ubn unau 'antc was a scene, and
Wilson, in s fit of temper, struck
*“the typical old Welshman” on the
Jaw; which: was fractured. Prior te
the elopement, added counsel, the girl
was warned that marriage would re
sult in her: being turned from -home;
dut she was still determined to marry
the” man she loved. The marriage
“would now take place as soon as pos-
sible—probably next’ day, for the
father had withdrawn his objection.
At -first e was heart-brokep, but he
‘Bad told counsel that he had a vision.
®The Lord appeared to me last night,”
©e suid, “gnd teld me to “ehave in
8 Obristianiike way to this girl and
man, and to forgive him, although he
i biack”

;ACCIDENTALLY HANGED
Buspended From a Rope Used For
: «Beating Carpets .

i & ftragic occurrence took place
Qork ‘involving the death of John
Bawrence, aged fourteen, - The boy
was playing #n the garden of Miss
Msyne, on Patrick’s Hill, having: gone
there.gn & ¥isit with his mother. A
rope msed.for the beating of carpets
‘Was_muspended in the garden, with a
" loop attached to the end. . His horror-
stricken mother discovered him sus-
)lulod mmum by the  neck, pre-

' WWWuAW Dn-
mnm% HeRes

mtﬂorthuph!ntm'uslven
-. ®t Monaghan Quarter Sessiops in 3
case in which Eleanor Gwynme, a
'mlme keeper, sued llr
,m:rn tho will of the late Ben-

¢ —tolnt- premiges Aumd by
w Clarke, when residing as a
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g that a person who knowhg

that i;g y nﬂcdnc frwn an infections
in gaining admis-

- gither by falsely

y [bashfulness  and self-dmmmt for - e:-

#{ the circle by adding t0 her beauty.

grin, ‘I was wishing I had all the cheese
I wanted, just for onece!”’

“Willy, -boy;” ssid his auncle, . “I'm
afraid there isn’t. a8 much cheesé as
that in the whole wide world!’ - And
then' he laughed again and whispered to
Dorfy.

“Yes, theve is,” said Dedy. ‘I saw
a big wedge of it in the cook’s bagket
today. ‘Shgll I bring it. Mr. Tiekle-
mouse?’ And she tiptoes her way to
the pantry.

When ' she came back she had ‘the
chafing dish, some milk and a big wedge
of cheese. “Stand back, sir!” cried the
Ticklemouse to the Wishingmouse. - ““This
is'to be rarebit.”’ He seemed to be an
expert in the art, for the toothsome dish
was poon well .under way. Willy got
almost crazy over the appetizing smell,
which made the nursery like a bower of
roses, to his way of thinking.

But all of a sudden he stopped: turd-
ing summersaults and pointed a trembling
paw ‘at “the ehafing dish. ‘“Look out,
folks—it’s alive!”

The ‘rest drew back, but the rarebit
had already risen ig the dish and stretched
out stringy fingers to draw. them in!
It was a queer little yellow man—<but
hold on! Not so little, either, for they
felt themselves dwindling as he dragged
them over the brim of the sissling ebafing
dish.

A pitched battle followed. The Fare-
bit, gettu;g stronger every minute, strug-
gled push thexr heads down under the

map, a.ut ,ydted sotnet,hmg at

« | Willy, who was dancing with heat and
; Q\lﬁk a flash Willy struck g
wishing position—and Reddy sprang to
his feet, rubbing his eyes and blinking|.
t the strange sight in the chafing dish.
‘“Quick, - Teddy, turn it out!” erief

back into the digh, IMpudhide- The
next- moment willy and his unele, the/!
twins and Teddy—all were tearing him
to shreds and gulping him -dovni-the
most delicious rarebit ever tasted!

‘“Well, that was a hot fight!” mused
the Mouse, after it'was all over. “Guess

you had all the cheese you could hold,
for ‘Qnce;, My mouse!”

“Guess again!” ehuckl:ed the saucy
Wishingmouse.  “I've had all I can hold,
Uncle Tick—but that isn’t half what 1
wanted "’
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ON BELIEVING IN ONE'S
SELF

By Ruth Cameron

M¢M¢0¢¢¢¢9¢¢¢¢¢¢¢¢9

Mohtyusqusbtyhubeensomd
quddmt it hnrc-t_ an et

aré not particularly desirable—diffidence, |

ﬁe._upon a time there was a girl who
was naturally self-distrustful, and, whe,

mu‘mem
modesty so much, cultivated her “welf-

Mtlgurlunupam Ononenng
occasion she chanced to be thrown ints
the company of a man te whom she was
greatly drawa, and woul*xobably bave
been drawn to her if it iad nof béen for
mcmqmw
distriist. Now, on this oacdasion'

cofiftiousness’ of  her momentary besuty

ihier eonfidgnce and happiness, and
e

map obviously admired her, which, of i

ﬂn jar sutqmstlully Be sure that the

| satisfactory. -

| sound and just ripe, or a&'little under-

@ |water on the stive fo sterilize: Lae- |

order to allow the steam:

i a pail or wash boiler; on a false bot-

- ‘g‘the jars in the boiler t;ll it #eaches

;| ing point.
-|begins to rise' from the bottom of the|’

5

yrup fo: all fruits. The amount.of{§

to overcome it, with the most delightful
results. - And new I sappose you want to
know if a wedding is likely to take place.
Well, then, I should not be st all surprided.

It is by request that I tell this siory;
the request of the girl herself. She thinks
there may be other women who are re-
pelling love and admiration by exagger-
ated self-distrust.

The woman who is trying to win or te
hold & man cannot afford to be umeertain
of herself; such 'uncertainty begets un-
certainty.

Believe in yourself, and ‘you will make
others ‘believe ‘in’ you. ‘I thiok that is an
equally good suggestion both for the map
of business and for the woman who is
engaged in “woman’s only business.”
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In the canning of fruit, to insure per-
fect'sterilization, the fruit and all utensils
used must be kept at'a boiling tempera-
ture until the fruit is properly sealed.
When the fruit is cooked in the jars and
properly sterilized practically all of the
air will be driven-out of the jar by the
steam. Upon cooling, this. steam i
eondensed; 8 vacuum is thus formed in-
side the jar, and this draws down the
glustopn;nwtthetubberungmdseak

Cbowqﬂdnﬁm;dm mtbmde

mouth and straight sides. The kind |
having “solid tops, either of glass -with Ju

wire spring or of lacquered tin with a
clamp fitting over the top, is the most

Never pour boﬂmgmter over|a glass
jar, but plnge it quickly into hot water
deep enough te cover it, and let it re-
main there long enough to: sterilize.

The fruit for canning must be fresh,

ripe. - Use a silyer knife for paring pears
and peaches. To peel peaches quickly
place 'a Tew in & wire hasket, immerse
in boiling water for two or three min-
utes, then plunge the basket inta eold
water for'a moment, then peel. Cut:in
halves and remove the stones. ' Two or
three stones in a jar improve the flavor.
Pack the jarg with fruit and when full
fill to the fop with hot syrup to prevent
diseoloring. Wash all large fruits be
fore paring. Soft pears, like the Bart-
lett, may be' cacked in jars, ‘but hard
pears: and quinees: must be eooked in
‘water first before the sugar is added.
When ready to.work put the rubbers|or
and ‘the glass covers in a dish of hot

quered tin covers need only to be dipped
into boiling waser-before being placed
on the jar.

Prepare the syrup-and then stend it
on the back of the stove to keep warm
while the fruit is being prepared. = Put
the raw fruit into the jars as tightly as

_upoadahm’thmhwiuit“htie;
»afmmhee -mh ruffles of haby | Pitkle
mmamammmawi. Fd St
whilé &'coat or heavy hand-|. """
miwmwmmmhbmk¢

eral times u%t&h to pack- fruit.
aninnﬂi&dnmmtet,
about two -inghes- deep, - and mﬂt
hot syrup very slowly ower
ﬂathnmjuuttut‘hm.

‘sover loose till the fefiit is o

3o prevent the jar from

Mmthtmtoplmmed hatm;
movable elamp over tH® top, this chln#
tay be left on, M{tﬁtiu'nvdnaaql
allows steam to escape. Plade the jark

tom of wipe nétting or: of slate. Thek
pournmwatuoﬂheumtw

shoulder of the jars; covet the boiler

tightly und bring the water tg the boil-
Allow fruit ito eook until i | #te

,t&hmhdtﬁuﬂbﬂhﬁagontu

down and on the'r
M&,Mmtﬂﬂ%lmm{ﬁw
in ‘ordef Yo allow the juipe to penetrabe
mh&aﬂ; In o fow days ox-
#ining the jars. I the fruic is shll
near the top of the jar it is keeping, butA

win be used 88 s-Tabric

syrup added to each jar adjusts itself
socording  to whether the fruit paeks
closély or loosely in the jar. It se hape
pens ' that the ‘sweeter fruits, such - ag
berries, can be packed very closely angd
will require only about a cupful of syru
to'the quart, while the acid fruits; whi
are large and ‘pack loosely, require from
one and a half to fwo cupfuls of sy rup
to the quart. =’
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MUCH LACE' ON NEW
ubnn.s

The question of Ijees will be unmuslfy
interesting to - the “dressmaker ‘this - fall,

Paris has* Meed some advance
styles which will appear here in the aut-
umn, “and whith* will “all for 'the'‘em-
pioyimeént ‘of: & ﬁaﬁt"hal of lace. $

It is not alwmfbhe ‘entirely new whlch
is of the mbst importance in fashxona,
and to the dressmbier it is of moment
always to know what styles will make it
possible td use mn'bérm}s which the cus-
tomer has on ‘hand, ‘and the case of
anything so costly ias lace it is-especially
advisable.” There is no doubt that lace
will play an extremely&important
in' the cominig sedson, fér (it will appeat
not only as. Asdrimming, but allover
many of the

styles, to @
be quite B
ahead to
ity, and s
to make % et

The fmt sty\e o be not,ed is"-thi
tunie or - dressy - coat -effect, which
formed by using a deep lace flouncing in
strai ght, rather full style from the shoul-
ders well down over the hips, and either|;
loose or belter and in decollete or hight
neck: " Black is used over white aud white
over black, and the favorite laces are filet?
venise, chantilly, Bohemian, Spanish on
the combination designs. Those with &
faney picot or distinctly scalloped edge
are favored: !

The second style 'is the dress foundaZ
‘tion' of messaline, charmeuse or what=
ever is desired, with an entire over
dress made of . Jace flounces.- Vanotg
widths are used, from 20 inches forming |
the entire skirt in two rows, dnd draped |
to form the fiehu and sleeves, to fous |

‘mhom-

five inches -with panier or tunic drap- L @

guay laces are fitst favoriles, and whi
is best thought of for these styles. .
The third class of medel ig the t "'
or demi-tailored, in.which the heavy laces}

d.

F'ormorly A. D. RANKIN & Co.
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TRIPE ALLUMIDO—Soak thipe, 14
or 15 minutes in hot water and vinegar) |’

In agiewpm plaee one la.rge tahlespoon
butteg

mixt' > Chop- a-kernel of garlic’ fine;

httle parsley, enion, 'eelery; one

Ldr)[ mushréoms soaked #v-a Kttle
water,‘, & smaB pwce carcot, ‘one eup hot
toma.poes,
cloveb alt-one hour and’ whep
v doné ﬁlﬁoaehandhﬂcbee@ £ 3

WITH GINGER ROOT<Buy’
worth-of a”eheap cut of vealy
cutcm small“pieces and dip each piece
in flog Fry one slieed onion, ‘add -vegl
and y “Until"brown.. Then' add pepper
and § tandasmallpxe@ofgxhgnmtx

Coveriavith. water and“stew “tntil doae, ¥
adding water as‘needed, The meat wil]

be delicious and the gravy-fine. 2
PLAIN STE AK: ROAST-—Get: a food

Pléin steak, cut medium thick, Chop one

largeonion fine. Spread out the steak

apdaak;popper&ndﬂournmod qux ‘
Pl Ol

and. serve ht
+BEER RISSOLES—Chep ooid roast
beuf(wd geason with salt, pepper and to-

ill{ mato catsup or a little prepared mustard.
i | Make: somie plain-pastry, roll very thin,
-| apd out into pieces four inches square.
| In aach place:some of -the prepared beef,
1| foldone edge of the paste over like a'turn-
over; deep.im hot lard and fry as dough-)
18| puta 4o; a.very light brown. The paste

should be rolled -very thin. -A delicious
breakfast-dish,- > =

. SCOTCH EGGS—-Cook gix eggs for 20
minuies. in water, just ‘below the boiling
point et stand 4in eold weter for 10 min-
wies, ithen. strip off the shells, Put one

hali-eup-of milk in a saycepan and stir

and coak to a smooth paste, remove from Chi

the fire, -add one -cup of finely, qbopped
ham;-one half: easpoonful of mustard, one
 quazter. teaspoon of salt andn.few grains
of eayepne, then addoneraweggandbeat
thoronghly, - Oover the eags vnth this
" mixture, fry in deep hot ‘fat, and dram
aelidaafose servmg

are used’ as coats and other trimming.

Already many of the most exclusive Par-1

maa'housesne\makmgfallmode}s'

tho ining;

anlmnl &n’" inch wide.

e

d| Lace blouses will < e -pre-eminent ”"'-,':f*
'*Gbedressyeomhneﬁmt and ‘so far it

geéms as if the favorite laces will ' ba

light - weight in' :these sdaibty models. |~
Gold Ince blouses are very chie, and it},
ihust be borriein tind that when “blouse™
is spoken ‘of it wieans the bloube ‘matle } 10!

ifto - the dress” design in all high-class

1 518 "l“."'."i’.'_w. !
models. The' three-pice’ dress -is ~the| Kiliercat
stronigest feature in high-class ready-madg} B
garments, and it has its. counterpart irq :

the(keuyhoeblommthe custom teil-
One might"go 6n to the very muhed

use of sllover laee for negligees, house | BF i
gowns, ete; and also vite the use of ldce | (o

Mﬂesbnndamdmbhhmt?}gomhh 1"4?

. | effects. * Lidve is to be the moit fashion. | P

.| able of the fall trimmiings; and the safess: | FaM]

vl | Styles 1o o
| binche; heavy filét, torehonorcluny, com- § Wi
+ | bination styles; dtanhlly atitly net  top. | SpK

will be shadow, Bohemian;

Igi;;h vill be? best in _the bsb_y dpaigng
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and: two tablespoons olive foile} |
Cut ﬁnpé in’;small strips and brown ifi |

pepper and a pineh of

& Australian onions, per ewt...

i
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| STOMACH anoKIDNEY

| RHEUMATISM, ECZEMA

T QU BI.ES AND ALLSK!N

| Purihee am! :

i Equally good‘ for old “and
-young. T
| Winter and Sinimer.
No danger of takingcold.:
It is nétui‘e?s own remedy.
50e’ per “bottle gt your
drugg:st. ;
Prepared mﬂx by

- ROBERTSON'S
‘Drug and Optical Ston

¥,

Poultry .
Fowls, live, per potind

per pound
Turkeys, 'per pound

Cherries, 10 Ib. box
Strawberries, per case.

R

Egptmn omom..u ............. .

Good Cattle Growing Scarce

Cattle quality .is deteriorating rapidly.
Paucity of thick,  finished ~bullocks is
mere proqoui;ced each week, while there
is & .steadily increasing -proportion ‘of
grassers and low dressers, . Good .cattle
gtill in_the conntry are in strong hands:
Distillery stuff is being cut logse, most of
of ‘the the Kentucky arop. having been
already tun,- while Pennsylvania .cattle
will be " practically all. out of feeders’
bands: this week.. Choice yearlings are
also scarce, but a flood - of the undésirable
kind ;has been on tap, The spread be-
tween choice yearlings and hali=cat, staff
mslreudy&?percwt andthegspbe-
tween choice. heavy bullocks and light
kﬂlcrgmrapndiy widening. Packers. have.
been getting 4 lot of quarantine . stuff in
Bt. Louis at $6 at 7 this week, indicating
a spread of $3 per cwt. between chesp

Ctnndnnstockexsttcﬂmo
A trade of considerable vo'ume mstock

0 | cattle between Ontario and Chicago and

Buffalomprommedxftheta.nff!smoud
but a recent effort by Teronto momh—
tors nt; inaugurate it in advance
unprofitably. A Toronto

ed two cars of 7m'mmﬂﬂ9tg
stockers for Chicago on Thursday, Jusie
12. They should have been on the ﬁin-
cago ' market the fol!nmng Mm

] but did not repert at Detroit until Mon-
‘90| day and were yarded ‘gt

Tuesday ]ll!t in time to be m

Stcnot was out ofpocket. These
Canadian Short-hora “stook. c&ttlo

favorites with eornbelt feeders and’ Izkh
ﬁm“‘ade&brmdmanketwmﬂddauhp

5 buzpmesonbothmoftbemm
(k al boundary would soon bquwﬂiudnd

| Canadian traders. aene!'t tht but htﬂe

; Fewmeammm

known than Mr. Themsas Hogan, of 27
Fortifieation Lane, Montreal, who writes:
“Fo limber up a stiff joint, to remove every
Sense. of sorentss from tired muscles I .can
tell you nothing compares with Nerviline.’
Itmmdba'ondeﬁlﬁﬂment,mdl
Mmmtmunnybmlﬁnd xtkaap.
the museles and joints supple and entirety.
free from pain and stiffness. 1 earnestly.
recommend Nerviline to every person that,
requires to use & strong, peae;mun;pm
subduing lLiniment. . - :
For Rheumatism N‘m.l.nc W a wm-
der; for Sciatica it cures. m M
fau,forLumbmahfmqg‘

ing surpasses. it. Keep: Nerviline. has
—it’s good to take inwandly, m
tam-lmquly mdnmg"f

ek

fnt out\nrd

Texans and cornfeds.




