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. These misfortunes culminated in his
own death, resulting from a shock
of apoplexy, upon discovering that
a large cargo of uninsured wool had
been destroyed by fire, and the man
knew that this heavy loss would
Just about wreck his business, for he
Lad depended upon the sale of this
wool to meet some heavy obliga-
tions that would shortly become due.

What serveld to make these circum-
stances all the more sad was the
fact that his son, in whom all his
hopes were centred, lay low with
a virulent fever at that time, the
physicians having positively assert-
ed that his case was hopeless—that
he could not possibly rally.

A few months later, and about six
previous to the opening of our
story, Mr. Robert Seaver, of New,
York, was.surprised one day to re-
celve the card of Walter C. Leigh-
ton, with a few lines penciled upon
it, requesting an interview with him.

Ile instructed the boy to show his
visitor into his office, and presently
a handsomae, finely-formed young man
of some twenty-three years presented
himself before him.

At first tho lawyer was favorably
Impressed with him.

He appeared to be very intelligent,
and well read, was courteous and af-
fable—nay, more, peculiarly fascin-
ating ir his manner.

Upon learning the young man’s
story, that his father, after a ser-
tes of misfortunes, which culminated
in the lose of most of his fortune,
had died, thus blighting his pros-
pects, and leaving him almost pen-
eless, Mr. Seaver, whos2 sympathies
were deeply enlisted, interested him-
sell in hiy boialf, and he succeced-
cd in securiyu® him a position as
clerk in af bank of which he was
_,ane of “lm directors.

Mo 28 this, he invited him to
his own home, where he introduced
him to his family, and to his beau-
tiful ward, withh whom the ycung
man proceeded at once to fall
deeply in love,

Mr. Seaver knew, of the compaet
which the parents of the iwo young
people had entered into, years be-
fore; but it had slipped fromy his
mind, and was not recalled antil
the ischef was done, and it De-
camé evident that young Leigh-
ton intended to press his suit and
secure the wealthy bride that had
been selected for him. '

He bitterly regretted that he had
not foreseen this result, and
guarded - his ward more carefluily,
especially wihen it became appar-
ent to him that, in spite of what-
ever virtues the young man might
rossess. he had very grave fauiils
as well; that he was addieted to the
habit of intemperance, whiie, now
and then, there was an evidence of
tyranny and intolerance of other
peoplic’s rights and opinions that
betrayed an anderlying selfishness
that would make the gentle aund
sensitive girl wpretched il she be-
came his wife. .

Bul Florence “had [fallen under
his charm ; and he, making the most
ol his opportunities, continued to
weave the web of his fascinations
about ler, until she grew to be-
lieve that her happiness lay ouly
in his keepibg; while, too, she felt
that she was also ecarrying out the
wishes of her father, wiiom shz had
idolized, and for whom alone she
would have sacrificed herself, even
had her own heart not responded
to them.

Conscquently, when Walter Leigh-
ton told her of his love, and for-
mally asked her to be his wile, she
unhesitatingly pledged hevsell 1o
him.

Mr. Seaver decidedly disappreved
of the engagement, In fact, he re-
fused to regard them as lovers,
saying that Florence was far too
xouug, ‘and had seen too little of
the world, to bind hersell by any
promisz, and he should not give his
consémy to such  an arrangement
until she had had at least one seas-
on in society, and was more compe-
tent to judge for hersell.

Fiorence, knowing low truly her
guardian had herl interests at
heart, svould have cheerfully sub-
mitted to his wishes, and this at-
titude on her part created the first
disagreement between the lov-
ers: and, the ice, once broxen, the
youngz man often made her wretcied
for days by his jealousy and caprice.

He began to be less courteous and
careful of her feelings, in many
ways betraying his innate sellish-
ness; and, upon two or three o°-
casions, had appeared in her guard-
jan’s drawing-room decidedly un-
der the influence of liquor.

Onee Mr. Sievert had a long  and
configentinl talk w:th her aboatit,

“Floy,” he said, with great ien-
derness, as he came upon her weep-
ing from .gxiety and mortification,
“if you are unhappy in your rela-
tions with Walter—and I think
you have cause to be—I advise you
to break them at once. I am sure
he Is unworthy of your regard, or
he would be more coasiderate of
your feelings.”

“But I really am fond of %im,
Unecle Robert, and I  should miss
him &0, to give him up; and, be-
sides, papa wanted me to marry
him, you know Tlorence repiied,
wiping the tears from her cheeks,
and trying to smile away her
trouble.

“ My whild, your father mneover
woull have wished you to be inilu-
enced by his desire if he could have
foreseen these conditions,” was ‘the
grave reply. “Believe me, dear, ir
fie were here to-dav, he would be
the first to warn you against oane
who has no more respect for you
than to come into your presence
in a partial state of intoxication,
and mortily you before your
{rlenas.”

“Qh, but Walter says that he 18
no slave to drink—!{™at he has per-
fect command of himself, and—"

*Then why does he not prove his
gtatement, dear ?” Mr. Seaver in-
terposed; ‘““why <does he allow wine
to get the betrer of him? If I am
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Bridegroom.

not ‘mistaken, he has been here a
good many times, when it wonld
have been more to his credit to
have remained away,I claim it is an
insult to any young lady—to say
nothing about her friends—to pre-
sent himself before her with the
taint of liquor in his breath. That
is geiting to be a common occur-
rence with Leighton, not to men-
tion his unkind treatment of you,
at such times. Floy, I wish  youn
would brenk with him altogether,”
the gentleman concluded, earnestly.

“Qh, I-I couldn’t do that, Uncle
Robert,” sighed the girl,
with a look of trouble In
her eyes that went to . his
heart. “Walter says he couldn’t live
without ‘me, and perhaps he will be
different when he has a home, and
interests of his own. I—I hope my in-
fluence over him will win him by and
by, and—and then, I feel a@if I 'must
do as.papa wished, and try to save
the son of his dearest friend.”

Mr. Seaver .smiled, sadly, at this
sophistry.

He realized, as many another has
done, that continued opposition only
serves to arouse autagonism, and,
the more he argued against her
lover, the more strongly set she
would be In ler determination to
stand by him. But he could not re-
sist obne parting admonition.

“My dear girl,” he said, s“don’t flat-
ter yoursell that, if your influence
fails to accomplish what you desiro
wh l2 you told your fate ia your own
hands, it wili acnpleve it when y<u
have sacrifliced your liberty to one

nho, 1 fear, w.ll prove a veritable
tyrant to you in the future.”

He left her then, but with the sec-
ret resoluiton 10 spare no effort to
prevent a marriage which, he felt
sure, would prove most disastrous 10
the happ.ess of this lovely girl, who
had become very dear to him during
the year and o hall that she had
been under his care.

Hs own chldren—all save his
yYoungest 80i, wlo was finishing a
long course at Heidelborg, Germa.y—
were married, and living in homes of
their own, and Florenze had been a
veritable stunbeam in  his ~ house,
which, otherwis2, would have been
dull and lonely. { 'y

He res:ivad that, on the completion
of lier stud.es—she would graduate
that sammer [rom the h.gh school—
Le would take her abroad, where she
would be utterly free from the influ-
ence pl her lover, aud would, per-
chance, meet others who would give
her different ideas of life, and per-
haps op=n her eyes lo the glaring
faulls and u.worthinoss of the youns
man. \

Wien Juie cpened, he had matured
and aunounczed hs plans;, whereupon
young Le.gaton, suspecling Lheir ob-
Ject, had at once begu) to urge Ilor-
ence to coasent to a receret marr.ag’s

For a jong time ste nad witnsto.d
2ll his entreaties, but at last, as we
have seen, his passionpte appeals
proved irrescistible; they had swept
all barrers away, and won her re-
luctant consont. For some weeks
previous he had appeared to mend
his course, and couducted himself
with great circumspection, when he
visited her; at the samoe time throwe
g around her all the fascination of
wilich he was master, until the fair
girl flatvered hersell that her influ-
ence was having the desired effcet,
and &he grew proportioaately light-
hearted and happy. |

TMiey partea, as related, in the
summer-house—where he had ap-
pointed a secret meeting, for he was
determined they should be subjeciel
to no iuterrupiion—stie returning to
the house in a half-dazed frame of
mind ; ne to go to arrange for the
ceremony that would make him the
unworthy husband of a beautifal and
innocenc girl, and—the masier of a
hall-million of mouey.

lle cnucklad, with secret trlumph,
as hoe vaulted lightly over the hedge,
pack of ti.e summer-house, and walk-
ed briskly along the highway 1o
catch the train for towi.

“Now, I shall have everything fixed
just to my mind,” Le mutiered, show-
ing his white teeth in an evil smile.
“let them take hor abroad, and give
her a taste of the world, for a few
months, then I w.ll appear upon the
scene o claim my bride, and the
handsome fortune I have won. Ha,
ha, my sirewd <ld  Jawyer, future
events w.ll prove wto has piayed the
most sagacious game ; then, when I
explode my bomb, I'il go in fora high
old time on the other side of the
pond, with my pretly little wife.”

Poor I'lorence weut siraight to her
own room, wlere she confided to her
maid what sie had promised to do.

The girl was already in the pay
of young Leigiton, and readily lent
hersell to tue plot, cheering her fair
mistress, and painting the future in
such bright colors for her that, ere
long, ¥lorence began to look forward
to her approaching nuptials with
more of serenity, if not witl posi-
tive joy. e R

The pemainder of the day passed
swiltly, in packing and making ready
for the morrow's departure, and,
when the diuner hour arrived, every-
body professed to be 8o weary it, was
arranged that they should retire
very early, to get needed rest for
their gontemplated voyage.

It was barely eight o'clock when

Mrs. Beaver and Floreuce bade h[l‘.l'

seaver good-night, and repaired to
their rooms. i

Mr, Seaver had a couple of letters
to write, and went to the library
for that purpose.

At a quarter to five, Florence and
her maid, . wio were sitting in abso-
lute sijénce and darkness, heard him
ascend the stairs and enter his own
apartment.

Ton minutes later the two trem-
bling girls stole softly down a back
stairway and out of a rear door.

During the last hour, the night

intensely dark; heavy
clouds nad rolled up from~the south
and west, while an occasional flash
of lightning and the distant mut-
ter of thunder portended amn ap-
proaching storm.

ILocking the door, and taking the
key with them, they sped toward the
gate bcfore mentfoned, aud, upon

it, found the promised car-

riage awalting them. :

“Mise Richardson ?” came the in-
quiry. in a low, cautious tone, from
ore of the two figures sitting upon
‘the driver's box.

“Yes,” was the tremulous responso
from Florence.

The man gprang to ‘the ground and

the carriage door.

“] am Mr. Leighton's friend, whom
bhe has sent to conduct you to the
Rosedale chapel,” he said, in a° re-

| agsuring voice. “I think we must

n:ake haste, however, or we shall be
caught in a storm.” -

A sharper flash of lightning and
a louder roll of thunder seemed to
corrcborate his statement, and
caused the girls to spring quickly
irside the vehicle, and in another
moment, they were speeding swiftly
on their way. £

“Oh, I 2m afraid! I wish I had
rot come!” panted the’ trembling
bride-elect, while she clung oconvul-
sively to her companion.

“Nonsénee, Miss Floy! We are
perfectly safe, and there is just ro-
mance enough about this affair to
make it exciting,” flippantly replied
the girl, who was just unprincipled
enough to enjoy such a lark. “It
isn't a long drive, and we shall prob-
ably get there before the storm over=
takes us, and 1t will doubtless be
spent before we come back.”

Nevertheless, the storm did over-
take them, even though the driver
hurried his horses to the top of their
speed, and broke with terrible fury
just as the vehicle halted before the
pretty little church .at Rosedale.

The girls quickly alighted, and hur-
ried inside the chapel, which wa#s
but dimly lighted, near the altar,
where a clergyman, in his surplice,
was awaiting the coming of the
briday party.

Young Leighton had not vet put
In an appearance, greatly to the dis-
appointment of Florence, and the an-
noyance of his friend, who wa® to
act as best man.

Florence.and her maid sat down in
ono of the pews to await the ar-
rival of the belated groom, while her
escort went out to the porch to
watch for him.

Iere he fell into conversation with
the driver, who was also a friend
of Leighton's, and during which they
discussed their escapade, and com-
mented freely upon the shrewdness
of the adventurer in managing to
wheedle a pretty girl into the sec-
ret marriage for the sake of get-
ting control of her fortune.

Meantime, the storm increased in
violence, the sky at times being one
sheet of flame, the thunder almost
a oontinuous roar, and the rain
pouring in torrents.

“Where in thunder can Leighton
bo 2" at length muttered his friend,
2and peering forth flinto the dark-
nesy with anxious eyes.

He stood thus for a, moment then
he turned and re-enteved the church
with his companion.

Almost at the same jnstant, a tall
figure, muffled to the e)ps in a. water-
proof and cape, emer d from be-
hind the pillar near wiich they had
been standing, and follhwed them.

The eound of his Yhurried steps
caused the wothers to| turn sharply
around, when one J)I them ex-
claimed : e

“Thank Heaven, Leighton, you have
eome: Ilow did you get here : de

“On herseback; didn’t you hear
me?” was tha briel response.

“No; this deuced storm deadens any
sound. Ugh, just hear it!” said the
other, as o vivid flash was followed
by a deafening crash of thunder,
which shook the building to ite
foundations. “But come,” he added ;
“the girl has been waliting here for
nearly half an hour, and is nearly
frightened to desath. I've been afraid
sheo'd insist upon going home, a8 I
beheve she is more than half incliped
to do, and you'd loso the nice fat
plum you have 80 cunningly plotted
for. I've tne certificate, and all it
needs now is the signature of the
clergyman. I'll get that alter the
knot is tied, while you are taking
your bride to the cariage.”

He hurricd his companion down
the aisle, for he was anxious to get
the matter over; then, going to
Florence, he conducted her to his
side, the maid following. 1

Florence glanced anxiously up at
ber lover, a3 she came to him; but
in the gloom, and muflfled as he was,
ghe could not see Irim distinetly, and
ghe was too agitated to address him,
while she was eager to return home
as soon ps possible.

The clergyman was evidently in a
burry alse, his patience having been
sorely ‘tried, by the long waiting,
and he hastened through the ser-
viee with what speed he could with=
out making it seem a farce.

When he called for the ring, the
groom seemed to hesitate for an in-
staprt ; but, after fumbling in a
pocket of his vest for a. moment,
produced it, and two minutes later,
the couple wgcre pronounced hus-
band an wife.

As the last wprds of the hurried
bonedition fell from the minister’'s
lips, Ilorence lifted her white face
and appealing eyes to her husband’s.

“Now, take me——" she bagan,
wlen suddenly the worde froze on
-er lips, and a low, ghuddering moan
burst from her.

At the same instant ‘there came
arother terrific crash, that seemed
to rock the whole earth.

Put tne young wife heard it not.

She had fallen upon her compan-

lon's breast, limp, waite and sense-
less. .
The face into which she had look-
ed was that of an ulter stranger ;
she bad married a man whom she
had never seen before.

CHAPTER IIL

Tho compahions ol the youthful
bride, were, however, unaware of the
mause ©f her sweoon at the altar,
directly after the ceremomny. One
and all, except the man who had
personated the absent groom, be-
lieved it to be the reaction from the
nervous excitement under which she
bhad been laboring, mingled, per-
haps, with fear and awe, of the ter-
rible confliect of the elements and
the uncanny gloom that had attend-
ed her nuptials.

Her companion took her in his
arms, with a strangely reverent gen-
tleness and tenderness, econslderng
his position, and bore her qhicklyl
from the place, followead by the other
members bl the party—all save the
“begt man,” who had remained be-

hind to secure the clergyman’s sig-
nature to the marriage certificate.
Ag ke siraoger emorged Isom the

T

obapel, with his uncomsclous burden,
the raln had almost ceased; tho
storm seemed to bave spent itself in
that last deafening clap of thupder;
the clouds were breaking, and low
down on the western horigon, where
they had lifted, there gleamed ane
lone ‘star of peculiar brilllancy.

Was It the beacon light of a good
angel, watching over gentle, mis-
guided Florence Richardson, and
set there as a promise to show that,
though her future might be freught
with. storms of sorrow, yet hope
should never entirely fail her

The young man strode.direc to
the carriage, and placed his burden
within it, after which he assisted
the mald to follow her mistress .

“Get her home and into bhed as
quickly as possible,” he sald to the
girl, in  a low, authorative tone;
“and, mind,” he sternly added, “that
you keep a close tongue about this
pight’s ‘work.” \

He clogsed the door wuwpon them,
without waiting for a reply, and then
stepped back into the chapel to
speak to the man who had lingered
to 'get the certificate.

He met him just ipside the door.

“Humph !” sneered the “best man,”
as he came close to his supposed
friend, “the girl hasn’t much back-
bone, has she? It's lucky for you,
though, that she didn’t collapse be-
fore the knot was tied. You've won
your nice fat plum, and now, I sup-

, you are prepar>d to fork over

my share for this night’s work. Hal
he exclaimed, in a startird tcme. a8
the stranger, having thrown back
the collar of his mackintosh, laid &
hoavy hasvl upo  his shounldar, and
bent & stern, white face upon him,
swhat is the meaning of this? By
——1 You are hot Waliter Leightonl

Gad! This is‘a devilish plight, as sure

ag I am alive!”

(To be continued.)

———————

WHAT THE DOCTOR DOES.

The first thing a doctor does when he
is called to sce a fretting,worrying baby
is to give it a medicine to move its bow-
els and sweeten the stomach. The doc-
tor knows that nine-tenths of the trou-
bles affecting babies and young children
are due to irritation of the st h or

MILL FEEDE

neading cofoals and By-~Pro-
ducts—Their Use and Value.

A leading Nova Scotia farmer points
out that the average man buys the dif-
ferent kinds of mill feeds without know-
ing the grade he is buying, the value of
ench, or the kind of the stock to which
it should be fed. Some brief motes on
the more common feeds are all that a
newspaper article will allow,

Wheat.—Wheat is a suitable feed for
ali of live stock, if fed with iudg-l
ment. ~Shrunken and damaged wheat can
; be fed to advantage, as it may be neulyl

or quite equal to the best grain for
this purpose. For fattening stock, wheat
is considered worth about 10 per ecent.
less thin corn. The by-products of
wl_!elt in common use are bran, shorts,
middlings and low grade flour. Bran is
recognized as one of the very best feeds
for dairy cows and sheep, and for horses
rit 8 hma work. On acount of its
coarse and fibrous nature, it is admira-
Lly adapted for mixing with corn, peas,
oud other Lighly concentrated feeds, but
for the same#eason it is not suited for
feeding in large quantities to hard-work-
ed horses or vourg pigs. The distinction
between sheris and middlings is not al-
ways clearly marked, although the for-
mer is supposed to be re-ground bran,
| and the latter the finer particles of bran
' with some flour included. The poorer
grades of shorts often contain the
sweepings and dirt of the mill, and are
| mot ‘satisfactory for feeding. Middlings
are especially useful for feeding pigs,
along with skim milk or corn. The
lowest grade of flour, frequently known'
as “red dog,” usually contains the germs
of the wheat, and on account of its high
protein and fat contents is a valuable
feed for cows, hard-worked horses and
growing pigs. The better sorts of low
grade flour are similar in composition
to the best grades and cannot be fed at
a profit. .

Corn.—Corn is the best of all the cer-
eals for fattening stock. It is used very
largely in the manufacture of starch,
glucose, beer, spirits, etc., and conse-
quently has a long list of by-products. In

bowels, and that when the cause is re-
moved the child is well and happy.
Baby’s Own Tablets are an always-on-
hand doctor, and promptly cure all the
minor ills of little ones. They contain no
poisonous “goothing” stuff, and may be
given with safety to the tenderest in-
fant, or the well grown child. Mrs. J.
Overand, of Hepworth Station, Onta-
rio, says: “My little one was much
troubled with indigestion, and Baby’s
Own Tablets gave immediate relief. 1
have found the Tablets the most satis-
factory medicine I have ever used for
children.” Sold by all medicine deal-
ers or sent by mail at 25 cents a box,
by writing The Dr. Wiliams’ Medicine
Co., Brockville, Ont.

TUNNELING THE HUDSON RIVER.

Subterranean Wonder Rivals the Mam-
moth Cave of Kentucky.

Residents of New York City who are

accustomed to believe that all the won-
ders of the world are inclyded within
the boundaries of Greater New York
will find in the huge new shaft leading
down to the Pennsylvania Railroad tun-
pel under the Hudson a subterranean
wonder rivalling the Mammoth cave or he
undergroznd mysteries of Luray avern ?
This shate, suak at the outer edge of
the “tenderloin,” at Eleventh avenue
and Thirty-second street, descends for
65 feet through solid rock, and at this
level forms the point of departure for
the twin tunnels under the Hudson.

To the visitor who peers nervously
over the mouth of this great opening, 60
feet long and 40 feet broad, and sees
faint lights flashing below or hears con-
fused murmurs of underground activity,
this pit seems to resemble an entrance to
Plutonian regions rather than the com-
monplace creation of engineers, planned
to furnish an entrance to the mew tun-
nel. To the more daring who tempt for-
tune by descending the narrow wooden
steps that,lead vaguely down into the
damp, darkness below the experience is
worth the semblance of danger incident
to making it. Half way down the stair-
way turns, and here is the boundary be-
tween the upper and lower world. At
this point the mouth of the great shaft
resembles strikingly the open dome of
the Pantheon at Rome; beyond and be-
neath the journey is made in ever-in-
creasing darknesa.

But at the foot of the shaft imagina-
tion and sentiment end. Here the visitor
meets the practical and sees the hand of
the engineer. Straight before him as ‘¢
reaches the bottom level are two ragged
arches, hewn in solid stone, and througn
them two narrow gauge tracks vanish
into darkness, carrying tiny cars laden
with rock blasted 200 feet beyond, for
the work has already marched this far
toward the Jersey shore. These rough
arches, smoothed and lined, will one day
make the passageway , for the great
tubes. Already the engineers are at work
preparing to equip the shaft with eleva-
tors, and within a short time material
and workmen alike will be lowered and
raised, and the wooden steps will lose
their usefulness.

Straight across the river, mot. more
than a mile away, is another shaft, iden-
tical in general character with that at
Eleventh avenue and  Thirty-second
street. On that side of the river also the
two tubes have been started, and for a
few feet the work has gone under the
solid rcck. These two shafts are the
lungs of the tunnels. Through these the
hundreds of workmen will breathe. Some
months hence the workmen descending
through these shafts, one in Manhattan,
one in Weehawken; will meet far under
the Hudson, and then the tunnels will be
completed.

Port Arthur,
(Buffalo News.)

Port Arthur has been taken,
But speak not in Gath,

The news will please some people
And others move to wrath.

Just read it in the headlines
And let it go at that,

There's music in the Russian alr,
The Japs are standing pat.

If Port Arthur hasn’t fallem,
As was stated in Chefoo,
Just buy another ‘‘extra out,”
The joke is then on you.

Port Arthur will taken,

It will be, '‘on the dead,”
And when its surely fallen
Thes 'l oriud the uct in red.

the pr of manufacture the starch
is removed; and the remainder of the
grain is sold under the name of gluten
feed, which is wel suited for dairy cows
and fatening stock. Gluten meal is glut-
en feed without the hulls and germs of the
corn,and is very rich in protein and fat.
I: is a capital feed for dairy cows, but
on acount of its concentrated nature,
should be mixed with bran or oats. Corn
germ is very rich in protein and oil;
after the oil is pressed out the residue is
known as corn oil meal or corn oil cake,
also a valuable feed. Corn bran is rela
tively low in feeding value. There are
numerous other “corn feeds” on the mar-
ket, but they vary greatly in composition
and value, and should be bought only un-
der a guaranteed analysis.

Oots.—The feeding value of oats is well
known. Oat hulls, oat dust, and oat feed
or shorts are the chief by-products of
this grain. Oat hulls are of little value
for feed, but ae often mixed with ‘corn
meal, etc., and the mixture sold as
ground oats. Oat dust consists chiefly of
the minute hairs removed from the ker-
nel in the preparation of oatmeal.

It has a fair feeding value, especially if
broken kernels are present, and there is
not too much mill sweepings. 'Oat shorts
or oat food varies greatly in composi-
tion, although the better grades show a
feeding value similar to that of oatmeal.
/Barley—Barley is a first class feed for

igs and dairy cows. The by-products,

rewers’ grains and malt sprouts, are
largely fed in some sections. Brewers’
grains are simply barley from which thé
dextrin and sugar have been extracted.
The wet grains are not desirable.for gen-
eral use, but the dried grains are easily
kept and are rich in protein and fat;rank-
ing with bran and oil meal as a feed for
dairy cows. Malt sprouts are a cheap
and excellent feed for cows, but they are
not greatly relished, and orly two or
three pounds a day can be fed.

Peas—Peas are very rich in protein,
and are among the best feeds for grow-
ing animals, dairy cows and pigs.” Pea
meal is too concentrated to be fed alone.
There are no by-products in general use.

0il Cake—Oil cake or oil meal is a by-
product of the manufacture of linseed
oil.' It is a very rich and healthful feed,
particularly for fattening “Zattle =and
sheep. Its high protein contents makes
it valuable for feeding in moderate
quantities to dairy cows, along with
corn silage.

Oottonseed Meal—Cottonseed meal is
a by-product in making cottonseed oil.
It is richest of all the concentrates, but
varies greatly in quality. It is not suit-
ableé for pigs [r calves. Good cottonseed
meal, which is 2 bright lemon-yellow in
color and has a fresh, pleasant taste,
may be profitably fed in reasonable
quantity, if combined with other feeds.
Not more than three or four pounds
daily should be fed to dairy cows. Yours
very truly,

W. A. Clemons,
Publication Clerk. |,

—— &

FATTENING CHICKENS.

Feeding in Crates — The Best
Rations.

In order to have the chickens
plump and well fitted for market
when they are at the most profit-
able age, they should be placed in
the fattening crates when they are
three months old. It is not meant
by this that chickens cannot be fat-
ted profitably when they are more
than three months old Suitable
market chickens of any age will
show galus in the crates. In se-
leeting chickens for fattening, those
should be fatted that have a good
coustinution, denoted by short,
strorg beak, head wide between the
eyes, lively appearance and that
are of nredium size, and are of a broad
square shape, with' short, straight
legs set well apartc.

LEgupment for Fattening.—In fat-
tening chickens for market, it is ad-
visabie to use the fattening crates
recommended by the Poultry Divi-
sion, Ottawa. If only a small num-
ber of chickens are to be fatted,pack=
ing boxes of suitable dimensions can
bo adapted for' the purpose. The open
top of the box ghould become the
bottom of the crate, and one side
should be removed from the front.
Laths should be pailed up and down
the troat and also lengthwayse of the
erate to form the floor. The laths |
are placed the same distane apart ;
as recommended in the construction |

of ‘the fattening crate. A board'
should be loosened in the top of the
crate to remove the ghickens from,
° s
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and a feed trough arranged in fromt.
A sh:gl:g board and shipping boxes
are required. - :

Fattening Relations. A/ satisfactory.
fatten! Tation is one that is pai-
atable and that will produce & white
colored flesh. Ground  oats, finely
ground or with the white colored
asesh. Ground oate, finely ground or
with the coarser hulls sifted out,
should form thel basis of all the grain
mixtures. Ground corn fed in excess
will result in a yellow colored flesl
of inferior quality ; ground pease im-
part & hardness to the flesh that
is pot desirable. Ground oats, ground
buckwheat, ground barley, and
low, grade flour' are the most suitable
meals for fattening. g0
, Satisfactory meal mixtures.—

1. Ground oats, coarser hulls re-

moived. 1

2. Siftings from rolled oats. no hul-
ling dust should be included. -

8. Two parts ground oats, two
parts ground buckwheat, one part
ground corn. '

4. Equal parts ground oats, ground
barley, and ground buckwheat.

5. Two parts ground barley, two
gar'.s low grade flour, one part wheat

ran. :

{ground meal should be mixed to
a thin porridge with sour milk or
buttermilk. On the average, 10 pounis
of meal require from 15 to 17 pounds
of sour ekim milk. A’ small quantity
of salt should be added to the mash.

‘When sufficient skim milk or but-
termilk cannot be obtained for mix-
ing mashes, a quantity of animal and
raw, vegetable food should be added
to the fattening ration. i

The chickens should remain in the
fattening crates for a period of 24
days, more or less depending on the
condition of the bird. Before they are
are placed In the crates they should
be ‘well dusted with sulphur to kill
the lice. They should be again sul+
phured three days before they are
killed, Vv i
The First Week.—It is necessary to
feed the chickens lightly the first
week they are in the crates. A
smali quantity “of the fattening food
should be spread along the troughs,
and as this is eaten more food
added, but not as much as the chick-
ens would consume. The food should
be given three times a day, ahd af-
ter feeding the troughs should be
cleaned and turned over. The chick-
ens should receive fresh water twice
a day, and grit two or three times
a week while in the crates.

The second week.—The chickens
should b2 given twice a day as much
food ps they will eat. Hall an hour
after feeding the feed troughe
should be cleaned and turned over.

The Last Ten Days—At the come
mencement of this period one pound
of tallow a day. should be ndded to
the mashes for every seventy chicke
ens. The quantity of tallow should
be gradually ircreased, so that Ast
the latter part of the period One
pound of tallow is fed to 50 chick-
ens. ‘The chickens should receive
the fattening food twice a day.
Yours very truly, W. A. Clemens,
Publication Clerk.

——

VEGEYABLES.

Vegetables are necessary. -

They contain much nutrition. | <

Nuts and olives are fatty vegetables.

Starchy vegetables produce heat and
energy.

The cabbage family suffer from poor
cooking.

Tomatoes are most hygienic when un-
cooked.

The acid of the tomato is sufficient
without vinegar. .

As nru%us (of the lily family) acts up-
on the kidneys.

Many succulent vegetables are simply
bulk, or waste, food, and should be eat-
en once a day.

A host of plants serve for seasoning
and flavoring.

All vegetables should be put in boiling
water.

Add a pinch of salt for the green ve-
getables.

Many vegetarians are capable of Irard-
est labor.

As a rule vegetables should be cooked
uncovered. - ;

Too rapid boiling dissipates flavor and
spoils the color.

Rice and maccaroni require fast boil-
ing in deep water to separate the par-
ticles.

The potato should be cooken unpared,
as the mineral matter is near the skin.

The saliva cannot act upon the fat that
clings to the fried potato, the stomach
does not, so the poor intestines wrestle
in vain,

Though some of the salad plants are
cooked by some, endives, lettuce, chicory
cress, cucumber and the rest are better
eaten with a simple French dressing.

It is a fact “that all the elementsne-
cessary for body building are found in
the vegetable world,” a fact which few
of us seem to understand.

——————————————

STUDENT STUMPED PROFESSOR.

The clever Dr. Ritchie, of Edinburgh,
met with his match while examining @
student.

He said: “And you attended the class
for mathematics?”

“Yes.”

“How many sides has a circle?”

“Tywo,” said the student.

“What are they?” 3

What a laugh in the class the stu-
dent’s answer produced when he said:
“An inside and an outside.”

But this was nothing compared with
what followed. The doctor said to the
student: “And you attended the moral
philosophy class also”

“Yes.”

«“Well, you would hear lectures om
various subjects. Did you ever hear
one on cause and effect?”

an effect ever go before &

“Give me an instance,”

“A man wheeling a barrow.”

The doctor then sat down and pro-
posed mo more Guestions.

—————————

What He Wanted.
(Chicago Post.)

«A tall bride is the best looking, don’t you
think?"” .

“Well,” replied the titled Englishman whe
Bad caught on to & little American slang,
“go far as 1 am personally concerned I cer-
tainly am not looking for ome who is
‘short.” ** ;

S S,

Even the gleve manufacturer doesn’t
like to have his stock thrown back om
his hands.
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