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^ Mrs. Warren rustled uneasily in her ! dey knows hit an’ loves hit better n. 
seat, then made a movement as any any one." He bowed once 

, though to rise. ~ more. “Dat’s all I got to say,
At this juncture the door of the] làdies; an’ I hopes you 11 scuse me

vestry room opened and Uncle Zebe, fo’ breakm’ into de meetin .
a shapeless object in his hand bat- Thanky.” ,
tered out of all resemblance to a I He stepped back, closing the dooi 

I hat, stood upon the threshold. In after him. ■ , j
honor of the occasion he had in- A long sigh swept over his aud-j

~  ^ creased his girth considerably by ience. Then a sudden bum of excit-
TVn vrMi ftll doinf want me to the addition of his entire wardrobe, ed whispering rose and diso^er

, j of an eg* is required tor use, max j tremnjonsly put the question to ^ upon its seams. , Withal “Ladies,” said Mrs. Slocum,
egg, then m grated crumbs, and ^ hole in the shell add le Mrs. Warren. As chairman of t■ e courtlyPbowPhe advanced to the striving to make her tones as - fficial

^ 4.. , r fry in deep hot fat. For the sauce, fche ^ run out< and atand th< cemetery committee ehe had f0.™® of the room as possible and not Succeeding in,
Pie Crust.—Three tablespoonfuls ^ ^he syrup after the banana* • _ wh;ch should b< I inform Lncle Zebe that at the I tv„ ieas* <<vou have heard Uncleof flour to one of lard (heaping) ; ^e been taken out, bring just eJf “ â c^l nlL The yolk wS ®d of the month hit services would “Ladies ’«cuse me,” he began. whit iVyour plea-

this makes one crust. Salt and a boiling point, then thicken with J®* 1 '. i P and freshness foi >e no longer required ; and her task I voulut acome up heah to you- Concerning his retention V
little baking powder. Mix with one tablespoonful cornstarch stir- keeP 't8 C ********* vas a more difficult one than she all’s meetm’, ’cause I knows I am t | auj? ™^™°gw^ the first one on
fork. Use fold water and not too. red ^ooth in a little cold fitter, ^i&clotha do not get the itSen-l^d anticipated. 1d dC o^S^pSunhyri LÏdne to  ̂j he“ feet ' . v
much. Boll out the top crust. until clear, take from the fire, t;on they should, and in many hour j For a lo°g term of years the old I telk toP u wben you>e all to-1 “Madam President,” she said, I
spread lard on thinly sift flour and add a half teaspoonful of eg ^ ^ and quite unfit fo ^rmemuS Lk?Xsneils and l gedder; 80 I tuck hit.’’ He cleared ®ove that we indefinitely postpone 
over it, pat down with hands thor- orange extract. After washing un. always I numerous. sick epeiis ®do | l• >urr>„«. “T.ndT nn’stan’s his removal.’ ~ . .. j >. ■&
oughly. . Before putting in oven Radish and Olive Salad. — Slice the dishcloth well and thei in the side had■ |^er^ y0u-all thinks I’e too oV an’ puny “I second that motion,” said an-
dash cold water over the pie. You fche radishes on a fluted vegetable rinP hot water with soda in it »d fer.10"8J1y wlth \ dJ^ ’ to ten» to de cim’teîy fo’ you an’ other member excitedly. 1
will be well repaid when you see slicer ^d cut the olives in strips. Rin8e ain in hot water and hanfe kept and dat you is aimin’ to get a man And the> re-election of JDnde Zebe
your flaky pie. Mix, add a French dressing made ifc in th° air dry. th» Cf mLY nCideto the what’s mo’ spry to take my joo. was made unammous.-Blanche

Doughnuts - Cup granulated with foUr tablespoonfuls of olive Nervous children should never V g of mU€h p e “Now, ladies, jes ’cause I has Goodman m Saturday Evening
sugar, level teaspoon butter .cream n half teaspoonful of vinegar, 1M unle8S it is absolutely nec Ajd Society, ^ » po’ly diïwmter, hit ain’t Port- .______
sugar and butter. One welt beat- ^ garniah with lettuce crew, or and shouid n€ver, unde. , ‘ wn’t that we have «y hard ueen.uwie^ &g J ------- —*-----— j
en egg, one cup. sweet milk, two the radiah crowns. any ^circumstances, be ridiculed f.®y wTrton "^^kiiSy ’ a ever was. No, suh. You-aU knows WHEN NATIONS BACK DOWN.
teaspoons baking-powder sifted in -------- ---- I Such treatment is only likely t*;l m r 111 “Wwn’v*» Ann* I dat yo' belf gives out now an* den, , . . .
flour (do not get too s&ff) salt, and BROWN SUGAR RECIPES. ma.ke them more nervous, and ic ™°tr0?£ roShilv as^ongls yo2 you sorter hss to set back » Sometimes Forced to Apologise to 
nutmeg. Handle as little aspos- < „ „ . onJ these days such a tendency should 7°^ ;°f?CM8pI^lda^{orgamom- 8Pe11 an’ ketch yo’ hreff. Dese ol’ Individuals,
sible. Have lard smoking before Maple Tapioca Jelly.—«oak one be specially guarded against. j were well. She paused tor am ^ I ahmg„_and ^ held up two bony tew veafs a-w0. an Austrian
putting in cakes. Use knitting cupful pearl tapioca m three cup-1 j* ^ very vexing and annoylogj ’ nccrRsarv “You’re bot quite specimens—“is as strong as dey J Major Kristuseck, went out
needle to turn them. «>?n fuk oveJ indeed to have one’s lips break out $ ^ as^you used to be ^and €vah was ; an’ I’m as peart.. to Buerfos Ayres to wind up the af-
as they come to the top ; keep turn- clear with one and a half cuptuls ^ ^ but> like the meas- J • the 6pring “Hit’ll be thirty-five yeahs dis fairs of a dead brother. When he
ing until done; will be an even of brown sugar. Cool, les, il Ü far better to strike k'Swfi ybu can man- very monf dat yo’ ma, Mis’ Fanny, ”got there he found that the who*
color then. . * ipdavidttal glasses and.whçn ice ^ ^ a correspoa r^n?,’ 18 aore.^nan you can ma i and ^ turned to the chair, “got me 1 fmounte-a matter of $3,000,000-.

To, Cook Peas.—This is am *xcel- cold serve with whipped cr®a™v] dent. A drop of warm mutton suet | |Matt I’sU*4 cim’tery ; an’ I has been work- hed been seized by a distant rela
ient way to cook peas when they .Maple Icmg.-Boil three cupfuls sores at night, just "W “f vou’“ UndeZeb^ in’ at hit faithful evah senee. tive, who was not the heir at all. J
are a little old : One quart of peas, of brown sugar with three- before retiring, will soon cause j UD <<r has mighty I “Dey «n’t a blade o’ grass, er a I Very naturally, the major
four ounces of pork one tablespoon cupful oi water until it threads ^V disap^ar. pfce b«k ito^O «owe/ sca’cely, dat^ ^ on’ nod st6pB L «cove/the stolen money.]
■of butter? one-half cup of water. Beat until creamy. Stir in th Eve#*’few weeks draw off a fdw I ^ gL de walks an’ I ‘Howdy V to ol’ Uncle Zebe when 11 But the next thing that happened
two white onions, and one-eighth feblespooufuls ol cream and[a lump \j£% ^^hropgh the faaeeè îte trïïs eemw In de gate. Dey . ain’t . ^ that he was arrested, and im-i
teaspoon of pepper. ^Cut the potkr of butter. Use for layer cake when Pa ^ bottom of yo£r kitchen hoi what/^M<>wS down by de storm tree on dat groun’ dat I ain’t tend- prisoned without trial. The thief, 
into small bits. Put butter in stew- cool, . l 1er. You will find the water re- L-tidc. You see’ I’s done gofr my I€<i to lak hit was a baby. I knows ] it appears, had cunningly spread it
pan ; when it melts, add the pork Hard Sauçe.—Cream one cupful . • rugtv. If this is neglected «11 ««ht • but I cain’t ^em graves lak I knows myseU j ab0ut that Kristuseck was a spy in]
and cook gently until a light Irtewn, <jf brown sugat and a ^third of a ^ . running through the of hit at oncet jes yet, Mis’ Dey one o’ dem folks whaWthe pay of another South American
then add the water, peas, oniohs, cupful of butter. Add a tebleapoon- P & will be eaten through Susie’’“it was Uncle Zebe’s habit been laid away dat | ,aln fc heped i power. After a few weeks, Kra-
.nd pepper ^ , ful of boilms water. Beat, then **§£££• "i‘ Ç J Unt ,rom% S’hehrer tr v.riour to put ’em in dey laa’ home. Yon- tuMck Œlnaged to get word to the

Schmere Kaee.-Ihe ad^^^ t^eapoenfuls of cream, » ] name.. "An1 ae fo'-bein' able to «'[ know» I ha. looked after «m Auirtrian Mmintcr, and wai Boon re-
usé drained buttermilk as a cheese an<r beat till smooth. When cane seats become slack w to de place all alone, why, l|!ak dey waf my own chiliens. f Hit heased Then he communicated
and add salt, pepper, also, iHiked, Liquid Sauce.—Cream one cup- ^ uncomfortable and.unsight- has been doin’ hit all dese years an’ *s eeems lak dst> ^ace a“ dem with the home Government, and 

' a little green onion top. This is ful, of brown^sugarend^ one'^\r^ I jyy Spo^e both sides of the cane you_ali’s béen sa’sfied. An’ now, I folk“8 15 * Austria wasted no time m demand
ai! economical supper dish and de- oupfuh of butter. M.x two table- thoroughly with hot soapsuds, in au 0f a suddent, Mis’ Annie, you’s Why, when I wa|ks in de gate of an apology, which was personsl- 
liclous. spooû^ls of flour with two cups-of IhoTousw q{ ^ ^ ^ ££ & notion in ’y0’ haids dat Uncle * mawnm’ an’ stahts to ten to ly delivered to the officer by a high(

«,£55=8.email teaspoon soda, one-third cup Tomato Belish.—A nice relish I iron. Treated like this the seats I errand had fallen to her lot and I ^ï a^rine to h^ve £some rain to-1 of Battenbu?g’
of hot water. onoMnalLteaspoon made by cutting a piece wül become as firm as when new. wondered, if, now thatjhe ’summer day, JZ’t hit! Good mawnin,4"?^PAgia ^r. fFou^office?»
of cinnamon ^« H T^TTtea & the stem ends of ripe toma- _______ months were at hand and the clara Lawd> ht)W 8Weet dem ^nt&shorî On a shooting expedi-
clovés, pinch of salt. ^ P . remove the pulp and mix I I chances of illness lessened, vi’lets round you do smell ! j.• _ mb. in,.i Rashaw af. once ar-
spoonfuls or h^nd Wke with an equal quantity of chopped A MONEYLESS MILLIONAIRE, society could not wndro- Howdy’ Mapdl Bro^“? } ^P68 rested them, and locked them up in
sure they doi not touch, cucumber ; replace in the tomatoes, —=- aider its original intention and you’s well to-day, suh. I reckon filthv town prison, where they
in qiuck oven. , and serve ©n a lettuce leaf with Cecil Iftodes Was Often In Need tain its old sexton for a while long- have to put a piece o’ sod ovah were kept all night The row that
Jeal.Ste#k-Select,ajgood, meaty * Of Money. er. dat bal’ piace by yo’ haid-de grasseven l£^cunning

piece, -of yfsal from the Jeg lfi one Tomato Salad.—One peck o# . , , ,,n tz* the time of As she cogitated the matter, her I am 60 thin whar de shade is. I old gujtan himself, and he sent
piece, about two inches thick. Fry tomatoes, two cupfuls of n ^ h? 1902 Philip question, “How old are you, TJncle Heigho! li’V Mis’ Bessie ! Well, d that the official responsible fori
about eight or ten slices of bacon ^ p„ one'.half cupfulof det,ha secre Zeber was put somewhat absent- bless m„ TOUii Ef dat syc’mo’ tree ^ outrage was to beg the pardon1
in a deep steel or iron frying pan; ^^//^pfulof chopped celery, I Jordan acted to hispnvate secre^ mindedly don’ jes love to kiver you up wid » ^f the off&Tofficers !
do not fry too emp, and when dope e’ cup£„i of chopped horse rad- *?ry “Lm/ Jourdan re- “I’U be eigthy-fo’ yeahs ol’ nex’ I blanket o’ leaves ovah night. An France had occasion to apologise
remove them and P°ur ish, one cupful o/chopped onion, Ufe of thTgreat November ef I lives an’ nothin |de tea rose on you’s Çttm ready to ! ^ tWQ Engli8hmen a few year? ago. I
leaving just wiough on pan to fry one ^alf cupful of celery seed, one- Africa/finaacier and imper- happens,” said Uncle Zeoe proudly, bloom too ! Hit jes heats my time The latter were paying a visit to the *
the veal. Brown the veal wel , o ^ ©upful of mustard seed, and ?M Rhodes <-id not posa»*’. “When I tol’ Gunnel Slocum how how peart dat rose is bout h6™ I French settlement of Chandamag- 

, M tide.. When «11 teo.njJ U,. ,Mr, 2$1k*&îSnU oV 11», d. udder dV, he m, : -Well de fulef’ one to «y “Howdy 1” tto a/when y, „„ ^ „„ byBreneh
l.y on top the Won =hcer. and "«8» in t .tone jer »nd ‘7*™,' in the l-rm Unele Zebe, you', n octogemnmm June ev'y yeah “ , Lldier», who clubbed them with
pour on enough boiling water to an„_ -.u ©elerv rad&h, on- bf1.ng ^8 soleAp<i.r mnnev—evidea‘,f sho’ nuff, now—dat’s what you am ! “I stops at Mis Marthas grave, I their rjfleS) and then dragged them 
barely cover all; salt to taste and- M* 8^gatr‘ .’ Mneirar "jewelry. As f y An’ ef do cunnel say I is all o’ dat, what died endurin’ de yeller fever a tbé guard-room. The
«W to water diced three medi.m 0^a^tot£ aiwtto a ^^ I reckon I kin .tan' nn.nnder de «..in' dewick I ipve.hit ^lov- Bh Reddent came to their re*
sired onion.. Cover tightly (uw a, gfwSST^o cooking, and they n? ™v,Twoul<l carry money with cim’torv work yet a while. I ha. in’ pat. Den I stop, to pick 08 L an<J they were releaned; bnl
cover irith an iron on top) and let --T^tonickles arek^o^n T^crfttta^one occasion fo’ chiliens an’ seventeengran chil- daid leaf fum de ivory vine on I British opinion in India was so .
STS ^wSh^idtoeaf. tglsflkk,

heaping tablespoonful of flour to Johnny Cake.—Two cups sour £ refused admission to the runs ; an’ he’s de onlies one what de two graves ^ de moss rosewhat a blackguardly trick was plâyed
thicken gravy. A little left over creamy .two* cups sour milk, one _ds on one occasion because he bezimbles his gran daddy m smaht- Uome outen Mis Evlyn s ya^dl, ^ by the Belgian officials of the Congo 
meat gravy or soup adds richness to tea8po’onful soda, two tablespoon- gfSt&TtSS nor money to ness.” ’members how she use tolove dat Free Btate ttpon two English mis-
gravy tels white flour, two tablespoonfuls kad the attendent There was a moment of silence, rosebush-an’ dat s how come me to fiionerie5 ^ the year 1904. A mis-

LUNCHEON DISHES.
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a little of this foreemeat into eaph agamst_ it. sibly, like a child who did not g in- to Rjt me turned loose, and longer; and I takes my shovel
slice of beef, then roll it up and In stitching a hem m * sh^t or understand the ^alaf of. lt- ® Dat’s^de wav hit is,” he went on an’ rake an’ hoe. an’ stops fo a 
tie loosely with string. Put these towel it is much better to turn-and frequently ça^^to ™0^y Stterlv ; “when von nits ol’ you minute to look all roun’.
“olives” into a saucepan and add stitch back an inch than to tie thé; in'London m order to pay his cab ‘“Good night, chiliens.’ I says.
enough stock to cover them, then thread* te.fasten it. ... f în” dey tstle von oîtin da way ez ‘Good night, fv’ybody. Y»o’u Uncle
let them stew gently for three-quar- Don’t throw away your old kid I gave it to him he would clumsily an oey n agwine to see you m de
ter. ol an hour. Serve them with gloves. Cut «he Bnger, eg ctoto ^, heed o„ ^ much gold^ Uncle 7«be. vou mewein'.' [ |
gravy and baked tomatoes. give to children to slip oyer^the silver as ^©uld drop it mustn’t talk like that!” said Mrs. home.” ... , The weightiest correspondence o(

Florida Salad.—Cut slices from ends of colored crayons which they counhng o{ hia ®oat pockets Warren as soothingly as possible. He paused for a moment and private individuals is trifling when
stem ends of six green peppers and use at, school. . 1 he had to pay his^b he “It isn’t absolutely certain that a looked about, as though just realiz- compared with that of some of tin
remove the seeds. Refill with grape- ; À - dainty and inexpensive trim- a cidn O^yof his ïmiket change will have to be made-for ing the presence df an audience. rule^s of the world. For example,
frtiit cut into cubes, the tenderest ming for lingerie ruffles may Be jouid tak^ the ^by w^thout the present, at least.” She was in The room was quite still. The c think what it would mean to have* 
stalks ->f celery cut into small piec- made by alternate rows of hem- and^ . 0 jfh®t happened to hopes that something might inter- was scarcely one P^®sefntn!F^^ daily mailbag of twenty-five thous- 
es, and shredded almond meats, stitced tucks and rows of round a|old /*ce t^ c^bby would vene at the meeting that would turn had not known almost from nfancy and , TMa is about' to* average 
allowing twice as much grapefruit eyelets or embroidered dote. ^uch^ hit X gratefully a^d drive the tide in his favor ; and, with the or whose history was not mtimate y number of po8tal oommuni

0 as celery, and one-third as many Aprons that are tbtn m gÿ ver/t?u!h pleased with him- desire to end the interview and bound up with that of the little wMch reach the Pope eac
^ nut meats as grapefruit. Arrange front may be made qwte> g°od y’ If y the contrarv. his tend- tWnk the matter over, she left Uncle town The Kaiser comes^nextA^i»iHolv

in nests of endive or lettuce leaves, again. Rip off the belt, bib or ou^ ^ ^ tfaan the ^ Zebe his work. “White fvlks, sato Uncle ^ene, ^ The ruler o{ Gefc rs
and serve with mayonnaise dress- yoke, cut the apron down the front; . rabhv’woukf of course, tell him For a long time after her depart- don you see ho >> about seven tfeu^ând fiv<
and serve i lem these edges, sew the other °and the cKnces that he Ure he- stood motionless by the you-all jes nachully cam t take dat hundred postal opmnjunicatiom

edges together, and put on belt =£ d “ .q ^ to the tombstone. Then, turnmg to a Jim tery away fum “e‘ ?\hy^deis daily. This of course, ^es not in. 
again. 8 small cedar tree near by, he said : folkses an de flowers an trees s clude pure]y pnvate diplomatu

If you sew a waistbone up the gometime8 he would forget to pay '‘You’s a ol’ no-’count hoss-dat’s so plumb use to ol Uncle despatches. Closely following hiq
back of a tape measure for the first jjf and the cabby would address what you is; an’ de buzzards has ban dat tet ud be | . is the American President with «
ten inch., you will have a means gj!1- ““ begun circlin’ ronn’ an’ roun’. wait- a «tepdaddy to to.' daily mailbag ef ftve thousand,-
at hand, to rapidly measure’skirt mi8ter ! Fare, please!” in' fo’ de chan cet to git yo car- ger roun em-.7' , , brain Our own King George is next to W
lengths and lines ^pr trimming. Then Mr. Rhodes would become cass!” Slowly he bent to his task y°ang ® his feets gwine counted. In comparison with_th<

Should a poultice at any time be ^îy confused, and hurriedly of raking the gravel, muttering as f ez long e' Previous rulers, his is .a tnflmg
required where no linseed meal is *eej jn au his pockets excepting the he worked. , „ *° keeT , • , be mought daily correspondence ; it rarely ex-
available, an excellent poultice can ight 0ne for the necessary cash. It was three o clock of the follow- he draws h s y C what’s ceeds tweney-five hundred The
be made by boiling a few potatoes g ing afternoon apd the Aid Society keep hit middlin clean ouu w ^ q{ thg Russlas ©nly gets some
in their skins When cooked, place _ —--------* ‘ was in full session. The report of he Cw n , • »em^ five hundred postal communications
them in a flannel bag the size re- Hp H. a SEeN IT the cem«tery committee had just er de pe P | d The average 4aily
qui/ed fasten the end and roll them HE HAS SEEN IT‘ been .read. Tne .nfi^ent rose ' XV ^ I *es «t »lFl’ îeceived by Alfonto of

with the rolling pin. They Arctic Hunter—“I think if your “Ladies,’ she you î*®v k<îw,' , i .ri .«r an’ on why, three hunderd. The Kûg of *Itolj
wife would wash her face it would heard the report of the committee misery to decide on^wny, | .. exceptionaliy blessed. Save op
Fmpro'e her appearance.” recommending that a new and ef- some ef my gran ’*sp

Eskimo—“Ugnl You never saw ficient sexton be appointed. What mammy, U come «t0^ ba
her face !” i* your pleasure concerning ntî” arter de place— cause, nex to me,

.J.i

T~ Soak the iron rus’ Ï P’—cheese cloth.
spots in the rice water for four o I 
five hours and rinse in clear watei J 
This will renjove iron rust of lonw J 
standing. j

Rust on a stove may be remove* 
with'kerosene. Wash well with ; I 
woollen cloth wet with kerosene
U*e an oil brush on the groove J v___
and ornamental parts. Let th- I

;a

The Home WCU M'S CtKIBVii

Let thv ï
stove stand a day and then repea I 
the washing. Finally rub dry witl j work fo you no 
a'wholteu doth, then polish.

When the white and not the yoll 
of an is required for use, mak 
a small hole in the shell * and le

Notes of Particular Interest to Women Folks
■

Favorite recipes.
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tremendous row, so much so that 
the Congo Administration was for 
once thoroughly frightened, and 
humbly apologies were offered, 
while the official who had played 
this heartless joke got the “sack.” *

MONARCHS’ mtilbags.An’ den I goes on
■tm" :
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ing.
:Salad.—Take equalMexican

quantities of cucumbers, celery, 
and tomatoes ; chop each vegetable 
separately until fine, mix, add a 
pepper cut into tiny slices (the 
scissors should be uesd for this) ^nd 
an onion scraped to a pulp. SeAson 
with a tablespoonful of vinegar, 
the juice of one lemon, salt and 
pepper. Line the salad bowl with 
lettuce leaves or parsley and turn 
the salad into it.

Banana Croquettes.—Peel six 
bananas* cut a slice from each end, 
then cut into crosswise sections.
Dredge r well *tth;p©wde«d su»r
and marinate one hour in the juice
of two orangesr turning, the, actions
over now and then. Roll m beaten
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are. then ready-for u*e. 5$
Boil a cupful of rice in two quarts 

£f.,yeuter for 30 minutes. Let it 
gtqnd over' night and strain through
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