‘t"
s
s

Hyi
Y
;’ s 1

R
. e

¥l

5 8
P
tud
. 4 %

N £
¥ A
.
: 5Y 2
s
£ KF e

¥

x

o

wiugs
’

v
P ey o
g
T oy

'
N .
1
\

EUSINESS NOTICE,
ERee—
The “‘Miramichi Advuuce'’ 18 pub-
fished at Chatham, Miramichi, N.B.,
every Thursday wmorning in time for
despatch by the earlicst mails of

-

It is sent to any address in Can-

‘mda or the United States (Postage

) d by the Publisher) at One
I and l'ifty Cents a Year. It
g,

lar.

advance the price is One
 Advertiscments, other than yearly
or by the season are inserted at
ght cents per line nonpareil, for

~ first insertion, and three cents per

for each continuation.
- Yearly, or season advertisements,
are taken at the rate of $5.00 an
inch per year. The matter, if space
i® secured by the year, or season,
may be changed under arrangement

s therefor with the publisher.
T “Miramichi Addv:.;;ce" flllg\:ing
its circulation distributed prin-

e in the Counties of Kent,

‘Mhyumbeﬂand, Gloucester and

oo mmmche. New Brunswick, and In

onaventure and Gaspe, Quebec, in

communities engaged in Lumbering,

and Agricultural pursuits,

: s superior inducements to adver-

Address,
ﬁ ‘lnnw Advance, Chat-

:' 2 m. N.B-

h.

CARD.

———

R A. LAWLOR,
gt o o Bamshr, -At-Law

&m‘ tnnve}ance: Notary Pubile,Ete

Chatham, N. B.

~
£

" The Factory

- JOHN Mc<DONALD & CO.

1 (Successors to George Cassady.)
Manufacturers of Doorg, Sashes,Mculdings
—AND—

Builders’ Furnishings generally.

Lumber Planed Matched to order.
BAND AND SCROLL-SAWING
i Stock of Dimension and other Lumber
constantly on hand. /
&t End Factory, Chatham, N. B.

DRS. G.J. & H. SPROUL
SURGEON DENTISTS,

Teeth extracted without pain by the ase
of Nitrous Oxide Gas or other Aunaes-

thetics.
~ Artificial Teeth set in Gold, Rubber and
attention given to the

preservation and regulating of the natural
m Crown and Bridge work. All work

eed in every respect.
Office in Chatham, Benson Block. Tele:

”N ‘
hﬂo:uslstbo"odu Square, ever J.

K. Kethro's Barber Shop. Telephone No.6

CKENZIE'S
ineWi ne
and Iron

;tmlm'rcmcm

~BLOOD MAKER-

50c Bottles
We Guarantes it as

Macksnsie'n Medical Hall

 GHATHZM. B, &)

JInsurance.

SCOTTISH UNION AND
NATIONAL,
IMPERIAL,

LONDON & LANCASHIRE)
LANCASHIRE,

ZTNA,

HARTFORD,
NORWICH UNION,)

fHCENIX OF LONDON
MANCHESTER,

Mrs. Jas. G. Hiller.
WE DO

. Job Printing

Lotter Heads, Note Heads, Bill Heads,
Envelopes, Tags, Hand Bills.

0—o0—o0

Ppmtmg For Saw Hills

LA SPECIALTY
WE PRINT—

ON WOO0D, LINEN, COTTON, OR

: PAPER WITH EQUAL FACILITY.
#Come and see cur Work and
compare it with that of

fhimc e 1 Pt 15

ATHAM, N. B,

THE LARGEST FLOWER.

The Rafllesia is a strange plant It
grows in Sumatra and derives its
name from Sir Stamford KRaffles,
Governor of Sumatra at one time,
and his fricnd Dr. Arnold, a natural-
ist. They were the first white men
to discover the wonderful plant. It
is said to be the largest and most
magnificent flower in the world. It
is composed of five roundish petals,
each a foot across and of a brick red
color, covered with numerous irregu-
lar yvellowish white swellings. The
petals surround a cup nearly a foot
wide the margin of which bears the
stamens.

This cup is filled with a fleshy
disk, the upper surface of which is
everywhere covered with projections
like miniature cow’s horns. The cup
when free from its contents would
Yold about twelve pints of water.
The flower weighs fifteen pounds. It
is very thick, the petals being threc-
quarters of an inch in thickness.
With its beauty one is led to expect
sweetness, but its odor is that of
tainted beef, and Dr. Arnold sup-
posed that even the flies were deceiv-
ed by the smell and were depositing
their eggs in the thick disk, taking
#t for a piece of carrion.

FN
¥

““What, begging for something to
eat?’’ exclaimed the lady, as she
stood in the kitchen door. ‘Do you
call yourself a man?”’ ““No, ma’'am;
L'm only the frame of one,”” answer-
ed the mungry tramp.
of fillin’ to make a man of me.”

gﬁel:vgoverty comes in at the win-

; W ove crawls under the bed.

i

“I need a lot

M
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incident oi
The War
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I have received from a Russian sai-
lor, recently returned from Harbin,
some hitherto unpublished details of
the execution of the two Japanese
spics arrested by some Cossacks as
they were about to blow up a bridge
on the Manchurian Railroad, writes
M. Pravdine in Le Petit Temps, of
Paris. ;

My informant is a young man who
was severely wounded during the rirst
bombardment of Port Arthur, He
obtained permission to go to Italy
to convalesce from his wound, but
before his departure he made a short
stay with some oflicers, relations of
his, at Harhin. where he arrived just
at the time when the Japanese were
arrested, taken in the act, condemned
and executed.

“You were present at the execution
of the two Japanese?’’ I asked him.

‘““Alas! T saw them die,”” answer-
ed the young sailor.

And so 1 looked at him with as-
tonishment as he hastened to add:

“Do not take me for an anarchist.
Iam, on the contrary an ardent pat.
riot, and 1 eagerly longed for the
war with’Japan; I longed to see the
Japanese exterminated, and I desired
that we might be able to dictate
terms of peace to them at Tokio.
But, like all iny comrades, on seeing
those two Japanese officers die by
the bullets of our soldiers, courage-
ously sacrificing their lives for their
country, I could not hut think their
execution cruel.”’

“Were you present at the trial?”’

“TI saw the two spies arrested; I
was prescnt at the trial, and at the
execution; I can give you all the de-
'tails of it, for the dreadful spectacle
haunts moe, and I cannot forget it.”’

And in half an hour the wounded
officer, pausing only when the pain
,of his right knee, wounded by the
‘bursting of a Japanecse shell, and
from which the splinters had not
'vet been removed, became too keen,
‘narrated to me the following events:

“I can give my testimony that,
when the two prisoners were brought
into the little room oi the Chinese
fansa, transformed into a courtroom
by the Harbin council of war, both
the judges and the public—the latter
composed almost exclusively of of-
ficers—could not avoid manifesting
openly their enthusiastic admiration
for them.

‘““And indeed, those men were actu-
ated by the most noble sentiments;
they had resolved, as patriots, to
make use of any means to assure vic-
,tory to their side, and. as soldiers,
{under superior orders, they went to
meet certain death.

“The trial took the ordinary
.course; the arguments on either side
offered nothing of interest, the pris-
oners having loudly, and not with-
out patriotic pride, assumed the re-
spensibility of the crime of which
they were accused.

““They gave their names and their
titles without the slightest tremor of
the voice:

‘““ “T’echomo Jokoka, forty-four
years of age, colonel of the General
Staff, graduated with honors fromn
the Military High School of Jeddo,’
said the elder of the prisoners, a
short, stout man, with a strong tace.

““ “Teisko Jokki, thirty-one years of
age, captain, attached to the General
Stafl,” said his companion, who was
taller and more slender in ligure than
the other, with angular featuwres and
a very dark complexion, casting a
slightly disdainful glance around the
courtircom.,

““ ‘Buddhist,” he added, after a mo-
ment’s silence.

“““And you, colonel,” asked the
president of the council ‘you are of
the same religion as your fellow pris-
oner?”’

““No, president; T am a Christian.
And observing the astonishment pro-
duced on every one by this declara-
tion, he hastened to add:

“ “But I am a true Japanese, born
of Japanese parents. Only in my
youth I was captivated by the gentle
teachings of Christ, and I became a
convert to Lutheranism.’

“Col, Jokoka spoke English, and
it was a suhiect of King Edward, an
employe of the Russo-Chinese Bank,
who translated to the court the dec-
larations of the prisoner.

“Capt. Jokki was interrogated by
means of a Chinese interpreter.

“The accused were shown the ex-
plosive materials which had been
found upon them; they did not at-
tempt to defend themselves, or to
deny in any particular the statements
of the Cossacks who had arrested
them.

““The interpreters translated to the
prisoners the militarv prosecutor’s
speech, asking the punishment of
death by hanging.

““I watched the countenances of the
two men, and T could not observe in
them the slightest indication of fear.
They remained impassive; the pain-
ful working of their minds was be-
trayed by no sign.

“The counsel of the two Japanese
asked that the sentence of death
should be commuted to imprison-
ment with hard labor, the accused

edetodosotodyT
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men having muade a complete confes-
sion.

‘“The two officers remained un-
moved by their counsel’s warm ap-
peal; they did not utter a word.

“Since the law allowed of a ligh-
ter punishment we all expected a
commutation of the sentence.

‘“The deliberations lasted for hali
an hour, and the court condemned
the two officers to the maximum
penalty, the scaflold.

“Col. Jokoka and Capt. Jokki
heard their sentence with as detach-
ed an air as if it had concerned in-
different persons. Tt is probable
that if the sentence had been less se-
vere they would have shown some
surprise.

‘““The sentence was to be executed
on the following morning at one
o'clock; all that was waited for was
a despatch from Gen. Kouropatkin
confirming it.

“The telegram arrived promptly;
the generalissmo approved the con-
demnation, but spared the Japanese
officers the humiliation of the scaf-
fold, and granted them the grace of
being shot, according them a soldi-
er's death.

“I was present
mandant read to the prisoners Gen.
Kouropatkin’s order.

“‘It is well,” responded Col. Jok-
oka. ‘I am ready.’

‘““The captain said nothing; his ex-
pression, that became every moment
more disdainful, showed his indiffer-
ence to the manner of punishment
reserved for him,

““Col. Jokoka asked permission to
write to his family; then he embrac-
ed the captain.

‘““‘I die more trancuil than
colonel,” said the latter.

‘“ ‘Why do you say that?’

“ ‘I have fulfilled my duty to my
country and to the Deity. You have
done yours to your country only.’

‘“ ‘What do you mean, captain?’

“ ‘I have reflected a good deal on
what vou have said A to me about
Christianity. You are always vaunt-
ing its superiority. Well, I think you
are not in accord with Christ; while
I have nothing to reproach myself
with.’

‘“ ‘Perhaps you are right, captain.
And I, 1 have a favor to ask of you,
Give me your authorization to per-
form the first truly Christian act
which it has been given me to per-
form during my life. You know I
have a number of Chinese banknotes,
to the value in all of about a thou-
sand Russian rubles. Well, 1 desire
to send this money to the command-
ant, to be given to the Russian Red
Cross for the poor wounded among
our enemies. 'Do you consent: to
this giit?” Jokki reflected an instant.

“‘I have always had a great af-
fection for you, colonel, and if it will
give you pleasure, I am willing that
you should give this money to our
enemies.’

‘““When the commandant came for
the prisoners, Col. Jokoka gave him
a bundle of white banknotes with red
signs, saying:

“ “There arc here about a thousand
rubles, and we beg Fou to give them
to the Russian Red Cross.’

“ ‘But would: it not be better for

you,

me to send this money to your
families?’

““*‘Oh, mno,” cried both the con-
demned men together. ‘The Mikado
will not forget our wives and chil-
dren.’

“ ‘Do not refuse us this satisfac-

tion,” said Jokoka. ‘Distribute this
money among the Russian wounded.’

“The commandant again urged the
officers to let all they should leave
behind them be sent to Japan.

““Jokki appeared to hesitate for a
moment; he looked at his companion
in misfortune, who reiterated his de-
sire to make this compensation for
the evil he had done on this earth,
and the captain bent his head in ac-
| quiescence with the wish of his bro-
|ther in arms.

“The Rugsian commandant vielded,
and asked the two Japanese if there
was anything in which he could be
of service to them,

“ ‘I should like to have a bath, if
it were possible,” said the Buddhist.
‘After that we shall be at your or-
ders.’

‘““A bathroom being an object of
luxury unknown in Harbin, the com-
mandant caused tubs of water to be
brought and ordered the sentinels to
go to one side so that the unfortu-
nate men might be able to perform
their ablutions at their ease.

“The want of a bathtub was felt
much more keenly by the Buddhist
than by the Christian colonel, whose
desire was to see a priest bhefore go-
ing to execution. As there was no
Lutheran pastor,, the c¢haplain of
the regiment was sent to him. The
colonel begged the priest to read to
him the Sermon on the Mount. The
chaplain read in Slav, and Jokoka
followed the text in his Japanese
| prison. When they came to the
'words: ‘For if yve love them which
love you what reward have ye? And
if ye salute your bretRren only, what
do ye more than others?” he closed
the book, folded his hands and cast
down his eyes for a moment while
his lips moved.

““ «Jokki,” he said, ‘vou are right;
Bible which they had left him in
vou will die more tranquilly than I,
for I have never felt more keenly
than now how little in accordance
my life has been with the teachings
of Jesus.’

‘““The vehicle which was to convey
the two men to the place of execu-
tion was already waiting. Outside

surged the crowd, the hideous crowd

MIRAMICHI FOUNDRY

STEAM ENGINE AMD BOILER WORKS
Chatham, N. B.

JOSEPH M. RUDDOCK,

Steam Engines and Boilers,

Cain
I;ron PPipe,

PROPRIETCR

Mill Machinery of all kinds;

Steamers of any size constructed & furnished complete. |

GANG EDGERS, SHINGLE AND LATH MACHINES,
CASTINGS OF ALL DESCRIPTIONS.

Dies,

Valves and E'itas
tings of All EKinds,

M TR

DESICNS, PLANS AND ESTIMATES FURNISHED ON APPLICATIOXN.

when the com--

7of the lowest class, everyvwhere the

same; idle tradesmen, business men
come to the extreme Orient to avail
themselves of any chance windfall.

‘“The two Japanese officers arrived
at the place of execution, impassive
as ever. Still, it could be seen that
the colonel was a prey to painful re-
flection.

“Both of them lighted cigarettes
and asked that they should not be
bound to the stakes. The command-
ant took two handkerchiefs from his
pocket and handed them to the Ja-
pPanese officers.

‘““The colonel bound his eyes him-
self; Jokki disdainfully refused to
do so, saying he desired to see how
they manoeuvred.

‘““A dozen soldiers were posted in
front of the colonel, a dozen others
in front of the captain.

“‘lf you have pity for these two
unhappy men,’ said the commandant
to the platoon detailed for the exe-
cution, ‘aimn straight at the heart—
death will then be instantancous.’

‘““The soldiers fired.

‘““Jokoka went to the left; Jokki,
without having winked an eyelash,
fell forward.

““Both had been killed instantly;
our good soldiers had had pity for
them.”’

My companion punctuated these
last wornds with a groan. Me had
involuntarily moved his wounded
knee.

“Confounded Japanese!’’ he cried.
“In what way have they dressed my
wcunded knee. But no matter. That
dces not prevent my regretting the
death of Jokoka and Jokki.”

And seeing this victim of Japanese
bullets so strongly moved by the
death of the two spies of the enemy,
I recalled the words of the Russian
painter Verestchagin, that the valor

of both combatants was the most
seriwus obstacle to the war. And,
indeed, why Kkill one another when

either side esteems the other?

A RENARKABLE VOVAGER

ROUND THE WORLD IN A CAN-
ADIAN CANOE.

Captain Voss, of British Colum-
bia, Accomplishes a
Great Feat.

Captain John C. Voss, a native of
British Columbia, and for many
years master of Nova Scotia ships,
has just accomplished a remarkable
voyage in a two and a hali ton
canoe. He recently arrived at Lon-
don, England. Captain Voss began
his journey from Vietoria, British
Columbia, on May 21, 1901, having
as his companion Mr. Luxton, form-
erly of Winnipeg. The craft draws
24 inches of water, and her skipper
had done his best to make hér sea-
worthy by adding a leaden keel of 3
cwt. and constructing a cabin as a
Protection from adverse winds. The

rigged, possessing three masts and a
canvas area of 38 yards. She was

built by a North American Indian
lcng dead. Mr. Luxton was taken

off the canoe at one of the interme-
diate calling places, and Captain
Voss engaged another mate. Unior-
tunately, the latter fell overboard 1,-
200 miles from Sydney, are carried
with him the only compass.
According to the captain’s narra-
tive, after
he rounded the coast of Vancouver,
thence entering the North Pacific,
and by steering a southerly course
crossed the equator about 122 west

longitude. He established iriendly
relations with the natives of the
Penrhyn Islands, and

EVEN THE CANNIBALS
of this and adjacent groups in the

| South Pacific manifested no hostile
feeling during a stay of 17 days.
From the capital of Fiji to Sydney
was a run of 1,800 miles, and it was
on this part of the trip that the ac-
ciden to the canoe’s mate occurred.

The voyage round the Australian
coast was attended by an unexpected
incident off Melbourne. Ilere the
frail craft was damaged by the negli-
gent use of a crane, and Captain
Voss brought an action for damages
which he won. From Melbourne he
went up to Ballarat, where he took a
regatta, conveying the canoe for
this purpose to an altitude of 1,400
feet above the sea level. I'rom Mel-
bourne the course was to Adelaide,
thence to Hobart, and to the most
southerly point of New Zealand.
While coasting here Captain Voss
was all but deprived of his new
mate, who was washed overboard but
picked up. The Tilikum encountered
at times very rough weather. “When
the canoe put in at Christchurch her
skipper was able to give before an
assemblage of 7,000 people a de-
monstration of the value of his pa-
tent sea anchor, by the use of which
the boat had lived through heavy
seas. He had put the anchor to a
practical test off the Australian
coast, since it enabled him to weath-
er a four days’ gale. He gave a
second exhibition at Wellington.
From Auckland he went an eighteen
days’ trip to the New Hebrides, and,
his health having failed somewhat,
he made for Thursday Island, in the
Torres Straits, hoping to obtain
some .form of medical aid. The is-
land was, however, found to be un-
inhabited.

A RUN OF 2,000 MILES

across the Indian Ocean brought the
Tilikum to Rodriqiez Island,
the canoe was reprovisioned. Sub-
sequently Captain Voss landed at
Durban, South Africa, and went on
to Ladysmith, Colenso, Pretoria, and
East London. From Cape Town he
vovagod to St. Helena, and reached
Pernambuco on May 21, exactly
three years from the date of his first
sailing. The arrival at the Azores
was delayed owing to the indisposi-
tion of Captain Voss, who naturally
was suffering from long confinement
to so restricted an arca as the deck
of his canoe. Making his course,
after thirty days’ sickness, to the

two British vessels, one of which
he boarded. The second of these
was The Colonial Empitre, outward

bound to San Francisco. Her com-
mander, Captain Simpson,
Captain Voss to report him as hav-

ing been spoken, Good weather

the long run was ended at Margate,
where Captain Voss was welcomed by
a large concourse. He shook hands
with at least 500 people, who had
watched the Tilijum enter the bar-
{bor, and had pressed forward
rcongratulate him. It
that Captain Voss intends to publish
the story of his voyage in book

form,

She—‘‘Harold is simply marrying
you for your moncy, so that he can
pay his bills.” Her—'*Nonsense;
Harold never thinks of .paying  his

| bills,”>

Tilikum (or Friend) is fore and aft|

leaving British Columbia |

where |

English coast, Captain Voss bespoke |

asked |

prevailed in the North Atlantic, and |

to |
is understood |
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SOME TIMELY RECIPES.

Fried Eggplant—Pare and cut the
eggplant into slices a quarter af an
inch thick. Sprinkle them quite free-
ly with salt and pile them on a
slanting plate, in the order in which
they were cut. Place another plate
on top with a weight to hold it
down firmly. I.et drain an hour,
then dry the slices with a napkib.
Have ready some cracker crumbs and
a beaten <gg for each eggplant. Dip
the pieces in the egg, next in the
cracker crumbs, sprinkle with pep-
per, and fry them in butter, or in
butter and drippings, to a rich
brown. The butter must be hot
when tlie slices are put in, when
they will fry in ten minutes. Add
a trifle more salt if needed.

Broiled Eggplant with Sauce.—Cut
the eggplant lengthwise into quarter-
inch slices, after paring and cover

with boiling salted water. When
cool enough, dry in a napkin, dip
each slice in meited butter, season

with vepper and a trifle more salt if
needed, arrange the slices in a broil-
er, and broil for five minutes on each
slde, over a clear fire. Arrange
them on a hot dish, spread over
them the following sauce, and serve
at once : For sauce, put one ounce
of good butter in a bowl, adding a
teaspoonful of very finely chopped
parsely, and the juice of half a lem-
on Beat to a cream with a fork,
and set away in a cool place till
needed.

Sweet Pickled Peaches.—Seven 1bs.
peaches, pared; four pounds white
sugar; one pint strong vinegar; Mace,
cinnamon and cloves. PRare peaches.
Put into the Kkettle with alternate
layers of sugar. Heat slowly to =a
boil; add the vinegar and spice; boil
five minutes; take out the peaches
with a perforated skimmer and
spread upon diskes to cool. Boil
the syrup thick; pack the fruit in
glass jars and pour the syrup on
boiling hot. Examine every few
days for the first month, and should
it show signs of fermenting, set the
jars (uncovered) in a kettle of water
and Fheat wuntil the contents are
scalding. *

Chili Sauce.—Thirty-six large, ripe,
sound tomatoes chopped. (This is a
heaping peck.) Six red peppers; if
very large, four. Six large, sound
onions. Four level tablespoonfuls of
salt. Eight tablespoonfuls of sug-
ar; two teaspoonfuls each of ground
ginger, cloves, allspice and cinnamon;
one-fourth of a level teaspoonful of
cayenne pepper; one grated nutmeg;
eight teacups of good vinegar. Put
the vinegar into the vessel in which
you intend to cook it—preferably
granite—add sugar and salt, and as
the juice of the tomatoes inconven-

'iences the chopping process, pour it
loﬁ' into this vinegar, or pour the
|tomatoes into a flat sifter; then,

when the juice has been drained off,

continue in the sifter with a large
dish under it to make it firm. Cook
all together until it is thoroughly

done, which will be about the time
most of the juice and vinegar have
| cooked out. This makes about three
Guarts. Put in air-tight jars an.li
keep in cool cellar. If made for
summer use I often keep a jar in the
refrigerator. If for winter, put up
as late as you can get good toma-
toes.

Roll Jelly OCake.—One and one-half
scant cups of, granulated sugar.
Three-quarters of a cup of flour
(scant). One teasuoonful of vanilla.
Two teaspoonfuls of baking powder.
' One teaspoonful of water. Three eggs.
' Beat whites separately and fold in
last. Bake in large squarec pan fif-
teen minutes. Turn out on a towel;
spread with any Kkind of jelly and
roll,

Pie Crust.—One cup of lard; one
teaspoonful of salt; one quart of
flour. Mix thoroughly flour and lard
and salt, and add just enough iced
water to knead nicely.

Lemon Filling.—One cup of boiling
water; two eggs; two tablespoons of
corn starch; ' one-half cup of water;
set in a kettle of water and boil un-
til thoroughly done.

German Potato Dumplings.—Twelve
large boiled and grated potatoes;
one-half loaf of roasted bread
crumbs; six eggs (not necessary to
be beaten.) A pinch of salt (gener-
ous); one small cupful of flour. Work
all together, form into round balls
about the size of ping-pong balls,
roll them in flour, boil in a deep ket-
tle in plenty of water with two tab-
lespoonfuls of salt in it. Boil until
they swim—or about twenty to thir-
ty minutes. Drain and dry them in

the oven. They are delicious next
day, sliced and fried in butter,
Sweet Cider Jelly.—One guart of

sweet cider, one qt. sugar. Heat the
cider to boiling point in your kettle,
also heat sugar in oven. When cider
is ready to boil add sugar; let boil
again and skim,
cooling a little, you find it solid
enough when pour into tumblers.

PICTURE FRAMES AND WALLS.

One woman who is successful in
getling good effects in her house uses
the trick of framing, or mounting,
her pictures in a color to match the
'wall in her bedrooms. *“I find,”” she
'says, ‘‘that when one moves or
' cleans house, the pictures get sifted
land resifted so that when one finally
| g
' gets to the bedrooms there is a col-
'lection that is hardly
g ing. Without

some special treat-

ment, it would be to the artistic in- |

| terests of the room in question to
| parish them to the basement or send
flhem to the rummage sale. There
‘are, however, lingering memories

'about them, and some of them have |

' been household treasures, and by
' using the color of the wall to give
them a harmonious effect they may
oncte more be made things of joy in
the houschold. The light tints with
'which the flat bedroom is usually cal-
cimined are readily matched at the
| picture framing store, and will often
blend successfully with pictures, both
rold and new,

“For instance, in a room done in a
soft terra cotta pink brown photo-
graphs can be hung. Take the old
fones out of the frames and remat
with terra cotta, and. yvou will have

|
|
la charming effect, both upon the
{ph*turu and upon the old fashioned
| frame, which is probably of either |
walnut or gold.”
| In a room in which this plan was
31'()“«)\'-’«'!, new pllulngl'u}ﬁhﬂ of both
{deep hrown and terra cotta taone
werg bound in pasge partout edge,
{the larger ones being done close to
| the odge with brown binding, and
| the smaller ones in the same way

after heing artiscally mounted, some
on the terra cotta pager and some
Jon brown paper with g little olge of

then beil until, by |

worth rechang- |
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the terra cotta paper put in between
mat and photograph. Even a little
old fashioned print in autumn tints
was brought into harmony not only
with its own almost impossible
frame, but with all the rest of the
surroundings by this treatment.

The same plan was used in a room
of pale green tint, where all the new
pictures introduced were black and
gray platinums, with black mount-
ings. Two or three old fashioned
color pictures of flower subjects and
the like were brought into harmony
with the walls and pretty light fur-
niture, as well as into pleasing con-
trast with the darker collection, by
means of pale green mats, and in
one or two cases a touch of enamel
of the same color upon the frames.

TO REMOVE STAINS.

For soot on carpets, where it has
been dropped from the stovepipe or
chimney, sprinkle freely with salt,
then sweep it up lightly.

For grease-spots on carpets, lay a
heavy blotting-paper over the spots,
then iron with a hot iron. This
may not be a success where the spots
are very large and have been allowed
to remain too long, and in such
cases apply plentifully and faithfully
dry buckwheat flour; never put liquid
on such spots,

If a carpet has seen hard service
and is badly soiled, brighten and
clean by sponging the surface or rub-
bing with g solution of ammonia,
borax, and water in the proportion
of about one tablespoonful of liquid
ammonia and an equal quantity of
powdered borax to one quart of
water. Clean one small place thor-
oughly and dry well with a soft fian-
nel before another is touched.

To clean smoky marble, brush a
paste of chloride of lime and water
over the surface.

(Grease-spots can be removed by ap-
plying a paste of crude potash and
whiting in the same manner.

Ripe tomatoes will remove ink and
some other stains from white cloth
also from the hands.

For fruit-stains, let the spotted
part absorb a little water without
dipping it, then hold the stained part
over two or three lighted brimstone
matches at a prudent distance.

For iron-rust, use lemon-juice and
salt or starch spread upon the spots,
and repeat if necessary, A Dbetter
way is to have salts of lemon pre-
pared and ready in a bottle. Dis-
solve in water enough to cover, and
moisten the spot with this. It will
not rot the articles. When dry, wash
in clear water.

For mildew, soak the article in
sour milk, and lay in the sunshine
to dry; or dip the article in a solu-
tion of one part of chloride of lime
and twelve parts of water (strained)

3

and lay in the sunshine. Repeat if
necessary. As soon as white, rinse
thoroughly.

Yellowed linen can be whitened by
soaking in buttermilk for two or

three days.

To take stains from the rollers of
your wringer, wipe with a rag
dampened in coal-oil,

+

Population of Principal Towns in
the Transvaal.

The discussion as to the admission
of Indians to the new South African
colonies has drawn renewed attention
to the state of these colonies as re-
gards their white population, and
upon this question interesting, and,
it may be remarked, the only auth-
entic evidence is afforded by the re-
cently published analyses of the cen-
sus returns of the present year. At
| present the figures are unaudited.

These returns show that on the
night ol April 17 last there were in
the Transvaal proper 1,268,716 per-
sons, of whom only 299,327 were
white, while 945,498 were aboriginal

natives, and 23,891 other colored
races. In Swazicland, the census of

which is given with that of the
Transvaal, there were in all 85,484
persons, of whom only 898 were

whites, and the remainder aboriginal
natives, with the exception of 55
other colored people. In the Orange
Colony there were 385,045 persons,
of whom 143,419 were whites and
241,626 colored.

In the Transvaal the largest groups
of white folk are, as may be expect-
ed, on the Rand and at Pretoria.
The Witwatersrand district includes
Johannesburg municipality, Boks-
burg, Germiston, and Krugers orp as
urban areas, with a total of 92,410
white, and sub-districts 23,029
whites, making, with a small force
of regular soldiers at Krugersdorp
camp (1,171) a total white popula-

|

tion on the Rand of 116,670. Of
these 84,11 are accounted for by
Johannesburg itself. The Rand dis-

trict contained, also on the night of
the census, 129,361 aboriginal na-
tives and 14,357 other colored per-
sons.

In the Pretoria district there were
43,551 whites, of whom 21,161 were
in the municipality, 1369 in small
urban areas, and the remainder in
the sub-districts, with the exception
of 3404 military. 1In the municipal-
ity were also 12,295 aboriginal na-
[ tives and 12,499 colored
| besides 62,415 aboriginals

|
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and

side the city.

The white population of some otHer
Transvaal towns was returned as fol-
| lows : Barberton, 1205; Ermelo, 767;
Heidelberg, 1838; Krugersdorp,

Potchefstroom, 6021; Standerton,
2015; Volksrust, 1342; Christiana,
1536; Piletersburg, 1637, ‘These fig-
lures are, of course, gpart from the
| sub-districts and nonurban popula-
| tion, which in some cases is much
| more than that of the towns. In the
Middleburg district, for instance, the
farmers and others of the
districts gecount for 10,711  whites,

| while the town itself numbers but
;791.
| In the Orange River Colony the

! of
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towns having a white population
lover 1000 are : Bloemfontein, 10
| Jagersfontein, 1294: Koffyfontein,
1329; Ficksburg, 1011; Harrigmith,

| 4366: Kroonstad, 3723 (tawn, 2454)
| Ladybrand, 2333; Parys, 1278, and
| Hinburg, 1105. Thaba Nchu has
fun urban population of 583 and a

‘rurul population of
{urban agnd 2208 rural,
—4
{ THF NEW SOLDIER.

|
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The experiences of Tirah and South
;Ai'rit'u have evolved a new tvpe
! British soldiery. Gone has the stifl
land upright soldier-man—the auto
| mation--whose business it was to
{obev and not to think,

of

| we have quite a new kind of warrior,

isunwthlng of the Red Indian, with
I his  stealthy creepings, stratogems
and ambuscades, scmething of the
ferret ever digging and building,
something of the twentieti eentury

man, carrying in his hand the maga-
zine rvitle, the latest word of science
on the art of killing,

{ THE WHITE MAN IN AFRICA.'

persons; |

708 other colored in the district out- |

5686; Lydenberg, 778; Zeerust, 97.’»'
Middleburg, 2395; Klerksdorp, 2201;

|
sub-

In his place |

PROPRIETOR.
a Year, if paid inadvance, $1.00.
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PHALANXES OF FIGURES

A BRITISH BLUE-BOOK IN A
NUTSHELL.

———

Interesting Facts
Everyone Should
Read.

The: final report on the last British
census, just published, is crowded
with curious and interesting infor-
mation for anyone who has the cou-
rage to face ‘‘phalanxes of figures.”’
For those who shrink from statistics
the most interesting of these facts
can be given in one simple column,
and are weil worth a glance of in-
spection, says London Tit-Bits.

We find, for instance, that for
every ten persons living in the Unit-
ed Kingdom in 1891 there were, as
nearly as possible, eleven in 1901;
while in the latter year we had a
population twice as large as Wwhen
George IV. came to the throne. A
curious thing to note is that in the
decade ending in 1831 the population
increased just six tinwes as much as
between 1841 and 1851, and 50 per
cent. more than in the last census
period.

Fighty years ago, out of every 100
pcople in the United Kingdom 32.55
lived in Ireland; in 1901 this pro-
portion dwindled to 10.75 in every
100. In other words, while in 1821
there were more than three Irishmen
to every Scotsman, to-day there are

Some Which

actually more people north of the
Tweed than in all Ireland. A no-
ticeable fact, too, is that while

forty-five English and Welsh counties
added to their population during the
last census period, the population of
ten decreased; Huntingdonshire los-
ing as many as 7.04 oi every 100,
Rutlandshire over 53 per cent, and
Montgomery over 5 per cent. During
the last thirty years the increase to
the population by births has been

STEADILY LOSING GROTJND.
From 37.8 per cent. in 13881, it had
dropped to 34} per cent. ten years
later, and to 31.57 per cent. at the
1901 census.

It is a little astonishing to learn
that there are nearly 449,000 unin-
habited houses in Great Britain and
Ireland, roughly one in every twelve,
to say nothing of the 61,909 houses
which, at the time of the census,
Were in process of building.

Although more males than females
are ushered into the world, the ladies
prove so much better able to wage
the battle of life that at the last
census they outnumbered the males
by over 1,070,000, or nearly twice
the population of Manchester. For
every 1,000 males there were 1,000

females—and sixty-eight over.
Bournemouth appears to be the
ladies’ Paradise, for there they

swamped the masculines by 1,709 to
1,000; London had 118 redundant fe-

males in every 1,000, Devonshire
119, Sussex 202, and Cardingshire
260; while in Randor there were

actually 1,000 males to 890 females.

One would naturally have thought
that the army of women-workers was
much more numerous to-day than
twenty years ago, and yet, according
to the Registrar-General's figures,
the percentage of occupied females
was 33.5 in 1881, and

ONLY 31.6 IN 1901.

Among men the number of railway
lemployes has almost doubled in
‘twenty years; for every 100 commer-
lcial clerks in 1901 there were 172
;ten years later; while males em-
| ployed in agriculture have fallen off
1153,000 in the same period. There
{were in 1901 over 107,000 female
!domestic servants fewer than in
| 1891: but the numbers employed in
| schools, laundries, on dress and food
‘have increased largely.

. It is comforting to see that the
percentage of blind and deaf and
‘dumb persons is declining at a grati-
liying rate. In 1851, of every mil-
lion inhahitants there were 1,056
'blind; half a century later the num-
ber had fallen to 792; while during
the same period the deaf and dumb

inhabitants had declined from 645
to 527 per million. On the other

hand, the number of mentally-derang-

'ed people has gone up from 3,079
(per million in 1871 to 4,293 in
11901. The mentally-deranged per-

!sons in the United Kingdom at the

last census numbered nearly 178,000,

or more than the population of Bol-

{ton.
The

Registirar-General, we may
'note in conclusion, has to deplore
'the fact ‘‘that a considerable num-

;ber of females under twenty yéars
of age have returned themselves as
over twenty, and that very large
numbers at ages between twenty-five
and forty have understated their
ages.”’
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HAVE USELESS SWORDS.
British Officers Buy Their’s at the
Tailor Shops.

A large proportion of the officers of
the British army carry swords which
are as useful for war purposes as
the scabbards that hold them, says
'a London despatch.

A director of the Wilkinson Sword
Company stated recently that since
the South African war British offi-
cers are of the opinion that the
sword is nothing more than an ar-
ticle of dress, and that, under mod-
ern conditions of fighting, it would
never be brought into use.

The sword which the British cav-
'alry take into action is subjected to
the most rigid test that can be de-
|vised. DBut no such provision ap-
| plies to officers, who provide their
lown swords, and, in the majority of
'cases, buy them from their tailors.

The military tailors import large
| quantities of soft, or brittle, blades
i from Germany, which are worthless,
'and sell them for $5 each. A trust-
worthy sword could not be obtained
under $15.

The exhibition was given recently
of the Government tests for swords
to which all Messrs. Wilkinson's
blades are subjected. They are of
the severest nature, and are applied
to the side, back, edge, and point.
| The company offer to test officers’
swords free of charge. But if the test
'is to be that now used the German
‘orn;nncntul weapons will come to a
sudden end.

The new cavalry sword, which has
just been approved by the Govern-
'ment, is lighter than the present

| pattern, and bas a scabbard of lea- [

| ther instead of steel. It is straight,

tand not fntended for cutting, the

idea being to teach the soldiers the
deadlincss of the thrust.

S —
Acent—“We can’t in-
Old Man~-~"“Why not?”’

Agent—*“You are ninety-

four vears o!d.” 0Old Man—‘“What

of that? Statistics will tell vou
that fewer inen die at nimety-four
than any other age.”

!
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| sure you.”’
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HOW 6UR ROLERS ARE FED

WHAT KINGS AND EMPERORS
LIKE TO EAT.

King Edward is a Very Light
Eater—German Emperor Is
Fond of Sausage.

Thaough there are nearly fifty per-
sons emplo}ed in the Royal kitchen
—Commencing with a French chef,
whose salary is well over four fig-

ures a year—King Fdward himself
tgstes but little of their skill. A
little thin soup—such as spring, on

juliene—some sort of white fish, and
a delicate dish composed of chicken
or other hird, form ome of his Ma-
Jesty"s typical meals; so that it ia
to his guests that most of the dainty
dishes go. When the King dines
away from home, he feeds more ela-
borately than this, though his hosts
naturally study his tastes as far as
possitle. 1t is a very little known
fact, though, that when cither his
Majesty or the Prince of Wales
f‘dl.nes out,” except at the most
intimate of their friends, they al-
Ways take their own wine with them.
In the TPrince’s case this is a very
light, delicate burgundy.

KAISER'S SAUSAGE-MAKER.

.Feeding the German Emperor is no
light task. Despite all that is said
about the Kaiser’s Spartan habfts,
there are few monarchs who keep
more claborate tables. He has no
less than four chefs—Sclicdenstucker,
a German; Harding, an Englishman;
an Ital'an and a Frenchman—so that
he can have his meals for the day
served in the style of whatever na-
tion he may happen to fancy. Each
of these chefs has his staff of as-
sistants; while, in addition, there is
an individual who may safely be de-
scribed as ‘“‘sausage-maker to the
Kaiser.”” His Majesty is very fond
of the huge white Frankfurter sau-
sage, and 'has a supply of them made
fresh every day in his own kitchen.
When engaged in manoeuvring his
army on a big field-day, these Frank-
furters and bread, washed down with
draughts of lager beer, invariably
form the Kaiser's lunch. In addition
to all these cooks, there is a special
stafi to prepare meals for the voung-
er of the princes and the princess,
who are not allowed to partake of
the rich dishes the elder members of
the family indulge in.

COOK-IN-THE-BOX.

According to a Vienna newspaper,

the Emperor Franz Josef of Austria
pays his chief of the kitchen 50,
krones, or over $10,000 per annum.
An artist in food at this enormous
salary is not needed to minister to
the Emperor's own tables, which are
of the simplest, but is for the benec-
fit of the members of the household.
This lucky chef, so the story goes—
Perski hy name—was once in the ser-
vice of Count Rheingaum, who had
the honor of entertaining the Emper-
or. At dinner a dish of boar’s head
prepared in some delightful but sim-
ple way was served. The Emperor
was loud in his praises of such a
chef;, he was ‘‘glorious, incompar-
able.”’
The count said nothing at the time,
but afterwards had a huge packing-
case made, persuaded Ferski to be
fastened up inside it, and sent hinmx
to the Emperor as ““a present.”” His
Majesty was immediately pleased,
and told Perski that whatever he
had received as salary in the ser-
vice of the count should be doubled.
Hence his present huge income.

THAT TERRIBLE CZAR.

The chei to the Czar of Russia
leads what in popular parliance
would be termed a ‘‘dog’s life.” His
Majesty has an irritating habit of
personally ordering dishes to be pre-
pared for him, and then refusing
them, and demanding something
quite dilferent when they are served.
Some of the dishes he desires are ex-
traordinary, too. ‘“Elk in ten fash-
ions,”” was his brusque order when
the responsible official begged humb-
ly to know ii his Majesty had any
wishes concerning the forthcoming;
dinner. So ¢lk had to be procured,
and the whole culinary stafi set to
work to stew, roast, and otherwise
treat it. Then, when it was placed
on the menu, Nicholas frowned and
would have nothing to do with it.
He wanted black game. Fortunately
some was at hand, but uncooked,
and the meal was delayed until the
birds were ready for the imperious
yvoung monarch. The Russian chef

is paid a sum eqguivalent to about
$5,500 a year, and the worry is
worth it.

King Carlos of Portugal is the
stoutest of all European monarchs,
and this may be due to his love of
English foods. Nothing delights him
so much as simple roast joints and
poultry, with plain gravies and sau-
ces. His own chef, Billington is an
Englishman, and though his salary
is but the cquivalent of $3,750 a
year, his duties are so easy that the
position is almost a sinecure. When
King Carlos is dining alone, his ev-
ening meal frequently consists sim-
ply of a few oysters, a portion of a
Porterhouse steak, and a little Gru-
yvere cheese.  There are plenty of
French cooks in the Portuguese Roy-
al service, but their efforts are con-
sumed by the Queen and ladies and
gentlemen of the Court, the King
keeping away from Continental cook-
ery as much as possible.

A MACARONI ARTIST.

1f the average person were asked
which of the European monarchs
kept a cook specially to prepare ma-
caroni, the answer would naturally
be the King of Italy. This is not
so, however, as the macaroni chef,
though an Italian by nationality, is
in the service of the King of
Greece. Not only is he expert at
preparing the dish in every possible
way, but ‘he also ‘‘builds’’ it into all
sorts of curious shapes. Macaroni
may be described as the staple food
of King George, as he insists upon
having it on the table and partak-
ing of it at every meal in some form
or another.

An English chef would probably be
a failure in the service of the Kiung
of Spaim, as his young Majesty is
extremely partial to goat. an ani-
mal which our cooks would find
some difficulty in preparing correct-
lyv. 'As he couples this with a liking
for the garlic beloved of his country-
men, his chefl’s ingenuity is frequent-
ly taxed to provide something new
in the way of dishes. Goose stuffed
with chestnuts is another favorite of
Alphonso’s. :

The Scandinavian wmonarchs are
simple, almeost homely, in  their
choice of fecods, and their cooks have
easy times. 'The King of Norway, in
particular, is partial te cold meats
and fish, and very oiten dines entire-
ly on cold ioods. Herrings with to-
matoes are a favorite mixture of his,
and reindeer flesh, which is a popu-
lar food in the country, alwavs finds
a place on the Royal table.

+
THE SECRET OUT.

Dunn—*‘1 called on the Munniswells
to-day. Stylish people; house. splen-

didly furnished. Received me very
graciously, and asked me to call
again.”’

Gunn—‘‘You don’t mean it. Al-

ways heard they were very exclusive.
How did they entertain you?”’
Dunn—*‘Oh, I didn’t stop long. On-

ly called with a bill for groceries.
But I thoug™t it was very Kind eof
Mrs. Munniswell to ask wme to call
‘Ll;ii;31;'{ .



