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myself. I do a great deal of shipping
over your-—-"

‘“ Yes, my dear sir,” said the purscr,
aretr having looked rapidly over his
list, **you aave No. 18 to yourselfl.”

*“So I told the man who is unpack-
ing his lugage there; but he showed
me his ticket, and it was i.ss:xed be-
fore mine, I can't quite understand
why your people should——"

** What kind of a looking man is he?

¢ A Ahin, unhealthy, cadaverous man,
who doesn’t look as if he would lust
till the voyage ends. I don’t want him
for a room mate, if I have to have
one. I think you ought——"

1 will, sir. I will make it all right.
I suppose, if it should happen that a
mistake has been made, and he has the
prior claim to the room, you we d
not mind taking No. 24—it is a larg
and Letter room.’”

*That will suit me eaactly.”

So the purser locked his door spd
went down to No. 18.

*Well 2 he said to its occupant.

“ Well,” answered Mr, Keeling, look-
ing up at him with his cold and fishy
eyes.

‘““You're hiere again, are you?”

‘“I'm here again, and I will be here

again. And azain and again, and
again and again.”
**Now, what the——" Then the pur-

ser hesituted a moment, and thought
perhap: he had hetter not swear, with
that icy, clammy gaze fixed upon him.
‘“What object have you in all this?”

‘“Object ? The very sumple one of
makiug your company live up to its
contract. From Liverpool to New
York, my ticket reads. 1 paid for be-
ing landed in the United States, not
for being dumped ow;rboard in mid-
ocean. Do you think you can take me
over? You have had two tries at it
and lhave not succeeded. Yours is a
big and¢ powerful company, too.”

“If you know we can't do it, then
why do you——?" The purser lesita-
ted.

“ Pester you with wmy presence?”
suggested Mr., ‘“ Because I
want you to do justice. Two thousand
pounds is the price, and 1 will raise
it one huandred pounds every trip.”

This time the New York papers got
hold of thg incident, but not of its pe-
cuilar Ientm:es. They spoke of the ex-
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SCFNE AT TIIREE RIVERS.

Fair Equestrian during recent flood. of niud
disappears. ;

F. E. (log).—Lecave me alone, I have a horse
under me,

traordinary carclessness of the oﬂlcexjs
in allowiang practically ‘the sume ueci-
dent to oecur twice on the same boat.
When the Gibrontus reached Liverpool
all the officers, from the captain down,
sent in their resignations. Most of
the sailors did not take the trouble
to resign. but cut for it. The manag-
ing director was annoyed at the news-
paper comments, but laughed at the
rest of the stoury. He was invited to
come over and iuterview Keeling for
his ~wn satistaction, most of the offi-
cers prowising to remain on the ship
if e did no, He took Room 18 himsell.
What happened I do not know, for the
purser reiused to sail again on the Gi-
br'ontus, and was given another ship,

But this much is certain. When the
managing divector got back, the com-
pany generously paid Mrs. Keeling £2,-

100.
e C——

Jane.—’'Ullo, Sarah, ‘ow are yer gettin’
on now yer married ? Puttin’ money in
the bank, eh ?

Sarah (the ex-cook, rucfully)—No fear;
1 wnin’t gaving, I am sloving—that’s wot
1 am.

Jane (laughing).— Well,' it's only the dif-
ference of & ‘1.’

Sarah (shaking fer head mournfully).—~
Ah! but it makes a ‘ell of o dilference,
Jane.—Pick-me-up.

Londoner—What is younlh principal au-
tumi amusement heah in New York:
Miss Pert—Weddings.

Loudoner-=Ah! and the spring ?

Miss Pert—Divorces.

Tae crows on Long Island are sanid to
Pe losing their voices, and the farmers
allude to the circumstance a8 the .ost caws.
—The Club.

A Question for Gentilemen.

Dil you ever seo woman catch sight of a
mouse,

“nd not raise cnough outery to bring
down the house ?

Did you ever take note how she shuddered
and yelled,

And would rush to your arms to be guuvd-
ed and held ?

Did you ever?

Did you ever reflect that a woman acts
thus,
Just in order to poso as an object of
. fuss?
Did you ever observe lhier betray any fear
Of a mouse, when there was not o man
somewhere mnear ?
No, you never!
—TLick-me-up.
e\

RECEIPTS.

Gingerbread.—fake 31lb. of flour, 1ib.
of sugar, 1lb. of butter, rub them to-
gether till quite fine; sprinkle In Zoz,
10f ginger, and one large nutmeg fincly
grated. Warm 11b. of treacle and a
quitrter of a pint of cream, work them
sradually into the dough till it is stitf
us for making bread; roll it out thick
or thin, to make it intg cukes . to
cnt into biscuits as desired,

Brown Almond Gingerbread .— Take
1,1b. of bleached almonds,, chop them,
amsl pound them in a little water
(wherein some gum Arabic should pre-
viously have been stceped), add a few
drops 'of lemon juice, and ib. of ginger
flnely grated; sweeten to taste, sprin-
kle in enough flour to work into a
smooth dough ; roll out, cut in squarcs,
and bake.

Lemon Gingerbread.—Mix the juice of
two or three lemons (after having put
by the grated rinde of the same) with
a ‘wineglassful of brandy; have 11lb. of
dry sifted flour on a board, stir in the
grated rind, make a hole in the middle,
put in %lb. of treacie, the same quan-
tity of butter almost melted, the lemcn
juice and brandy; ‘work all this to-
gether, ndding at the least %oz. of
cuyenne peper, and %o0z. of ground gin-
ger. I too moist or sticky, add a little
more flour, roll out as desired, und bake,
Anothe:r way : Work together the fol-
lowiug 1ngredients—21b, of flour, 1ib,
of butter, warmed, 1ib. of treacle, 1oz,
of ground ginger, and a wineglassful
of brandy. Finish as above. In Irance
gingerbread is generally made with rye
flour and honey as the principal com-




