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What Every Woman Requires.
For Headache, Langour.

Best Recipes Old Chicago Families
Used Generation After Generation.
(Qhicago Tribune. )

Every household in Chicago has ft priz­
ed recipe which hae been handed down 
from mother to daughter through gen­
eration». It’s the pie that mother used 
to make or the clam chowder that Aunt 
Mary made, or grandmas’ favorite recipe 
for chocolate cake or cookies or graham 
rolls or even buckwheat cakes.

In your home there is somewhere— 
pasted' Into the old cookbook or laid 
carefully between the leaves of the dic­
tionary or family Bible or perhape glued 
into your scrap book—a smal pieoe of 
note paper, yellow with age, with your 
grandmother’s handwriting fading slowly 
away. On thie slip of paper is a recipe 
for cake of some kind or cookies that 
you remember when you were a child 
and that your children will always re­
member after they have grown to man­
hood or womanhood.

There is a good deal of sentiment at­
tached to thoee old recipes, and there are 
housewives in Chicago to-day who wuold 
part with their diamond brooches before 
thfj would give up their mother’s or 
their grandmother’s favorite recipe.

|n the old days in Chicago the house­
wives, who gave more of their personal 
attention to the running of the home 
thin the modern housewives of these 
days do, used to exchange recipes, and 
in a number of the old Chicago homes, 
tucked away in the scrap books or past­
ed iyto the time worn, dogeared cook 
books, are recipes written by many of 
the best known women of Chicago in 
those days—.recipes which your mother 
t£ftd*d with my mother in the days that 
you and I used to trade postage stamps 
and marbles.

In a hundred homes the recipes of the 
mother or the grandmother of men and 
women of prominence to-day still are 
given to the cook every now and then, 
just as they used to be long ago, and 
some of these have been so much used 
that they have been copied and recopied 
as time has faded the ink in which they 
were oriignally written. In these homes 
the old recipes are cherished more than 
whole cook books filled with new ones. 
They have stood the test of time, and, 
like the novel that has lived twenty 
years, they promise to endure forever.

In one collection of recipes which has 
been carefully saved by a good housewife 
is Mrs. Orson Smith’s recipe for griddle 
cakes, which was famous in the days 
that recipes were traded. Mrs. Orson 
Smith is the wife of the President of the 
Merchants’ Loan & Trust Company, and 
below is the prized recipe for griddle 
cakes—the kind that Banker Smith gets 
served to him at breakfast during the 
griddle cake season :

GRIDDLE CAKES.
Mrs. Orson Smith.

Two quarts warm water, one teaspoon 
•alt, one cup flour, one cup corn meal, 
one-half teacup yeast, two eggs well 
beaten and added the last; raise over

Following is a recipe for the kind of 
corn starch cake that Municipal Judge 
Fred Fake used to love when he was a 
boy—and still loves. It is his mother’s

CORN STARCH CAKE.
Lucy D. Fake.

One cup white sugar and one-half cup 
butter beaten together, one-half cup 
starch, the whites of three eggs beaten 
to a stiff froth, one cup milk, one cup 
flour,' one teaspôon cream tartar, one- 
half of soda. Flavor with lemon.

When John C. King asks for the kind 
of election cake that mother used to 
make this is what he gets:
NEW ENGLAND ELECTION CAKE.

Mrs. John King, 1874.

Take three pounds sifted flour, leaving 
out a pint to put in with fruit and mix 
in warm milk till it is a stiff batter; 
weigh on.» and a half pounds of sugar, 
one pound butter; mix them to a cream, 
then mix one-half this with the batter 
of milk and flour, and one-half pint good 
home made yeast; beat thoroughly toge­
ther; when light, which will take several 
hours in winter, better to mix at night 
and Bland in a warm place till next 
morning; add the remainder of butter 
and sugar with six eggs and one pound 
raisiné, one glass brandy, cinnamon, 
mace, or nutmeg, as the taste, and a lit­
tle soda: if in season of scarcity of eggs, 
it is good without any; should rise the 
second time before putting in pans for 
oaking. The more such cake is beaten 
the finer and lighter it will be.

Mrs. Joseph B. Leake’s Yorkshire pud­
ding has been famous for yeare. Here is 
the recipe for it :

YORKSHIRE PUDDING.
Mrs. Joseph B. Leake.

__ T<> be eaten with roast beef, instead of
:a vegetable. Three tablespoons flour 
mixed with one pint of milk, three eggs’ 

;end a little salt. Pour into a shallow
• tin baking tin; put into oven, an hour

■ before dinner, for ten minutes; then put
• ft under the roasting beef and leave it 
luntil you take up the beef; leave it 
•about five minutes after you take up the
hèef; then pour off the fat and send it

• to the table.
■ James L. Hough tiling's mother used 
;to make a famous veal pie. The recipe 
'dor it has been treasured for Years in the
Houghteling family. Veal pie a la 
Houghtebng is made as follows:

VEAL PIE.
Mrs. William D. Houghteling.

Three pounds of lean veal; two elicee 
of salt pork, ehopepd fine' one coffee 

, cup of bread crumbs, two eggs, salt, pep­
per, and herbs to taste; mix thoroughly 
.and bake; use cold as a relish.

Mrs. A. A. Carpenter, mother of Miss 
Nellie Carpenter and A. A. (’arpenter,

iim., had a famous recipe for clam .soup, 
lere it is jnst as it appears pasted be­

tween the leaves of an old cook book • 
CLAM SOLr.

Mrs. A. A. Carpenter.
• Cut salt pork in small squares and fry 

light brown; add one large or two small 
onions, cut fine and cook about ten 
minute; add two quarts of water and 
one quart of raw potatoes sliced; Jet it 
boil. Then add one can of clams. Mix 
one tablesponful of flour with water, 

vput it with one pint of milk and pour 
into the soup and let it boil about five 
minutes. Butter, pepper, salt, Worces­
tershire sauce to taste.

Mis. Henry W. King’s cucumber salad 
was famous on the north side during 
the years following the five, and almost 
every member of Fourth Presbyterian 

-Church in those days used to put up a 
-quantity of Mrs. King’s cucumber salad 
when cucumbers were in ««mod, and Mrs. 
King always used to ,put up a lot of 
jars for the church fairs. C'narles Gar­
field King, Mrs. Herbert Stone, Mrs. 
Aehabel Newell, and all the other mem­
bers of the Rush street, family of King 
remember Mrs. Henry W. King’s cucuin-

CUCUMBER SALAD.
Mrs. Henry W. King.

Take a dolten ripe white spine cucum­
bers; wash, pare, and cut into strips, 

iking out the seeds; cut into pieces like
dice; to each dozen cucumbers

take twelve large white onions, chopped; 
six large green peppers, also chopped; 
one-quarter pound each black and white 
mustard seeds and a grill of celery seed; 
mix all well together; add a teacup of 
salt, and hang up iu a cotton bag to 
drain for twenty-iour hours. Then add 
enough dear, cold vinegar to coyer it; 
put into atone jare and fasten nearly 
airtight. In six week» it will be fit for 
use.

The following recipe for Mrs. William 
Penn Nixon’s com soup is in nearly ev­
ery collection on the north side:

CORN SOUP.
Mrs. William Penn Nixon.

One small bee# bone, two quarts of wa­
ter, four tomatoes, eight ears of corn ; 
let the meat boil a short time in the wa­
ter; cut the corn from the cob and put 
in the oobe with the out corn and toma­
toes; let it boil about half an hour; re­
move the oob»; just before serving add 
milk, Which allow to boil for a few min­
utes only; season with salt and pepper.

The late Judge Harvey B. Hurd al­
ways liked his wife’» lemon cake better 
than any eake ever baked. Here it 
recipe for it:

LEMON CAKE.
Mrs. IL B. Hurd.

Five cupe flour, one cup butter, three 
cups sugar, one cup cream, five eggs, one 
teaspoon saleratue, and the peel and 
juice of two lemons.

Mrs. Arnold, the wife of Isaac N. Ar­
nold, and the grandmother of William 
M. Scudder ami Arnold Seudder. was 
possessor of a famous turtle bean soup 
and no collection of old recipes is ootv- 
eidered complete without this one: 

TURTLE BEAN SOUP.
^ - Mrs. I. N. Arnold.

Take a quart of black beans, wash 
them and put them into a pot with 
three quarts of waber: boil until thor­
oughly soft, rub the pulp through a col­
ander and return it to the pot ; add som e 
thvroe in a dean doth and let it boil 
a few minutes to flavor; dice some bard 
boiled eggs and chop them into the 
soup; add a little butter, pej>per and 
salt.

Before Mrs. James S. Gibbs, widow of 
the vice-president of the IUino» 'Trust 
and Savings bank, moved to Paris to 
live with her daughter, Mme. Brocage, 
elie left a “Force Meftt RalLs” recipe, 
which is highly prized in a number 6T 
north side homes.

FORCE MEAT BALLS.
Mrs. Jabes S. Qibbs.

Mix with one pound of chopped veal 
or other meat one egg, a little butter 
or raw pork chop;*-d fine, one cup or 
less of bread crumbs; the whole well 
moistened with warm water, or what is 
better, the water from stewed meat; 
season with salt and pepper: make in 
small balls and fry them brown.

Mrs. A. L. Chetlann, wife of Gen. 
Chetlain, had a famous recipe for boil 
ed tingue and tomato sauce, which she 
used to trade with her friends for oth­
er recipe*. Mrs. (hetilain was the step­
mother of Judge Ohetlain, mid the jur­
ist still talk® about tliat tongue and 
tomato Fau<y he used to get at the old 
home. Here/s the redye for it:

BOILEDf TONGUE AND TOMATO 
( SAUCE.
\ Mrs. A. L. Chetlain.

Boil a pickled tongue till well done, 
then peel. For the sauce one can of to­
matoes, boil half down, then strain; rub 
together one tablespoon of butter, one 
teaspoon of flour, and a little ealt, put 
inuo the tomatoes end1 let it come to a 
boil; then pour over the tongue and

| In a large number of older Chicago 
homes Mrs. J. Y. ScaramonS famous re­
cipe for chicken croquets is still being 
followed :

CHICKEN CROQUETTES.
Mrs. J. Y. Scammon.

The proportions that we give beJow 
are for half a good sized chicken. After 
boiling, chop the meat fine, fry it with 
one ounce of butter; then add one-half 
teaspoon of flour: stir for lialf a min­
ute, adding hlie ohoppel meat and a. lit­
tle broth. Salt, pepper, and a pin eh of 
nutmeg; etir for five minuted, It bet* 
take it from the fire and mix the yôlks 
of two eggs with it; put on the fire 
again for one minute, stirring the while.

Lastly, you may or may not add four 
mushrooms chopped, or two truffles, or 
both, according to ta»te. Turn the mix­
ture into a dish and set it away to 
rool ; when perfectly cool mix it well, ae 
the» upper part Is dryer than the rest; 
put it in ports on the pasteboard, a 
tables-poon for each part.

Have bread crumbs on the past-board, 
then make them into any form requir- 

| ed. Dip each croquette in beaten egg;
1 roll in bread crumbs again and fry in 
hot fat. Garnish each croquette with a 
sprig of parsley.

To the collection of old recipes of 
the north side housewives Mrs. Horace 
F. XVaite, the mother of Lucy Waite, of 
Hull house, added a composition cake 
which is dearly treasured not only by 
her children but by many an old friend 
of the Waite family:

COMPOSITION CAKE
Mrs. Horace F. Waite.

Five eggs, four cups sifted flour, two 
and one-half of sugar, due of butter, 
one of milk, two teaspoons cream tar­
tar, one of soda. Beat sugar, butter, 
yolks of eggs a long time, then add 
milk and part of the flour; with the 
rest of the flour adkl the whjtes. beat 
light; raisins or citron, if desired,

Mrs. Frank B. Orr's recipe for macar­
oni with ovaterrs i® another prized one. 

MARCARONI WITH OYSTERS.
Mrs. F. B. Orr.

Boil macaroni in salt water, after 
which drain through a colander; take 
a deep earthen dish or tin, put in alter- 
i»ate layers of macaroni and oysters; 
sprinkle the layers of macaroni with 
grated cheese; bake until brown. Delic­
ious as a side dish at dinner.

In one north side 'Ivome is a dearly val­
ued recipe which bears the following 
inscription: ‘"Recipe for Pigeon Pie, by 
Mrs. Abraham Lincoln.” Here it is: 

PIGEON PIE.
Mrs. Abraham Lincoln.

Make a fine puff paste; lay a border 
of it around a large dish ami cover the 
bottom with a veal cutlet, or a tender 
steak free from fat or bone; season 
salt, cayenne pepper, and mace. Prepare 
as many pigeons as van l>e put in one 
layer in the dish; put into each pigeon 
a small lump of butter, and season with 
pepper and salt; lay them in the dish 
breast downwards, and cut in slices a 
half dozen of boiled eggs, and lay in 
with the birds; put in more butt er, some 
veal broth, and cover the whole with 

jmist; bake slowly for an hour and a

j In nearly every liojne in Chicago there 
'are prized recipes, and just ns these re- 
i eipee are treasured now in years to come 
the children and grandchildren of the 
housewives of to-day will have other 
cherished recipes, and perhaps' their 
|reat-great-grandmotber’a favorite ones,

Mn. Mary Flunifii Give» Advice 
That is Sound, Useful «ed True.

Has your strength given out?
Do you feel langùid and tired Ihia : 

spring?
Are you pale, somewhat nervous, find­

ing it hard to do your house work ?
Thousand» feel just the same—feel 

the enervating influence of spring weath­
er that brings out latent symptoms of 
disease and weakness. You should do 
like Mrs. Flannigan, of Essex Junction. 
Here is her experience: “I will never 
again suffer the torture of deadening 
spring illness—never will I have such 
headaches, such sleepless nights, such 
pale cheeks and lack of appetite. I 
lived through it all several times, but 
now I know the medicine that cures. I 
utge every person, young and old, to 
try the invigorating effect of Dr. Ham­
ilton's Pills. When I was eo played out, 
listless, Dr. Hamilton’s Pills gave me 
appetite—I relished my meal» and grew 
strong. Rosy color came to my cheeks, 
every day I felt brighter and better. All 
my old strength has been restored, and 
the great tonic, blood purifying powers 
of Dr. Hamilton’s Pills did it all.” Wo­
men who are continually pale, suffer from 
blind and sick headaches, fahit and dizzy 
spells, aching muscles, bearing down 
pains, lack of sleep and lose of appetiti 
they are the poor women that sorely 
need Dr. Hamilton’s Pills of Mandrake 
and Butternut; 25c at all dealers.

HIS OPINION OF SIRJOHN.
In 1882 Sir John Macdonald was 

candidate for two constituencies— 
those of Lennox and Carleton. It 
was expected that he would have 
walk-over in Lennox, but the Oppo­
sition developed such strength that 
the old chieftain felt compelled to 
spend the greater part of the two 
weeks before election in that con­
stituency. It was a hot contest and 
excitement ran high. Many of the 
older residents had known. 8ir^ John 
from boyhood—some when he “clerk­
ed” in a store in East Napa nee, and 
others when he was a bare-footed 
school boy in Adolphustown. Amonjj 
the latter was a retired farmer of L. 
E. Loyalist stock, whose name, was
“Gus” Q—----- . He was a very strong
Reformer and ready at all times to 
.discuss politics.

Sir John had an excellent memory 
for old acquaintances, and he never 
met one without a greeting of some 
kind. Passing the offioe of The Ex­
press, the local Liberal newspaper in 
Napanee, one morning shortly before 
election day, he saw Gus standing in 
the doorway, talking with some 
friends.

"Hello, Gus; you alive vet?” was 
Sir John's greeting, adding, “I 
thought you had enough Grit to be 
dead and buried long ago.”

“Yes. Sir John, I’m alive yet, and 
expert to live long enough to put a 
nail in your political coffin.”

Some further sallies passed between 
the two, when finally Gus got off his

"Sir John, when you and 1 went to 
school in Adolphustown you were the 
worst boy in the section, and I’m 
darned if you haven’t grown up to 
be the worst man in Canada.”

Sir John gave vent to a merry laugh, 
and in passing on remarked, “The 
same old ‘Gus.’ ”—Toronto Saturday 
Night.
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ROMANOFFS’ VAST WEALTH.

Richest Royal Family in Europe— 
Sources of Their Income.

The Imperial family of Russia is the 
richest royal family La Europe, and de­
rives its wealth from three sources—the 
Slate treasury, the Imperial domains 
(formerly Church lands;, and the so- 
called “Cabinet properties.” 'The State 
Treasury provides for the Czar as the 
Sovereign; the Imperial domains are the 
joint property of the members of the 
House of Romanoff, but administered 
by the head of the house; the “Cabinet 
properties” are the personal possessions 
of the reigning sovereign as such.

No data of any kind are available for 
estlmatXig the amount of property held 
by the Czar and other members of his 
house in their private capacity a» indi­
viduals. It is known to be very consid­
erable both in land and iu gold, says the 
Pall Mall Gazette, but is very rightly 
treated as a purely privât» matter.

'The State treasury pays out a million 
and a half sterling a year for the needs 
of the Imperial house, principally for the 
maintenance of the palaces and the offi­
cials and servant» attached to them. The 
reigning Empress, for example, has an 
allowance srf £20,000 a year, the Dow­
ager Empress the same. Every child 
born to the Czar receive» from birth to j 
the age of 21 nearly £4,000 a year, while 
the heir to the throne receives annually, 
in addition to maintenance of palaces, 
£10,000. Daughters receive a dowry of 
one million roubles, or a hundred thou­
sand pounds, when they marry. The fig­
ures under this head are comparatively 
modest, and the total expenditure charg­
ed to the Treasury is less than 1 per 
cent, of the annual budget.

The Imperial domains, the main source 
of the wealth of the Romanoffs, were 
originally Church lands. In tlie Middle 
Agee the Church iu Russia was not only 
the repository of all the learning in the 
land, but its bankers and usurers also, 
and the wealth amassed in the course 
of centuries was enormous. The Rus­
sian Church is not poor now, but the 
hulk of it» vast possessions passed to 
the House of Romanoff a century ago. 
The Imperial domains comprise 21,328,- 
000 acres, an area larger than all Ire­
land.

About two-third» of this area is for­
est, out of which a good revenue is made. 
The timber exported from Archangel is 
known all over the world, while the es­
tate of Bleovezh, that magnificent for­
est where are still preserved herds of the 
aurochs, annually provide for sale 2,- 
000,000 cubic feet of timber; another 
estate in Vologda province produces 
200,000 of the largest timber tree.- annu­
ally for the Imperial sawmills there.

The other third of the area comprised 
in the Imperial domains, something larg­
er than all Wales, is highly cultivated 
land. The largest vineyards, producing 
the best wine in Russia, belong to the 
domains, and about a hundred and fifty 
thousand pound»’ worth of wine is sold 
annually from this source. In the pro­
vince of Samar», is a sugar plantation 
the factory on which produces 1,500 tons 
of rugàt every year.

Mineral wealth is worked in a hun 
dred spots; 1.500 flour mills, a thousarid 
fisheries, not for sport but as an article 
of trade, a hundred wharves on various 
rivers and 850 trading concerns of var­
ious kinds are ynong the minor under­
takings tielonging to the Imperial do- 
mains. But tlie greater part of the cul­
tivated area is rented to othprs^ 15,000 
Iota for purely agricultural jyurpoees and

10,000 for the liigher forme of cultiva­
tion, fruit, vineyards, etc.

The clear profit derived from these 
various sources is over two millions 
sterling per annum. During the peat 
hundred years, since tlie Church property 
was converted to the Imperial use, a 
sum of twenty-five millions sterling has 
been paid out to various members of 
the Imperial house. Under the head of 
Imperial domains is also included certain 
capital aocumulated by various emperors 
and to this must be added the five and 
a. quarter millions sterling received from 
the peasant» who were sei fs on the Im­
perial domains a» the price of their tree-

The third source of income is the “Cab­
inet properties,” which belong to the 
reigning Gear personally as Czar. The 
only figures obtainable for assessing the 
value of this, the greatest source of pres­
ent and future wealth, is the area of the 
landed property, which is 115,000.000 
acres, or about the size of France. This 
property is almost entirely in xSiberia, 
but it includes the best and largest of 
the gold and silver mines, worked and 
unworked, besides a fabulous amount of 
unexplored wealth both above and be­
low the surface. Copper, iron, platinum, 
and other ores, besides gold and silver, 
arc only awaiting the opening up of this 
unexplored territory, the size of France, 
to yield maaiy^mpre^millions annually.

BLOOD-CLEANSING 
RC0MMENDED 

IN THE SPRING TIME

j The Paper on Which “The Time»'
, is Made by the i

i Riordon Paper Mills Limited
at Merritton, Near St. Catharines

THEY ALSO MAKE BUILDING PAPER AND ARE THEr 
LARGEST MAKERS OP SULPHITE PULP IN CANADA

Head office. Mirk Fisher Building. Montreal, where all 
correspondence should be addressed.

In This Way the System is 
Strengthened and 

Better Health Assured

From the earliest time it has been 
universally acknowledge/! that the 
transitory period between winter and 
spring is the seed time of disease.

Consequently it is necessary for us 
all to take suitable medicine.

A delay gives the germs and weakness 
a better chance to take hold.

Don't wait, think of your small resist­
ing powers, and begin building up to­
day. For weakness, overwork and de­
bility the doctors prescribe Ferrozone; 
let it help you now.

Vitality and power are instilled into j hours by btrihling

A MILLION A MINUTE.

What It Sometimes Costs to Cut Down 
a Train Schedule.

Tv save a tew minute-s in the schedule 
of trains a railroad is often compelled 
to spend millions of dollars in improve­
ments. The expert» figure out that the 
New York Central and the Pennsylvania 
arc spending in their big terminal im­
provements $1,000,000 for each minute

According to Moody’s Magazine, the 
Pennsylvania in the last few years has 
built bridges, bored through mountains.

- tunneled rivers and actually blown the 
head» off five or six mountains to 
shorten its track and lower its grade.

The grand total of expenditures of 
this,one road for these time saving im­
provements approximate» $220,000^000* 
Between Pittsburg and Philadelphia 
hardly a mile of the old track remains, 
and the same can be said of the 105 mile 
track betweep Philadelphia and Harris­
burg. N

About $70/100,000 was spent to lower 
grades between the two former cities, 
sating thereby about ninety minutes in 
-t«he regular 'rutpiflng t^me, (averaging 
nearly $800,000 for each minute saved.

This engineering feat included the dy­
namiting, of half a dozen mountains, 
the straightening of tracks and lower­
ing of the grade over some 354 miles. 
The filling of ravines, digging new chan­
nels for streams, bridging rivers and 
tunnelling hills and email mountains 
were all included in this stupendous and 
costly task.

Likewise between Philadelphia and 
Harrisburg the time allowance for ex- 
Ipres* traîne has (been reduced fitom 
three hours to one hour and fifty-five 
minutes at a total cost of something like 
$13,(XX),000.

This section was the cheapest saving 
of time on the whole system, averaging 
only $100,000 a minute. The saving of 
three minutes to Trenton on the other 
hand cost over half a million dollars, or 
about $200.000 a minute.

The economy of such huge expendi­
ture» appears more in the freight de­
partment than in the passenger. Heavy 
grades and numerous curves are the 
bane of all good railroad managers.

The famous Lucin cutoff on the Sou­
thern Pacific is another instance of coet- 
lv engineering for the purpose of sav­
ing minutes. The old time from Ogden 
to Lucin has been cut from six to four 

great highway

all weak organ*. " j The Lucin cutoff cost millions, ami
The fire of youth will dance in your was one of thp engineering feat» of the 

veins, and new found energy wiif in- century, but it saved 120 minute» at an 
crease your desire to work. j approximate cost of $35,04)0 for each

Ferrozone supplies the nourishing and j ol,p- tiut the actual economy appear 
tissue-building material your system ! «pain more in the freight department 
lacks. Isn't this “a reason why”? than in the passenger.

From Combermere. Ont.. Mrs. Jno. ! By the old. route the freight trains had 
Oram writes ns follows: “For a number j eome-t,.ghovt grade» to climb of ninety 
of years I was sickly in the springtime, i fppt to the mile. And frequently three 
I fe.lt tired, nervous and had headaches. 1 and four powerful locomatives had to 
My blood was weak and damp days ! haul the trains up these steep grades, 
brought on rheumatism. My nervoua To-dav a single engine ran take the 
system was unstrung and I felt utterly j train across the new highway system 
worn out. Ferrozone revived me in a ! at far less expenditure of eoal than aev- 
ehort time. In two days my appetite I eraZ could do by the original route, 
increased, and Î could feel a building-up I ’Die same road i» now engaged in tun- 
process going on. Thie great tonic made | nelling the Sierras at an approximate 
a new person of me. and I don't think a j cost of $5.000,000, and half as much 
more strengthening medicine for the more in straightening the tracks west

Merchants
The motive power of 
your business is

ADVERTISING
The leading merchants every­

where have demonstrated this fact. 
In the large cities the

Persistent Advertiser
has become famous and makes the 
money. If you would be in this 
class you must advertise in the

TIMES
the paper that goes into the homes 
and the one that reaches an exclu­
sive clientile. Circulation large and 
growing.

It is an easy matter to let the 
other fellow get your business.

See Onr Ad. Man

Daily and Semi-Weekly

A WICKER LIFE BOAT. OLD PENNSYLVANIA FOUNDRY.

Its Inventor Claims it is Unbreakable i The Mary Ann Furnace Where Révolu- 
and Lighter Than Wooden Craft. j tionarv War Cannons Were Made.

A lifeboat that has more than mere | A cannon ball was recently found on 
novelty to commend it to the attention | the farm of Levi Myers. West Manheim

few hundred yards from 
Ann furnace" was

spring can be found.'
Wouldn’t it be just fine for you to 

get ^î>ack your old-time spirits and 
vigor? Easily done with “Ferrozone”; 
commence to-day. Sold by all dealers, 
50c, pçr box or six boxes for $2.50.

of the seafaring community has recently town5hjp , 
been constructed by C. J. F. de X os. of
Rotterdam. Its claims are essentially j where the Mar\ 
practical and there is nothing about this * located in 1762. Although worn and 
Dutch invention to suggest the fantastic | rusted with dirt and age it was still a 

‘ —y. characteristic too often encountered j “solid shot.'" 
in lifeboat patents. j As local historians are aware, a

In point of fact there is nothing tin | meadow tour acres in area of land was 
usual in the modal favored by Mr. de i purchased in 1762 and during the same

of New Orleans.
The Santa Fe has also been engaged 

in this battle of minutes. The Belen cut­
off in New Mexico wail shorten the Une I Vos; it is in the adoption of a new 
nearly seven miles between Texieo and j material of construction that the value 
Rio Puree* but more important than the and interest of his invention lie. Its

STOLEN HORSE FINDS WAY HOME

Broke Away From Thieves and Pound­
ed on Stable Door Until Admitted.

Dandy Dan, a fifteen«year-old pet 
horse belonging to the Moffett Livery 
Compaq.'-, returned to his box stall last 
night after escaping from thieves.

With his velvety bay coac covered with 
foam and with no harness on him. the 
animal appeared at. tlie door of the barn 
last night and whinnied. Then be 
rapped on the door with his foot and 
awakened the night foreman of the barn 
and an officer of the company. They 
opened the door and with a switch of 
his tail and a happy kick Dan ran up­
stairs and delved into his hay rack.

According to Mr. -Harney tlie horse 
and light top buggy to which the animal 
was attached was* stolen from in front 
of a residence at Weal N an Buren street 
while he was inside. The horse’s absence 
was mourned bv the livery employees, 
for Dan is the pet of every one. He is 
never “hired out.” and is used only- by 
the officials of the company. It is be­
lieved that while the thieves were en­
deavoring to change the harness and 
hitch him to another rig Dan rebelled 
and broke away. The buggy was later 
recovered at West N an Buren street and 
Western avenue, and it is believed that 
it was near this place that Dan escaped 
from his captors.—Chicago Daily News.

Many a man in the theatrical busi­
ness hitches his wagon to a star only 
to find that the star won’t draw.

time, it will avoid climbing some 7.660 
feet to cross the Raton Mountain. The 
grade up the old line is one of the steep­
est. in the country, reachir™ --------
places 185 feet to the mile.

The Missouri Pacific "-as originally 
built on al»out crooked a line as one 
could draw on the map. and included in 
these mimerons curves were steep grades 
that made freight hauling an expensive 
matter. For fixe year* now the present 
manager» have been pouring millions in­
to the line to straighten out the curves, 
cut down the grades and shorten the 
route between important points.

In this process the ccfet has often aver­
aged a million doHars a mile, and for 
each minute gained a cool half million 
dollars had to be expended.

It is estimated by railroad construc­
tors that nearly- $750.000,000 has been 
spent in the last few year» in tunnels, 
bridges, improved grades and cutoffs 
for the purpose of saving time and ex- j

Competition of Fire-Proofing. ;
Taking into consideration the serious j 

damage caused by fire at previous exhi­
bitions, says Science, the executive com­
mittee of the Turin International Exhi­
bition of 1911 has decided to open an 
international competition for prepara­
tions best adapted to rentier incombusti­
ble the wood and cloth structure of the 
exhibition, and will award a prize of 
4,000 lires giul two gold medals and two 
silver medals in this connection. The 
preparations must be such that they can 
he applied without visible alteration of 
the color and resistance of the materials.

hull is made, of cane or plaited wicker­
work, and the inventor, who is already 
well known in Holland for his marine 

reaching in many i auxiliary patents, claims for this new 
1 method of lifeboat building many ad­
vantages over other and older forms.

Its first and foremost advantage is 
obviously its practically unbreakable 
character. i hi* has already been put 
to a severe test in a collision which oc­
curred on the River Maas some months 
ago between a Belgian sailing vaeht anti 
a Dutch motor boat. The violence of 
the collision waa considerably mitigated 
l>y the fact that this wicker lifeboat lay 
between the two craft, and as it turned 
out acted as a sort of buffer, sustaining 
jio other damage than the breaking of 
the mast and stays. v

It is unsinkable* it has no rusting 
materials and therefore requires no paint, i respondin' 
It is not liable to leakage, and in addi­
tion to lieing much lighter than ordinary 
wooden boats it has more room for stor­
ing. provisions and water. Finally, it 
costs less money than the usual type of 
boat.—Shipping World.

year a furnace was built—called “Mary 
Ann furnace.”

The cause of the building of this fur­
nace where it was is said to have been 
on account of the abundance*of chestnut 
timber in that vicinity, which was burn­
ed iu!«* charcoal and used in smelting 
the ore. During the revolutionary war, 
while the Continental Congress was in 
session in York, this :>*^aee was put to 
use in manufacturing vannons and balls 
for the American army.

Somt^of thes»* balls ras the one re­
cently found on Mr. Mycr's farm indi­
cates! are scattered over the fields near 
where this furnace was located. They 
vary from the size of a marine ball to 
tlie four inch cannon ball.

Where the furnace stood piles of cin­
ders are yet seen. This historic furnace, 
which was a business venture and ex­
isted about forty years, is said to have 
been a financial failure. Hanover cor- 

York Gazette.

Against Coal-Dust Explosions.
As a precaution against coal dust ex­

plosions. Professor William Calloway 
l formerly professor of mining of the 
University College of South Wales nn<l 
Monmouthshire), in tlie course of hi» 
evidence before the Royal Commission 
on Mines, said that jf the coal dust in a 

regularly 
sufficient

The reason why the" stomach and in­
testines do not digest themselvea was !
once thought by Wineland. a German j roadway of a mine were 
experimenter, to lie that they defend | strewn.' env dnilv. with-» 
themxelre» by nnti enzymes, nr «nti | ,mount nf'«all, cmtaihllilHargr ipiinti-
ferments Dr. Xandnr Kinp. nf Buda- i ,of water of rrvstallizntion, or with
pest, now report, these anti-fermenta | mueh larger proportions of the dusts of 
not to he found, but that the murin I ,.|,T limestone, ehalk or other
present in the inner luif of the gnstriv ,ub<unres it would lie rendered ,,uiia
mucous membrane resists the digestive I innocuous as if it were dumped with 
action of the trypsin and the gastric I w*ter.
juice. The digestive organs, therefore*». ------- - ♦♦♦--------- -
protect themselves by the mucin they Many a man .moves in the best 
secrete. ' circles who is also on the square.1*1


