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By destroying** birds# and.i cerra.in. 

small wild animals thé farnier de­
prives himself of protection for his 
crops.
of Pennsylvania induced the Legisla­
ture of that State to place a bounty 
on the heads of hawks and owls as 
a means of protecting barnyard 
fowls. More than 100,000 of these 
birds of prey were killed. The as­
tounded ornithologist of the United 
States Department of Agriculture es­
timates that the destruction of so 
many of these birds entailed a loss 
in Pennsylvania in a year and a 
half of not less than five million 
dollars. The field mice and other 
small rodents multiplied in the ab­
sence of hawks and owls, and had 
their own way with the crops.

This and many like experiences 
show the need of a more general 
education for farmers, and give am­
ple warrant for the public support 
of colleges of agriculture. The mul­
tiplication of certain small birds, 
owing t« the bounties placed on the 
heads of owls and hawks, means the 
destruction of bénéficient worms. 
The worm which the robin and some 
other birds fancy most as food is a 
worker of incalculable service to the 
world. Without it we should have 
no trees to bring the rains, no 
green pastures on which the cattle 
feed and on which the eye rests with 
delight.
land more tlia* ten tons of dry 
earth annually passes through the 
bodies of worms and is brought to 
the surface. The whole superficial 
bed of vegetable mold passes through 
their bodies in the course of every 
few years. “By these means," said 
that great observer, Mr. Darwin, 
“fresh surfaces are continually ex­
posed to the carbonic acid in the 
soil and to the humus acids the gen­
eration of which is probably hasten­
ed during the digestion of the many 
half-decayed leaves which the worms 
consume." Thus the worms render 
the soil fit for vegetation. “When 
we behold a wide turf-covered ex­
panse," exclaimed the great natural­
ist and evolutionist, “we should re­
member that its smoothness, on 
which so much of its beauty de­
pends, is mainly due to all its in­
equalities having been slowly level­
ed by worms." These lowly work­
ers are voiceless; mankind regards 
them merely as fish bait; yet they 
serve a purpose in no way less im­
portant than that of the noiser small 
birds that devour them alive and

tt
s The.1 plaits which
back of the skirt are usually stitched 
down for several inches, although for 
transparent goods free plaits and gath­
ers are readily employed. The general 
effect of skirts is still clinging, defining 
the form very clearly, but there is a 

! slight increase of fullness at the foot and 
back. -The circular flounce continues to 
be a resort for gaining amplitude at the

t the

For tailor made gowns the bodice
■ i ~a r
pact
1 positions, 

1 panties.

■

À thes, is al*
ways a bolero or a coat corsage with a 
short basque*. For cold weather this is 
not sufficient for out of doors, of co.urso, 
and therefore snch cos^fîmes ns are made 
for wear under a sack, cape or Other 
heavy wrap may have a plain, tightly 
titling bodice.

For a loug time the skirt has been 
worn over the corsage with a belt except 
by very stout women, who have adopted 
a bodice pointed at the back and front, 
thus avoiding the necessity for a belt. 
By finishing the top of the skirt with a 
fine cord instead of a band and arrang­
ing a concealed fastening at the back it 
may he worn without a separate waist­
band.

Belts of whit^ kid required be often 
cleaned, and one way. of doing it is to 
rub them with flour. Soft india rubber

now appear
W **********m i Gates which can be opened from 

the wagon are always in demand. A 
most convenient one is shown in the 
illustration. It has no hinge* and 
does not swing open, but turns over 
on its inner end, which leaves the 
passage open. The gate should bo 
made first, as unon its dimensions 

. depend those of the remainder of the
Meç whdo the upper part remains close. tlevice- Make it of light lumber, on

the same plan as any other gate, ex­
cept that the inner post should be 
of heavy, hard lumber, say 6 in. 
wide and in. thick, and should 
extend about three-fourths higher 
than the rest Of the gate. Although 
there is no weight to be supported, 
the gate must have a brace, else it 
will become twisted in lifting.

Now take the measurement of the 
diagonal of the gate. At the place 
where the swing post is set for 
hinge gates, two posts, 7 in. square, 
are set about three ft. apart, so 
that their height will be 3 ft. great­
er than the diagonal of the gate. 
Between these posts, at the bottom, 
is placed a roller, which must fit 
loosely so as to produce little fric­
tion. The lower inner corner of the 
gate is fastened to this roller and 
is braced vertically and horizontal­
ly, on both sides.

On the tops of the posts a two- 
inch board is nailed. To this board

• • vegetables generally, 
manent fixtures, are 
clean, preparatory to receiving 
new crop. To facilitate this l hnv.
contrived a set of removable bins for
nur cold rooms or above ground ce 
C writes J. M. Shull -» Orang. 
Judd Farmer. As two such 
will seldom have the same 
sions I shall not give exact measure- 

they will depend entirely

A FOR It is a fact that the iarmers
the►WOMAN. A < >*

WOMAN. :AND
H..I.*»****;

I Plaited flounces are also used for silks 
and thin materials.

Plain, flat skirts are made in one with 
the lining—that is, have the lining at­
tached throughout—but plaited and full 
skirts are made oyer a separate lining 
drop skirt, the latter being plain except 
at the foot, where it is finished by a cir­
cular flounce on a plaiting or perhaps

I
I ments, asREGARDING TABLE LINEN. HOME TABLE HINTS.-

or
The Half Bleached Angwert, as WelCas the Various Ways in Which Meat and Game 

■ Full Bleached'. I May Be Prepared.
Half-bleached linene, which are an im- Salt pork may be called a cheap food, 

portant adjunct of table fdrniehing since ^ut a_s jt supplies nutriment chiefly m 
they wear so much better than full bleach- ^he form of fat, it should be eaten with 
ed ones may be easily and guickly bleach- f00ds which have a large amount of pro- 
ed at home. Of course, one does not want (ed or muscle-making materials, such as 
the half-bleached for occasions when the peeS; beans, grains, etc. Tlie New Eng- 
table is to be «at its handsomest, but they i^d dishes of pork baked with beans, or 
ere realty the most economical for daily boiled, as in bean porridge, are types of 
weal" and after a short time it ia imp» cheap and nutritious food, especially suit- 
aible to tell them from the bleached. able in cold weather and for those who 

Before and during the bleaching process exercise or labor in the outdoor air. 
the rich or faint tint of cream is very Fried salt pork—Fried salt pork is 

—pretty and thé (reverse of objectionable, standby with many a farmer’s family, and 
/ All linen has to undergo bleaching and particularly with lumbermen from whom 

where this is done by means of time or we have many a suggestion as to the best 
some other harmful substance instead of method of cooking this convenient dish, 
by the natural process of sun bleaohings, wonder we do not relish. the hard, 
as was the case before the modem so- brown and sometimes burned slices, strong 
called ’’improved” methods came into use, with salt and sometimes rank in flavor 
it ie obvious that the less linen has been from having been long out of the brine, 
chemically bleached the better it is, be- which are often served at city tables. It 

it ha; been less impaired. For that needs the appetite which country air and 
s <bv**Mn half-bleached linens are advisable, country life beget to make one crave a 

panTClilariy for family use. meal of this miscalled plebeian food, and
One needn’t object to them ou account when you have once feasted in the per- 

cf quality. They come in just the game feet product which many of our farmers
designs and prices as the full bleached prepare the memory of the firm, white
and the same discretion must be exer- ghees, nicely cooked and crisp, with not 
cased in their purchase. In summer they a hint of scorching, sweet as a nut and 
may be quickly bleached by the sun, if just salt enough, will make you long for 
thqy are laid, wet on the grass or hung the next annual visit. The lumbermen
wet on the line. In the later summer, generally parboil the sliced pork a few
when the heat becomes more intense, they minutes, then remove it and pour off the 
are apt to mildew unless the greatest care water, and much of the salt goes with it. 
is taken. In winter freezing will blench Oook slowly and uniformly, moving it 
them. But after all the best plan is to atout and turning it until it loses the 
let them bleach by the natural processes transparent appearance and is slightly
of u*e and laundering for each shade crisp. Gash it in the edge to prevent
which they take on during the process is curling. Drain it well, pour off part of 
pretty, and the gradual whitening tends the fat, leaving perhaps two tablespoons- 
to better Wear than when it is forced even ful, then add one cup of milk or part 
by the sun’s rays or the frost’s action. Full cream, and when boiling stir in a little
nnbleached linens are no longer put on thickening, or the flour may be stirred
the market as even the people who do directly into the hot fat and then the 
not object to the half bleached do not milk added, if we follow* modern methods, 
want so decided a brown. | With nice mealy potatoes, baked to a

Now, as to the size of the various clotlis- turn, the crisp pork and cream gravy 
Said the superintendent of the linen de- makes a nourishing dish and desirable 
pertinent of a King street store yester- change from our too frequent beef and 
day: “The correct width for a cloth used mutton.
to be considered that which would allow Fried Pork with Apples—After frying 
tt to hang 18 inches from the sides of the 1 pork as directed in the preceding recipe, 
table- But as the average table has grown core several apples without peeling, cut in 
wider in order to keep, somewhat in place one-third-inch slices across the core, and 
with the extreme' width now ordered by cook them carefully in the hot fat until 
fashion, and at the same time the stand- soft. If done in the oven you will avoid 
ard width of linen hee remained at two the spattering of grease on the stove, 
yards, it follows that few ctioths hang 18 Belgian Hares—The growth of the Bel- 
inehes from the sides of tl* table. Six gian Hare industry brings the cook face 
inces will do and 12 inches'seems to fill to face with the problem of preparing this 
all graceful requirements- The width of aspirant for public favor for the table. 
Scotch linens in the qualities Costing from This hare has not reached the markets of 
$1 to 83, is two yards-# In the higher the east in any quantity, but in the west 
priced goods of Scotch, Irish or French it is a reliable food product. Speaking 
manufacturait is from 2 to 2i yards. Tire generally, the rules for cooking the ordi- 

■ .tables and the varying nary hare or rabbit will apply to the
JjBlragfen of the family table, whether round preparation of the Belgian, the great dif- 

or square, has brought about the manu- ference being in the size and meatiness of 
facture of cloths jof ..special widths and the- animals. As in cooking game, it ia 
shapes,, so that it is now possible to fit i well to first parboil old animals before
any table mad*. This is a very great con- I beginning to cook them in a stew or
venience,- and 4 is appreciated by the otherwise. If there is a flavor that is
housekeeper who ia thus made ready for objectionable, add a few sliced potatoes
any possible emergency In table setting or onions to the water used in parboiling, 
for any number of guests. Stewed Be'g.an Hare—'t his is the sim-

“As to the dezigne, they are almost pleat form of a stew, but it will be found 
without number. There are new ones excellent. Cut one hare into small joints, 
every season,-and the standard ones like put them into a stew pan and add two 
the snowdrop or pin head spot for in- , large onions, six cloves and a small tea- 
stance, are never out of fashion, but al- j spoonful of chopped lemon peel. Pour in 
ways in high favor. At present the or- sufficient water to cover the meat, and 
chid, lily, poppy, fleur de Tis, and wild | when the hare is nearly done drop in a 
flower designs are in favor; then there 1 few forcemeat balls, to which the liver 
are the chrysanthemum ard holly, both has been added, finely chopped. Thicken 
of which are designed fqf holiday tables, the gravy with flour and butter, add a 
the thistle, the iSiamrock and the rose. large tablespoonful of mushroom catsup, 

“There is one design that is very effec- give one boil and serve, 
tiv l’-hi h is one of. he very few favored j The Belgian hare is also well ’suited to 
out ide of the fsz»! de ig s. This is the 1 making pies, and the receipts given for 
watered or moi- Tpettem which cqmes out I rabbit p es or chicken pies may be fol- 
particulariy well in laundering, In the lowed with good results, 
high grades of handsome fine damask it Brown Mutton Stew—This is one of 

ye - as beautiful -and effective as moire silk- the best of stews and yet seldom made. 
But” the* everlasting "’snow-drop” still re- In many sections the Iritih stew has al- 
tains its popularity, and every young most altogether supplanted it, yet lacking 
housekeeper always includes this design much of its merit. The breast or shoul- 
in her orders for linen.” der of mutton is generally used for this

stew. Put the meat with a lump of but­
ter in a pen, and roast to a nice brown 
in the oven. Transfer to a saucepan, 
cover with stock, and let boil; cut a oar- 
rot or nice sweet turnip into 'regular 
shaped pieces, and let them boil with the 
mutton. Alto prepare n few small onions 
and put in the stew whole. Add some po­
tatoes, pared and cut in the same shape 
as the other vegetables. Season with salt 
and pepper and a little table sauce. This 
stew should have a nice brown color. If 
the sauce is too thin, thicken with a lit­
tle flour. If lamb or very fat mutton is 
used for this stew it is sometimes best to 
remove some portion of the fat before 
ooohir*.
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v.r* are hung two stationary pulleys, 
about 2 ft. apart. Two and one- 
half feet further down the posts, on 
the side opposite the gate, is bolted

On every acre of fertile

FIG. 1.—FRAME OF BIN.3
m upon the size and shape of the roo.n 

and the capacity desired. 
two-story arrangement occupying one 
end of the room and divided into 
four bins each with a capacity of 20 
bushels.

The room has a cement floor and 
the foundation walls, which rise 
eight inches higher, are surmounted 
with a twcMnch oak sill which pro­
jects slightly from the double frame 
wall abovcv For clearness, Fig. 1 
drawn to show the mere skeleton 
frame which is made largely of 2 by 
4 pine material. To begin with, the 
crosspiece A should extend from sill 
to sill across the front line of the 
bins. A bent piece of heavy bar iron 
on each end of it rests with one end 
in a shallow mortise in sill, 8, Next 
is the centre post of same material, 
extending from floor to ceiling. A l 
its lower end is a block reaching 
from the floor to the undersidd of A
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trmi to bear the weight.
To prevent the centre post slip­

ping forward at the bottom, a wire, 
W, passes from it to a scrcweye in 
the sill at the rear, and to prevent 
slipping sidewise there are two small 
blocks on the crosspiece A. A brack­
et-shaped block at the ceiling recett­
es 'the centre post from the rear anVf" 
at the height reqikred for the second 
floor it is cut in at the back.

1Cn
mTAILOR MAD* GOWN.

will also clean white kid articles to a 
certain degree unless the soiled spots 
have been rubbed into the surface.

The illustration given today shows a 
tailor made costume of silver gray cloth. 
The skirt is plain, with a wntteau plait 
at the back. The bolero comes to the 
waist line at the back, but in front is 
elongated in rouhd tabs and closed by 
two stitched straps with buttons. The 
large revers and collar of cloth are cov­
ered with applications of folds of silver 
gray satin. The tall, flaring collar is 
bordered and lined with chinchilla. The 
sleeves are rather short and are open, 
showing a full puff of gray satin gather: J 
into a wristband of cloth ornamented 
like the revers. À jabot of lace is car­
ried down the fropt of the bolero. The 
hat of gray felt has a brim composed of 
loops of black velvet and is trimmed 
with a gray ostrich plume and a buckle.

JuDtc ChoLlEt.

fmm.
wriggling.

I arsons who undertake to change 
the plj|ns of Nature should have a 
domprehensivc knowledge of the uses 
of every form of life—even of the 

Nature

GATE IN POSITION.
'JS a piece of scantling, to which two 

more pulleys, also stationary, are 
put the same distance apart as the 
first two. At a distance of about 
20 ft. on both sides of these posts, 
other posts, only one shown in the 
illustration, are set, a little lighter 
than the first, but as high as the 
second set of pulleys above mention­
ed. Near the top of each post an­
other pulley is fastened, but to

several plftitingà to sustain the outer block, so that the pulley will be 
skirt and prevent it from falling in too about 4 in. from the post, 
much around the ankles. Two ropes, heavy enough to lift

Today’s picture shows an evening gown the weight of the gate, are fastened, 
of black spangled and beaded net over one on each side, a few feet from the 
black or colored silk. The net skirt has a outer end of the gate and are run 
small ruche ofllblack mousseline de soie over the pulleys as shown in the il- 
uround the foot*. The bodice has a slight lustration, Just below the last of 
blouse effect in front and is cut with a the three pulleys on each side, a 
square decolletage before and at the weight is hung, heavy enough that 
back. The sleeves, which descend as far 
as the elbow, consist of three puffs sep­
arated by bands of black velvet ribbon 
tied in a bow at the outside of the arm.
The belt is of black velvet. The black 
velvet hat is trimmed with a long white 
ostrich plume ayd a jeweled buckle.

Judio Chollet,
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herself regulates 
these things better than can man. 
Herbert Spencer lias pointed out that 
often what has appeared to be the 
simplest of legislative 
lias
unexpected consequences, some 

a 1 them vastly more evil than the con­
dition which the legislators under­
took to correct.

worms.

m one-
inch deep and 8VÎ- inches wide, to re­
ceive the crosspiece B. This cross­
piece in turn is cut in, one-half inch, 
on the under side, the shoulders thus 
made preventing any yielding of the 
centre post sidewise under pressure 
of full bins. It also has a groove, 
B, at the back, .l^which later forms 
part of the groove 
the partition boards. The ends of 
crosspiece B are cut in half their 
thickness and rests upon a shoulder 
of upright. I), which is nailed per­
manently to the wall and also forms 
part of the ‘groove in which the 
front boards slide.

At the rear, corresponding ia 
height to B, is a board C, also nail­
ed permanently to the wall. On ties 
rests the rear ends of the floor 
boards whose slipping forward is 
prevented by a cleat which falls just 
back of the forward crosspiece, serv­
ing also to keép this more firmly in 
place. The lojwer.."floor boards un­
treated in the same manner. Beyond 
this it is only necessary to make 
the grooves to receive the sliding 
boards. This is done with one-inch- 
square strips whose placing can best 
bo determined after the frame is in 
cat is nothing to that of an unique 
position, though they do not inter­
fere with the taking apart or putting

enactments 
caused a long train of wholly

of
\EVENING GOWN.

Composition of the Tomato*
The extensive use of the tomato 

for the table has resulted in many 
inquiries concerning its food value. 
I’rof. Harry Snyder of the Minnesota 
experimental station presents a ser-

to accommodate
If

-
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OUT OF DOOR STYLES. both weights will in a great meas­
ure counterbalance the weight of the 
gate. Below these weights the 
ropes extend to the ground.

To open the gate, give a steady 
downward pull on the rope, 
will lift the gate to a point where 
it will be almost balanced, but mo­
mentum will carry it beyond, and it 
will fall slowly over on its inner 
end. To close the gate, the opera­
tion is repeated on the other side, 
and the result is the same, 
gate does not fall well in opening, 
it indicates that the inner post is 

and weights

; Pure of Different Kind» For Differ­
ent Complexion».

Although two kinds of fur in combina­
tion are authorized by fashion, they 
should be In the same garment—that is, 
a collar of one kind and a muff of anoth­
er are not permissible. The collar and 
muff should always match, even if they 
are of two varieties of fur.

Ermine, once reserved for royalty and 
the stage, is now used for the fashion»-

I

This
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NEW SKIRTS.
i N’-jsrRevival of an Old Style Forms »

Winter Novelty.
Among the latest novelties is the corse­

let skirt, which, while professing to be
new, is merely a revival of a style much not heavy enough, 
seen five or,six years ago. The top of the should bo attached at a. If, on the 
skirt, instead of terminating at the waist other hand, " the gate does not fall 
line, is continued above it for several well in closing, the weight is too 
inches, being fitted to the figure like a heavy at a, and a part of the post 
princess gown and left plain at the top, should be sawed off. If it does not

fall well, either in opening or clos­
ing, the weights on the ropes are 
too heavy, and should be lightened.

If the WHAT A TOMATO IS MADE OF.
I. Solids other than sugar. II. Protein.
ies of analyses, tile results of which 
are shown in the accompanying il­
lustration. Of course the greater 
part is water. Of the nutrients 
sugar is by far the largest amount, 
being 3.83 
wide range in the different samples. 
Some specimens contain less than 1 
per cent, and others as high as 4'/2 
per cent. The protein content is 
low

\V
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per cent. There is a

fj STJI
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v and amounts usually to 
half per cent. Tire fat amounts to 
about one-half per cent., or practic­
ally the same as the protein.

-V i one-Making Farm Homes Attractive.
You have a pretty good house and 

fairly good farm buildings, you 
have a good farm and are making 
some money, but your homo prem­
ises are a libel on your profes­
sion. Of all places on earth the farm­
house should be the pleasant home; 
attractive to the passerby and a con­
stant source of pleasure to yourself. 
But yours is not this kind. How ira­

it? Well, remove the bogy ard

4 22É

Housekeeping for a Millionaire.
In tihe mansion of a modern millionaire 

tie most interesting feature is tihe invis­
ibility of tthe housekeeping machinery. 
Everyuh.ng runs with precision, and om 
never sees “the wheels go round.” By 
nine o’c.ook in the morning every depart­
ment is irnmacu ately clean and in per­
fect ondpr, except the bed-chambers, 
.where those Who dwell in the lap of 

. luxury may «till be slumbering, or per­
chance they may be breakfasting in lone­
ly "grandeur. jVlrllionaredom lies abed 
laite—the feminine part especially, to 
■whom "beauty sleep” is an imperative 
necessity. In a great house, whatever 
the size of the family proper, two or ten, 
it matters not, a certain number of 
servante ia always requisite to insure 
the proper conduct of the affairs of the 
household. If the people live elegantly 
and entertain frequenUy the depantmeu. 
of service must be composed of skilled 
hands, who are inmates of the house. The 
chief and butler only may sleep out.— 
[January Ladies’ Home Journal.

Breeding From Grade Animate.
Years ago when animals of pure 

breed werè scarce in this country, 
farmers used to grow some very 
good cows, although both the par­
ents were of such mixed breeds that 
it would have been difficult to tell 
what predominated, says The Ameri­
can Cultivator. Why was this, and, 
if it was so, why do we so often in­
sist on the use of a pure bred sire?
Because such animals were accidents 
that did not often occur, while we 
desire in breeding not to take chan- together of the frame. The centre 
.ccs, but to know with a certain de- 1 post is faced with a six-inch board 
gree of surety what we are to ex- whose projecting edges make purl
fleet. Those animals of our father's of the grooves for the front boards,
days had a strain of pure blood in lls in * -> '”uc ’ shows the .
them and perhaps of more than one ■ pleted bins. All parts should be made

to lit easily with no tight juints n|d 
be quickly

mir
.sSlÉg
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prove
to the rear of the farm homestead. 
The hog is a valuable asset of tho 
farm when in his place, and that 
place is not in or near the front 
yard. The odor of a steaming hog- 
yard on a hot August night may be 
suggestive of winter cash dividends 
and may not in a sanitary way bo 
unhealthful, but a fellow must get 

it to enjoy it. There arc 
limbs

Cut these down and

*

THE COMPLETED BIX.A

4
Number of Species of Plants. used to 

lots of dead trees and dead
NEW SKIRT.CLOTH CAPAIn the century now dosing, according , , , ,

to Professor S. H. Vines, F. R. S., the wardrobe, but not alone by Itself. It 
number of recognized living species of usually employed as lining for the eol- 
plan-ts has increased from 10,000 of Lin- >ar. as revers and occasionally m the 
neus to 175,596, made up of 105,231 flow- for™ bands for trimming. t is not 
ering plants, 3,352 ferns, and fern all-ids, particularly becoming to blonds, being 
7,650 mosses and moss-like plants and of a solid white which is out of harmony 

39,263 fungi, lichens and algae. Professor ?'th, ,a transparent, fair complexion. 
Simcardo ekimates that the number of ^ark fur is Pr^rable for he blond type 

_ ^ », x 4.1,although for the red haired a touch ofspecies existing m more than tmee those , is exceedingly effective. Brown 
yet known, or about 4(0,030. Jbegrowll reddish tcned furs approaching the
m number of species has not been due tint ot the hair are- ot «.nrse, best of ali. 
to the discovery ot any essentially new The lllastratioQ Kivcn toda, depicts a 
type of p.ants, itnVl the only extension oT Eolt of cape of uavy blue cloth omament- 
the 'IxHtnds of tiie vegetal),e kingdom has ç(j wjjjj motifs of light blue cloth in 
been through the annexation ot groupe itched application. The cape forms box 
formerly aro.gned to zoolog>'. The bac- pjaits at the sides and back and is mount- 
teria, discovciXMi 200 years ago, form he ! on a roun(j yoke, heavily stitched with 
most notable of such groups, having been ; ejj|^ TTh* large rovers and the valois col- 
regarded as Mu man animals until their Jai. uvo of astrnklmu and the lining of

light blue broche silk. The accompanying 
toque is of draped light blue panne, with 
a chon of the same material in front 
through which a long, curved feather is 

Judic Chollet.

cut In points or tabs or continued to the 
shoulder by bretelles. The back of tho 
skirt has no plaits or gathers, but is so 
cut that the flare of the seams allows a 
degree of fullness to begin immediately 
below the waist line.

More elaborate skirts of this style have 
the corselet adjusted by means of little 
stitched plaits, which have an excellent 
effect, the plaits and stitching serving to 
stiffen the corselet and hold it up in 
place. Where the corselet is plain it 
may be covered with lines of stitching, 
running horizontally or following the line 
formed by the top. If stitching is not 
used to stiffen the corselet, it must be 
boued inside to hold it firm.

Two new designs for draped skirts are 
shown. The first has a lower skirt of 
Scotch plaid, over which is another of 
plain clothv which is plain in front and 
at the right side and has a fan plait :.t 
the middle of the back. The left side is 
draped by three stitched plaits, and the 
upper skirt is bordered with a heavy 
cord. The second design is of amazon , 
cloth, having a double wattenu plait at 
the back and a coquille drapery at the 
left side lined with. silk. A hand of fur 
borders the coquilles and. is carried 
around the foot of the skirt.

on live trees. breed, and they were liable to breed 
back to the bes.t when they were 
from the best animals they could se­
lect, as now we find one of so called 
pure breed revert back to some un­
known and faraway ancestor of in­
ferior blood, 
the best to breed from had as much 
to do in determining the character ol 
the offspring as tho length of tho

Those old reapers, wagons, 
wire, broken

the whole structure can 
removed

Various combinations

out.
spools of barbed 
boards, hog troughs and old, 
less truck of every description either 
put out of sight at the rear of the 
grove or else have & bonfire.
Straighten up the fences around the 
home lot and put the wood into one 
pile instead of having it in four or 
five places. The doing of all this 
takes time and money. ‘‘No time, - * °
you say. Well, do it some night by 
the light of the bonfire or get up ■ 
bee some afternoon and have the 
neighbors help you. Give them b 
good supper and start the fashion,

Iuse- can be fmade: Removing upper floor gives
two deep bins of equal size, or the 
partition may be removed and then 
there are two, one above the other. 
Removal of both gives a single large 
bin, or it may be thrown into three 
compartments with the large bin be- 

above.

9

The care in selecting

TWO DOCTORS MARRIED.
low, at either side, or 
may be desired.

»s

* One Is Now the Wife of Or. Avard of 
Amherst,

Value of Millet Seed.
If a gill of millet seed and a quart 

of corn could be compared in some 
manner, it would be found that more 

j eggs would result from feeding the 
! millet seed than from corn. Not 
that there is more nutrition in tho 
seed, but because the hens would 
quickly pick up the corn and would 
be compelled to work for each of the 
tiny, millet seeds procured. One 
tablespoonful of millet seed scatter­
ed over a piece of ground or in lit­
ter will induce the hens to seek for 
food, and the exercise of so doing 
will promote their health, give them 
good appetites and increase the egg 
production of every hen in the flock.

I
Labor Savins in Farming.

It is stated by the experts of the 
department of agriculture that TO 
years ago, or in 1830, it cost a lj1 
tie more than three hours’ work 
produce and" harvest a bushel 
wheat. At the price then of ti cc 
an hour the labor expense 
cents a bushel, 
wheat is produced and harves1 
each ten minutes’ labor sp 
as an "average, and while 
cost of the use of machim 
timated at 20 cents an hot 
per bushel is but 3 1-3 cen

Dr. Anna Laiw, of this city, and Dr. 
Charles McQueen Avard, of Air.iherat, N. 
6., were married at the Broad street 
Presbyterian church, Pittston, last n gilt.

The ceremony was the most brilliant 
event of the kind witnessed in Pittston 
for many years, the church being throng­
ed with the friends of the bride, llhr 
edifice was artistically decorated with 
trop cal planta and evergreens.

The ceremony was performed by Rev 
J. J. Kiipin F.etoher,pastor of the church 
the maid of honor being the-bride’s neice, 
Mias Janet Law. Mrs. Bowman, a sister 
of the bride, playqd the weeding march. 
The bride’s drese was of white side, crepe 
en train.

1, Use of Poultry Manure.
The quantity of poultry manure to 

apply depends upon the nature of 
the soil. If broadcasted on the land 
and well worked into the soil with 
a harrow or rake, as much as 1,000 
pounds per acre may be used, 
ago from its use occurs mostly when 
applied to crops in the hill and lack 

have never seen too 
used; the difficulty has been

affinity.

Fragrance of Violets.
One may keep one’s rooms sweet with passed, 

the fragrance of violets all winter by set- j 
ting some bowls of powdered orris root 1 
about. The orris root should be renewed

was 
Now a buslv

Dam-

An official map of Vesuvius on n scale 
of 1 in 10.000 has just been issued, being 
the first since 1870. A new plan in re­
lief of tho cone of the volcano has also
bean made. ___

i of rain. We 
much
that farinera uao too little.

once or twice a month and the bowls 
washed whenever it is changed. Dainty 
Jananese lx>wls, quaint dishes and vases 
make the l>est receptacles and it is well 
to cover them at night to preserve the 
sweetness of the powder. By hanging 
sachets of orris root) in the wardrobe,, gar­
ments will be given a charming fragrance.

r •- '<

Judic Cbollbt.
Will Interview Lord Sails

New York, Jan. 4.—Amibass.i 
has just received his iivstnu 
Nicaragua ouest ion by mail 
don despatch to the World ’ 
fqt i a special. interview wf 
bury to confer on the sulb

The best family remedy for Coughs, 
Colds, Croup, Hoarseness, and every 
form of Inflammation is Bentley’s Lini­
ment. Sold by druggists and general deal­
ers in two sizeK. Price ten cents and 
twenty-five cents. Full directions on the 
wrapper.—Be sure you get Bentley’s

A Bishop's Death.

New York, Jan. 6.—The Right Rev. 
Bishop Winand M. Wigger died shortly 
after midnight tonight at South Orange, 
», J.

Banquet to Premier Ross. City of Mexico, Jan. 3—Right Rev. Dr. 
Jacimto Lopez, archbishop of Guadalajara, 
is dead.

Inhale Bentley’s Liniment for (fold in 
the head. Price 10c.

reception was 
bede'e mother,

the ceremony a 
he home of .the 

Mrs. Catherine Law. The newly married 
couple will be St home in this city, where 
they wjll practice tbÿÇ profession, fftef. 
Jan. aÜ^SoMM), Psip-Keportet. - - -

he
Toro into, Jan. 7—(Special)—The young 

Liberals of Brantford will tender Hon. 
George W. Rosa, premier of Ontario, a 
banquet on the 23rd or 24th of January.
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