u can get

tat 127 cang up
all kinds

teep in stock

ine, etc., Britigh
redar and White
les, Siding, Q.
ings, Turnings,
d Door Frame
oors of all kinds,
5 and Balusters,
andahs, etc,

‘nish plans, specification

8, with estimates, apg
srection of all kingg of

s before you Jet your
right. All work guar.

Planing Mills

OOSTE

—_—_—
. EXCHANGE,—Store and
ined, and % acre of land, in
lalem, ought to be & good
ere is a set of hay scaleg
ty, buildings in good <hape,
for cash or will exchange
v 70 acrc farm in the 2nq
. & larger farm, For par-
’. 0. Learn, Real Estate
e Block, Aylmer, Ont,
—_—
\ little money 1n the vif
t—a good 10 roomed hous
reet, one-fiftth of an aocp
@ young fruit trevs. Th
8 in_auother town is th
isoffered at a low price
wrn, Real Estate Broker
Aylmer, Ont,

R e S
and one-half story brick
d frame larn and seven-
wnd, cn the west side of St.
wa of aylmer. The house
ood sh«pe. The land is A
ca fruit an 1 plenty of good
nd sott, and a first-clas
ticulars apply to C 0O
te Rroker, Bio -

‘e8 of sandy loam land, two
Village of Straffordville s
nearly new, good orchard,
:land, well drained, being
5th concession of Bayham
om sone. Must be sold
iN, Real Estate Broker
Ayimer, Ont

—_—

BARGAIN—-100 acres of
m land, being the) south-
iouth-east quarter of Sec.
'St quart er of the south-
‘ion one, and the] north
arter of south-west; quar-

in Township IS, North
State of Michigan, adjoin
vin ; medium houge,; good
fered chea). and on easy
O. LEARN Keal Estate
2 Block, Aylmer, Ont.

System for all points

EST
EST
NIa
COLUMBIA

Pacifiz Coast points.

or service. Dining an
n through trains. For
rths and all intormation,
Grand Trunk Railway

; District Passenger
Agent,

TICE.

given that a by-law was
2tl of the Corporation of
ilabide, on the 7th day
01, providing for the
o the amount of S862.
of constructing a drain
ip to be known as the
that such by-law was
egistry Office, of St.
anty of Elgin, on the
A. D. 1901
ush or set aside the
thereof, must be made
i next ensuing after the
By-law.
smber 6th 1901.
>hn Haggan, Clerk

'e8 of land, small frame
miles south-west of the
tble for a market garden.
Apply to C, 0. LEARN,

Brown House Block,

IVE HQK

—-o -

BEST EQUIPPED LIVERY
RN ONTARI®,

s Turn 0.t

SHED ON THE SHORTES
AND AT THE

t Prices
fown Hall

. Plerce & Son,
Prapeieses

- o - ——————
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L]ME AND PLASTER.

Lime and plaster are prcllty much
the same thing. Lime is simply the

burnt limestone with which
we are familiar, known y cl}cm—
ically as sulphate 9t lm'lc,
comuined with sulphuric acid.

1t is known chemically as sulphate
of lin Both are useful in correct-
ing acid soils, but lime is the better
of the two. Plaster is more cspuv\uAl-
1y beneficial on heavy soils, 'but is
olso useful on light sandy rt:mls.. It
is probtable, however, that lime is as
gencerally useful as plaster, and as it
«s cheaper should have a more free
nie.

All soils contain plant food, some-
sunes in lerge quantities.  Now, this
plant food is in such form that water
alone will not dissolve it. Tt _hup—
pens that plant food (that is, nllll'()—
gen, potash and phosphoric acid)
must be soluble in order to be use-
ful to plants, therefore, it matters
little how rich a soil may be in
plant food elcments, it may fail to
produce paying crops sin‘ply'hct_'nusu
the plants cannot reach this food.
Lime and plaster have long been
used to make this soil plant food
soluble and available, and with
great  suce , but there always
comes a time when such applications

NO LONCGLER GIVE RESULTS.
This is because all the plant food
capalle of being released by the
lime or plaster har been made solu-
ble, and also has ecen used by grow-
ing plants. 1t has been taken from
the soil in the shape of crops.

When soils faii to give usual crops,
supposing the weather conditions
have not been markedly irregular,
there is always some very good rea-
son. If the fault lies in improper
tillage the trouble is casily L'urrcctf-(l
but as a matter of fact the best til-
led farms show this trouble. Man-
ures  were first used because it was
discovered, probably accidentally,
that they increased the yield. This
improvement we now know to be
due simply to the plant food con-
tained in (he manure. 1t is evident
that the soil was lacking in enough
plant food to grow full crops else
the manure would not have increased

the yidd. Lime and plaster both
give similar results in increasing

yields, but they do so by hastening
tiie solubility of plant food already
present in the soil.  Manures supply
plant food in addition to what the
s0il naturally contains, and though
the amount of soil plant food made
available each year may be short of
what is needed for a full crop, the
manure applicd makes good the
shortage, and full crops are restored

The next stage we reach is the
gradual failure of crops _even with
the manure application—all farmers
are only tco familiar with this
stage. The cause is the gradual re-
duction in the yearly supply of avail-
able

SOIL PLANT FOOD.

until the point is r hed where the
usual manure application does not
supply plant food enough to make
the chortage good. The remedy is,
of course, more manure, but how few
farmers have more manure. It was
this demand that introduced to ri-
culture the enormous business in “ar-
Ltificial”’ manures, that is, fertilizers.
Aiter all the manure produced eco-
nomically on the farm is used and al-
S0 supplemented by applications of
fertilizers or chemicals, and crops
arain  commence to fall off, the
shortage in plant food becomes more
pressing and more fertilizer must be

used. Lime or plaster at this stage
are of very little value, except for !
their ph al action on sgoils.

It may be asked will this
ing demand on the part of
for plant food ever be
When farmers return to the soil all
the plant food they take off in crops,
maling allowance for natural losses
through drainage, ete., vields will no
longer fall off, It is not easy to say
just how much plant food is needed,

increas-
the soil
met in full.

and how much of each of the three |
elaments  should be ased, but the |
chemical  analyses of crops are a
good guide, and these may he ob-
tained from any experimental
farm. They form very interesting

readirg for the thinking farmer, and
the unthinking farmer these days will
sooner or later Nind it necessary to
“‘hire himseli out.”

THE CHESHIRE PIG.

The Cheshire is
bodied white hog,
Davis. Some people call their heads
long, others short. The head in pro-
portion to length of body is as short
a4s that of any breed. When slaugh-

a good-sized, long-
writes Mr. 1. W

tered for market the head weighs
less in broportion than that of any
other hog, as there is very little |
meit on it.

One specially good
quality of Cheshire, is that it gives |
@ large proportion of lean meat. Put
&  Cheshire and a pig of another
!J)'(‘c.’] into the same pen, feed them
in same trough and when the two
bigs are butchered the Cheshire will
have o largor proportion of Jlean
meat than any other. This makes
them pre-eminently the pig for mar-
ket purposes. When Cheshires are
well known they bring kLigher prices
(han other hogs. Mhe larger propor-
tion of lean meat explains the fact,
'l_mt according to appearances, Ches-
hires, when alive, weigh more than
other hogs. A stockman says: ‘I
find that buyers are not able to
guess the weight of Cheshires. One
Iot of 13 cullg 1 offered at 825 lbs.

€% ThT Divae thought they
wWould not weigh over mny. ‘Tney av-

eraged 390,
I offered at 1
weighed 185,

Another lot of 20 culls
50 1lbs. average. They

I have grown all
kinds and when fed together, Ches-
hire whites, Poland Chinas, Berk-
shires and Cheshires mixed in lots of
25 to 75, the Cheshires outgrow and
out-weigh all others.” The quality
of the flesh, is most excellent. The
fat is firm. The bones are small and
Very hard.. I aave often heard the

do not see how m“ih‘ small bones
hold up such big pigs.” .

One gharncmrigst.ic of the breed is a
Peculiarly quiet disposition. I have
many times known children to gc‘t in-
10 a pen and play with the little
pigs. The best weights that I can
vouch for are as follows: A litter of
seven, killed when nine months. and
one day old averaged dressed weights
406 1bs. One pig from a litter from
which I shipped the others was cas-
trated and fattened. He was butch-
ered when eight months and 14 days
old, and dressed 416 Ibs. I do not
claim that Cheshires will, by any
means, average such weight. I give

the above as the best weight I
know, when grown under the best
conditions,

LOIFTS OVER STABLES.

Lofts were very frequently placed
over stables as convenient recepta-~
cles for storing hay, ete, with aper-
tures in the floor over the overhead
racks below, through which hay is
lowered into them. This plan can-
not be recommended, hay, etc., be-
couing tainted by the emanations
rising from below, and men are also
rather apt to overload the racks to
save going up to the racks frequent-
ly, and waste results. In such cases
ventilating shafts of wood or zinc
should be run through from the sta-
ble to the roof, at distances of, say,
twelve feet apart, capped on the
ridge by zinc ventilators, of which
there are muny patterns on the mar-
ket.

The openings in the floor over the
hayracks should be bearded up, and
a bin formed in one corner of the
stable, with a door at the foot,
through which a good supply of hay
may be lowered at a time, and car-
vied, when required, to the stalls. It
would be an improvement if the over-
‘head racks  were done away with,
imul racks of half the width of the
stall put in on a level with the man-
gers. The existing racks can, of
course, be used again, as only half
the length of racks and mangers
would then be required, thosc not
wanted in the stable might come in
handy for a cattle shed or field shel-

ter. If the stable is very dark, as
many old ones are, some means
i8hould be provided of admitting

| plenty of light, as nothing helps to
| propasate disease more than dark-
ness, and the dirt which generally
laccomprunies it. As good and cheap
|& way as any is to put a few glass
|slates in the roof, when there will
"Ie no risk of glass being broken, as
in windows, and no extra woodwork
to paint,

—
PHENOMENAL MEMORIES.

Scisntists Who Could Recall Names
of 25,000 Plants.

Many of the greatest men have
had phenomenal memories. Caesar
knew the names of thousands of
soldiers in his legions. A modern
ran of science often has a prodig-
ious memory for special terminology.
Professor Asa Gray could at once re-
call the names of something like 25,-

000 plants; Professor Theodore Gill
can do the same for fishes. Our
memory for mere words is in itself

much more extensive than is general-
ly admitted. The average well-to-do
child of two years of age has a vo-
’c.\lmlm'y of some 500 words, and its

father may have the command of
20.000 more. The 10,000 verses of

| the Rig-Veda have for 3,000 years
| been accurately preserved in the me-
Imorics of the Brahmins. Not one
Brahmin alone, but thousands, can

{to-day  recite it, word for word.
| Thousands of Mohammedans, like-
wise, know the Koran by heart, as

{all learned Chinese know their clas-
| sical books.
| can,
thou

The chiefs of Polynesia
and do, repeat hundreds of
sands of words in their geneaol-
s—taking days and even
|for the recitation.
Hundreds of pionists can play all
day, and many d , by memory.
!(‘hus.\ players have a v 1lizing me-
mory, while arithmetical prodigies
may have any one of the three or a

weeks

combination of all.
> —
A BIG SWELL,.
1 Of Sir William Harcourt the story

3 told that on one occasion when at

About the

ooool louse
FPPIIIPIIIPINING
PUMPKIN PIES.

Ichabod Crane is not alone in his
fondness for the ‘‘most luxurious of
pies.”” But, as times and cooks Jm;
prove, a pumpkin pie with the rea
old-fashioned crisp crust and rich
flavor is not often in evidence. f

A good pumypkin pie should be)hall
squash—a solecism worthy of Pat—
but, nevertheless, true. It should be
rich and golden in hue with a shade
of red. But how to obtain it?

One woman says, '‘cut your pump-
kin in cubes and put in a saucepan
with a cupful of nice molasses; pluqc
on the back of the range and let it
cook until soft, but add no water,
and it will be of the right color and
richness when done. Sift and add
Lwo eggs for each pie, ginger, salt
and nutmeg to taste, milk and sugar
until the mixture is sweet enough
and thick enough for filling. 'Bukc
the crust first and then fill and'bake
again. :

But eggs are high and there is yet
another way to make a toothsome
pie that will make a hungry man
wish a second and even a third
piece—if he doesn’t say so. :

Stew your pumpkin (half of which
is squash) until tender, drain ﬂnfl
mash with a wooden spoon until
soft and smooth. Pour on it about
hali as much milk as it will need; set
ol the range and stir until it scalds.
For an ordinary milkpan full of
pumpkin ready for the pies, roll to

a powder four or four and a half
crackers. Stir into the warm pump-
kin and milk: add two cupfuls of

gronulated sugar, one teaspoonful of
salt, one teaspoonful ginger, the
same of cinnamon, and one cupful of
molasses. Stir well, and put it
away in the reirigerator or some
cool place for a day or two until the
various ingredients blend, as the ar-
tists say, together. The flavor is
much better for standing awhile af-
ter mixing than if used at once.
When ready to bake make some
short pie crust. TIf you have it use
cream  for shortening, with a tiny
pinch of soda and salt. 2oll then,
after mixing
hard.
for these pies, nor too thin,—just
about medium. Then add milk
again to your pumpkin, stirring un-
til it is about the consistency of

thick cream. Bake until done, and
then bake awhile longer. They will

have a delicate flavor in which nei-
ther spice predominates.

Now if you
than you can
spring.

As your fruit cans get emptly, pare
and cut in dice a pumpkin. Cook it
in water, with sugar enough to be

use, can

any fruit.
ready for
sweetening.
Our foremothers dried the
kin in slices, looking like new moons
on poles by the kitchen
same as dried apples. DBut this is a
better way: Cook soft, sift on to
flat baking tins, dry in the oven un-
til it is quite hard. Break into bits
and put up in paper bags or jars as
you please. It wil] keep as long as
#lue, which it now resembles. Soak
in warm water or milk until it
comes back to the resemblance of
pumpkin, and make into pies.
Pumpkin sance and pumpkin brown
bread are other dishes easily made,
but the first is not delicate in flavor;
the last very good.

pump-

HINTS TO HOUSEKEEPERS.

How to make silver polish cloths,
by a process pProbably allied to the
“‘witch kloth” of the bazars. Get
two ounces of powdered hartshorn
and dissolve it in new milk milk. 1In
the solution boil soft cloths for

! five
minutes, drop into cold water, wring
quickly, and dry beiore the nre. Af.

ter the silver has been washed and
wiped in its daily use, rub briskly

{the seaside he visited g man-of war
lying off the Hampshire coast. Af-"
“(n;r dinner, the weather proving ra-
i ther rough, the captain (an unusual-

ly small and dapper man) ¢ ested |

(that  Sir  William sliould p on |
board, and thoughtiully surrendered |
|bis  own berth.

Next morning, at
i the carly hour when the captain us- |
ually rose, the latter's sailor servant |
|Who knew nothing of the change of !
| berths, brought a cup of coffee to the |
|cabin  door, and knocked once or
twice without receiving an answer
|Somewhat alarmed, {je servant pop-
{ped in his head and asked, “Do you
| ¥ant your cofiee this morning, sir?’’ |
iTl"" only reply was in the nature of
a growl, and the terrified s
theld a gigantic figure
{under the bed clothes. Dropping th«
cup of coffee, the faithful servant |
rushed to the ship’s surgeon, ex- |
claiming, “Ior heaven’s sake, sir,
come to the captain at once! He's |
speechless, and swollen to ten times
his natural size!”’

ilor be- |
turning over

KHEDIVE'S PRESENT.

During the recent visit of the Khe-
dive to Constantinople, Sir Nicholas
O'Connor gave a lunch in his honor.
Accor(ling to the Wiener Tagblatt,
quoted by the London Daily Muil's
correspondent, the Khedive sat next
to Mrs. Barclay, wife of the second
secretary  of  the Embassy, and it
transpired that both were enthusias-
tic stamp collectors. The Khedive
asked Mrs. Barclay if she would per-
mit him to present her with a few
8ton from his collection, and on

the following day an aide-de-camp
brought tha ludy the entire valuable
collecticn of the Khedive.

WILLIY'S DILEMMA.

Mother—‘‘Another time you must
not interrupt me when J am talking
to visitors, Willie.”

Willie—*"But, mgther, by the time
you'd finished T shoulg have forgot-

*emark from omlookers at fairs, ‘I

ten what I wanted to say !

the level of the eye and not strung

Wwith one of these cloths and a |
high polish is the result. This does
not wear the silver as does the con-
stant use of polishing powders.
Sometimes the fishy smell will
cling to knives and forks after oily
fish like salmon and mackere! has
been served. Cut a lemon, rub them
with it, and the disagreeable odor |
will vanish.
In washing
preparation is

e

paint, if any scouring
used, it should be ap-
plied on ilannel, as it is then less li-
able to injure the paint.

To cook corned beef and salt hams
so the meat will be tender and juicy,
put over the fire in cold water and
bring to a boil very slowly, Allow
it to boil five minutes, skim it, then
fet on the back of the stove, where
it will simmer very gently. When
tender, let it cool in the water in |
which it was cooked. If part is to
be eaten hot, send to the table; keep
the liguor in the pot boiling, ang!
when the meal is done put what re-
mains  back in the pot and let it
cool.

Hygienists are insisting so
upon the greater healthfulness of |
bread that is thoroughly baked that
crusty loaves are in greater demand.
Even the bakers are beginning to
give loaves with more crust and less |
crumb, and the up-to-date house-
keeper bLakes small loaves, bakes
them in small pans, and prolongs the !
baking process. The series of loaves
baked in the dripping-pan is out of
fashion and each loaf demands its
own pan.

much

HANGING PICTURES.,

3 9355 . o0,
Tictures cnowa miways be

hormae
o0 nun

z 6h
up s0 high that one must crane the
neck to see them, or so low that the
furniture of the room is continually
knocking against them. Gold twist-
ed wire is used entirely, and the size
is governed by the weight of the pic-
ture. Any good sized picture is
hung with double wire, which is sus-
pended from the picture moulding

real sweet, and seal up as you would i
At any time it will be
pies, only requiring less |

and pasg-? through the screw eyes l}t
the back of the frame and up again
to the picture moulding. Passing
the wire behind the picture makes it
more secure and also casier to regu-
late in height. Plain brass moulding
hooks, two for each picture, should
be used, their size also r'c_:gulnted _by
the weight of the pictured 5Chains
are never used. } 3
‘It therc are a number of small pic-
tures they should not be hung from
the picture moulding. It is bc(l'ur
to draw the wire tight across the |
back of the picture from screw eye to

screw ecye and then hang them on
small brass wall hooks or wire
nails. Either of these mar the wall

very little and small
for more in this way.

pictures count

WHEN FITTING SHOES
““People  would find less difficulty
with ready-made shoes,”” says an ex-
perienced salesman, ‘‘if they wo\llq!
stand up to fit them on, instead of
sitting down. Nine persons out Of.
ten, particularly ladies, want a com- |
fortable chair while they are fitting |
a shoe, and it is with the greatest |
difficulty you can get them to stand
for a few minutes, even after the
shoe is fitted. 'Then, when they be-
gin walking about, they wonder why
the -shoes are not so comfortable as
they were at first trial. A woman's
foot is considerably smaller when she
sits in a chair than when she walks
about. Exercise brings a larger
quantity of blood into the feet, and
they swell appreciably. The muscles
also require certain space. In buy-
ing shoes this fact should be borne

in mind.”
S

SOME SIMPLE MEASURES,

TO IMPROVE YOUR HEALTH
IN SPARE TIME.
Various Ways in Which You May
Save a Doctor’s Bill and
Enjoy Life.

‘n

|
|

Most of our ailments are slight,
and nearly all of them may be kept
at a distance by very simple mcus-.
ures. Take chilblains. i

These are due to sluggish circula-
tion of the blood, causing congestion |
-dey nok j1 ‘moN ‘309§ puv spumy jo
pen, on a chilly morning, to have a |

and kneading quite |
Don’t choose too thick plates |

islowly and firmly squecze the blood |as much

be a rich golden brown on top, and |

have more pumpkins |
them for |
They will not come amiss. |

fire, the | times,

|
|
|

}

|

I
|
|
|

few moments to spare, do not weak- |
en your heart still further by the us
val habit of lighting a cigarette;
but raise one hand to the level of
the nose, grasp it between the fingers |
and thumb of the other hand, and

out from finger-tips to wrist. If
you do this every morning and eve- |
ning during the cold months, you |
will never have chilblains. |
Do you suffer from sluggish liver? |
Most people do; and, in fact, this
condition is the cause of half the en-
nui we complain of so much. If you
have a spare five minutes, and don’t
KNOW I1I0W T0O SPEND.

it, you cannot turn it to better ac-
counlt than by giving your liver a
lez-up, so to speak. Just press your
hand heavily on the right side at
the lower border of the ribs, and
move it down slowly four or five in-
ches. Do this a dozen or twenty
and you will empty the over-
full liver of its super-abundant con-
tents. Not ouly does this manoeuvre
relieve the liver, but it cures heart-
burn. 1t also cures cramp in

|
Dyspepsia  would be

black roses if we devoted
Ol our spare time
In nine cas
due

as rare as

Lo preventing it
*S out of ten dyspepsia is
to the food remaining too long
in the stomach, fermenting, becom-

mation. Instead of using drugs,
W hich never effect a permanent cure,
try the plan of assisting the stomach
to get rid of  its contents. Place
yYour hand at the extreme cedge of the

le.t side, immudi;ltuly under the ribs
or

[SLIGHTLY OVERLAPPING THEM, |

idred

‘poimment,

|Put your fingers on the neck at the

smartly downwards over the course
| of the jugular vein.

clear.

|deep breath every minute for five or

{¥ou stand a good chance of escaping

your
dog or your cat. He lies down
twenty times a day, and gives hig
ihr

Then work it round to the
pressing the fingers
can and drawing the hand towards |
them. Or stand with your hands ex- |
tended in front. Then swing round |
to the right, 1 l
bly back, Then
Then to the right

as hard as you |

swing to
again. 1
When you have done this one hun- |
i times  in cach dircction, _vou]
will be greatly relieved. And if you |
Practise it daily while waiting for |
breaifast and for dinner you will
hever experience the horrors of dys- |
repsia, RNt

It you are Punctual at

the left.

your ap- |
and the other party is |
late, do not fidget, but place your |
hand at the back of your neck where
the hair joins it, and rub down-
wards. You will thus empty the
glands, and prevent them from swel-
ling, and turning into boils. Or

angles of the jaw, and draw them
You will remove
the used-up blood from the brain,
and make that organ feel light and
This will prevent fits of an-
ger, and ward off apoplexy.
ANOTHER EXCELLENT WAY

of utilising Spare moments is by tak-
ing deep inspirations. Stand with
shoulders thrown back, and take a

six minutes. You will astonish ev-
erv  microbe of consumption, bron-
chitis, or influenze, that may be in-
side, and they will probably take
your deep breath inspirations as no-
tice to quit. If you do this daily,

most lung diseases,

An admirable practice is that of
taking a few minutes’ nap whenever
You get the chance. Observe

briin a rest. DBut the human brain
is much 1more in need of occasional
relaxation. Yet not one in a thous-
and permits it to be completely at
rest from the time he gets up in the
morning  until he goes to bed at
night. Try this plan, and you will
'nd  that you arc always fresh and
fit for work.

If you have varicose veins, you are
almost certain, some time, to be ai-

irobes you breathe into it.

the | hair-wascl
toe or cali, by removing acidity from |do
the stomach. {b-1d.

a portion [for occasional friction.

ing acid, and causing painful inrlum—}knecs a third.
|
|
|

right thOf 1,400 feet under the sea.

throwing the arm forei- | &

flicted with incurable ulcers. Elastic
stockings seem to hasten rather than
retard the coming of
THESE CONSEQUENCES.

I'ry this plan and you may keep the
ulcers away altogether. Whenever
you have any spare time on your
hands, sit down, and lift your foot
on to a chair, or the table, or the
mantelpiece. The blood will low out
of the turgid veins, and give you
immense relief. By friction from the
heel upwards you can encourage the
return of the blood to the heart, as

THEY COMMANDED ARMIES

INSTANCES IN WHICH BOYS
ORGANIZED REXBELLION.
A Youth of Sixteen Sowed the
Seeds of a United Italy
Movement.

The story, telegraphed to DBrussels
from Pretoria, that one of the com-

well as give tone to the feeble veins.

When the opportunity does not
offer for curing your varicose veins,
attend to your nose. The nose is
not only the seat of cold in the
head, but, as one becomes older, itl
grows rather ill-looking through
chronic congestion. Now, you can
ward off colds in the head, you can
cure them when they come on, and
you can preserve the youthful ap-
Fearance of the nose if you will de-
Vole a few spare moments to it ev-
ery day.

All you have to do is to grasp the
tip between thumb and forefinger,
and massage the nose upwards to the
root. This operation empties the
nose of wsed-up blood, and allows
fresh blood to flow in. The conse-
quence is that the nose is always in
a healthy condition, and quite a
match for the countless cold mic-
And its

shape is decidedly
IMPROVED AS WELL,

You could have teeth as white as
SNow il you cared to attend to them
occasionally, Carry a piece of
S on e which has been soaked in
myrrh in your pocket, and when you
are doing nothing else polish your
teeth with it. The brushing once or
twice a day is very useiul, but it is
the frequent cleaning that tells.

Why do the teeth become discolor-
ed and carious? Because the food
which sticks to them decomposes and
becomes acid. But this cannot oc-
cur il you polish them a dozen times
a dayv. Tt scems troublesome; but
freedom from toothache, and avoid-
ance of the dentist, are an ample re-
compense.

I you have a weak

heart you can
st engthen it.

In odd moments run
urstuirs.  First do it once, slowly.
Later on, twice or more, quickly;
and gradually increase the exercise
urtil you can run up and down half
a doen times without
b cathless. You will soon
heart as strong as a horse’s.
Are your eyes ever tired and pain-
ful?  They ought to be, ror you do
not spare them. They require rest
as any other
PART OF THE BODY,

and if you don’t give it to them
they will wear out too fast. You
could preserve your sight to the last
days of yvour life by closing them
when you have no use for them.
|Tul iny with a friend, listening to
;m:.sic at a concert, or to a sermon
|4t church, close your eyes. They
| will be deeply grateful for the atten-
tion.

You could probably prevent
huair from

have a

your
fulling, or turning grey,
{if you began  early enough in life.
| The hair falls out for want, of a suf-
| ficient supply of blood to the roots.
Your hat is partly the cause of this
| deficiency. Now, whenever you have
|& few minutes off, remove vour hat,
jand rub your head vigorously. 'This
{is far m.re efiectual than all the
s in the market. If you
it habitually you will never be

Any part of the body is the better

Rheumatism

which comes to most of us sooner or

later. could be entirely prevented by
rub’ing the joints. Do the shoulders
one day, the wrists another day, the

e P
SIZE OF ICEBERGS.

When an iceberg towers 200 or 300
feet above the sca, it means that but
one eighth of its tremendous bulk is
exposed. A berg which rises 200
feet  above the Atlautic has a bulk
Cap-
tains give icebergs all the room they
desire as a collision would be as fat-
al as striking solid rock. Their
proximity is generally indicated by

cuoling of the atmosphere and the
sca; but if the steamer and the wind
are both approaching the berg dur-
ing the night or in thick weather,
the danger may not be scen until too
late. As thesc icebergs travel south,
their natural tendency is to melt,
and this ses them to give out a
clinking, tinkling sound as the mo-
tion of the sea knocks broken picces
aganst each other, which may be
heard for a considerable distance.
Icetergs often  assume odd shapes.
One recently reported by a skipper
was formed exactly like a church.
The square bulk formed the body of
the church, while a spire of ice rose
in the air to form the steeple on the
front of the frozen edifice, An in-
dentation seemed to form a main en-
trance.

WANTED A SHOW

There was a hatless man covered
with mua standing at the corner of
the street the other day, and there
were a policeman and thirty persons
surrounding him, and as the man
scraped at the mud on his legs the
policeman said :

““Well, you see, you ought to have
been more careful.” |

“But I was careful,”” protested the
victim.

““Then how did yon happen to get
knocked over ?'’ !

“Why, it was this way. As I was
crossing the street a bike was com- |
ing along from one direction and a |
horseless carriage from another di-
rection, and right on the corner
stood a man waiting to dun me for
$2.50 T had borrowed. There were |
three things to dodge at once, and |
the first I knew the bike hit me on |
one side, the horscless carriage on'
the other, and the man velled at me
that he’d sue me before night if
didn’t square up. Hang it all, a
feller ougnt to have some sort of a
show, oughtn't he 9'*
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The oldest  royal dynasty in the |
world is that of Japan, which goes |
back unbroken 2,600 ycars. |

lafterwards  in

becoming |

mandoes now operating in Cu.po
Colony is being led by Andreas Mey-
jers, a lad of only sixteen, may or

may not be true. It is certain,
however, that children fully as young

thave played equally as prominent a

part in former wars.
. Carlo Vella, for instance, the
stormy petrel of the Garibaldian re-
volution, was barely sixteen, when,
in the summer of 1859, he raised the
people oi Ferrara, proclaimed a free
and United Italy, and set out to
march on Rome. e was tul_(en
prisoner and shot, and his following
dispersed, but he sowed the seeds of
a movement which culminated soon
the triumph of the
cause he had so deeply at heart. ‘
Then again, there was the similar
grllant attempt, made in May, 1866,
by Stamakati, the fifteen-year-old
Cretan  patriot, to shake off the
Turkist rule. Gathering round him
a band of youthful mountainecrs as
brave and as hardy as himself, he for
months defied successfully the entire
Turkish army of occupation. At
length, however, he was besieged in
the monastery of Arkadi; and, in or-
der to avoid capture, blew it, him-
sell, and his followers into the air.
Although some accounts place the
age of the fisher-lad Masaniclo, who,
in 1647, led the Neapolitans to vie-
tory against their Spanish oppres-
sors at twenty-four, there is little
real doubt but that he was a much
iyounger man, probably not more
than seventecn or at the most eigh-
teen, years old. This is partly prov-
ed by the fact that it was his parti-
cipation in a boyish g€ame. which led
to the uprising. On the feast of St.
Maria del Carmine, it was (and is)
customary for the youth of Naples,
to build a sort of miniature castle,
Which was defended by one body of
lads armed with sticks and
ATTACKED BY ANOTHER.
Masanielo wus chosen the leader of
{one of these parties, and seized the

opportunity to raise the cry of
‘““down with the taxes.’’ The cry
was cagerly taken up by a popu-

lace alieady seething with discon-
tent. 1In a few days Masaniclo found
himself at the head of an army of
150,000 men; while an incredible
number of women, armed like Ama-
zous, also obeyed his orders.

The leader of the big insurrection
directed against the French in Sicily
and known to this day as the “‘Sicile
ian Vespers,” was a youth of be-
|tween seventeen and eighteen, whose
[sweetheart had been insulted by a
French  soldicr. He strangled the
ruffiun with his bare hands—the Si-
ci fans had been forbidden to carry
arms under pain of death—and rush-
ed through the streets of I’alermo
excitedly calling on the citizens to
|rise against their oppressors. 'T'Lis
|they inmmediately did, and to such
|good purpose that by evening not a
{single one of the hated race was left
a.ive within the walls. Then, put-
ting himself at the head of a hastily-
organi-el force, armed with the
weapons looted from their dead en-
emes, the instigator of the re
|stormed in rapid succession Con sio,
Carini, Mazaro, Marsala, and several
other places of lesser note, every-
where putting the garrisons to the
|sword and confiscating their aring
(and  possessions. It is said that
[Fome 28,000 Irenchmen perished in
jthis terrible uprising.

After the disastrous battle of Al-
manza (Spain), where, for almost
the first time in history, a large and
well-equipped British force was total
{Iy routed in fair fight, some four
thousand mea retired northwards in-

to the hills. S0 terrible had been
“tlu‘ loss of ofiicers, however, that
jovnly one, a sixteen-year-old ensign

|named Tlunt,

was leit unwounded to
|

take over the command,
HE DID HiS BEST,

fand was ably assisted by several old
| non-commissioned oticers. Neverthe-
less, not more than 50 per ceut. of
ihis conmimund reached their objective,
| Valencia. Of the rest, hundreds per-
lished ol starvation, muany were Kil-
led by the armed guerillas who
swarmed on the rear, and not a few
deserted and settled among the peo-
ple of the couniry, where their deg=
[cendants, so it is said, may be iound
'lu this day.

Undouutidly, however, the most
remarkable instance of boys com-~
lman ng armies is furnished by that
‘]uln. tic and awiul tragedy known to

{history as the Children's Crusade.
Iicie, not only the lcaders, but the
rank and file were children, None,

|but irnocent haends, it was argued,
could suceessfuliy undertake the con-

quest of the Holy city. So, in the
i{8pring of 1x12, there set out from
France some 30,000 boys and girls

;umlw the leadership of a lad namead
Stephen, while Germany - contributed

anothey simidar ary, commanded by
a  liltcen-year-old  peasant pamed
Nicholas.

The result was precisely
what miglit have been foreseen.  The
sca devoured thousands, Thousands
more perished miserably of starva-
tion and exposure. Others were cor-
ricd away captive by the wild De-
douins  of the desert. Not one,
among all the vast multituae, even
80 much as set cycs upon Jerusalem.
And few, very few, lived to return to
the homes and parents they had
quitted so lighily and with such high
hopes.

DEPTIS DIVERS CAN WORK

Submarine divers have not ye
ceeded in reaching 200 feet belo
with all the advantage of
armor, air supply, and weights to
sink them. The effort has been made
to reach a wreck in 240 ft. of water,
The accounts state that at 130 ft.
the diver began to experience serious
trouble. At 200 ft., after suffering
terribly, he lost consciousness and
wus houled up.  Divers cavaot work
much below 100 i,




