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mxx IS LESS WVE-MAKING.
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e L Decilines in Oar Complex
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7 ggwown more anxious com‘ernmg ways
-mmd smeans than their fathers were,

more solicitous to have an income

.that wilt warrant their marrying and

- ibrgummg home life, and more doubt-
b to make a wife happy on small
" mmeans than men used to be, observes
Rive Christian ]ntelligenﬂ-r. Many
~young men are so agreeably estab-
" Jeshed in pleasant bachelor quarters,
“wahere they have home comfort in ad-

. «elition to independence, that they do
¢ _‘mot know the forlorn estate of the

" . . mmen who are encamped in the dreary
‘U wymste of a boarding house.
! Girls, on the other hand
-@ome - self-supporting to an extent

ave be-

_ZBIRDS HAVE LITTLB SENSE

Thelr YMeatal Powera Yot aa Well De-
\tloyed as Thoae of Other
" . Creaturea. .

A TFew epeeies o BTt RTe oW pam——

the acute instinet that characterizes

- other members of the animal creanon

. They are very “setin their ways.” and

seldom move out of their aecustomed

groove. The chirping spurrows have
‘persisted in -building their pesty ‘in
the roof gutters of the next house, ig-
noring the fact that rain is not un-
krbwn in this climate, and that a
heavy shower will flood their tene-
ments and drown their offspring. Not
only this, but next year and the year
after they will do the same, failing to
learn by experience how to accommo-
date themselves to Hritish weather.
Jackdaws, when untainted by civiliza-
tion, dwell in holes in the rocks, but
guickly adapt themselves to new cir-
cumstances,

The writer has been almost smnth-
ered by smoke caused by a nest. which
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+FOR FASHION'S DEVOTEES.,

Itemam of Interest tn; l“rmlnli_e Kole
lowern of ¢he Lateat |n
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. -.lFon ‘THE HOUSEWIFE.

L Varlelr ol lllomllon Upon Mat-
teras Coming Directly Under
_Her Superviston. !

An English fancy fur the dﬁl‘nrllxnn

il

NSRS

B i e A

— AT BUTCHERING TIHE

Some ltema of Information Regards
ing a Number of Good Dishewn
: in Semsonm.

e e e —

~Willis L. Moore, of the United States

weuther buresu, huas heen elected &
member of the Royal Mereorological
society of Great Britain,

small openwork points or scallops tin-
ished with a narrow heading are used
on walking or traveling costumes of
aibeline, ‘mohair, serge, camel’s hair,
and cheviot, reports the New York
Post, -

The revived Louis XV. dress intro-
duces a decolete bodice, slightly
pointed, and framed with a rich lace
drapery, headed with soft folds of sat-
in or chiffon, ending in full choux on
the upper side of the bodice near the
arm, and at the belt. The petticoat is
of a cloth matching thé draperies, and
the open-fronted trained skirt abova
it is of satin brocade or matelasase silk,
The bodice laces at the back and the
back forms exteund into long panels
thut fall above the underfolded plait
of the train and reach to its hem. The
sleeves "and gathered underslecves

“Tat the draw{ng—room on wintry duys

ip the introduction of growing flow-
ers in bright and delicate hues in pret-
ty little boxes or baskets of willow
ware, enameled and gilded aud tied up
with ribbons to match the color of
the blossoms. Forexample, a delight-
ful touch of color and fregrance is
imparted by an oblong willow basket,
enamaled pale blue, trimmed with
bands and bows of satin ribbon in
darker bue, and filled with liliea of the
—valley all abloom. Less expensive and
decidedly pretty is a basket of willow
in dark brown, flecked with gold and
trimmed with pale yellow ribbon.
Scarlet tulips fiilled one such recepta-
cle as this fitted up & few weeks ago.
In striking contrast was a third basket
ot shell pink willow work in which
hyacinths, pink and white, were

“Rilherto unqreamed ol. Those Who
Zo to college are fitted for a profes- .
- wsonal career, and often, having spent
~.four years in college study. and 1wo
~swr three years more in direct training
. .for medical work, or teaching. or jour-
. °7 ".v malism, they prefer spfn-wrhood
.. @Great is the delight a woman has in
-warning money, in finding that her
_dalents are of value and her services
“weorth an honorable sum, almost equal
%o 1he amount a man can earnin the
_wrortd’s market. Thousands of young
Twomen, 100, néVer go 1o college, earn”
.. sheir bread and assist their families.
- ‘Bometimes these girls know that they
" wanpot easily be spared from home;
‘mometimes they have grown imdiffer-
-ent to marriage and sometimes they
- fee] above the men who would natu-
wally seek them, while they are not
the social equals of men whom they ad-
e mmire, o .
;~° 0 Life has taker on toc manifest &
" eomplexity in many places. Artificial
wants are multiplied. A man might"
mmmnke a very comfortable livelihood
- fer a girl who would live simply within

e
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—,—————————»—imrmﬂmb— bat-he—ecannot-afford- much - —

_ Wmired help or much entertaining or

T mmany chiffons.  Feeling: this acutely,

" e often doesvery scant J\utlce to the

wsensible girl, who. if asked. Wonld ac-

. «dpt. him and checrfully accommodate
. her:vlf to his day of small thmg‘s

LADY "AND BOOK AGENT.

Munt Fidelia Was Fond of Agents,
. vHat She Sometimes Sent Them
Away In a Hufl.

¢

Nt A R 1S |

! «There is certainly no end to the sur-
. yprises which are dealt out to us along.’
_Bife’s highway,” commented a club
"~ wwoman 10 a little group of women who
‘wwere discussing -peddlers and book

.+ “mgenis. according to the Detroit Free
: : Press.  “Our door bell rang the other
é‘ - : -day and, ax Jack’s aunt, Fidelia.- who
: ‘ ‘ lives with us. was in the hall, she

A : opened the door. Now, if Aunt Fidelia
“ "+ bas a fault, it is her fondness for
" agents of all kinds: she always asks
... T T"them in. for she likes to hear them
' .24, and she always thinks that she
et~ great bargains when shebuystheir
vares. [ wish you could see the crayon
‘«wopy she had made of Unele Ran-
~«dall by one of these men who takes or-
- wders for such things. We call it §
*Zeke’s Enlargement,’after that amaz-
" 3ng portrait deseribed in ‘Fload-Tide.'
© *But talkative Aunt Fidelia met her
“seratch in this book agent. He had a
.. ‘publication to sell ip many handsome
‘wolumes, and, of course, though rash
“w~im small purchases. she would pot
Nw““—pledge herself to.a series amounting 1o -
three or four dollars every month. She |
Fet him talk a long while. however, and
... then said—with afrankners fur which
" . Jack has often chided her—that she.
" was not able to buy such an expensive
.wet of books. The book agent seemed
‘-w»--rw;rntartcd Aunt Fidelia had lixtened so
Lo - patieatly that he thought he had made
- wale.  As he began to pack up his
;v ..sample porfolios he said, impudently:
i “*Well, madam. if you haven't any
money, why do you‘own such a ®and-
. mome house? =~
“‘It belongs to my nephew,” rashly
+wexplained Aunt Fidelia. I am a widow
. .awd live with my nephew.
- "It seems incredible.-but as that
-Borrible man went out of the door he
mmade 8 low bow and said: .
7 “‘Good morning, madam; it's too
Bbad that your husband left vou dead
: brake.! —

N

S “Of course, Aunt Fidelia tells this

~--mstonishing episode to everybody who

womes in; it nearly makes her weep,

~ mnd she can't understand why all the

., people who hear it luok as if they
.want \to laugh.”

A Terrible Name. o
v ""The king of Greece has an aid de
- -«amp who rejoices in the name of
"" Pappadiamantopoutos. " Tn-the ordi-
-mary course of things, the gallant
- -ealonel would accompany hix Hellenic
lla,]wt) on his travels abroail every
_suommer, but his name was found. to
TR TR heave actrain of dislocated jaws cin
LT ‘the royal wsake: moreover, it. was
‘ -~charged 8s two words in telegrams.
~and was mutilated by telegraphists -
“ryond all recognition; 8o he is now
~~--Beft at home, and a gentleman of the
- 'mame of Thon takes his place in at-
. #endance on King (ieorge on his an-
-7 Toiimual visita to Aix-les-Bains and Paris,
o . Even Southey’s Russian general-—'y
O terrible man with a terrible name”
mwould have paled his ineffectual fires
I im the presence of Pappariamanto-
multm'—“ estminster Lazette,

+

" Ne Need nl \hunllul’ -

~ *8hut the door.” bellowed the irate

‘mercliant. Where were you hrcmghf
lap, Kir—in a sawmill?”

*Well.-I'm not sure as top 1hat -

‘. plied the young drummer in lmne,\ul

©merents, preming both hands™to his

ears, “but of une thing I can arsure

© U xou, my dear sir.and that isthat I was

-

completely blocked his chimney ten
feet from the top. Asthechimney has
been built only a few months, it is
obvipus that as a site it must have'
been unfamiliar to the " troublesome
birds. Now, that time is far distant
Wwhenfirst chimpeys were invented. and
the first jackdaws descended their
blackened depthg, yet a long expe-
rience, while it has shown the birds

the convenience of chimneys for hold- -
.ing their abominable sticks, has not

taught them that their premises can-
not be insured against fire. Perhaps,

after all, the brains of jackdaws are
sharper than is supposed. The nests

are placed in the chimmeys just when R

the fires are being given up for the
summer, so that the jackdaws enjoy
the use of the chimneys more than the
man who pays for their erection.

If we look toward them with half
closed eyes not a trace of lhe birds
is visible. All appear sound asleep,
and the little heads sag drowsily to
one side, but at the slightest noise
each black bead of an eye is wide
open, and six scurrying pairs of legs,

"brown or gray, or else pale™Jue wit
black and green bars. Blue andbrown\

EILl‘l“ ‘If!‘lllldl'. pl‘iin’.‘"»h. Lif ll‘; ("Ll;ﬁ:IJH-

A suede or satin-faced cloth skirt in
a very ligrht tint of biscuit color, gray,
light sage, green or fawn, with a tinge
of u)ﬂ’ve in it is just now a very desir-
able thing to have, if it is tailor-made
and decorated with stitehed bands or
silk cord appliques. It makes a very
neat costume with a tucked blouse of
crepe de chine exactly matcehing it in
color, and trimmed with a deep cream-
colored guipure lace, with collar and
girdle of velvet in golden brown,  mLOSS
green, or gray. -

In contrast to other fashionable fab-
rics the rough-surfaced stuffs of mixed
colors are shown. These inclurde bou-
cles with soft curly loops of mohair.
as glossy as silk, on rather loosely
woven grounds of blue,” dark red,
green, or brown. Zibeline.and ﬂéeoy
camel's hair weaves have tufts of rose
or cherry, on checks of 1wo shades of

are woven in baskef checks and
ed with color. The trimming
these stuffs is velvet; sometimes of the
prevailing eolor, but more aften of the

* triple panels are ever ir demand..

Artistic screens, and this phrase re-
fers to an extensive array of beauti-
ful praductions, with gquadruple and.
The
nseful and the merely ornamental
types included in the scaton’s collee-
tion are among the best and the hand-
somest that have yet been designed
and the palm for beauty must be given
1o those with hand-painted panels and
mounted in gilt or “old ivory” effect.

With the exception of peas, all vege-

“tahles that are to be boiled require -

plenty of watér. Vegetables that are

“known ‘to be less digestible than oth- -

ers may bhe improved by parboiling,
pouring off the first water and add.
ing a fresh supply. According to a

- housekeeper of experience, all greens,

such as cabbages, etc., are much im-
proved by being boiled with a little
carbonate of soda, Soda should not,
however, be used in the case of broe-
coli -or caulifiower,. which requires
very careful boiling or its appearance
aets spoiled. Potatoes should always
e boiled in a saucepan specially kept
them,. If the pan is used for any

or "tounded, whirring wings, carry
their owners to the further side of the
cage, as if an unfelt wind had sudden-
1¥ caught up some of the dead leaves
before us and tossed them along the

- ground.” It is all a beautiful bit of

magic, which never becomes less won-
derful. no matter how many times we
witness it.

When we see how wonderfully these '
little partridges are protected from
danger by their color, we wonder how
the mother partridge keeps hidden
during: her three weeks’ vigil on her
nest. The mate bird is indeseribably
beautiful—dotted and: slashed, stained
and shaded with different tones of
color, some of his feathers looking al-
most like the scales.of fishes. IHis
head ‘is decorated by two interlacing
white lines’ and the tall helmet of
beautiful recurved feathers, which,
added to his black throat, make him
a very conspicuous bird. We find that.
his' little wife. while. to a certain de-
gree, sharing many of his .beauties,
has them in such subdued tones that
they do not make herat all noticeable

among - surroundmgs of dried grass
and weeds. .
" The ¥oung birds are still * further

provided with meags of escape from
their many enemies, for almost from
the moment they are hatched their

little wing 4%MUW [

" when only a day old they can flutter

a full yard into the air. In fact, [ have

known one of these hardy chicks 1o
fall otit of a nesting box 18 inches from
the floor. and somehow get back alone

. on_the_day_of hatching. _lmagine a

common chicken attempting this!

" DECIDEDLY ECCENTRIC. -

A Diner Who Always Wanted to Sit
= Next to & Left-Handed
Man.

- - ..._._..;..s,_ HE Cara n w e

Tho head waiter looked as xf he
would like to hide under the table or
some other place where the stout man
couldn’t find him, but it was too late.
The stout man had already seen him
and had made a dive for him, relates
the New York Times.

“Well, sir,” he said, “you know
what 1 want. Can you tix me up to-
gday?”

. The waiter said he could not. “Nome
of that class has come in yet,” he said.
The stout man sat down by the
.cashier's desk: :
“Well," he said, “I'll wait awhile,
If anybody comes in, let me know.”
“Al right.” said the waiter, “I'll re-
member. That fellow,” he added, in
an explanatory tone to a wondering
customer, “is the queerest sort I .ever
came across, He always wants to sit
next to a left-handed man. Of course,

a table all to himself is preferable, but -

if he must have a neighbor he insists
upon one who is left-handed. His rea-
son for sel*king‘ this peculiar com-
panionship is beyond me, but it must
be a good one, at least in his own
mind, because he will be satisfied with
no other arrangesent. Unfortunate-
Iv. there don’t heppen to be many of
these left-kanded fellows floating
around this way at lunch time, and the
poor old chap sometimes has to wait
& pretty long while for the right kind
of n nrighbor to show up. He hangs
on. though. till things come his way,
and gets an individual table or a left-
bhanded man at last.”

) *What Uncle Redben Says
“T has allus made it my boast dat I
wa~ an honest man; but to tell soude
truth | was nebber left along for a
minit wid anybody’s hundred dollars
and giben a chance to prove myself a

rascal.~-Detroit Free P'ress:
Firat Attempt, : s
Coroner—Do you believe

the de-
cearvd died a natural death? o

color least prominent in the fabric—
thus accentaating the contrast,
Fashionable fur rtrimmings still
show =zable, mink, marten. or other
tails depending like a deep fringe from
stole-shaped fronts of fur wraps or
yokes, pelerines, collarettes, ete., of
velvet, decorated with lace arnid fur, en
applique. Other 'short-fleeced pelts -
are arranged in scroll-like curves an
black and colored costumes of cloth
and velver. Short natty jackets of
these furs are brought out in many of

‘the shapes that appear on French and

English costumes of velvet or cloth.

"VEGETABLE ENTREES.

Delicions Dishea That Can Be Pree
pared !g-om Some Common
: " Articles.’ ’

1o w m!er w}‘en vegetables arc-carce
and dear, it is really ~urpri- ing what a
numberof dainty dizher may be evolved
with the aid of »ome «f the deticious
dried vegetables now :old un every
hand. The practice of serving a sepa-
rate vegetable entree or else what the
French term a farinage at dinner is
one which every housewife with an
eye to econpmy will approve, says the
Washington Post. The foillowing re-

cipes make deliciousvegetablentreest1

Butter beans are delicipus when
served a la creme, and cannot be called
expensive, since one pounds of them
may be bought at a price which varies
from fize to eight cents: according to
locality. When bought, one-half pound

l— -of beans should be soaked in coldava- -

ter for 24 hours. Then take out. drain
and cook slowly in salted water in the
usual manner. The time for this va-
ries somewhat, so it is not possible
to state it exactly. When very tender
take out and drain carefully.. Place
a piece of butter about the size of &
very large walnut in a clean stewpan;

direetly it melts add toita teaspoonful
of finely minced shallot and a teaspoon-
ful of minced parsley. Cook for a
couple of minutes and then add the
beans, together with a little cream;
pepper and salt to taste. Tosstill very
hot, then dish dp on a hot dish, gar-
pish with fried croutons and serve at
once.

How few people understand how to
cook lentils properly—not the yellow,
but the green, the larger variety.
tregted properly, these make eithera
nice vegetable entree or an éxceed-
ingly dainty safd. At the restaurant
Duval, in Paris, lentil ~alad is a well-
known and. very delicious dish, indeed.

A salad of green peas may be mare
as fallows: Boil the dried pease till
tender, as directed, then drain careful-
ly; leave till culd; dress with mint
sauce and use a very little oil.
with grated yolk of hard-boiled egg:
and serve.

When fresh mint is. unobtainalfle
mint sauce may be made withithe dried
vargty very successfully thue:

Place a dessertspoenful or more of
the powdered mint in o sauce tureeén.
Pour over it half a gill of cold boiled
water; soak for an hour, then add
sugar to taste and a tablespoonfuland
1 half of vinegar. Mixand serve,

s

L Hre

Rosae Cuatard.

’l‘ake two ounces of corn flour, mix-

ing it to a smooth cream with one-half
teacupful of milk. Sweeten with.one
ounce of powdered sugar, flavor with
a tablespoonful of the sirup of straw-
berry jam.
milk, color with a few drops of cochi-

_ mnedl, put, it inte a lined saucepan and

a slow fire for ten or 12 min-
utes. Servecold in custard cups.—Bos-
ton Globe.

Expenanlve Enkigemrnla. some T

‘Y.ong engagenientsare rather expen-
sive affairs in Russia. The bride-

Yet, -

Garnish

Add a pint and a half of

Nrarr_y ewry houbehuk] hu Tin fave

orite way of curing the pork and beet
designed for the yearly supply, but
there are always the odds and ends to
be attended o, and one likes to know
the various ways practiced in othey
homes. Take for instance the hog's
head and try the different ways of pre-
paring it. In all cases it is first well
cleaned and scraped, sczlded, cut np
and the lining of all the cavities re-
moved. Some allow it to soak in a
weak brine over night, others use only
cold watéer. The brine is preferabie,
a8 it helps to remove the blood that
may remain in the meat.
boiled in water to cover, until the
meat is separsted from the bones,
and, if wanted for head cheese, is
chopped, seasoned, put in a box and
pressed to remove the fat. Ittie then
uli e 0 . i
used for soup or thickened with corn
meal and after cooling is fried like
ordinary mush. ‘The broth must firsg

! be allowed to cool so that the {at can
be removed, then strained to remeve

. any pieces of bone and seasoned with
salt, pepper and =age. In
serapple the chopped meat is added to
the broth, then seasoncd and thick-
ened with corn meal, cooking it like
mush, and when cold it is sliced and
fried, says the Home Magazine,

- .-Sometimes the feet are cleaned and
qooked with the head, then taken ont
and covered with hot spiced vinegar to
make picked pig's feet.

Souse-meat is made by (hnppmg the
head meat rather coarse, after it hai
heen allowed to get cold, then return-
mg it to the broth in which the head

“and feet were boiled, searoning rather
highl_y with saly, pepper and sage and
pouring in pans te e¢nol. The broth
should be strained and cooled. then
the fat should be taken from the top.
before heating and adding the head
meat. It should ke about two inches
deepin the pan. When oold this forms

It is them -

making .

—

. toys.

A recently appointed second lieu-

tenant in the army on his first public

appraranceé at one of the prvsldelnb
receptions had some difficulty with bis
sword and tripped uver it several
times whijp he was in the line. It got
between bis legn and dangled about in
s most perplexing way. “Young
man,” sald Maj. Gen. Corbin in a most
kindly manuer, “'that thing youn are
weariog is a aword, not s hurdle.”
William T. Stead says that Lord
Rothachild, commonly known as “*Nat-
ty” among his {riends, is regarded as
the ablest of the present generation of
the famous Rothschild family, but he
bas never commanded the reverential
respect which was paid to his father,
Baron Lionel De Rothschild. Besidew
the finaucial influence which he exer-
cises he has made himeelf o social and

~
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prlllt'l!l torte o o TNERN OYHEY.

Congressman Kahn, of California,
was walking along a Washington
sireet when a man dashed past. bhim
hoiding’ a bundle of wooey in each
hand., Following cane a merchant
and a policeman around the corner
aud asked if Mr. Kaho bad seen
thief. Receiving an aflirmative reply,
they atked: “What did he look like?™
The coungressman  answered,  delib-
erately: “He looked like he did not
have a minute to spure.”

An American who was accorded an
ipterview recently with Yon Bulow,
the German statesman, found him in
a dejected:mood. He was bewailing
the woes of Gierman manufacturers.

The Awmerican quoted statistics show- .

ing the value of Gérmany's ;-xjmrtn tor
tho United States. “Why.” said he,
“we nnport 9,000 tons of tnys every
year.” *Yes" said Voo Bulow, “but
when the children receive the toys
they credit them to Santa Claus and
when they are old enough to give us
the eredit they don't care for the

-

the

vegetables, they will become
They are best when boiled
in ir kins. When peeled. they
lose their vor, and the salt, which
passes out into the water. They should
be all of a size, whether large or small.
Serve vegetables directly theyaredone.
They should not be allowed to remain
in-the water for a moment after they
‘have once been hoiled.

A combination. fern-dish and can-
delabrum in silver plate is an attrac.
tive novelty. Three'candle-hglders are
attached to the fern-dish, gn& if a spe-
cial arrangement of flowers and lights
is desired, there is room in the center
for a fourth holder. )

The newest designs in dinner nap-
kins are finished with an edging of
heavy linen lace.

A pleasing change from the gener.
ality of sauces served with game and
poulfry’ is nut sauece, made according
to the following directions: For half
a pint of sauce, take a coffee cupful
of any desired variety of nuts, scald,
blanch, dry and ¢hop, season with salt
and pepper and fry in an ounce or so
of butter to a golden brown tint.
Then pound smooth, add a gill of clear
stock and thickening. consisting -of
one-quarter of an ounce each of but-

ter and flour mixed over the fire until ]

#mooth, and blend until the nut mix-
ture is of the consistency éf cream.
Add to the boilibg sauce at the last
moment a couple of spoonfuls of
cream or the yvolk of an egg beaten
up with one or two spoonfuls of milk.

RICHEST GIRL IN THE WORLD: -

Seventeen-Year-Old Daoghter
Herr Krupp Has Milliona 51
Her Command,

S

The oldest daughier of the late
Frederick Krupp, the Jfamous . gua-
maker ot Germany, is the practical
heir to her father's vast estates. Miss
Bertha Krupp is but 17 years old, and
her inheritance makes here. the
world’s rishest girl, says a Londen
report.

Bankers have conservntlvelj, esti-
mated the value of the Essen and as-
gociated manufacturing works, with
subsidiary properties, at $75,000,000.
These were under the sole control of
Herr Krupp, though administered by
a board of directors. It is under-
stood that by a stipulation. of the
will the works are not to be turned
into a joint stock company untit the
expiration of 25 years, if then.

Outside thé manufacturing plants,
securities possessed by Herr Kriupp
have been estimated to be as much
again in value, so that the whole for-
tune, of which the widow has been
left in_ charge, probably with provi-
tion for the younger daughter, Bar-
bara, would amount to about $150,-
000,000.

The Goelet fortune gives one of the
nearest instances of an heiress in her
own right, although the amdunt falls
far short of the wealth,of Fraulein
Krupp. Miss Mary Goelet, only
daughter of the late Ogden Goelet,
" became of age in 1899, when she re-
ceived under her father’s will $500,.-
000, the half of the residuary estate
of her father being held in trust for
her benefit for life. A moderate es-
timate placed the value ut the real
estate at $25,000,000.

The weslth of Mrs. Hetty Green,

the richest woman in America, isx ugu.

.ally estimated at a maximum ut $30,-
000,000.

-

For Chapped Handa. e

"Tnto one pint of clear water pour one-
helf ounce of pure glycerine, four ta-
blespooenfuls of powdered borax, one
block of gum camphor and onedhalf
pint of bay rum. This preparationisan
old and tried remedy. It isx also good

laed

- -insurance policy on my life.

a clear jelly well” filled with the

chopped meat, and is very fine 10 slice-

for breakfast.

” The tenderloin is very pice fried as
for the table and packed in small jars
then covered with hot lard. This will
keep for use when warm  weather
comes again and fresh meat is searce.

Sometimes there is more of the roast

-pieces and tenderloln than is wanted
at once, and if the weather is not quite
cold there is danger of its not keeping
perfectly  sweel, Tbl\ difficalty
€asily overeome by rubbmg the meat,
especially aronnd the bones, with
powdered borax. Equai parts of bo-
rax and salt are sometimes used fop
this purpose. Wash off the borax be-
fore covking the meat,

- Some personrs are very fond of fried
liver, but do not want it for more than
one meal. It can be fried and packed
in lard the same as mentioned for the
tenderloin and - will be appreciutcd
later.

BER VAGUE REQUEST

lbe Might Mave Had Her Heart et

on, the Five Thounsand
Dollara. ‘

“ “I've; been thinking of it ever since

TETartei on my present trip.” said
the drummer. thoughtfuily, relates
the Detroit Free Press, “and I';g
hanged if I can.make up iy mind just
what she was aiming at.  You xee,
some time ago | realized that traveiing
about’ the country as I aw I was tak+
ing a good many chances; so I de

Teied 10 1ake oul an accident insura
ance policy. .
© My dear,” I said to mi wife, after
I had acted upon the thought, ‘] have
done something towday that I'should
have done when 1 first started on the
road. 1 have taken out an accident

I 1lam

killed, the company pays $5.000. If [

am injured, then I get 825 a week.'
**For how long?" she asked.

;¢ *As long as 1 am laid up.’ i

* ‘But it might be only a week.’

. H!-eb ) : ‘ -!

“*And you nOnld only be entitled
to $252°

“*That. is alL ST et E

“%*And H you get kllled )ou get
$35.000?"

“‘You wuuld,’ I answered patiently.
““Well, the next morning when [
started on my trip she threw her arms
around me and cried:

*‘Now, John, for heaven's sake,
whatever you do don t get m_]ured" i

Stnﬂed ﬁ(eak

g

‘Remove the fat from u thick piece

of rump steak weighing about three
pounds and with a sharp knife make
a slit oa one side, passing it through
-the meat, but without severing the
edges. Fill the opening with a savory
stuffing, then press it together and tie
it at emch end; brush it over with
warm butter. flour it, cover it with &
thick piece of greased paper, and cook
the meat in a baking tin containing
some hot dripping in a moderate oven.
It must. be basted frequently, and

- about. 12 minutes before it is taken

from the oven the paper must be res
moved for {he ment to brown. Serve
the meat surrounded by mushroom
samnce and garnish the dish with large
mmushrooms (which have been eooked
in butter), with a little heap of grated
horseradish on each, — Delroit Free
Press. T

« NKut Hermitm. :

fI‘vu» cupfuls of sugar, two eggs beat-
en separately, one cupful of butter,
one-half cuptul ‘claret, one even tea=

~s8poonful bicarborate of soda, one tea-

gpoonful of salt. one cupful each of
chopped raisins and butternuts, one-
half cupful currants, twoteaspoonfuls
of cinnamon, one of c}mes, flout to

.

.

Frank FFiihen, of Mingo Junciing,
0.
man ean ¢o for himself under difliculs
circnmstances.  The yvaung
both arms in an accident and prompt-
ly on recosering set himsel! to the
task of getting along without them.
He has b¥come a trick bicycle ridep
and is abie also to jravel by wheel
on all sorts of roads. He dresses and
undresses without . assistance, uosing
an artificial hind whlich he himself
designed, and he writes a very good
hand, helding pen or pencil in his
teeth, S -

At one or twe reeeptione’ recently
Washingtan's diplomatic set under-
wetit severe shock an witnersing the

© gorgeons display of jewels 10 which

other guests were treated by Countess
Cassimi, niece of the Kussian ambas-
sador. The countess, a jovely girl of
19, wore a load of emeratds ‘and dia-
monds on her neek suell as never had
been seen in Washington hefore. In
addition she had au enormoux tiars

almost barbaric in {Nurighl and
richuess,  Another f{orrgner whose
eartoriai splendor approached the

garish was Baroness Von Hengelmul-
ler. wite of the Austrian ambassador.

OLD-MEN AND YOUNG WIVES- .~

Interesting Obarryations Regxarding
Venerrable Heaax Wha (aptere
Youthful Conasorts,

“For nhe Wellesley graduate, agvd o3,
Whu has married the octogenarian

T nf‘{)vr‘nm""“ here Fv-the vx——

cuse, admittediy valid by even cap-

ticus members uf Her «+x, tliat she has -
‘married a title.

For the elderly bride-
groom, apart from sentimental con-
~jderations, there is the incentive of
lz;né(‘vit) ; the statistics prove that old

men live lunger if married than if sin- .
.gle.states the New York Warld.

Dr. Zilz's figures for Europe indicat-
ed that among men past 0 the death
rate is 43 per 1,000 for the married, as
agaiost T1{or the nngle Dr. Sehwartz,
instancing the fact tkat of 50 centena-
rians examined by him, not one was a

 bachelor or spinster. showed that of

men who live to be 90 the ratio is nine
married to three single. Among indi-
vidural examples of matrimonial lon-
gevity that of James Nicholas Lann, of
t;oshen, N.Y. may becited. Thednc-
tor-preacher-author married 13 wiven
srd lived to be 99. To what extent did
each of his helpmates contribute to his
lengtlyof years? Presumably an amia-
ble wife would add a year where &
Xantippe might cut one off.

It iz a normal act for a'man to marry
a woman younger than himself. Sta-
tistics collected in Germany show that

“of 1.000 bridegrooms only 89 chose

women older than themselves. A dif-

- terence of 60 years is of course wholly

abnormal. In New York city in one
year the number of couples married in-
whose ages there was.a disparity of 20
yeurw or more was 81% but among
these there were very few among
whom the difference exceeded 40
years.

Doubtless the control]mg
with womeén who marry men greatly
older than themselves is money; an ex-
amination of some 16caser reported in-~
dicatex as much.
important  sentimental  exceptions.
Sentiment was the motive that led 1da

Kriebel, 16, of Allentown, Pa., to marry

Jacob Dorsey, 60, though by doing so
slre became her own grandmother.
Agnes May, 20, who married William
Cheney, 70, of Dowling Green, Ohin,
was the grandehild of his first love,
and for that reason romantically in-
spired toward him. Nellie White, 23,
who became the wife of Zerah Pome-
roy, 89, of Meriden, Conn,, was a grand-
child of his first sweetheart’s sister,

is a ®iriking example of what a’

man lost -

1

impﬁlse‘

Yet there are many!
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) Witness--Haw should T know. 1 groom-elect is expected to send his for tetter. in the bands.—Woman® make a xtiff dough; may be either The way of the man with the maid in
. et l'“’""'m up in u boiler factory ™ never say him die before 2—Cincinnati flancee a present every duy.—Albany /. : e Woman's rolled ordropped.—Ludies' World, New ! ‘these cases was an open appeal to the

romance 1n her nature,
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