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QUEER WEDDING GIFTS.
Received

a marble «lab. When almost cool ease. Long before the poisonous fence I ever had on my farm. It
cut in squares with a buttered effect was developed in a man or cost more to begin with than the
knife.- A marble slab is preferred woman alcohol had begun to under- old kind we used to have so much ^ couple of Mature Y<
to a pan on account of the great mine the morality of the home, and trouble with when we were boys, a Pair of CoMiw,
ease in cutting and because it is to cause disease and vice in many but once put up it is there lorever. Ad extremely food of The
absolutely flat, whüe a pan may be serious ways, "rtl08€ P?8*8 can °®^®r rkot- Th® bunting received a* a wedding gift
a trifle curved, and thn» «poil, thé .. ... ..... ... longer they are up, the harder and , ta — ' *• - ----- — - wko
line* of the, eAke One must watch --- --------*----------- the stronger they become. J-madfe an wmymw pee* a eompwe
and stir the preparation, as it is rAHTDCTp LTUfC DACTÇ * *€W when 1 heg» ■ rouPlo^fTg'i__«yea to

TSm Mm>****i Tl — ClUflMtit rtNtt [tfMj tbe workbuE they were not serk teethanda oouple of ^am eyos to
Pot 3088*.—A tasty *sh for ~ •_, ous, and I now, know how to pro- procure all of which the sar^«Kluqcbeon.M>ne can retfc^Bahaon, PISÉ. S ------ vkle against “them. One-ad the dwlo* sauskof c^me, !»»• put 6«a-

one egg, Juice of one lemon. Sea- THF THFAPEST THAT CAN BE SfriSat advantages of this sert of mtlVio considerable.expease. Aceom-
son with sait and pepper to suit. Twenty Minute Codfish Ballsy THE CHEAPEST ™ fence is that it never needs to be panylng These strange
Bread crumbs about a cupful. Cut ,*àd- picE dry codfish in small PUT. UP. repaired, I suppose, m the course ?ae
Break the salmon apart with » fork pieces, freed from bone and skin» of time, the wire will rust out and that, by reason of the recipient’s many - - ..
and lightly mix with the other in- and soak'in cold water while ÿS “ break, but that will not be the falls while following the bounds, some f. .T^a.hûn larr^nai^nt h
gredients y Fut this into a cake peel dbd^ee potatoes. Take two Tb PostB Ca„ Heyer B6t, and fault of the posts; and as you will or all of these UBlwtttutes adglrtul tl- manthrtT why afl 8^aIrtworoeZ>e 
tin wftb a funneVoentre and steam cupful? of codfish to four cupfuls of ' 1 remember, it was always the posts mately prove of use. As tbe bride- w.yJ“for twenty minptX This will come dicedjpotato^. Put m etid water They Never Need to be that used to give us the worry when bto«S!Ï^Jhît tt* national headgear, fit It may be

SSS&aSSSïpHIpS ...................*
by cooking fifteen or twenty min- ter ah^pep^r and beat m one egg es-amongst the farmers in the vi- m the way that used to JLJ .traw hat would have
ufes, and when done’ season with wtil. Drop from spoon into hot fat cinity of my 0W borne,” said the much work for us m the old days. *£•* £*? 2*225 better from the
butter, pepper, and salt, and gar- and fro a delicat0,brown. _Garmsh travelling agent of a large Canadi- 'Well, said he, ‘they do loos- **®P_ Mexed man» bufldn-ds of sun and been 
nish the salmon loaf On the chop W1*h Tettuce or parsley. They are a firm of agricultural implement ®n sometimes. But do you remem- 1* at . . ritl . She replied In that droning

. plate with the peas by filling the nice and light and can be prepared manufacturer° upon his return ber how solid the wooden posts * ^KlTof ttotoalh-:v
Suvity formed by the "funnel afld m twenty minutes. This quantity, from a visit to his birthplace in the used to be after they had been m Jaï^ÏÏLntedXth a eet penZdlî havb ofSi tb^ugL. „
spill generously over the loaf. will eerw four persons. State of New York, recently, “is the ground a good while and befere ^ eleroenlary WOrks upon atif toatrue- and I think the reason why we ali

Sweet Salad Dressing.—Sweet sa- Ffsh Hint. In order to djgQgpse better and more permanent they began to rot. The longer they , ^ * , t. wear tbe mantilla la because we Soao-lad dressing for applef celery, wal- with the disagreeable odorswhen character of the building? and vari- remained there, the 6°lld^r m tïï^Ürt an efSe^ ish women are me«t ï^eful about our
nuts, or any fruit dr nuts desired, baking fish the following method is 0U8 farm improvements.” became. That s the way with these cn|rty BJ^ut «, espousing a hair. We think the chtef chairms of a
-^-Juice of two oranges, juice of suggested : After cleamng**nd <,j remember how, years ago, it posts. I never have to tinker with wlMteF 0f gyiture age was arc «entra woman are ber eyee aud 
three . lemons, two eggs, one-half washing the fish thorough^, season my father and all three of us them, so that they ate never dis- an undertaker with two coffins for And, as you may see. we all
cop rtgor,*?.; cop Oi -Whiypiog. ; A jff:,|>S”gr .“"g bo wNMNeweeSt-V i*y!£j^^S2!f2î5SS,W- 'u—ttétl* ï«i$4SS« ilplcoàM. (Uck, loMroo. tolr.rt
assi’sd ioçÿa-^^od mu io^ r

,mc ZrSSSpoS“.-îSt LLwaé S'2?^£‘uî5,w‘3h*S-2ï&'T*HST'tS£S*lSS£^31 afiiamssmi

cool- Set a^vvin a cool place. Just ^^^tooven? bï t 'fitieS '■ ïalking with ( some of. the farm- strongest man on thi$ farm Could utM gift, and it took all the efforts No doubt this woman
fore ready to serve the salad cut ™. ^ en’€M M that section, regarding tÿey hardly move one of those - posts, of mutual friends to prevent a breach *■**■»— !^ *•— «

«-“•» »PPl« »ud celery mto cubes and . Io.°g€/ ““ methods of the present day; as com- j am jU8t now completing tbe last of the peace. of tbe upper etaaon may
also cut the walnuts up fine and samefish m a Pan When ready pared with the past, I'find that a fence on my farm, aid after it is Like vexation was no doubt fell, by tnctlooe. but they, ns tbef. ».

, mix lightly with a fork and place to seire rwnove hiyeT* great s&ving bse he«n effected finished the fence problem hn this, an infirm octogenarian in Oblo who n»te compatriots all agree tbi
i on Thttuce leaves and garnish with ^ nÎLfifu^ hh!;!!n“. by the introduction of the use^of place *|l be settled forever. No wedded a pleasure loviug woman more tiful hair and expressive eyes «
I the above salad dressing. Half the ran^ hïoementl lbe price OI u®8 arWC1> more time will be wasted looking than «ty years bis Junior. The pres- important * * • A»d both o

recipe is sufficient to serve six. j Æ.m/ tb ““ 1 “ when I was a boy, was almost pro- after them, and there will be no rot to this case was a large brass cage, may be cultivated.-----------  ■
- ifl Peas.-Cut the chicken juicy and delectable. hibitive. In fact, we had hardly danger of the horses breaking in latendod,” so the inévitable

joints, as for a fricassee or criMF TTRPS FOT* SAIT v W: M at #* like they did at this spot thirty panytog letter stated “to restrain the
nd put into a saucepan SOME USES FOR SALT. when We dià. it was more as a lux- year» ago, or so—*s you may re- wayward flights of a giddy young wife,

of young shelled peas, It ia weU to wipe up floors with ury-an article to'mend the dishes member.’ who has married a decrepit old fool
A butter, ono small water. „ .* in toother’s kitchen-rather than as '<I remember«d all igbt, and as for his money."-Chicago Hecord-Her-
ope spring of parsley, Salt removes discolorations from an article to be used out on the we stood there laughing, we in-

witb drippings, dusting the teapot. farm. Now-a-days, _ most of the stihctively began rubbing the sore
— ir. Stew, covered, until Matting should be washed with boys have been learning how to use «pots once more, which father left

, Add a little salt and sugar salt wajter and wiped dry. ... >< -it, and no matter where you go you on UB upon that memorable occa-
iiinhirntfMïïl|; a<;, . Cleaar willowrfurniturë by igood *re sure to see «omet^Bg made of «on.” - ^ *

s chili sauce is scrubbing with salt water. it. ' ^jÉgÊmmÿgSmSBgmgm
„ .nl will keep "6»we?S»l«i*c(
f.SSalSSh hi 
KSw bi

the morning Add 3 cupfuls of 
8—J celery, 4 «nail red pep- 

1, choppe<% 8 cupfuls chop- 
ms. 2 cupfuls b

THE MANTUUL

1'HOME 
•1*

TASTY RECIPES.

Sim»

tiro, -Why Do You W«
mm. i

j
,,

you

k tmteigw
Hi

. K totrulyiraiy opanwn. ioocuifu. ii m lotryruy

—group of aficionados I

mi i was *

;

■ üj®
burning rays ,< 

quite as

Ur.
•- .

-
rf ,

A1

WM
'

“T* "mT'" M;

jTHÇ " FIRST W
-

Could Work 0» IWl&Froj*
| Windmill* are said to bn 
troduced fioto England ' 
of ST. Jobs, who otoe 
among tfc* Saracens 
but bow long they I 
istence before this It i 
ascertain. A water mill was 
Bohemia to tbe year 71S,

Bohemia were wind milïSSfcSÊ .

1 v ■ W ** VVI ». • *

Slit removes discolorations from 
the teapot.

Matting should be washed with 
alt wqjter and wiped dry.
«, —1 -’lowffurni|ure by a good

aid.
mm

PIRA1ES OF HONGKONG!. m
• is

-, .They Are the Reel Old Fashioned 
f Bloodthirsty Kind. 'M

There are pirates in Hongkong—not 
the usual kind that greet the gentle 
stranger with ..§a expansive smile and 
taks what be has for- worthless rub­
bish. nor yet jtbe petty tWevee that go 
by dut name on our owin%aier fronts, 

the real 6M fashioned, murderous
who rount not the victims as were i

-------------- - «al P^tes O « P»1
their trade in Hougkongs immisdiate 
waters. W? among tbe thousands of 
fisbeemen. stevedores and cent han­
dle» that1

i
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, if a HIS BROTHER’S FENCE. ■’ DRftlfC lip rtit MAR1T ’ >

:.*cSS£S“'2 *—cisâjsï—

>adv *T '* in three fuLot J , , . , fence. Father used to be a littlq i never allow myself to become
y Copper a^^Kla8a “H1® ^e^leaia^ hard van us roswtime» ire thought, much of a victim of imposition. My

hy dipping half a lemon in fine salt when the other boys were off play- yiece is an extremely giy young wid- 
■RPT7 AT>R and then rubbing the soiled, article. jng ^ u8ed to set up at work re- rw, and she does not like to take cars

°* strong smelling foods paring thèse fences. As the stones ef her children. 8be is fond of shop-
Nut Bread.--One cupful of sweet *nay be removedTrdm eookmg uten- wouldn’t hold thé posts up, he ping, matinees, afteroeon teas and ev-

rnilk, one-hâlf cupful of sugar, «ils by placing them, bottom «de made U8 dig holes deep in the erythleg. in short, which takes her
* mrths cupful of English UP, oxer salt which has been put gromldi and drive ;the posts down away from home, and iitoe got Into a

meats, three cupfuls of on a hot, stove. into them. These held fairly well, habit of sending hei blldrea over to
hree teaspoonfuls of baking ___ x„rT/'"7.......... ’ but the teouble was thAt the posts ray boose for me tot xe cere of when-

!h salt. Beat Ü8EFLL HINTS. would rot. That did not matter -so ever she wished to gad . about. I de-
Never ask a sick person what he much those days, for poste were tided it was time {o fcfeak np tbe

will have to éat. Give hint a sur- cheap. The trouble was that we babit, for her own good and that of
prise in the -shape of eome dainty, had to go over the fence and re- thé children, a*. w8fl as mine, ah' I

.MÛ the probability is thurt be will pair it And waste all sorts of time «A ‘ -
, hour and bake. readily eat it. over it. In fact, the fence waa-tbe *Tjmpposo that made your niece

. Jread.—Two cupfuls of When the "mincing machine, needs bane of our lives, and muet have *ngrfT . ...
cupfuls of breakfast oiling use a drem»wJgiycerine. This test a lot to keep ip repair. ' -Onv^ne;-it couMn^t I never said

* ' pour one cupful of will prevent a»ÿ~ ri* ci disagree- “A good many - accidenta took a”^Vlhl* about P*** 
ng water and let stand until able taetélMe> And will make place, V way and another, with children came over 1 spent the after-

:ewarm, one cupful of raisins, the machipe work easily. those fehceS, which it seems to me non, teacblng them venes^ froin the
i-Jhalf cupful New Orleans mo- The success of a meat pie or pud- now must hay© cost father even Blbl^ and they dlda . find U suflB^ienti 
ses, one teaspoonful of salt, one ding depends on havifig the meat more than the fences did. I re- y fL
ilespoonful of lard ; mix together tender and well cooked, the gravy member one night the horse* got ■

white flour and treat as white rich and properly seasoned, and the tearing around the fields and bump- . in- th-#

To preserve meat take a quart of had bteen neglected for some time . .-t , _roved
best vinegar, two ouncre of salt past, for the reason that we were a very simple eoluti<to.”-Kew . York
mid boil these together for a few busy harvesting the hay. There |w ' , ; - J .
minutes. When cold brush it on was a field of green grain. The r”"* -----------
to the meat to be preserved. horses got into it and- trampled all

If the bacon is too ss8t place a over it; but worse than that they
little water in Ac paa^ in wtech y<to gprged themselyes with with the
intend frying it." Let the water result that 
come to a boil, then pour the water 
off and cook the bacon in the usual

wil|p>' the 1 
» matoes 
I *®P* of

P’Sbit. of

ai
■
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Cfioart«,^h«0 tfi 
crowd the harbor’s edge they boosted no slats or checkin 

mingle and gossip water front oeWs. of any kind, which must 
knowing well when a particularly rich moat Inconvenient at tim 
cargo is due from the interior. , j The first Idea of arrant 

And to the purple twiHght a Jut* that It could be worked '
«arts out of one of the many eatuariea wind did blow” was that of t 
far up tim West or Pearl river and' «u ordinary mill in the 
■wpopa wRh the suddenness of a hawk pond by means of 
on tbe Heavily laden prlae. Tbe Strug- wind shifted the 
gle is short Ofèr lth) bills on tbe aud the mill dragged arc 
naked backs of a swarming crew the «*»* were cangiit by the wind, aud it 
loot disappears forever from a smoking wee then Again tethered oe before, 
hnik in the rice swamps, or. ai hap- lÆte5 on * Pf* which waa
pened to the case of the Satoam, half worked on the ^riuclple « 
a hundred take paasogé in the crowded was affixed to the mill, rw» mnu i™ 
hold of a.fhrérkhMifmer and whe» the Hoitind. the tend of wlndrailla. 
handful of anauspecting whites gather Introduce a movable dome -
at,0lnner raise a heathenish yell on ^"îrM^hift^d nreJïï by ineana of 
the startled air, and the ship is taken. “£» ". «tüwe an

ro1^tSTutoTr™»ÎT
si.r.u'LTc •srs’-^-ï^ô'.ob.

t b?,i. T,„

master with a rifle at his ear. and one ^ oimore tregedy is added to the long Hat ^ *
of crimes on the SlklaDg.-W. J. Ayl- ocrin» bv his ready wit Bwaid in Harper’s llsgnxtoo. }.KL*JSR& ktog to X g——

don for having struck off the helmet ot 
©ne oif bio srottotia who Jmd faHed to 
give him the mitifary Astute: Louis, 
who knew hto man. wondered that 
Roquelaure should crave his pardon 
for so venial an offense and said to 
him. “This Is a serious matter. Roque­
laure, bot l will pardon you this time."

It afterward turned Out that the sol­
dier's head was in tbe helmet and fell 
with it to the ground.—Argonaut.
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ing Hint.—When yqur bread 

i to rise, don’.t throw tbe dough 
y, and b£ all means don’t Bt- 
pt to bake it. Instead, take a 
upfpl of flour, two heaping tea- 

o! baking powder, a scant

this ia with the other dough ; roll 
. fJÊüi cut into biscuits. Then bake 

quickly. The result will be biscuifg,
-- so nice and light that they are suyl , The great secret of a pleasant 

perior to ordinary baking powder meal is to bave everything that is 
■r or soda biscuits. The proportions required to eat it on tbe table. No­

thing is so irritating as to have 
to be sending out of tbe room for 
odd forks and spoons.

For a minced meat pie take two 
tablespoonfuls each of chopped 
beef, etiet, apples, raisins, currants 
and sugar, pastry. Mix the ingre­
dients and put them in a pie-dish 
and cover with flaky crust.

Before cleaning brown boots rub 
over with milk—a little .is suffici­
ents Wipe witli a dry cloth and 
clean with pSlieh as usual. This 
wal clean and soften the leather ; 
tbe grease in the milk keeps it 
moist. Stains can be removed, by 
soaking the discolored parts with 
benzine and letting it dry-.

Mashed turnips should be pe- 
pared this way :—Boil the turnips, 
drain aùd mash them thoroughly 
with a fork against the sides of the 
saucepan. Take care there are no 
lumps. Add pepper, salt and a lit­
tle butter.

To prevent irons from rusting 
wrap them in brown paper and put 
them away in a dry place. If they 
have already become rusty tliey 
may be brightened again by rubbing 
them over a smooth board sprinkled 
with white sand/

A cheap disinfectant to use. when 
scrubbing or washing utensils in a 
sick room is made by adding a tea­
spoonful of "Turpentine to every 
pailful of hot-water. Turpentine is 
a powerful disinfectant, and wil 
disuel all bal^edors.

Sir Victor.JJors]ey said alcoho 
was the commonest cause of dis.

/r
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AN ASTOR DEAL Suicide by Swallowing Gold.,
, Suicide, by swallowing gold is some­
times accomplished in China. The 
following is an authoritative account, 
written by a very learned Chinese for 
the Westminster Oaaette, of how this 
much contested form of suicide is ac­
complished:

“In swallow!

The Only Time Thtrt Old John Jieob 
Sold Real Eotate.

“One of the- moot stringent real es­
tate rules ef the Aetor family Is ‘never 
sell.’ and only one sale is recorded in 
the entire life of old John Jacob As- 
lor,” said Niles F. Watkins, a real es­
tate broker of New York. “In 1830 
Aator tore, down his house in Broad­
way, cleared the whole block from 
Veeey to Barclay street and built tbe 
huge Quincy granite hotel known as 
the Aetor Honse. which was one of 
the first notable landmarks to New 
York and also one of the best paying intrinsic weight, to rise and surmount

the «revolutions, of the bowels and 
can therefore never complete its pas* 
sage. After two or three days it there­
fore stoke through ttfif bowel and de­
stroys life without any sufferiug."

warm
Work

' 1 TWO OF THEM DIED. < 
the following day, and the other 
two were barely- pulled through by 
the •aid of a ■ veterinary from the 
nearest town.

“As I was about to say, toy bro­
ther, who lives on part of the old 
farm, took me down to the old line 
fence, just - to look at the place 
where the horses broke through 
that time. He told me that when 
he saw cement being used so much 
he wondered if it wouldn’t be a 
good thing to make fence posts of, 
bo that they would not rpt or break. 
He got into touch with a cement 
firm, without further delay, with 
the result that they so tit him full 
instructions regarding the making 
of cement fence posts.

“Jack was very proud of bis 
fence, and it struck me, when he 
showed it to me, that I had never 
seen anything nicer. It- was as 
straight as a die, and there wasn’t 
a sign of a break in it from end to 
end. The posts were all upright 
and the wire—it was smooth wire— 
was as tight and as trim as it used 
to be on Judge Foster’s lawn. Jack 
asked me how long I thought it was 
since the fence was built. I told 
him perhaps a few months—four or 
five months. ‘Well,’ said he, ‘make 
it years instead of months and you 
would be nearer it.’

“It was a fact that for half a 
dozen years that fence had stood 
there, and that during that time 
not a break had taken place, and 
Jack had not spent five minutes 
loo.wng after it.

THE CHEAPEST FENCE.
I asked my brother if the fence 

had not been a little costly.
•‘Said he; ‘That’s the cheapest

;
manner.

ng gold it is not loose 
gold leaf or gold dual that is swal­
lowed, bat a solid lump of gold, or 
even a gold ring, weighing about-half 

Gold is not at any time

of dough are half of eàch kind.
sum

CANDY. The Astonishing Part. _____
Lord Towosbeuo at the battle of.

Dettengen was standing quite near a 
drummer boy whose brut us were dash­
ed ont by a cannon bufL HI* lordship 
gazed on the horrible spectacle for 
sonte momenta In silence.

At Inst an old officer spoke ap and 
saidY “Why is yonr lordship surprised?
Such things must happen to war." />

. "1 know it.” was tbe reply, “but 
what astonishes me Is that a boy with - 
so much brains should be hère at all.”

an ounce, 
of a corrupting nature, but when a 
lamp of it is swallowed and gets into 
the bowel it falls, on account of its

Fruit Fudge.—Fruit fudge, some­
thing new antkdelicious : Three cup- 

i fuis of granulated sugar, one-half 
cupful of milkXne tablespoonful of 
butter, onerhaR teaspoonful of va­
nilla, onehalf cupful of nut meats, 
onehalf cupful of figs, dates, or rai- 

| sins, and one-half cupful of shred- 
| ‘ ded cocoannt. Roil'sugar, butter, 
f and milk until v£ojft ball forms 
I - when dropped into water. Retoove 
f from fire and set in a dish of cold 
i water after vanilla has been added.

I Cool until almost cold, heat rapid- 
I ly, adding nuts and fruit. Pour into 
|] platter and cut into squares.

Butter Fudge.—Boil six table- 
I spoonfuls of sugar, two of butter,
|i and twelve of corn syrup in a pan 
F till it forms a soft ball when tried 
|i ht water. Take from fire and beat 
Ii till creamy. Pour on a buttered 
F platter and cut in squares. This 
Ii makes just a small recii>e, about 
K one-half of usual fudge recipe.

Chocolate Fudge.—Take two cup- 
“ fuis of granulated sugar, one cup­

ful of milk, a quarter of a cake of 
!)unsweetened chocolate, and butter 
fithe size of a walnut. Let this boil 
liuntil it will harden in cold water. 
Itihsst as the flame has been turned 
1 »ut under the pan stir in a few 
I iropa of flavoring, lemon, vanilla, 
I -ose. or any favorite extract. Ei- 
I her beat with a fork until it begins 
|U Bt;3»ie or pour immediately on

-

pieces of property.
“A few days after it was finished the 

bkl gentleman and his eldest son, Wil­
liam, were walking through Cky Hall 
park, where the postofflee now stands, 
and stopped a moment to admire the 
building, the finest hotel in America at 
that time.

“ 'Pop. that’s a mighty One building,* 
said William. ‘I wish to gracious it 
was mine.’

“ ‘So? answered the father. ‘Well, 
Billy, give roe $1 and you can have it'

“Out came the dollar—a big silver 
dollar that Is cherished by the family 
to this day—and within an hour tbe 
deed of the property was made out and 
recorded. This was old Mr. Astor’s 
only sale of real estate in his life.”— 
Washington Herald.
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«An Unfortunate Response.
.The problem of too many churches 

in a given locality is often a perplex­
ing one. It is said that tbe churches 
in o certain village, on opposite sides 
of the streets, were so close that'when 
the congregation in one church-sang 
“Will There Be Any Stars In My 
Crown?' the congregation in tbe other 
church promptly responded, “No, Not 
One; No, Not One.” Fortunate is it if 
tbe seeming contradiction is confined 
to tbe unintentional inharmonious re­
sponses in songs,—Lippiucott’s.
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A Bright Outlook.
“Do you—er—do you think. Miss 

Doblelgh. that yon will be—er—engag­
ed next Thursday evening?* -asked 
Tompy very bashfully.

“Well, really. Mr. Tompy," replied Y 
Ethel. “1 don’t know, but If you cân 
get up spunk enough between now and 
then to do your share I think there’s a 
fair prospect that 1 shall be."

And Tompy did.—Harper’s Weekly.
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* V ..Where It Hurts.
“Sar, 1 have an awful pain. I Won­

der if It Is appendicitis? Can you Te6 
me on what side one gets lt?‘

••Why, on the inside, of course.”» 
Columbia J estez

Table All Right.
“Do they have a good table?” asks 

tbe prospective guest 
“It is first rate," answers tbe man 

who has just returned—“solid oak, 
with heavy legs and a polished top."— 
Judge.

Imaginary Pains.
Don’t laugh at hysterical people with 

their Imaginary pains, says a physi­
cian. A “delusion" Is reality to the 
«offerer. When one believes one has a i 
pain one has the pain. All pain Is In 
tbe brain, and to believe one bas it is 
to have it It matters not a whit 
whether the message Is scut by one’s 
toe that some kind friend is treading 
on or whether it is sear, from one part 
of tbe brain to another.—New York 
Tribune.
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■*Bad Selection.
“Goodness me. but that woman's- 

mnkt-up Is loud."
“It is (hut She should have need 

piiltfJitM powder.”—Bait Iront» Ara"_, 
can..

f
A Question of Gift*.

“Why did yon deliberately make an 
enemy of your old friend .links?”

“Because he is to be married next 
month."—LlppincottX
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