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WHAT TO DO WITH PEACHES. 
Peach Bavarian Cream—Ten fresh

peaches, half a pint of cold water, 
one pint of cream, half a box of 
gelatine. Cover the gelatine with 
cold water and let it soak for one
iTused ; ™‘ may'^ te °* pressed | take out the stones

through a colander, but if

of the fruit, shaping it into a taper­
ing mold. On the top layer put 
four more pieces ot peach, and coyer 
with the remaining rice, which 
should be heaped to a point. Ar­
range the pieces held in reserve 
around the base of the mold. To the 
sirup add the juice of un orange, and 
either one tablespoonful of mara­
schino or a couple of tablesipoon- 
fuls of wine. Pour

some in a shallow pan to cool, as it 
cools in a few minutes sufficiently to 
know if enough salt has been used.

PERSONAL POINTERS.

Notes of Interest About Some 
Prominent People.

Mr. Seddon kept for many years 
this sirup very -, firgrt nugget of New Zealand gold 

carefully over the rice and peaches [ which he unearthed in his digger 
and also serve cream with the pud- j days. When the Earl of Onslow was 
ding. Serve cold.

Peach Marmalade—Place the peach­
es iii a wire basket and plunge them 
into boiling water for two minutes.

! Rub off the skins, cut the peaches in

SIGN YOUR LETTERS.
Me»y People Write Letter# uni For 

get the Signature.
“Many people write letters that they 

forget to sign,” said a postofflee clerk. 
“People come to us every day with 
such letters In the hope that they may 
be able to trace the writers. Some­
times we can do so, but not often. Of 
course only a small percentage of such 
letters are brought to our attention, so 
the total number must be very large.

“If the name of the writer is on the 
envelope or letter head, the lack of a

Governor of the Colony, in the early I 
nineties, the ex-working-miner Pre- j 
mier had the tiny bit of yellow j 
mctul made into a breast-pin, which signature is of less consequence, but it 
he presented to his lordship. i happens frequently that important let-

The Dowager Duchess of A be v corn, ters cannot be traced to the writers.
‘A certain business house in this city„ tuianutr uuv fresh ! Measure the fruit and place it in who celebrated her ninetieth bitthday ________________________________

fruit is used it should be first utew- thc preserving kettle l'or six quarts . quitc recently, can boast a record broug|,t in a letter one dny minus the
ed and sweetened. Place the gelatin °f poaches use one quart of "a er umber Qf living descendants. 1 he 8|gnature and containing a ten dollar 

boiling water until dissolved. Lover and cook for an ^om then v,muratde lady had six sons and; goods ordered.
... -m. ,h„n n,of granulated | SBVen dflUffhter». of whom five ot the| ^ came^m „ vlllage !„ the interior

ed
Whip the cream. Add the gelatin to add thr<-e quarte of gr ------ -----„
the fruit, mix and turn into a large ! Ti^ of Estate. adC* was sent to the

has no fewer than 140 descendants
bowl; place this m a Pan of cracked sn*th, ^ ^ raU|er 
to and beataatil g«bbJ; at the end of that time. Put in
thicken . 1 hen add the ''‘'ipped , or glasses. When cold
cream, stir carefully until well mix- * ... . b „ „x . •
în; aU:on,din&ctte To « Tnd K"se°a,. or use metal

and garnish with whipped cream. co'eis‘
Peach Fritters—Either the fresh 

or canned peaches may be used.
They should be cooked in deep fat, 
which should be hot enough to brown 
a small piece of bread in fifty sec­
onds. Fresh or canned peaches, rum 
or brandy, sugar, grated lemon peel.
Peel. stone and halve the peaches.
Sprinkle well with sugar, rum and 
grated lemon peel. Let them stand 
for ten minutes. To make the bat­
ter, take one heaping cupful of 
flour, two eggs, one tablespoonful of 
olive oil, one or two tablespoonfuls 
of rum or brandy, and a little cold 
water. The rum or brandy may be 
omitted if preferred, substituting 
lemon juice, wine or fruit juice. Mix 
the yolks with the flour, then add 
the oil and liquor, thin with water 
to the consistency of thick cream.
Add the white of the eggs, beaten to 
a very stiff froth. Dip the fruit into 
this and fry in the hot lard. The 
batter should be thick enough to 
coat the fruit thoroughly. Cook the 
peaches piet-c. by piece. When golden 
brown place on brown paper and 
keep them warm in the oven, and 
let them dry. Sift powdered sugar 
over them and serve hot- 

Peach Mousse—Use very ripe fruit.
Peel and slice enough to make a 
quart. Rub them through a strainer 
add a pint of sugar and mix well.
Add also two quarts of whipped 
cream. It is quite an improvement 
to add two tablespoonfuls of wine 
or maraschino. Wet a three-quart 
mold in cold water and heap the 
mousse in lightly. Pack in salt and 
ice and let it remain for four hours. ^

Simple Peach Pudding—Line a deep j the'* two

FROM A WORN TABLECLOTH. 
With many of us it is a domestic 

tragedy when the best tablecloth 
ends an honored existence. Of course 
in the hands of a thrifty housekeeper 
this is not until its spotless- surface 
has been adorned with sundry bits 
of embroidery, and even then, if 
rightly managed, it has years of 
existence before it in other spheres. 
Hold such a cloth up to the light, 
so that the thin places may bo 
readily seen, and let some one with 
a blue pencil mark around them ; 
then lay it on the floor or a large 
table, and cut from the better part 
an infinity of small doilies of va­
rious sizes, four, six, eight and ten 
inches square ; oblong napkins, also 
of different sizes, cutting your coat 
always- accordingly to your cloth. 
Roll these up and lay them in the 
“fifteen minutes basket,’’ and when 
you find an idle moment on your 
hands-, fringe them. The result will 
be a store of doilies, which you will 
at once find so useful that you will 
wonder how you ever kept house 
without them. If the linen has been 
both heavy and fine, and of a hand­
some design, they are besides de­
cidedly ornamental.

HINTS TO HOUSEKEEPERS.
Laces that are only " slightly soiled 

may bo rubbed with magnesia and 
left overnight in the powder. It
adds to the efficiency to lay a book 
or weight of some kind on the 
lace, after it is thoroughly rubbed 
with the magnesia, ns this brings

glass dish with thick slices of sponge j oanionshîn t'a r p ° r H ! ! o r vf Com~
cake, soaked in sherry. Then fill the ' shonte T- ’T
jJol „x , , . spirauon should be washed in a suds

EteJhoTL ,rmt„ become*6 ^ ^ *

COreach°ChUIViri?udd1,^One quart i ^ -T
of pa,^ and sliced peaches, “three &**«?* Tub™** ‘h6m 
eggs, one pint of milk, thre^uarters Foods to be fr$cd , ,

a C“P „ of sugar two tablespoon- should not bo di d jn 
fuis Oi flour. saltspoonful of salt, Prumli«4 Thn<n
veuiTl0113 He“t t,TSPOnvf,U eXtrHCtMf hcnce brc'"i crumbs arc tetter “ 
vanilla. Heat the milk in a double1
boiler. Beat the eggs, sugar. , Somebody has discovered that to
and suit well together. Pour a Ut- ÎZ

hot.water and shake lightly over the 
garment.

tie of the hot milk on this mixture. 
When well blended return all to the 
double boiler. Let it boil about 
ten minutes, .‘«stirring frequently. Re­
move it from the fire, strain into a 
bowl, add the vanilla and set away 
to cool. Place the peaches in a deep 
dish, and when the cream mixture 
becomes cool mix together and set 
it in the refrigerator for three hours 
or more to chill it thoroughly.

Peach and Rice Pudding—One dozen 
large peaches, scant half cupful of 
rice. two and a half cupfuls of 
milk, one cup of sugar, cup and a 
half of cold water, scant half a tea- 
spoonful of salt. Wash the rice and 
soak it for two and a half hours in 
the cold water; drain off the water 
and put the milk and rice in the 
double boiler and cook for two 
hours; then add the salt and cook 
for thirty minutes. Put the peaches 
in a wire basket and plunge them 
into boiling w;ater for two minutes. 
Rub off the skins and cut the peaches 
in halves. Break' sjx of thp peach 
stones; put them in the saucepan 
with the sugar and water and sim­
mer them for half an hour. Remove 
the stones and put the peaches in 
the sirup. Cook slowly for fifteen 
minutes. When the fruit is cooked 
spread half of the rice on a flat

HARD SOAP.
Place a gallon of good soft soap in 

a kettle to boil, stir in a pint mea­
sure level full of common salt, stir­
ring it all the time until the s-alt 
is dissolved, then act to cool. Next 
day, cut out the soap in squares 
scrape off the soft, dark part that 
adheres to the lower side of the 
cakes, pour out the lye, and wash 
the kettle. Place the soap, cut in 
thin slices, in the kettle with move 
weak lye. If the lye is strong, add 
rain water, pint for pint; lot it boil 
until the soap is dissolved. While 
boiling, add again a pint measure 
level full of salt, stirring it the 
same ns before and set to cool, when 
perfectly hard, cut in cakes the de­
sired size. scraping off the soft lye 
part from the lower side, and lay 
on boards, top side down in thé sun, 
turning it each day until sufficiently 
dry. Or, if you wish to make a 
twelve or fourteen-gallon kettle of 
s-oft soap into hard soap, three 
quarts of salt stirred in each time, 
will be sufficient. But as soap dif­
fers in strength, the quantity of salt 
must also differ. The stronger the

to-day. There arc ten children, fifty- 
nine grandchildren, and seventy-one 
great-grandchildren.

Mrs. Moon, an ancient dame who 
lives at the Kentish village of Rol- 
venden, England, is believed to be 
the only subject of the King who. 
was present at the battle of Water-j 
loo. The old lady is the daughter of ; 
a soldier who fought in the battle, 
and as a tiny child of four accom­
panied Wellington’s army on its 
march from Brussels. During the 
progress of the fighting she sat in a 
baggage-waggon drawn u.p, with 
many others, behind the British

Sir Frederick * Treves has certainly 
earned a generous reward for his 
skill. At little more than a mo­
ment’s notice he placed his whole 
time at the King's service, and for 
at least seven days and nights he 
never went to bed,, snatching sleep 
at Buckingham Palace at odd mo­
ments. His daughter’s wedding oc­
curred during those critical days, 
and it was only when she drove her­
self to the Palace and put the case 
before her father that he took a 
hurried half-hour to attend the quiet 
ceremony.

Sir John Wolfe Barry, who assum­
ed the additional name of Wo lie by 
royal license in 1898, is one of the 
most eminent civil engineers in the 
world. His life has largely been 
spent in building great works. His 
most famous achievements were the 
building of the Tower Bridge, the 
railway bridge at Blackfriars, the 
Barry Docks, and Kcw Bridge. Sir

postmaster of the place, with Jhe re­
quest that he ascertain the name of 
the writer, If possible. He failed to do 
so, and the matter rested for some 
time. One day we received a letter 
from the same town asking us as to 
the reliability of the firm to which the 

j letter had been written, saying that 
the writer had sent the firm money for 
an order of goods and had received no 
reply. It turned out to be the person 
we were in search of, and the mistake 
was explained. But this was an ex­
ceptional case.”

Premature Anxiety.
“A long time ago, when trains trav­

eled more slowly than they do now and 
‘way’ trains were more common, two 
high railway officials got on a train at 
Philadelphia, intending to ride out 
about thirty miles,” said an old rail­
road conductor. “They had a lot to 
say to each other, and the train, which 
stopped at every woodpile, worried 
them a good deal.

“A man recently landed got aboard 
a few miles out and added to their 
annoyance by his persistence In asking 
the name of every station that the 
train stopped at. After they had po­
litely answered his questions for a 
dozen stations or so one of them be­
came angry and said to him;

“ ‘See here, my friend, if you’ll kind­
ly tell me where you’re going I’ll see

GULF STREAM MARKS.
the Coarse of the Flow Throafk 

the Ocean Plainly Indicated.
The color of the stream is percepti­

bly deeper blue than that of the neigh­
boring sea, this blueness forming one 
of the standard references of the nau­
tical novelists. The depth of color is 
due to the high percentage of salt con­
tained ûs compared with the cold green 
water of higher latitudes, observation 
having shown that the more salt held 
in solution by sea water the more in­
tensely blue is its color. Thus even in 
extratropical latitudes we sometimes 
observe water of a beautiful blue col­
or, as for instance, in the Mediterra­
nean and in other nearly landlocked 
basins, where the influx of fresher wa­
ter, being more or loss impeded, the 
percentage of salt contained is raised 
by evaporation above the average, s«3rs 
the National Geographic Magazine.

Another important fact in connection 
with the stream is its almost tropical 
temperature, due to the fact that its 
high velocity enables it to reach the 
middle latitudes with very little loss 
of heat. Upon entering its limits the 
temperature of the sea water frequent­
ly shows a rise of ten degrees and even 
fifteen degrees. It was this fact that 
gave to the stream in the later years 
of the eighteenth century and the ear­
lier years of the nineteenth an impor­
tance in the minds of navigators that 
it no longer possesses. In those days 
the chronometer, Invented by Harri­
son in 1763, was still an experiment. 
Instruments were crude and nautical 
tables often at fault.

The result was that the determina­
tion of the longitude was largely a 
matter of guesswork, a vessel after a 
voyage from the channel to America 
often being out of her reckoning by de­
grees instead of by minutes. The idea, 
first suggested by Benjamin Franklin, 
that the master of a vessel, by observ­
ing the temperature of the surface wa­
ter, could tell the moment of his entry 
into the gulf stream and could hence 
fix his position to within a few miles 
was hailed with delight.

The method was published in 1790 
by Jonathan Williams in a work 
lengthily entitled “Thermometrical 
Navigation: Being a series of experi­
ments and observations tending to 
prove that by ascertaining the relative

INFAMY'S SUCCESS.
Bit of Buccaneer Hletory Connecte# 

With n Havana Theater.
The Ta con theater In Havana, one of 

the largest and most famous in the 
western hemisphere, was built by an 
old reprobate, Marti, who was a no* 
torious pirate in his day and obtained 
immunity for himself by betraying hi» 
comrades into the hands of the Span­
ish authorities. One dark and rainy, 
night Marti slipped by the sentry 
guarding the palace in Havana and 
entered the apartments of the captain 
general, who was writing at a table. 
When the governor general raised his 
eyes, and saw the cloaked figure before 
him, he reached for the bell.

“Stop, your excellency!” cried the 
stranger. “I am here on a desperate 
enterprise. I have come to deliver into 
your hands e^ery pirate the fJuha^ 4 
const upon one conAtion—a pardon fof 
myself.”

“You shall have It,” was the answer. 
“But who are you?”

“I am Marti, and I rely upon the 
promise you have given me.”

Preparatory to this interview Marti 
had appointed a rendezvous for the 
different bands, to which he conducted 
the Spanish force, and every pirate 
was captured and righteously garroted.
As for Marti, he was not only par­
doned, but was given a monopoly of 
the sale of fish In Havana, which made 
him a rich and thus eminently respected 
citizen, who ended his days In the odor 
of sanctity.

that you don’t get carried by the I , , . .. . , ,, ,
place ’ 1 heat of the sea water from time to
v ,JA ,__ . . , . . 1 time the passage of a ship through theThe immigrant reached down to a 1 ,, , . - , 1 . ® . .gulf stream and from deep water iutoJohn holds a record as consulting j capacious pocket and pulled up a tick- i *oun<Jlng9 ^ be dlscov‘red‘ in time 

engineer to no fewer than seven rail-1 ®t with about tweuty coupons at- 1 
ways. He also acts in that capacity j taehed, the last of which read Omaha.” 
to the Corporation of London and
many other important public and 
private bodies.

Mr. Edwin A. Abhev, the Academi­
cian, is an American by birth, and 
went to London when twenty-six 
years of age. It is not yet twelve 
years ago that his first oil painting 
was exhibited at the Academy, and 
already he has won recognition as 
one of the greatest, living painters 
Mr 
at

The Old Surf Bath.
It is not so many years ago when 

surf bathing of a very primitive kind j 
prevailed at the eastern end of Long j 
Island and, for aught I know, at other 1 
points. Every Saturday morning or > 
afternoon, as the tide willed, through- j 
out the summer big farm wagons trim- j

to avoid danger.” In tills work he 
makes a patriotic comparison of the 
gulf stream to a streak of red, white 
and blue, painted.upon the surface of 
the sea for the guidance of American 
navigators.

The World's Greatest Choir.
Russia boasts of the world’s greatest 

choir. It is in the cathedral of Alex­
ander Nevski in St. Petersburg and is 
attached to a convent erected in honor 
of the patron saint of Russia. Its mem­
bers are all monks chosen from the 
best voices in all the Russian monas­
teries. Wlfffo a fine singer appears 
among the novitiates, he is sent to the 
monastery of Alexander Nevski, where 
he is trained as carefully as an opera 
singer and remains there, doing noth­
ing except assisting at the music at 
mass in the morning and vespers in the 
afternoon until he becomes aged, when 
he retires on a pension. Some of the 
voices are of marvelous strength and 
sweetness, and it is said that some 
members of the choir can shatter a 
thin glass into fragments by singing 
into it, so powerful are the vibrations 
of their tones. The monks are all vege­
tarians. They never eat meat. The 
rules of the church forbid them to 
shave, and their hair is worn like a 
woman’s.

Don’t Be a Second Claee Man.
You can hardly imagine a boy say­

ing: “I am going to be a second class 
man. I don’t want to be first class

r. Abbey has an enormous studio j died down to the beach and were j ant* ge* t^ie g00t* j°^s* the hi&h pay. 
Fairford, in Gloucestershire, Eng- : swung around abreast of the line of ; Second class jobs are good enough for

dish, having the layer about half an j soap the more salt is required. A 
inch thick. Save fifteen of the best ! good general rule is : ‘when the 
halves of the peaches and spread j soap is boiling, stir in salt until it 
four of the remaining pieces on the curdles and becomes whitish in 
rice; put another layer of rice on top I color.” it can be tested by placing

land, and when not hard at work 
there he is to be found practising 
cricket on the lovely piece of ground 
in front of his house which ho has 
had specially made. He is a great 
enthusiast at the gante, and likes 
to stand up to the bowling of his 
butler, who 
cricketer.

The King of the Belgians is a re­
doubtable pedestrian. One clay, 
when walking in the country, he 
dropped into a wayside inn, where, 
surrounded by an admiring throng, 
a braggart farmer was offering to 
back himself for 20fr. to walk ten 
miles against anyone present. Per­
ceiving himself unknown, the King 
took up the challenge, the couple 
agreeing to walk to the fifth mile­
stone and back. Off they went, and 
such good progress did the royal 
athlete make that he reached the 
half-way goal over a quarter of a 
mile ahead. Then depositing on the 
stone a 2Ufr. pic-cc, as an indication . 
that he relinquished the contest, he i 
continued on his way at an increased 
pace and was soon lost in the dis-

A pretty story is told concerning 
Queen Helena of Italy. A little Nea­
politan girl, named Ida Iiizzi, some 
short while since became possessed 
of a photograph of the Queen which 
represented her in a somewhat 
thoughtful mood. The child, who 
had considerable artistic talent, con­
ceived the idea of copying the por­
trait and at the same time beautify­
ing it with the addition of a smile. 
This she did very successfully, and 
afterwards sent it to Queen Helena 
with these words at the foot : “May 
Her Majesty smile in this manner ail 
her life.’’ The young Queen was so 
delighted that, in return she sent 
one of her ladies-in-waiting to Ida 
Rizzi’s home with a large box of 
presents and a framed portrait of 
little Princess Yolande, together with 
a note of kindly greeting written by 
her own hand.

breakers. Old fishhouses served the 
purpose of modern bathing pavilions, 
and the sea costumes were those of 
last year’s village street. A long rope 
was drawn from under the seats and 
hitched to the. wheel, and then some 

cdoubtable j sturdy ex-whaler or life crew man, in 
red flannel shirt and old trousers tied 
at the ankles, slipped his wrist through
the loop at the end of this primitive _ ^ . , ,, .
lifeline and, wading out, kept it as taut i ^ flrst class clothes if you can pay 
as circumstances permitted, while the 
women and children hung to it and 
reveled and wallowed and shrieked, re­
joicing in their “Saturday tub.”-—Out­
ing.

me;” Such a boy would be regarded 
as lacking in good sense if not in san­
ity. You can get to be a second class 
man, however, by not trying to be a 
first class one. Thousands do that all 
the time, so that second class -meu are 
a drug oh the market, remarks Suc-

Second class things are only wanted 
when first class can’t be had. You

for them, eat first class butter, first 
class meat and first class bread, or, if 
you don’t, you wish you could. Second 
class men are no more wanted than 
any other second class commodity. 
They are taken and used when the 
better article is scarce or is too high 

For work

The Jellyfish.
The bay of Naples abounds In me* 

dusse or jellyfish, often growing aa 
large as two feet in diameter and 
weighing fifty and sixty pounds. Some 
of them shine at night with a greenish 
light and are known as “noctiluca’* 
(night lanterns) by the natives. The 
jellyfish sometimes make migrations 
in great groups, sometimes so large and 
so thick as to impede the navigation 
of vessels, like the floating plants In 
the Sargasso sea of the tropics. These 
shoals of medusa*, as they are called, 
may be so dense, that a piece of ilmbe* 
plunged in among them Mill be held 
upright as if stuck in the mud, and 
ordinary rowboats cannot force their 
way through them. Their migrations 
have never been explained. They are 
irregular and occur at 110 particular 
season of the year and under no par* 
ticular influences.

Lev# That Hear.
One of the strangest and most un- priced for the occasion, 

expected of the uses to which wc could that really amounts to anything first 
imagine a leg as being put is that of clas3 meu are wanted, 
an organ of hearing. Yet such seems i -------------------------- -
to be one at least *ot the functions of 
the fore legs in the cricket. On the 
outer side of the tibia a small oval 
space may be seen, in which the strong 
armature M’liich covers the rest of the 
body is reduced to a thin and mem­
branous condition, making thus a sort 
of window or drumhead. Communi­
cating M-itli this, lu side the leg, are the 
cuds of a nerve, and it can hardly be 
doubted therefore that the M'hole ap­
paratus constitutes au auditory organ.

All He Wanted to Know.
“My dear,” he said softly.
“Well?” she returned, with some as­

perity.
“There is just one thing 1 desire to 

know in order to be contented with my 
lot.”

“What is it?” she asked.
“Will you hold me up as a model to 

your third husband as you now hold 
your first husband up to me?”

The Home of England’* Wealth,
The Bank of England generally con­

tains sufficient gold in sixteen pound 
bars to make 20,000,000 sovereigns. 
The bank, which stands in three par­
ishes, covers three acres of ground, 
and, as the current price of land in the 
•vicinity works out at £1,000,000 an 
acre, It is easy to form an idea of the 
money value of England’s wealth. The 
ratable value is about £1,000 a week. 
The bank employs about 1,000 people, 
pays a quarter of a million a year in 
MTages and £35,000 a year in pensions. 
There are £25,000,000 M'ortli of notes in 
circulation M’hich have been handed 
over the bank’s counter. — Londou 
Globe.

What Some Name# Mean.
The folIoMlng gives the meaning of 

the names of the principal highland 
clans in Scotland:

McIntosh, the* sou of the First.
McDonald, the son of Brown Eyes.
McDougall, the son of Black Eyes.
MçOimechy or Duncan, the son of 

Brown Head.
McGregor, the son of a Greek man.
McCuitlibert, the son of the Arc*6 

Druid.
McKay, son of tlie Prophet.
Campbell, Crooked Mouth.
Cameron, Crooked Nose.
Stewart, Ills Stay or Support.

IIOW THEY COMPARE.
The Scotsman earns on the avi 

age £45 a year, the Englishman 
£38, and the Irishman £20. Scot- ' 
land spends £3 per head per year for 
upkeep of police, roads, bridges, 
harbors, education, etc., while the 
Englishman and Irishman contribut­
ed £2 18s. and £1 4s. respectively. 
Scottish fishermen bring to port a 
quantity of fish worth for every 
man, woman, or child in their coun­
try, 7s. 6q; English fishermen, 3s. 
4d. worth; and Irish fishermen, Is. 
2d. worth. Scotsmen, too, appear 
to be most thrifty. In the savings 
banks, each Scotsman has £5 4s.; 
each Englishman, £5; and each Ir­
ishman, £2.

Visitor—“What a magnificent li­
brary you have?” Millionaire— 
“Yes. When I think of the pile of 
mor.ey I’ve sunk in that collection 
of books, it makes me feel quite in­
tellectual!”

Artificial Flyiunklng.
The trade of artificial flyinaklng is 

the lightest fingered business in the 
world, and it is not one mau or woman 
out of 5,000 M'ho can learn to tie flies. 
These tyers are remarkable for the
beauty and delicacy of their hands, 
and only the cleverest of fingers can 
deal M’ith the “niggling” work of knot­
ting hairs that can hardly be seen.

Thoovlitfnl.
"Well, lie's n very thoughtful null 

good hearted fellow anyway."
"I can't see it. 1 was at his homo 

yesterday, and it never occurred to 
him to ask me to stay to dinner.”

“That’s just the point- his wife 
taking cooking lessons.".

Willie's Queer.
Little Willie—Say, pa, this book says 

nature never wastes anything.
Pa—I guess that's right, my sou.
Willie—Then what's the use of a cow- 

having two horns when she can't even 
play on one?

Starting: the Conversation.
“1 don’t know what the trouble is,” 

said the hostess in a tone of great an­
noyance. “My guests seem very dis­
tant and unsocial. I wish I could think 
of some M-ay to start them talking to 
one another.”

“That’s very easily done,” ansMored 
Miss Cayenne. “Is there a musician 
present?”

“Yes.”
“Get him to play or sing something.”

A Correction.
When President Blanco’s administra* 

lion in Venezuela was overturned, thaï 
official, Mho, report said, had accumu­
lated great wealth while in office, won) 
to Paris. He M’as strolling in a boule* 
vard in the French capital when a 
passing pedestrian arrested the pace 
of his companion and said: “See thaï 
man? He stole $3,000,000 when his 
government was overthrown ” Quick 
as a flash Senov Blanco turned. “Beg 
pardon, sir,” he said icily, “but it Mras 
$5,000.000.”

Tlie Lapse of Time.
When two married meu who haven’t 

seen each other for some time meet, 
one of them always says before they 
separate, “Let’s see—how old is your 
oldest now?” And then, after he gets 
the answer, he adds, “It is astonishing, 
isn’t how time does fly?”

The Kcnl Thiujç.
“Is this your writing?” asked the 

merchant as he glanced over a MTittea 
list of goods M'nnted.

“No,” replied Mr. Meeker; “my wife 
wrote the list."

“Well, she certainly knows how ta 
handle a pen,” said tlie merchant, 
diction is absolutely perfect.”

“Yes, l suppose her diction’s 
right,” replied Meeker, with a deep 
sigh, “but it’s nothing M'heu compared 
with her contradiction!”

“Hei

all

A Soft A newer.
“Keep yer temper, laddie. Never 

! Quarrel wr an angry person, especially 
I n woman. Mind ye, n soft answer’! 
I ye best It’s commanded, and. for bye, 

t makes them far madder than ony- 
lliing else ye could say.”—London Tit- 
Bits.

Connterhalnncetl.
Mr. Brown—Darling, your butcher 

gives you short weight for your money.
Mrs. Brown—But consider, my dear, 

the long wait you give him for his.- 
Illustrated Bits.

Itong-h Diamonds.
There is a popular notion to the ef­

fect that rough diamonds are not 
bright, but this is a mistake. Even in 
that condition they are very bright, 
with a peculiar “adamantine luster,” 
as it is (r.ilcd, which no other sub­
stance possesses However, the crude 
diamond crystal is not transparent. 
One cannot see through it.

TOO FAR FOR HIM.
R. Co.—So you want a job as fireman, eh ?superintendent of the R 

Applicant—Yres, sir.
* ^UPxTlintcn£ent—l’H have to you a few questions. Huw far is it 
v#. tne North Pole ?

S250 a pair Is a good price for 
full-grown ostriches The first shipment of wheat from 

Chicago via the lakes was made h, 
183a The shipment consisted of sev-
p&ty-elfbt bushel*

want theCaob—GC<Î WlÜZ ! 11 you re going to p,ut me on that line I don't
The world uses about 180,000 

millions of matches a year,

That Wr.5 Wliat Aasioyed Hint.
Mrs. Ilomeleigh—There is one thing 

übout our girls—they are always self 
possessed.

Papa Ildmcleiglt (grimly)—Yes, they 
ire too self possessed. I wish they'd 
get some one else to possess them.— 
Stray Stories.


