should be made 
the day before using.

Jellied Prunes.—Stew one pound 
best sweet prunes till quite tender.

layers in a quick oven. Cream Fil­
ling: One cup powdered sugar, one
cup ; sweet cream. Beat together 
with an eggbeator; keep cool while 
being eaten, and spread when, tho 
cakes are cold.

HINTS TO HOUSER BEDÈRS.

It is said that, the delicious flavor 
which all travelers in France discov­
er in the coffee of that country, is 
obtained by the addition of a little 
butter and sugar during the roasting 
process. To every three pounds of 
roasting berries one tablespoonful 
each of butler and powdered sugar 
is added. These in melting spread 
over the beans a thin coating which 
boijls the aroma and iixp&rtfi a car­
amel flavor that is distinctive.

A woman's magazine says: "As 
you value your digestion don't serve 
tea with fish. The tannic acid of 
the tea hardens the fiber of the fish 
and makes it unUigestible. Tea 
should not bo served with oysters, 
lobsters, or any form of shell fish."

A hum baked in cider is delicious. 
Choose a good clean ham of about 
eight pounds. Wash thoroughly and 
over the fleshy side sprinkle a little 
chopped onion, a little cloves and 
allspice, a teaspoonful of cinnamon 
and a half teaspoonful of ground 
ginger. Make flour and water into 
a paste as thick as dough and cover 
tho ham. Put skin side down in a 
roasting pan, fill up with cider, cook 
slowly for three hours, basting every 
ten minutes. When done take off the 
paste and the rind. An hour before 
it is wanted for the table return to 
tho baking pan, flesh side down, 
brush the fat portion with beaten 
egg, sprinkle generously with chop­
ped parsley and bread crumbs and 
let it heat through in the oven. A 
gravy can be made by boiling down 
the cider in which the ham was first 
roasted.

TO CLEAN STRAW HATS.
Fill a pail haif full of soft, warm 

rain water and dissolve a table- 
spoonful of soap-powder in it -and stir 
it up good; then immerse your straw 

j hat in the suds, moving it up and 
j down until every fiber is wet; then 
lift it from the water, lay it upon 

! a table ( and brush it thoroughly un- 
I til all soi lu re is removed, using a 
stiff, little bristle brush. Let it 

I drip awhile, then iron it with a thin 
cloth between. Iron the crown over 
a bowl or pail or any article that 
matches it in shape and when dry 
press the brim, using the bare iron 
upon the wrong side to make it 
stiff, after which it will look like 
new.

and the roll was called only two j Sweeten with granulated sugar 
people were missing, but they were while cooking and add a little lemon 
deeply mourned, for they were good juice of vinegar. Alien cool, re- 
fellows. move the stones, drain off the juice

A man said that a stranger hurry- ! and rub the prunes through a sieve.
Alaska, and the Hudson Bay coun-j mg along the street had stopped and j While this is being done, have half 
try and follows the Yukon down to j helped him carry his wife and child-j cup gelatine soaking and when dis- 
tlie Behring Sea. Cross this cold ren from their burning home. When solved, mix with the prune juice, 
pond and you pick up the pay streak ! they were safe, the stranger, think- j Heat to the boiling point, add more 
again and follow it across Siberia, ! ing perhaps there were other people | sugar if needed, and mix prune pulp 
and so around the earth. in the building, run back. The ceil-j and juice together. Let stand till

I “And all along the - trail you find mg fell and he' perished in the I gnarly cold and beat into it one pint 
"The last time!” she repeated, the ; the prospector—on the sands of Af- ! flames. jwfcip*

blood rushing to her face. "What rica, on the snows of Sihev 
do you mean? You arc not going j hunt
away?" j that can never be realized, because

hould j if he find a fortune, he will have ex­ side by side, and all the people went 
to pay their last respects to the vic­
tims of the fire. Above these graves

, on tho snows of Siberia— j Five blocks away they found the
You arc not going [hunting, hoping, living in a dream charred form of a* once beautiful

, , never be realized, because. I woman. They made two graves,
"No, but it is better that I should ; if he find a fortune, lie will have 

not sec you. We belong to different hausted the anticipation to such an 
worlds. They do not mix. The very extent that the realization will only
kc-enncss of the pleasure I feel in com- sadden him. J
ing here warns me that 1 had better ! "There will be a momentary thrill, 
not. ... !a,llci then will come the realization

"There is only one world for kind- that his dream is over. Having bo­
red spirits," she said impulsively. | come suddenly rich and discontented 

• Do you mean that? Do you he strives for pleasure in the tilings 
know what you arc saying?" he dc- that money buys. °‘
mandecl, coming close to her. j "He will travel round the world

She stood with downcast eyes. : as I have done, panning the streams 
Then. straightening his broad j and searching the faces of all the 
shoulders and throwing back his frowning cliffs. When he hears of a 
head, ho said: "Miss Norton. I am new field he will join the mad rush 
a plain, blunt man of the people and in the hope, not of finding a for- 
not versed in the ways of society. 1 tune, but the old camp of his bov- 
have discovered that I love you and hood days.
I know it would bo presumptuous to j "Ah,"* ho mused, stroking 
propose for your hand. I do not snow-white whiskers’, ‘ if it worn

pped cream, which lias been flav­
ored and sweetened. Turn into a 
mold and set on ice. Serve with 
plain cream.

Royal Doughnuts.—One pint sweet 
milk, half pint lard melted in the 
milk, half pint potato yeast (or its

his

they raised a great marble monu- equivalent in other yeast), three 
ment and upon the face they chisel- even cups white coffee sugar, three 
led: eggs, one teaspoon soda dissolved in

half cup hot water, one teaspoon 
ground cinnamon and half a grated 
nutmeg. Mix in the manner as for 
cake, and then add enough sifted 
flour to make a dough that is stiff 
enough to be worked without stick­
ing to the board. Prepare in the 
evening and let stand in a warm 
place over night. In the morning, 
warm the bread board, flour lightly, 
and knead the dough well. Wash 
the bowl, rub well with -lard or but­
ter and return the dough. When it 
is light again, warm and flour tho
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THAT MADE A DIFFERENCE. 
The vanity of the French race oc­

casionally meets- with an amusing 
check. It is related bv a Parisian

tors sprang the man who had shout­
ed.

It was the blacksmith from the

The man on the belt was light in 
the clutch of the wheel.

It seemed to Ida that she must 
surely faint.

At that instant the blacksmith 
made a lunge at the -revolving wheel, 
caught two of the iron spokes and 
braced his stalwart legs.

It-seemed as though he would be 
thrown against the machine beyond 
—but no, the wheel stopped with a 
jerk.

The muscles of the blacksmith’s
arms and chest stood out like whip-

"Quick boys, quick! " he cried; "I 
can’t stand this long."

He had rio need to urge. Already 
•two workmen had hoisted a third to 
their shoulders, and he pulled the 
victim from the wheel, with one
arm badly crushed, but alive.

Then the blacksmith led go the 
•wheel and the machinery started to 
whirr and buzz. The men crowded 
about him, uttering congratulations.

"Well, I’m blest, Joe. You saved 
Mike from bein’ made into mincc- 
me-'i.t that time. I didn’t think it
cou.’d be done. By Jove, Joe, I’d
like to have your muscle."

These and similar compliments 
wens fired at him as he turned with 
a broad grin to the forge.

Directly in his way stood a beau­
tiful girl with blanched face, her

and fell into i height—six feet of earth would do 
(either of us—both independent; one 
independently rich, so that he could 
Pay his debts, the other independent­
ly poor, so that the sheriff, if he 
came, could find nothing.

Yet, in spite of that fa<fact, one was

lighted, and immediately went to 
member of the Ministry to obtain 
the necessary permission for him to 
wear the decoration of this foreign

"Do you know wliat the decoration 
consists of?" asked the Minister. 

"Certainly," the gentleman un­

it. If it is not hot whatever 
into it will be unfit to eat.

put

GOOD CAKES.
I’ound Cake.—Take one pound 

sugar, one pound butter, one pound 
•ggs, one pound flour, two pounds

swered. "It is a beautiful ring of j seedless raisins, two pounds cur- 
gold, from which is suspended a cal- 1 rants, one pound chopped citron, two

m

NO CHANCE FOR HIM.
"^'Then'” saw’Mr? £Ungry H,g?ins- “*■ an after-dinner speaker •■ 

do n» taiking îwe“ be,oro the door, "£1, will

timet enamelled in red. I demand 
the authorization to wear it."

"Certainly you can wear it. but it 
must be worn, in order to be law­
ful. exactly as the members of the 
order in Africa wear it."

"And how is that?"
"In the nose."
The newly appointed cavalier of 

the Labaksi-Tapo ran out at the 
door, and is declared by the journal 
which tells the story to be "run­
ning yet."

SCHOOL OF POISONERS.
A merciless school of poisoners 

once flourished in Venice. During 
the fifteenth century evçn tho gov­
ernment of the state used poison 
without any disguise as a weapon 
A body called 
was appointed

teaspoons each nutmeg, cassia, 
cloves, mace, grated lemon peel, 
one cup lemon juice, two heaping 
tea-spoons baking powder. Break 
eggs into sugar, beat two minutes, 
add liquid and half the flour with 
baking powder. Beat one minute, 
then spice and butter. Beat five 

I minutes. Add fruit, and bake hours 
j in deep covered dish.

Ginger Cake.—One cup molasses,
12-3 cup sour milk, one tablespoon 
I shortening, one teaspoon soda dis- 
I solved in water, half teaspoon each 
j of ginger, cinnamon and cloves. Stir 
j in flour to make it about the same 
! consistency as for other Jake. X’ut 
I in a square V."n, sprinkle with sugar 
land bake in a moderately hot oven.

Angel Cocoa nut Cake.—Beat to
The Council o, Tenbut«" ,"•>« «wo cups

----- ------- -------- to determine who | Powdered sugar. add three cups si t-
should bo despatched and thev dealt i Ctî f.OUr’ J111/ cup s"oet milk and the 
with the lives of princes, kings and ^itcs

fluoiis tree in n wood. A curious 
document is still extant in which the 
proceedings of this council arc re­
corded. It shows that one John of 
Ilnguba prepared a selection of poi­
sons and a scale of fees. The fee 
varied with tho importance of flic 
victim and the length of tho jour­
ney to be made for his despatch 
For poisoning the Duke of Milan lie 
charged 00 ducats, for the Dope too 
ducats, for the King of Spain 150 
ducats, for the "Great Sultan" 500 
ducats.

stiff froth. Boat for 1.5 min 
, Then add two teaspoons Lai 
powder and one of almoncl flavor! 

j Bake in jelly cake pans 
j with grated cocoanut,
| very thick layer on top.

Cream Cake.—Thrc 
fjutrar

ml spread

WÊÊÊÊÊÊÊÊÊmi
eggs, one cupj 

two tablespoons butter, three ! 
tablespoons sweet milk, three even 
teaspoons baking powder, l y, cups 
flour. Boat the yolks of the eggs 
with sugar and butter to a cream. 
Add the milk, then rift in the bak­
ing powder and flour. Add the 
whites of the eggs, well beaten, the 
last thing before the flour. Bake in

LONDON’S MILK SUPPLY.

Immense Number of Gallons Con­
sumed. Daily.

None save those directly interested 
in the trade have the remotest idea 
of the vast quantity of milk con­
sumed in the British Metropolis in 
the course of a year, said the mana­
ger of a well-known firm to tho 
writer recently. Within the last ten 
years tho annual consumption of 

I' milk in London alone has increased 
! by 18,000,000 gallons, and now 
stands at approximately 160,000 
gallons a. day.

Until 1865 London was responsible 
for its own milk supply, but the 
great cattle plague of that year 
made it necessary for Metropolitan 
dealers * to send to the outlying 
counties for their milk, thus opening 
up a market for dairy farmers with­
in 150 miles of London, which has 
been increasing by leaps and bounds. 
At present more than 30,000 hands 
find permanent employment in pro­
viding London with mi,k, while over 
2,000 .milkmen go their rounds morn­
ing and evening delivering it in 
pints, quarts, or gallons, as the 
case may be.

The milk for London’s breakfast is 
milked the evening before and churn­
ed ready for the night mail. It be­
gins to arrive at its destination at 
2 a. in., and a steady supply is kept 
up until ten or eleven, although the 
majority of dealers have been sup­
plied by 4 a. m. At midday the 
morning milkings come in, and a 
gradual stream of churns is poured 

j into London up till eiffht o’clock. iVll 
! of which have to be duly emptied, 
j cleansed, and sent back by the lato
• trains. To prove this is no light 
j task it may be said that a large 
I firm will have 5,000 churns in use
divided into three portions. Each 
churn therefore reaches them once 
in three (lax s. costs §6.25, and has 
an average life of from two to four 

[years according to the length of the 
. journey.

The Metropolis is not entirely c!o 
I pendent uppn t lie country for its
• milk. however. There arc about 
; 15,000 cows in London which pro­
duce between them 7,500 gallons of 
j milk a day, but the capacities of the 
i dairy farmer in or near 1 he city are
somewhat curtailed. Furthermore, 

i the authorities are very strict as to 
| cleanliness, and will only grant 1 i- 
; censes for cowsheds which are per- 
| feetly drained, roomy, and well ven- 
! til a ted.
I It is comforting to know that tho 
milk supply of London is the best in 

I the world as regards cleanliness. It 
: has nearly 300 public inspectors to 
: analyze it, while all 1 lie large firms 
! employ private inspectors to see that 
I the supplies a. re (Jelivçred >;y their 
milkmen un tampered with. Each 

j churn after being used is cleaned by 
tsteam being driven into it with the 
force of 60 .pounds to the square 

j inch, which cl canoes the receptacle 
| more thoroughly than anything else 
could do.

| J h-- ••oîrylçer ev.n olid pro more than 
any' ôUiér draught animal xeept the 
camel. A reindeer has been knowil 
to pull 200 pounds at ten miles an 
hour for twelve hours on end,

B all send coals got their naiViC front 
the collieries producing them being 
situated near the east end of the 
wall built by the Romans to keep 
back the Piets and Scots.

Denmark has the largest army in 
proportion to her size. She I as 187 
soldiers to every 10,000 of her pool 
ulation. J


