AC’!‘S m'mmn IN. m FAB
EAE!' CONPUTE SGIPTICS.

Se ﬁuu d lon' ‘Who"un

THE FOLLOWING STORY :

“It happened many years &go
when I was seeond mate of a sailing
anchor off Cape = St.
Junal, China. = One Sun-
day morning the captain ordered
me to tell the men forward not to
- | bathe over the side of the ship be-
“{osuse the waters of the bay were in-
fested with sharks. 1 told the men
‘as I was ordered, ‘but in spite of
/{my warning six of the sailors went
~loverboard swimming. -
~ “*After hslf an hour or so I heard
m ‘yﬁllmg -and shouting in the
n looking overboard I

The Home
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Notes of Particular Interest to Women Folks

DUMPLINGS..

Never Fail Dumpling. -—Get two
and one-half pounds of veal or beef
off the round and have it cut in
cubes, put tablespoon of butter in
kettle and brown meat in butter,
then salt ‘and. cover meat with
water and let it simmer until ten-
der. Take flour sifter two-thirds
full of flour, pinch of salt, two tea-
apoonsful of baking powder sifted
in the flour, and milk enough to
make a soft biscuit dough. Den’t
use rolling pin. Pat it with your
handa, cut with biscuit cutter, and
drop in kettle with meat when it
is boiling briskly. “Have plenty of
water in kettle but mot enough fo
submerge the dumplings. - Boil
twenty minutes without removing
the kettle cover. Can boil your

using only one kettle.: This will

.| serve a family of five plentifully.
Rhubarb -Pumpling.—Two - cup- |°

which were hanging
side. Five of them
 deck, but the last,
was a bit slow, was

B I et ald
rope-and hauled hmself just
 the. brute!

ut o the wa-

‘\"ip the ropo for  all| used

s rﬁhut wllen he mhanl

ul;as gsthered
most cqnvme-
; him

fuls flour, two tablespoonfuls but-
ter or bnmr and lard mixed, pinch
salt, .one teaspoonful baking pow-
der, scant - ‘one-half cupful milk. {*
Take a small portion of dough and
rroll out thuL, have rhubarb washed
and cut in fine pieces, fill center of
rolled dough with rhubarb, coved
with sugar, place small piece but-

| ter on sugar and ml}/mto dump-

{ling. Conhnue until’
. - Place dwaplings in pan,

{eover with one cupfil sugar, table~|’

all dough 1s

i

\

fine linen or cotton lace make a
suds with warm water and some
good white soap and add a few
drops of -ammonia vr aslittle pow-
dered borax, - Put the lace in this

and let stand for half an hour; then}

spat with the hand ugtil the dirt

is all removed. Be careful mot t6]

rub, as itu’destroyi-the texture. I
much soiley two waters. When
clean tm ‘ and in the last
wate ut & -lisgle - clear boiled
starch, about a wablespoonful to
tweo quarta of water. Then squeeze
dry. Cover a roand glass bottle
with clean white cloth and over this

wind the lace, using small pins to

keep points or scatlops in position, |
set-away, and when thoroughly dry
unwind, taking out the pins care-
fully.- If these -instructions are

as good as when new. '

potatoes with this if you like, thus, carefully followed the lace will 10°k &

To Clean Feathers.—-—Cover ‘the -

camphor with ons quart

water. When cool add one jpmt
of. alcohel _Bottle and cork: h_ghbk e

- When. ‘wanted for use

{sboonful flour and bits of butter; ! nix

pour over this two’ eupfﬁh wste;.

lars, and black felt hnts. T
of Leather.—A piece of

-B‘veh loth dipped in spirits of wine:

ugh de
oibrnd‘tomkeu’mny small
huonits desired. Roll'small bis-

anmh vmrr :

't.theomatulthkglupagood i
ofaonp.. : s

A =
Yooe
it to be able :g
.v"'l'
ﬁ;enthantohck

'pomt to ‘which some

zreawd witk ‘beef &nppmga bake
in hot = oven. twenty-five minutes.
Serve with “roast peef.

~Cherry Pudding.—Put alternate
layers of canned ,ohernes and bro-

n never bring themselves | ken almond . macaroons in pudding
gh things pro and con till{dish. - Add a small baked custard.
‘ther confused and don’t know

: get
' hai to do. This weighing things

, Stevey, when unduly pro-

' not only confuses us, it saps

di,mpates our. very energy, lit-

2 'erally leaves us weak and nerve-|

| less ; we not only don’t know what

“but| to do but if we did know we’d" be
. | powerless to do it; we’d have to

and  recuperate till -our

d;mnglzh came back and our head

; Hemy,

" mnno eonsta.bulary f

“an-incident that hap-
- gentleman of his own
)¢ gentleman in\question

»}nry of Georgetown,'

in lng youth went to

visihng a . foreign
nt swiming. A°

and took a foot

. dying day Mr. Masury
proof of the fnct that

Tﬁeeﬁeof Iy R.

o Hotrn, another Plnhppme constab-

ulary oﬁoet, was also given to Mr.
Dubms. In 1904 Lieut. Hearn was
grabbed by a shark while bathing

in the sea at Tayabas. The officer’s
left arm was in the shark’s mouth

“ right up to the shoulder and before

he contnved to extricate it-he had
been carried some twenty-five yards
out to-sea. What he did get out of

‘the fish’s mouth was little more

than the bone of his arm and he
never fully recovered the use of his
arm.

. Capt. Littman, master of a trad-
ing steamer that runs through the

“Malay Archipelago, tells

came clear again.

““The ability to decide w}nch some
men possess is more or less a gift
Most of us are often in doubt,
don’t know what to do; but yon mﬁ
find some men; a few clear headed
and resolute men to whom we in-
stinetively turn, who are never in
doubt, whose di nent is always

| true, who dwa.y; know what to do

and who are always right. 1 hope,
-| Btevey, that you will prove to be
thus endowed.

“But whether or not this shall
prove so, whether or not you shall
discover yourself blessed with the
gifts of sound common sense and
a clear vision, don’t dillydally ov-
er things. Make up your mind!
In this power and this exercise you
will find a great inward satisfac-
tion and a great help, and so
strengthened yourself you will e
all the more helpful to other peo-
ple.”

—

A gargle of salt and water
strengthens the throat and used hot
will cure a sore throat. As a tooth
powder salt and potash of soda will
keep the teeth white and the gums
hard and rosy.

On top of this put a meringue made.
of whites of two eggs, and sweeten,
Set in oven and brown.

SHHWS

Marshmallow Candy.—Two table-
spoonfuls gelatin, three tablespoon-
fuls each of hot and cold ‘water,
two cupfnla of sugar. Boil sugar
till it forms a soft - ball in water.
Put gelatin to. soak in \celd water
a few minutes, then melt by adding
.| hot water. Pour sugar syrup over
gelatin, beat twenty minutes, add
teaspoonful of vanilla.” Beaten
white of egg improves when mix-
ture is half beaten. Flour pan with
corn starch. Cut into inch squares
before .‘wholly chilled, dipping kn;fe
inte corn starch. Thls makes enough
for’/twenty people.

Mashmallow Fudge.—Two cups of
powdered sugar and a cup of cream
are brought to the boiling point,
gently stirring to prevent burning.
Add  one-quarter .pound of  choco-
late and stir as needed until melt-
ed. Boil for about ten minutes, or
until the: mixture forms a pretty

hard ball in cold water. Now |

add quickly a tablespoonful of but- |7
ter, remove from the fire and beat
briskly for tefi minutes, then pour
in a buttered pan containing a mix-
ture of half a pound of marshmal-
lows and a quarter pound of chop-
ped pecan nut meatf. Cut in;:
squares.

CLEANING.
To Clean Lace —To wash or clean

rubbed - on soiled leather will. ‘Te-
moVe evely spot on - E _ :

ﬂour,

cashmere and “woolen dresses, coat_

two eggs, xemxnt to taste, dip ﬂie‘ 1

oysters in it, then in breadc!‘iiinbs
and fry: them 'a pale brown. «

The best  thing to clean rusty || ‘
ter a few minutes’ chat, uhed,

needles—better than emery——m com-
mon| earth, Just go out in the
garden. and stick your rusty needles
into the ground-two or three times
-anld you will be surpriser. at the re-
sult, .

Housekeepers ‘#ho have tried both
ways say that it is far better to
trim the selvedge from material ‘be-
fore. making it iuto. pillow cases.
The case will be much smoother and |
will not wrinkle along the seam. .
- Fish seales may easily be remov-
ed by pouring hot water on them
slowly until the scales curl then
scraping quickly. Wash in several
widters, having the last cold and
well salted, and no slime will be
left.

Ifa pmture be crushed in the mail
dampen the crease, press with a
warm iron and then place under a
press ‘or weight fur a short time,

having first protected the pieture

side by covering with white paper.

If a wooden pail, begins to leak
fill it with water and then stand in
a tub of water. This will swell the
wood and it will leak no more.

When a button comes off a shoe,

run through all the other buttons
with the same thread with which
you replace the missing ome. It
will straighten them all and make
the next button sewing a task far
in the future.

Very often small holes in black
or white kid gloves are better men-
ded with court plaster than by sew-
Png Cut the plaster a little larger;

!than the hole and apply with the
unglazed back to the inside. This
is too heavy for fabrie glmeq how-
‘avar. and tears them still further.

“Now, tell me for a fact, 2
the one that wrote
books ?** < ¢ “Truly,
Mark. “()f course -y
conrse you are,”’ j \
est |fellow,  “‘but, by

Goorge_ g
shouldn’t think it by your looks.”
Whereat Mark was hugely tickled. | bs

Mark Twain’s passion for smo
ing was, of course, well knewn, ‘but

it came as’a great surprise when ¥
he confessed, that he had en;oyod

FORTY OIGARS A DAY

for twenty years It was a greai.
deprivation to him when the doc-|

tor cut his allowance down.to four'

a day.
“My only restriction as regsrds

tobacco,” he ornce remarked, ‘‘is

never to smoke more, than one cig-|

‘ar at atime. I never smoke when
asleép, and never refrain when
awake. As for drinking, my rule
is when others drink I llke to help,
otherwise I remain dry.”

When Mark Twain was a young
and struggling newspaper writer
in San Francisco a lady of his ae-
quamta.nce saw him one day with

a cigar box under him arm, look-
ing in at a shop window. “‘Mr.
Clemens,”” she said, ‘I always see
you with a cigar box under your
arm. I am afraid _you are smoking
|too much.” ‘It isn’t that,” sa.xd
Mark Twain, ‘‘I’m moving again.’

He once had a sly dig at Andrew
Carnegie, with whose munificence
he was greatly impressed. -‘“‘My
gdear Carnegie,”’. he wrote, ‘I asee
i by the papers you are prosperous.
i I'want to get a hymn-book ; it cests
$1.50. If you will send me thu

missioned offic
battalion will ba lele

‘Royal Engineers, but oi;oeti o

any branch of the regular army vho
are on the active list will b
for service in air battalio

1t you are in & hurry iot dnmmg
cotton and cannot seeure. it imme-

diately ravel an old stochm pule
. rave

ling one thread first to.
elling easy, and use t.hc th)
obtained.

““Mabel, dear, do you ever fe

timid sbout asking your h
for money ¥’ asked a parent of her,

newly-married daughter. “‘No, ins

deed,” replied the youmg

but he sesms to be rather timid
about giving it to mal'' SR




