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HOME INTERESTS.
Conducted, by HELENE-

It seems almost impossible at the 
moment to even dream of spring; but 
we read that a spray of red plum 
blossoms and apple bloom have been 
sent into the city from a nearby 
farm. Truly this is a harbinger of 
the glorious spring season we are 
longing for, yet, from the depths of 
the oceans of snow in which we are 
buried, seems so far away. We have 
enjoyed the winter and the merry 
sports it brought with it, but there 
is something sweeter in the anticipa- 
tion of awakening bud and returning 
robin, when Earth will break asund­
er the fetters which held her in their 
icy grasp and Nature once more will 
come forth “in verdure clad."

* * *
fashions.

For evening wear there is a revival 
of the polonaise and the old princess 
frocks. If well carried these styles 
are charming, but a frock of this 
sort cannot be put up by an ama­
teur.

Deep black silk cuffs, with wide 
white lingerie frills, are about the 
smartest ideas it is possible to find 
in their way. They give the touch 
of black and white so becoming, as 
a rule, to any gown, no matter what 
its color may be.

Pipings are more than ever in 
vogue and are carried out in silk), 
velvet and leather. A dark blue 
gown is relieved and made stylish 
with pipings of Scotch plaid. The 
little line of color gives neatness 
and brightness to the blue.

A flower dress which suggests a 
delicious scheme tor a girl In her 
first season is composed of the pal­
est water green chiffon mounted on 
white satin of rose leaf consistency 
which falls in clinging folds around 
the figure. The bodice is minutely 
tucked and gathered. Over the up­
per part of it is a bertha pointed 
rback and front of latticework form­
ed of pink tipped daisies with gold­
en centres. The skirt is gathered 
and tucked to correspond with the 

•bodice, the same tangle of daisies 
being repeated on the lower portion 

-of the skirt.
Lace veils, especially the real for 

spring wear, w*ll have large designs. 
■Bordered veils of all sorts are dis­
tinctly smart in Paris, although 
'•here they are less worn. Abroad the 
«idea is to have the hat matched by* 
its veil, and many of the new hats 
shown here have veils that came from 
Paris with them, each hat having its 
own particular veil.

Some of the new stocks are almost 
barbarous in their color schemes, a 
dozen colors being piled on a back­
ground of leather or the green suede 
that is so good this year. But the 
prettiest stocks are made with lijttle 
frills that spread out at the base 
of the coBar like a tiny yoke. Most 
of the frills are plaitings, with an 
occasional one that is flared out by; 
curiously shaped bits of some sheer 
material.

A novelty among the many new 
silk velvets which hfive appeared on 
the market is that adorned with an 
embossed satin spot about the 
of a pea, which is of a somewhat 
darker shade than the groundwork. 
In some cases it is of quite a differ­
ent color from the velvet, and is 
outlined with a narrow rim of 
white, which gives it a rather curi­
ous effect.

Cashmere promises to be highly 
fashionable for the coming spring 
costumes, As newly revived it is 
softer, more supple and delightful 
than even of old.

There is no longer the least ques­
tion of the foremost ilace having 
been given to velvets for ceremoni­
ous day wear at functions of what­
ever kind as well as for visiting. Bo- 
sides the complete velvet costumes 
in two pieces, still later in points of 
irreproachable style are velvet and 
cloth redingotes worn with taffelte 
skirts of the same tones.

Despite the craze for picture hats 
worn to the play lately a later and 
more sensible fashion has come to 
light. This concession to comfort 
takes the form of a pretty little tur­
ban made of tulle, usually black, 
draped prettily on a wire frame and 
trimmed with either a small white 
tip or a couple erf silver wings. The 
hair is worn fluffy with these turbans 
aad they are pinned coquettishly 
to the hair with a brooch of tur­
quoise, emeralds or diamonds.

The puffed sleeves of the
of thin, flimsy fabrics, 

each puff narrow

nr "y

from falling

and stitch as nearly on the edge of 
the hem as possible. Remove the 
basting and, taking the goods in onebasting ana, taxing me gooos m one x
hand and the hem In the other, pull tt «alt codflih Into tiny pieces. Co-

wires to prevent them 
flat around the arms.

The new wreaths for the hair this 
winter are quite different from their 
predecessors. They are composed of 
banksia roses, forgetmenots or small 
ivy leaves. Although rather heavy, 
they are a becoming addition to the 
coiffure.

Very smart and attractive is a 
new blouse to bo worn under heavy 
winter coats. It is of cream white 
crepe de chine made in the simplest 
kind of fashion, tuched all around 
and the sleeves treated in the same 
style. The novelty of the bl%ise 
is apparent when the coat is thrown 
open, and the observer finds a most 
natural looking bunch of violets 
and their leaves embroidered in silk 
exactly on the centre of the waist

the edge of the hem to the bottom 
of the drawn threads, and the work 
is complete. This is very speedy 
and can scarcely be distinguished 
from handwork, hemstitched tucks 
being made on the same principle. 
They, with the hem, make a beauti­
ful finish for children's clothes.—A. 
M. B., in Good Housekeeping.

* ♦ *
USEFUL WORKBAG,APRON.

Fry themwith the oysters.
on both sides.

Codfish au Gratin—Pick two cups

Haven't you always wanted some­
thing to i put your work away in and 
something to spread over your lap 
while sewing ? If so, a worktbag 
apron is the proper article, and in 
its very simplicity lies its charm. 
Make a square of Persian lawn twen­
ty-four inches when finished, trim- 
mod with tucks and lace around the

ver with cold water and let stand 
three hours. It is better to change 
the water once during that time. 
Drain and press out all the water. 
Make a cream sauce with two level 
tablespoons of butter, two of flour, 
one cup of cream aitfl one of milk. 
Add to this two tablespoons of fine­
ly grated cheese; mix carefully and 
well with the fish. Put in a shal­
low grating-dish, sprinkle the top 
with cheese, and brown in a hot 
oven. This may bo used as a lun­
cheon dish with the addition of 
cooked spinach. Cook the spinach, 
chop it very fine and heat in a hot 
sauce cream. Put in the bottom of 
the grating dish, pour over the cod­
fish and sprinkle with cheese as be­
fore and serve.

Creamed Eggn—Remove, the shells
edges. From the middle of each from six hard-boiled eggs and cut

TIMELY HINTS.
To detect chalk in milk, dilute the 

milk in water; the chalk, if there be 
any, will settle to the bottom in an, 
hour or two. Put to the sediment 
an acid, vinegar for instance, and if 
effervescence takes place, chalk is 
present in the milk.

Boiled starch is much improved by 
the addition of a little salt or dis­
solved gum arabic. A useful thing 
to remember is that the iron will 

j not stick to the clothes if the starch 
used has been mixed with soapy wa-

A hot water bath in which has 
been dissolved about two ounces of 
coarse salt will cure tired, swollen 
feet.

Tender feet should be rubbed with 
spirits of camphor after being wash- 

in warm water and thoroughlyed

Wash keys of piano with alcohol. 
Use a pinch of baking soda in cook­
ing cranberries to take away the bit­
ter taste. Carbon oil is very good 
to clea-n chandeliers, bathtub and 
sink.

To clean chamois skin rub plenty 
of soap into the skin and put to 
soak in weak solution of soda and 
warm water for a couple of hours. 
Rinse woM in weak solution of yel­
low soap and soda and warm 
water. If rinsed in clear water only 
the skin will become hard and dry.

Vinegar water cleans and brightens 
gilt frames. Use one-fourth vinegar 
to three-fourths water and apply 
with a soft brush.

A paint for tl^kitchen floor that 
dries quickly can be made as fol­
lows : Dissolve three ounces of gold 
glue in three quarts of soft water; 
heat over the fire till the glue is 
perfectly dissolved, then remove and 
stir in three pounds of yellow ochre; 
with a whitewash brush apply a 
thick coat to the floor. It will soon 
dry, then with a paint brush give a 
coat of linseed oil. For a lighter 
shade use half white leaa.

If the cooking of turnips, onions, 
or even turkey has left the least sug­
gestion of its preparation in the 
dining room, pour a few drops of 
oil of lavender in a bowl half filled 
with hot water. This gives a de­
lightful freshness to the air, when 
the house is stuffy and doors and 
windows cannot be thrown open at 
the moment.

For earache fold a thick towel 
around the neclt; and then with 
teaspoon fill the ear with warm wa­
ter. Continue this treatment for 
fifteen or twenty minutes, then let 
the water run out, and plug the 
ear with cottton dipped in warm 
glycerin

Do not wear the paint and varnish 
from woodwork and furniture with 
soapy water and scrubbing brush in 
order to remove the fly-specks; use 
instead a cloth saturated with kero­
sene; the specks and dirt will quick­
ly disappear, and the furniture will 
not be injured.

To mend china mix together equal 
parts of fine glue, white of egg and 
white lead, and with it paint edges 
of article to be mended. Press to­
gether and when hard and dry scrape 
off as much of the cement as sticks 
above the joints.

Never under any circumstances 
should a plug of paper be used for 
the stopper of a bottle containing 
food or medicine for sick peoule or 
young children. Use a roll of new 
muslin or a firm, clean piece of 
tato until the proper cork can 
obtained.

Hemstitching may be done on the 
sewing machine by drawing the desir­
ed number of threads, folding the

inserted
in centre of the drawn threads,

i the tettstph of

side make a diagonal square of bead­
ing. Cut six yards of ribbon into 
four lengths and run them through 
the beading, leaving it very loose on 
three sides and drawing it quite 
tight on the fourth to give a little 
fulness at the waist line of the 
apron. Hake hard knots at all four 
corners and then tie double bow- 
knots. By lifting these bows you 
can draw it up into a bag. But if 
you untie the bows, not the hard 
knots, at the ends of the shirred side 
vou have four long ribbons to tie 
about the waist. While sewing you 
have on. what appears to be an or­
dinary apron with a pointed bib. 
When you stop you pile all your 
things into your lap, untie the rib­
bons about your waist, retie the 
bow knots, take hold of all four 
bows and draw it up into a bag.

* * *
PROUD OF THEIR INCAPACITY.

It must be admitted that some 
women and girls have no taste for 
housekeeping, but this is a distinct 
misfortune. They ought to have it. 
They should try to acquire it; They 
have no reason to glory in such in­
capacity, not to look on it as a 
mark of superiority, or an artistic 
temperament, a fastidious na/ture. 
Not a bit of it. The really fastidi­
ous people are always good manag­
ers, for they cannot endure to live in 
discomfort and squalor, and, rather 
than endure it, set bravely to work 
to remedy it. The young woman 
who cannot cook a mutton chop, 
boil a potato, or make a decent 
cup of tea, whatever her wealth " and 
position, has a lot to learn 
—how to make a fire, how 
to bind up a wound, how to cook at 
least some simple dishes, and how to 
act in case of fire or poison. On 
such knowledge life or the loss of it 
may depend, and she who does not 
possess it is ignorant of an essential 
to a woman’s education. A thous­
and possible accidents may make it 
of the first importance. The perfect 
woman, the woman the world wants, 
ia the all around woman who can 
put her hand to anything should the 
need arise, and who, having a cul­
tivated intelligence, quickly grasps 
how tasks unfamiliar to her should 
be done. The cultured lady, accom­
plished in kitchen affairs, is equally 
at home in the drawing room.

♦ ♦ ♦
RECIPES.

Chicken Pie—Disjoint two small 
chickens, cut them in as small pieces 
as possible. Place the chicken tn 
pan of cold water with a couple of 
slices of salt pork. Boil until quite 
tender, then add two teaspoons of 
chopped onion and a teaspoon of 
chopped parsley, and season with 
pepper, salt and butter. When the 
liquid has boiled down till It just 
covers the chicken, add two eggs 
which have previously been beaten 
with one-half cup of sweet cream; 
stir until quite thick, and then pour 
into a pan that has previously been 
lined with a biscuit paste. Cover 
the baking dish with the paste, mak­
ing a small incision at the top, 
and bake until tinged with brown.

Ham Puffs—Bring to a half boil 
one-half cup flour wet in one cup of 
sweet milk. When cold add two 
cups chopped ham (boiled ham) and 
four eggs beaten separately. Put 
in a baking dish and set in the 
oven in a pan of water and let the 
puff rise to the top of the pan 
(which will take from one-half to 
three-quarters of an hour), and then 
take out of the water and leave it 
in the oven until it is sufficiently 
browned. This quantity will fill 
two-quart dish when baked. One
half recipe enough for five persons, 

po- One cup of cold boiled rice could be 
be used instead <rf paste for a change 

To saute oysters, fry thin slices of 
bacon in a pan until the fat is tried 
out. Drain the oysters, dry 
with a napkin and roll in flour that 

*K end

AN APPEAL ON
BEHALF OF ORPHANS.

them in two lengthwise. Make one 
cupful of seasoned cream sauce, pour 
it in a small baking-dish, arrange 
the eggs in this, cut side up, sprin­
kle over them one saltapoon of salt 
and bake in a moderate oven eight 
to ten minutes.

Bread Omelette—CrumWe a cup of 
stale bread crumbs, and soak them 
in half a teacupful of hot water 
Beat smooth, add teaspoon of but­
ter and half teaspoon of salt, then 
five well-beaten eggs. Butter a shal­
low pudding-dish, pour in the mix­
ture, and bake about ten minutes. 
Serve at once, in the same dish, 
sending it to the table with a nap­
kin pinned around it. Grated cheese 
is a nice addition if relished.

Dainty Fried Toast—Make a batter 
of one pint milk, one teaspoon flour 
and one beaten egg. Dip into this 
stale slices bread or biscuit an in­
stant, and fry in ham drippings or 
any sweet fat or oil. The egg pre­
vents the bread from soaking the 
least bit of fat. Very appetizing 
and quickly made.

♦ + ♦
LITTLE LAUGHS.

Merchant (to new boy)—Has the 
bookkeeper told you what to do in 
the afternoon ?

Youth—Yes, sir; I am to wake him 
up when I see you coming.

♦ ♦ •
TRAINING THE FACULTIES. 
Nikola Tesla was talking about his 

student days at Prague.
“I remember well at Prague/' he 

said, “an old professor of great ori­
ginality and acumen. This professor 
insisted upon the value of a free use 
of the perceptive faculties, and he 
was always pointing out the need for. 
this use in strange ways.

“One day, on arising to lecture, 
he began :

“ ‘Gentlemen, you do not use your 
faculties of observation as you 
should.'

“He laid on the table before him 
a pot filled with some vile-smelling 
chemical compound, a thick, brown 
stuff.

“ ‘When I was a student,’ he went 
on, ‘I did not fear to use my sense 
of taste.'

“He dipped his finger in the pot, 
and then stuck the finger in his 
mouth.

“ ‘Taste it, gentlemen. Taste it,’ 
he said, smiling grimly.

“The evil pot passed around the 
class, and one alter another we dip­
ped our fingers in it and then suck­
ed them clean. The taste of the 
thick brown compound was horrible 
We made wry faces and spluttered 
The professor watched us with 
grim smile.

When the pot was finally returned 
to him his thin lips parted, and 
gave a dry chuckle.

I must repeat, gentlemen,' he 
said, ‘that you do not use your 
faculties of observation. If you had 
looked more closely at me, you 
would have observed that the finger 
I put in my mouth was not the one 
I dipped into the pot.' "

m
the bacon amt co­

ot th^ trying pan

A LITTLE LIFE SAVER
Baby's Own Tablets have saved 

many a precious little life. They are 
the best medicine in the world for all 
stomach and bowel troubles, simple 
fevers and teething troubles, and 
they contain not one particle of opi­
ate or harmful drug. Mrs. Bibridge 
Lowe, Sheet Harbor, N.S., says : 
“My baby was always sickly until I 
began giving him Baby's Own Tab­
lets, but they have changed him Into 
a fine, big, healthy child. I am 
never without the Tablets in the 
house." /The Tablets can be 
with perfect safety to a new born 
babe, and are good through 
stage of childhood. If you do 
And the Tablets at your 
dealers, send 25 cents to the Dr, 
llama’ Medicine Co 
and get a boot by

The following comes to us from 
the Northwest Territories. The ap­
peal is eloquent. May some of our 
good people not turn a deaf ear -,
My dear Friends :—

Appeals of every kind and descrip­
tion are nothing new nowadays. They 
are of common occurrence in our 
daily and weekly newspapers; they 
depict in glowing colors the pitiable 
condition of this or that community, 
of such or another work of mercy 
threatened by imminent danger if 
Christian charity does not avert the 
danger. How often are such sad 
stories, telling the public of the life- 
work of some far-away servant of 
God and humanity—works built up 
and cemented with their very heart- 
blood,—how often, I say, are such 
dreary and heartrending tales not 
read with the same undisturbed spirit 
wherewith we glance over the col­
umns reporting the daily railway 
accidents. They are read, but in­
stead of stirring up some gentler 
feelings in the hearts that diaim to 
be human, they often produce but a 
smile of scorn on the lips of the rea­
der, who, shrugging his shoulders, 
will give vent to his feelings in words 
like these : “After all, it is nothing 
but nonsense, a made-up story where­
of nine-tenths are at least the re­
sult of exaggeration. No doubt the 
writer would have done better, had 
he consecrated his leisure moments 
in finding some branch of industry 
whereby to support his work, than in 
penning such a worthless article."

The final result is that the cry of 
some distressed brother in Christ re­
mains unheeded,—works, intended to 
promote the honor and glory of God 
and Holy Mother Church, works 
wherein the foundation both spiritual 
and temporal of many a destitute 
member of humanity is to be laid, 
are left without assistance, their 
existence being but a painful linger­
ing between life and death, whilst 
those in charge of such institutions 
are to live in continual anxiety. Re­
peatedly have I appealed to Chris­
tian charity, but the result obtained I 
teMs me that the effect produced by 
my appeals must have been as des­
cribed above. The first part of the 
winter is now past. We have had to 
struggle hard to get along so far 
with the help of last year's crops, we 
have even tried to save something up 
for next summer; but, alas 1 how is 

possible when there is hardly 
enough for the present moment ? In 
winter some kind hearted persons at 
least grant an occasional thought 
to the poor, whilst in summer such a 
thing is of rare occurrence. Then 
everyone seems to have set his heart 
on things of a different nature,* 
sports, excursions, summer resorts, 
and a thousand other amenities of 
life demand the whole attention of 
the happy possessor of this world's 
goods, but the poor are forgotten. 
They see how money is simply thrown 
away, they sigh in grief and sorrow, 
saying : “Why can't I have a tiny 
share of life's luxuries under the 
form of a loaf of bread to still the 
hunger that torments me now for so 
many days ? Was this the intention 
of God in lavishing his material 
blessings on the world’s favorites to 
see them squandered in such frivoli­
ties ?" Is he wrong in speaking 
thus ? May everyone judge for him­
self. But let me bring this chapter 
to a close.

My dear readers ; I hope you will 
not refuse a little assistance to a 
crowd of poor orphan children thrust 
into this wide and cold-hearted world 
without any one to love them or to 
care for them. The winter, especial­
ly when as cold as this year, is al­
ways hard on them, but the sum­
mer is sometimes harder still. Last 
year we spent a few months in un­
told anxiety. Hardly anything came 
in, and when at the end of the month 
the baker handed in his bill, there 
was often not a cent wherewith to 
pay it. I dread the same again this 
year, and not without reason. For 
the love of God, and the sake of 
your own immortal soul, have pity 
on the poor children. Any contribu­
tion, however small, will be grate­
fully accepted, and you may rest as­
sured that the kind donors will not 
be forgotten In the orphans’ prayers

W1tlng a“ th6 of He*.
ven, I remain, ^

Your» respectfully In Christ, 
HEV. w. BRUECK, Q.M.I, 

St. Patrick’s Orphanage,
Prince Albert, Bask., N.W.T.

NOTES OF THE NEWS
The C.P.R. has purchased the E*. 

quimalt and Nanaimo Railway. The 
price is reported to be $1,250,000.

In the explosion on the submarine 
boat "A-5" in Queenstown harbor 
four men were killed and fourteen in! 
jured. Only one man escaped unin-

Six armed bandits entered a Chi­
cago office on Thursday, held Up 
twelve men, wounded two, knocked 
another unconscious, secured $800 
in cash and escaped.

The municipal council of Monte- 
bello has passed a by-law prohibiting 
the granting of any liquor license 
within the limits of the parish for 
the next twenty years.

The marriage of Mr. William Mar­
coni and Lady Beatrice O’Brien is 
to take place in the Catholic Church 
of St. George, London, Eng­
land, on March 16. Af­
ter the wedding they will leave for 
New York, where they will reside.

Messrs. Henry Morgan & Co., this 
city, with a view to extending their 
business, have purchased almost the 
whole block of property in rear of 
their present building up to Berthe- 
let street.

Father Bernard Vaughan, who has 
received the Dowager Lady Rosslyn 
into the Church, is a priest whose 
energies it would be very difficult to 
exhaust. When he is not visiting 
the poor, he is preaching or instruct­
ing intending converts.

The Grand Duke Sergius was blown 
to pieces last Friday in Moscow by 
a bomb thrown under his carriage. 
The Grand Duke was an uncle of the 
Czar, and his wife is a sister of the 
Czarina, a daughter of the late Prin­
cess Alice of England, and niece ol 
the King.

The Canadian Postmaster-General 
has ordered that, owing to the liar 
bility of celluloid to explode or 
catch fire under certain conditions, 
in future articles made from it will 
only be passed through the mails 
when packed in tin boxes with close 
fitting lids.

Every railway in Nova Scotia, ex­
cept the Intercolonial, has been al­
most completely snowed under for 
the past week, and on that account 
scores of cars are buried in the drifts 
which range from five to twenty feet 
high, and ice has rendered the snow­
ploughs useless.

A distressing accident occurred in I 
Peterborough late on Saturday night 
when Mrs. Thos. Hannah and her | 
grandson, aged five years, were run 
over by a G.T.R. express and killed, 
They had just stepped off the train 
from Port Hope, where Mrs. Hannah j 
had been visiting her daughter.

Sir WBliam McGregor, Governor of 
Newfoundland, has prepared for the I 
British Government an important j 
statistical report of the trade and I 
fisheries of the colony for the past I 
sixteen years. His report will place 
the situation involved in the Bond- 
Hay treaty discussion before the Im­
perial Government.

At the meeting of the executive | 
Council of the Canadian Manufactur- | 
er's Association, held in Toronto, 
resolution was passed urging the I 
Government and chartered banks of j 
Canada “to co-operate for the 
moval from circulation in Canada of j 
all foreign silver coinage."

Albert Fleury walked on the ice I 
from Bois Blanc Island, Lake Huron, I 
to Cheboygan, the other night to I 
obtain medicine for a sick child. H® I 
set out at midnight on his way f 
home in the teeth of a raging snow- j 
storm with lantern and compass, but | 
has not been hoard of since.

The Parks an<J Playgrounds’ Aseo-| 
elation, established for the purpose ■ 
of preserving park squares and open! 
spaces in the city, and for opening V 
as many playgrounds as possible for | 
poor children in congested district*, ■ 
recorded a very useful and sat,R**'| 
tory year’s work at its annual meet-1 
ing, held last week.

EPILEPTIC 
FITS

GUARANTEED |

CURE
illepey, I Sickness, St. Vitusi Danc*.

VIC

Can.

Four bo
BY

gyu- Boys and oirla ! 
jb, letters in the corner 

from Utile onee who 
bitten tefore. I «un sur. 
P ought to be n happy lit 

all the toys Santa C 
good as to bring him. 

Harold, for kind wishei 
good lett

you,
KcG. writes 
small girl of six. Hughie 
joya the letters and storie* 
are all my other little frien 
tjred of the corner, I hope. 

V Your loving friend,
AUNT B

** *
pear Aunt Becky :

This is my first letter, 
like to see my writing in I 
go to school. I am to tt 
reader. I am 10 years bid. 
tell you a little about tt 
There are two stores, one p 
and one printing press and 
mill. As this is my first 
w#ll not write any more, 
to see this in the True Witnc 
loving nephew,

RCP
* ♦ *

JIMMY’S GOLD DOLL
“Here’s you evenin’ pape 

about the money panick !"•
It was a dark winter ■ nij 

keen wind whistled an< 
through the naked limbs of t 
and the snowflakes, driven 
the capricious breeze, piled 
huge drifts in the Boston s

Under a lamp post, clad 
the thickest or most fat 
clothing, stood little Jimn 
ham, stamping his feet to k 
warm, and crying between 
ternate attempts to warm hi 
with his breath :

“Here’s you evenin’ pa 
about the money panick; It 
got 1"

The door of a large, b 
lighted dry goods store ju 
site where Jimmy stood opt 
a voice called out:

"Here, boy !”
Jimmy hastened over with 

and handing in the paper, t 
penny in his red, cold ham 
hurried off to join his mon 
ate companions, who had 
of their papers and stood c 
under an archway close by.

"All out, Jimmy 7" said 
the larger boys, as Jimmy 
brushing the snow from his 
clothes.

’'Yes, I’m out—every one 
answered J imxny cheerfully,

Jimmy took out his well 
purse to count his money, 
bis last deposit from his pc 
was about to put it into 1 
when an exclamation of sur 
taped his lips.

"What is it, Jimmy?" as 
boys simultaneously, j 
about him.

“Why, it's a gold dollar ii 
a cent !" answered Jimmy.

“Hurrah !" exclaimed one 
boys. "That's good luck, 
Let’s have the oysters on t

“No," interposed anothc 
patting Jimmy affectionate!; 
shoulder, "we’ll all go to 1
tre."

The archway, while furnisJ 
lection from the storm, ale 

a ^ort cut for pedestrla 
lived in that section. On 
ticular night, travel was x 
Lvely, but the boys, as the; 
nnder the dim gas light loc 
U* gold piece, paid no he 
passers by.

Jimmy was silent for a 
He turned the glittering c 

over in hie hand, the t 
Persuading him. The ter 
was great.

"Now, come, Jimmy, we <

4 grand time to-night. Nol 
eVer potion you about wh 
g°t the extra money,” persj 
of the boys.

"See here, boys,” present 
«P Jimmy. not g,,,,,,
*”tere, nor I’m not going 
t6eatfe- I'm going to tal 

back.”
"Listen at the HtUe Idiot 

" ' one °l boys. "W: 
“L you don’t know where

A; but z a».

y®* 8 answer. *«i 
Iman in the store

"An* you ain’t


