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SCOUTS OF THE NAVY,

The First of the New Class of
Ships is Speedy.

“She and her sisters will act as
the eyes of the fleet,” said the chair-
man of the Fairfield Shipbuilding
Company at the launch of . M. S.
Forward at Glasgow recently.

The Forward is the first of the new

scout class to be launched. Her mis-
sion will be to gain intelligence of
an ecnemy’'s strength and position,
and then take to her heels and bring
ghe news to the fleet, With this ob-
ject in view che has been huilt prim-
arily for speed and sea-keeping power.
She will be able to steam at 25
knots, and her bunker capacity will
enable her to travel 6,000 knots at
12 knots an hour.
Krupp non-cemented armor. She is
881 feet loag, has a beam of 40 feet,
a drait of 14 feet, and displacement
of 2,850 tons.

“*These vessels are
sers of the future,”” said Admiral
Wilson at the luncheon after the
Jaunch. ““The Forward will be able
to run awayv from anything bigger

than herself.”

the small crui-

‘“When you sit on a pin, you
can’'t see it, can’t hear it, you can’t
gaste it, but it’s there.”
"+«A man who is addicted to the to-
bacce habit,” remarked the moralizer,
‘#will do anything for a smoke.”
#Ves ' reicined the demoralizer, “‘he
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¢ The Power :
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;: Behind the Throne :

I.

Wallace Blake sat facing Mr. Veer-
mont, his employer and guardian, in
his private office. The merchant
wore that heaming smile of compla-
cency that belongs to prosperous
middle age. The occasion was a dif-
ficult one for the young man. He
had a hard subject to open up, but
he had never lacked courage in deal-
ing with men, especially with his
father’s old friend, and he made a
start,

“Mr. Veermont,” he said, “I want
your advice.”’

‘“Relating to business®’*
‘“Indirectly, yes! In its main parti-
culars, no! The fact is, it’s a private
case where I think your methods
would apply. You tell me you take
a great interest in my welfare, which
I believe. Will you advise me?"’

“With pleasure, my boy. State

your case. I've dictated all my let-
ters and finished my balance, and
the week’'s work is about done. So

I'm at your eervice.”’

And the merchant looked even more
genially pompous than he had beiore,
and smiled a yet kinder smile on his
favorite employe.
““Well, the fact is I am in love.’”
“How romantic!”’
“And I want to know how to pro-
ceed.”’
“Write her a little poetry, my boy;
that generally fetches them. If you
can’t manage it yourself steal some-
one else's, I found Moore and
Byron very useful, and I've paid as
much as five and sixpence for an or-
iginal sonnet by a shoemaker with
tke gift of song. Then I should—"’
‘‘Oh, that part is all right. I've
got as far as that. 1In fact, the
lady in question has accepted me."’
‘““Well done. And she’s got a bar-
gain, Wallace. @ What's the difficulty
now?”’
“Her people.””
““Obdurate?’’
“I hardly know. I haven’t broach-
ed the question yet, That's where 1
want your pdvice.”’
*‘I see. Girl willing. Puzzled about
the parents. H'm! What sort of
father has she?”’
“Well, I hardly like to say. He's
very nice and gentlemanly, but he |
has strong opinions, and knows his
own mind.”
“In other words,
pig-headed old mule. I begin to see
how the land lies. You feel a little
diffident in approaching him?l’*

“Exacrly."
“Awkwanrd case, Wallace, but don’t
be downhearted. I had just such a
difficulty myself. But why do you
come to me?’”’ :
“Well, your advice is always
good. How dil you manage?’’
“My old method. What I call the
Napoleonic method. I go at the
power behind the throne. Mr. Pax,
my father-in-law, was a capable,
strong-willed man, but I thought
there was a power behind him. There
was—his wife. I made friends with
Mrs. Pax and all went well.”
“I see., I'm afraid it would hardly
apply in this case. I believe this
gentleman’s wife is inglined to lean
on his judgment entirely.”
“H'm! And he’s as obstinate as a
mule, you say?’”
“No, I didn’t: that was your sug-
gestion.”’
“But you admit it. No, don’t ar-
gue; I want to help you, my boy. as
I feel a keen interest in you. Now,
this mulish, stupid man must be
dealt with. By the way, who is the
girl? Do I know her?”

“After what you've said I hardly
like to——"’

““Nonsense. Qut with it.”

an obstinate,

SO

‘“Well, her name is Dora Veer-
mont.”’

“My daughter?”’

‘“Yes.”’

‘““And I'm the obstinate old mule?”’

“I never said so. In fact I—"

““Quite so. The words were my
own. Funny.”

Mr. Veermont had one great virtue.
Nothing ever annoyed him. More
than that, he could enjoy a joke at
his own expense as much as at any-
one else’s. The little incident amus-
ed rather than vexed him. but it nev-
for a moment aflected his judgement.
He thought for a moment, then he
continued :—

““And you want my opinion,
lace 2"

‘“Yes.”

‘““Well, you shall have it.
fair won’'t come off.””

“Why not?”

“You're beginning at the wrong
end, my boy. Now, I always was a
just man, and I believe in a case like
this being properly thrashed out. I
owe it to you to hear you stale
your case; I owe it to you to give
you a reasonable answer. Suppos-
ing we commence. Now, sir.”

And he leaned back in his comfort-
able office-chair and smiled benign-
antly on the young man.

“I love your daughter,’
began.

“Admitted.”

‘““She loves me.”’

“Admitted for the
ment, but unproven.”’

‘“We are suited for each other.”

“H'm! I doubt it! But skip the
sentiment. How about means?’’

Wal-

The af-

Wallace

sake of argu-

4

‘I have one hundred pounds a vear
for life, private money, and c¢ome
into three thousand pounds when I
am twenty-six years of age. Four
months now.”’

‘““As your father’s executor, I ad-
mit it.”

“My salary as chief traveller is
two hundred and fifty pounds a yecar,
with prospects.”’

‘“What prospects?’’

““Of a substantial rise when I mar-

ry Dora.”

““Yes—when you do. Anything be-
yond?”’

‘““That’s dependent on yourself.

There ought to be.”’
‘““Partnership, I suppose?”’
‘‘Possibly. But, Mr. Veermont,

aren’t we going ahead a little too

fast? TI've stated my case.”’
“Well, I'll state mine. One hun-

dred pounds a year isn’t much to

keep up my daughter on.”

‘““Three thousand pounds invested in
house property will make it nearly
two hundred and fifty pounds.”

“Not sufficient.”’

‘“My salary and prospects.”’

‘“Might stop at the end of a
month.”’ :

“I could better them.'> . .

llEh?l'

“I could better them.’>? = '

‘lHow?,l

“Ratcliffe, Limited, want me to
turn over to them. My connection is
& big one and very friendly with me
personally.”’ 5

““Sounds like a threat, Wallace."”’

““Certainly not. I'm just showing
I could provide for Dora.”’

“But you are an emplye, remem-
ber. I have other plans for my cnly
girl.”

‘“Three thousand pounds would buy
an interest in a business.”’

““So it would. So it would. Dut
the afiair is not coming off, my
boy-"

“You object to a business man as
your daughter’s husband?”’

‘““No—not absolutely. I would pre-
ver his not being in busirness. Dora
will have plenty of monecy, and busi-
ness is very uncertain and risky. Dut
I don’t object to a business man.
All I say is that that business :man
must have what I call the Napoleon-
ic spirit, and I don’t think you have
it.',

“But you admit I am a good trav-
eller?”’

“Yes.”

““And my work is business-like and
satisfactory?’”

“Yes.”'

‘“My returns increase?”’

““They do.”’

“I am cautius and rarely make
mistakes?”’

““Quite right.”

““Well, where do I lack.?”’

“I'll tell you, my boy. You haven’t
the spirit of the conqueror in you.
You could take over my journeys and
increase them, but you could never
have started them. You would im-
prove this business as a partner,
but you could never have brought it
out of nothing, like I did.”

‘““You don’t know that I couldn’t.”

‘I don’t know that you could. Let
me explain myself. The last time
you came to me for advice was
about Porley’s account; you coul.a’t

opon it. Porley’s wouldn’t buy,
you remember?”’

ldYes."

‘““Well, I opened that account for

you. There is no harm in telling
you how, though I don’t want the
story repeated. You found Porley’s

manager dense, stupid, and uncon-
vincible, didn’t you?’"
ld"es.l'

‘““So did I. You went on for three
years trying to tals him round.
When you told me I made one call,
saw there was no talking him rouni,
that the man wasn’t built that way,
so I never wasted another moment
on him. I went straight for c¢ld
Porley himself. Got friendly with
him, persuaded him his manager was
ruining his business, got him to give
him the sack and to appoint anotaer,
a young man of my own suggestion,
who, of course, buys from me out of
gratitude. That's what I call the
Napoleonic spirit!”’

“I don’t like it.
the manager.”’

“I got him a good position else-
where. But that’'s not the point.
In business the great thing I look for
is this, that a man must show the
spirit of the conqueror. After that,

It was rough on

you know—‘All’s fair in love und
war.” "’

“Business is war, then?”

“Distinctly!”’

“My little incident is love. 1’1l
think over your words, Mr. Veer-

mont.”’

“Do. DBut put your money on the
right horse, Wallace. Take the
straight tip. It won’t come off.’*

II.

Three months later Mr., William
Veermont sat at dinner with his fam-
ily. The party consisted of four:
Mr. and Mrs. Veermont, Dora and
Mrs. Veermont’s mother, Mrs. Pax.

“William,”’ said that lady, cheer-
fully, ‘I have a pleasant surprise for

you.”' 2 : .
The man of the ‘“Napoleonic spir-

it’’ looked up. Just a trace of
hope flitted across his face as she
spoke.

“What is it, mother?”’

“I've consented to stay another

week.”’ :

His face fell.

“It’s very kind of you,”” he said.
“I hope you're not putting yourself
out on our account.”’

“Not at all, William.
on my own.”’

“But I don’t like to feel that we
are claiming—"

““Thoughtful as over, William, but
don’t say another word. My mind

I'm staying

——

-
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Steam Engines and Boilers,
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| JOSEPH M. RUDDOCK,  «

Steamers of any size constructed & furnished complete.

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

PRCPRIETOR |

Mill Machinery of all kinds;

is quite made up. I'm omnly too
pleased to stay and give a little
help in houschold matters. I'd make
it a month but for one thing.”’

““And that is?”’

“That I'm going to take Dora for
a fortnight to Ilfracombe. The sweet
child is delighted at the thought.”

“That is kind of you’ but hadn’t
you better start while we have such
glorious weather? If you delay it a
week the weather may change.’’

“William, I don’t like my plains
interfered swith. I have an object in
view. I have discovered a most gen-
tlemanly young man who is taking
his holidays at Ilfracombe on Mon-
day week, and he is going to act us
our escort, courier, and general fac-
totum.”’

“Young man! Who is he?”

“Mr. Wallace Blake; he is in your

business. I—"’
‘““Wallace Blake! You don’tsay—"’
“But I do. I have taken a great

fancy to him, and he has consented

to give up his holiday to escort
Dora, under my chaperonage, of
course.”’

““But he won’t be able to take his
holiday Monday week.”’

‘““He told me he would.”

“I've had to alter my plans. It
will be later.”

‘““Then I'll stay till he's ready. I
don’t suppose Dora will mind wait-
lng.l.'

‘““He mayn’t be able to go for a
month.”’

“Then my vist will last another
month.**

Mr. Veermont gasped.

‘““Mother, he said, “I have a »ar-
ticular reason for not wishing Dora
to meet that young man. The friend-
ship is not suitable—"’

‘“William, pay attention to me. I
ask you who are you to oppose your
views to mine? Have I not made a
special study of character? I know
what companions are suited to Dora.
You don’t. So that ends it.”’

"I'But, mother, this Wallace Blake

‘““Yes; this Wallace Blake is one
of Nature's gentiemen. Since Dora
introduced me to him three months
ago I have become simply charmed
with him. No trouble is too great,
no service too difficult for him. He
has dropped in many an evening to
learn my views on political subjects.
He entitely agrees with me on the
question of woman’s suffrage, and
has joined our auxiliary committee.
He organized our annual meeting and
secured two members of Parliament
as speakers by his own personal of-
forts. No, William; Mr. Blake is a
most worthy young man, and [ will
not have his name and reputation at-
tacked.”’

‘““But, mother, you don’t know him
as I do. He is in my business, and
I can judge—"’

‘“‘Better than I can, eh?”

“I wasn’t going to say that;

"
————

‘“William, let me tell you once and
for all that I know a man when 1
see him. My judgmeni is good.
Take your own case, for instance—"’

l‘I____"

‘“Don’t interrupt. When you came
after Annie her father wouldn’t hear
of it. He summed you up pretty
quickly, but I saw some good
points.”’

“Yes, yes, quite so; but—"’

‘““He said you were vain, empty-
headed, and conceited, and told me
that he didn't fancy a son-in-law
with no more brains than a turnip
and no more position; than a counter
jumper. What did I say?”’

““I don’t know. Perhaps another
time would be better to discuss—'’

“What did I say, William? Tjll
tell you. I said, ‘The young man
isn’t much to look at, and his brain|
is rather slow, and he has rather a
commonplace look in a crowd. But
he’'s steady, and he doesn’t drink andI
swear, and the very conceit you on-|

but

ject to will pull him through. Be-
sides, Annie has taken a fancy to
him, and she mightn’t get another
“What did 1 say, William? 1’1l
am a judge of character, and I've
been a good iriend of yours.”
“But—""
“William, I am not going to dis-

cuss the affair any [urther. >lease
understand that my plans will bLe|
carried out.”

I1I.

A few days later Mr. Veermpnt
was interviewing Wallace in his pri-
vate office.

“You are going
next week?’’

“That was my arrangcmentf’”

“To Ilfracombe?’’

for your holidays

“\’CS."
“H’'m! Pretty place.”’
“I've heard so, but I've never

been there,”’
‘““Anyone you know

there?”’

" ““Your daughter and Mrs. Pax.”
‘““Hence your choice of the place?”’
“Yes."”

“May I ask how
known Mrs. Pax?”’

““I was introduced to her soon af-
ter our conversation on ‘the Napo-
leonic spirit’ and ‘the power behind
the throne.” ”’

"“As a result of the conversation?”’

“Yes; particularly the reference 1to |

Porley’s account.”’ I
“H'm! I see. You still adhere to|

the idea that you love Dora?”’

“I do.”

‘““You are sure she reciprocates?”’

“Certain.”’

“Don’t you think it would be bet-
ter if you were formally engaged be-
fore you started for your holidays?”’

likely to bLe

long you have

““I am sure it would be. I—"

“Well, come round to-night and
we'll fix it uE."

*“This is ind of you. Mr., Veer-
mont.”’

*““Oh, don’t thank me. It’'s the
case of the power behind the
throne.” But Wallace!”’ :

Y.’

“You don’t know what that power
is yet, my boy. But you shall. Mrs.
Pax is deeply attached to vou, I find
and she dotes on Dora. 1I've been |
talking to her, and I've persuaded |
her that her duty is clear.” j

“And that is—2"'

‘““When you two are married she is |
going to give up housekeeping and
live with you altogether. Isn’t that
kind of me? A mother-in-law in
the house for a fortnight is an event
to remember, but a grandmother-in- |
law as a perpetual guest—why, it
will be Paradise.”’—London Tit-Bits. |

4 t

““Just one little kiss,”’
“But only a little one,”
relenting. “‘Of course,”
‘“How could I look for a big one
from so small a mouth?”’ And after
that he got as many as he wanted.

he pleaded, |
she said. |
he l'«‘pliud.

Adiess,

tings of All Eimnds.

L.
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"

d even travel in a smoking car.”
§ e .

DE3IGNS, PLANS AND ESTIMATES FURNISHED CN APPLICATION.

Husband—‘"Do you know that every |

time a woman gets angry she adds
a new wrinkle to her face?”’ Wife— |
!"Nu, I did rnot; but if it is so I pre- |

|sume it is a wise provision of Na-|

Va‘lves and Pit- ! ture to let the world know what sort

of a huaband a woman has.”
| Visitor—When you
| will you be a doctor, like your fa-|
{ ther? Bobby—Aercy, no! Why, I
couldn’t even kill g rabbit!

are grown up |
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'muskmelon is also delicious.

‘to use in layer cake, as do

| generally, as
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SELECTED RECIPES.

To Cure g Ham.—Boil together for
half an hour six quarts of water,
one-half pound of brown sugar, one
ounce of saltpeter, and two poundis
of salt. Skim well and set aside
until cold, then pour over the fresh

A
A

Al
A

A
A
A
A

SECESCH>ZIPPO>

ham. Let stand for two weeks in
a cool place, then drain and wash
well,  Without wiping, roll it in

bran until thickly coated. Smoke
with hickory chips for a week, then
brush off the bran; wrap in brown
P«3ar and hang up until wanted. A
very large ham should be smoked
from ten days to two weeks.
Oriental Wafers.—Spread rounds of
graham bread first with butter and
JjJust a touch of mustard, and be-
tween each two slices this filling :
Shop one-iourth of a pound of can-
died cherries, one doren nasturtium
stems, and four olives, one table-
spoonful each of honey, orange mar-
malade, and current jelly are added,
and all thoroughly mixed together.
Cabinet Pudding. — Cut fine
one-quarter of a cupful of candied
citron; take a quarter of a cupful
each of saltana raisins and cleaned
currants. Butter a two quart pud-
ding mold and sprinkle the bottom
with the mixed fruits. Put in a
layer of broken stale cake, then
sprinkle with a very little ground
cloves and cinnamon. Alternate the
cake, spice, and fruit until the mold
is three-quarters full. Beat four
eggs very thoroughly; add a quart
of milk heated until lukewarm, one-
quarter of a teaspoonful of butter.
Pour this gently over the cake in
the mold and let stand to swell for
twenty minutes. Steam for an hour
and a half. For the sauce, put half
of a tumbler of jelly into a sauce-
pan; add one cupful of boiling water
and sufficient sugar to make pleas-
antly sweet, tho exact amount de-
pending upon the kind of jelly used.
Bring to the boiling point; stir in a
teaspoonful of corn starch dissolved
in four talfespoonfuls of cold water.
Continue stirring until the sauce
is slightly thickened and clear, then
draw to one side, where it will
simmer for five minutes. Just he-
fore taking from the fire,add one
large tablespoonful of butter.
Portuguese Stuffed Egg Plant.—
Wash a large egg plant; drop it into

boiling salted water; boil for ten
minutes; drain and set aside wuntil
cold. Cut into -halves, and from

each scoop out the center, leaving
the walls a little less than an inch
thick. Chop the pulp fine and ada
to it one large green pepper, seedd,
chopped fine, and cooked five minutes
in one tablespoonful of butter, one
medium sized onion, grated, one cup-
ful of drained tomato pulp (the fresh
tomatoes gkinned, seeds removed,
then chopped fine), one heaping cup-

ful ¢{ dry bread crumbs and one-
half of a cupful of chopped cold
chicken. Season well with salt; re-

fill each half with the mixture, heap-
ing it over the top. Sprinkle with
a tablespoonful of melted butter;
place on a flat pan and beke in a
quick oven until tender. Serve on
a platter, and send with it a bowl
of tomato sauce.

Bean Roll.—Cook lima beans in
boiling water until tender; press
through a sieve; add salt and pep-
per and a tablespoonful of butter to
each pint of pulp. Stir in two eggs
well beaten and sufficient bread
crumbs—about half a cupful—to maike
the mixture thick enough to roll.
Wrap in a greased paper and at serv-
ing-time bake for twenty minutes in
a quick oven. Serve plain or with
tomato sauce.

Corn Pufis.—Score down the center
of each row of grains of six ears of
corn; with g dull knife press out the
pulp. This should measure one cup-
ful and a half. Add to this half a
cupful of milk, the yolks of two
eggs and half a teaspoonful of salt;
then stir in one cupful and a half
of pastry flour that has been sifted
with one rounding teaspoonful of
baking powder. Fold in the well-
beaten whites and bake in greased

gem pans in a moderate oven for
twenty minutes.

Foamy Fruit Sauce.—Peel and
press through a sieve sufficient ripe

peaches to give one-half of a cupful
of pulp. Boil together for five min-
utes one-half of a cup-
ful of sugar and one cupful and a
quarter of water; add one level tab-
lespoonful of corn starch dissolved in
cold water; stir until clear, and sim-
mer for five minutes longer. Whip
the whites of two eggs to a stil
froth. To the sauce add the peach
pulp, a pinch of salt and one drop
of almond extract. Stir for a mo-
ment more, then take from the fire
and pour slowly over the whipped
whites, beating hard until evealy
blended. Serve at once.

Green Sour Pickles.—Use a cup of
salt to a peck of whole cucumbers or
green tomatoes sliced. Put in a

stone jar, in layers with the salt
and cover with cold water and let
stand over night. In the morning

drain off the brine, scald and again
pour over the vegetables. ILet stand
over night, then drain. Scald
enough vinegar to cover the pickles
with four green or red peppers, two
tablespoons of whole cloves, and a
piece of horse radish. Add the pick-
els, and when scalded, store in jars.

FRUIT BUTTERS. Z

Fruit butters are easier to make
than jellies, and they go farther aad
are quite as good. 1DBesgides all the
pulp is used, which is lost in jelly
making. The rich red heart of the
watermelon cooked in its own juice
makes a ruby red butter that is ex-
ceedingly fine. The yellow-leman-
Rhu-
barb makes a rich butter that is nice
bana-~
nas, pumpkins, oranges, lemons, apri-
cots, white and green grapegs, cher-
ries, pineapples, pears, crabapples,
quinces gnd peaches. Pineapples gnd
pears are not made into butter o
they would be if wo-
men knew how fine they were. Yel-

(low red and green tomatoes increase

the varicty and all kinds of berries
may be added to the collection.

Then there are several Kinds of ap-!
ple butter—sugar apple butter, levo-
ion and apple, cider apple, plum juice |
| and apple, quince and apple, ovange |
and apple and spiced apple. Cider |
apple butter is a standby iI made hy’
the following delicious recipe, which |
never fails to give gacd results.

Cider Apple Butter—One gallon
| hoiled eider, half bush, tart Jjuicy
| apples (use Greenings or any kind
that will cook tender quickly). Hoil
lown your cidér to bhall the quanti-
ty in a porcelain  Kkettle. Quarter

the apples, pare and core them; set

| | large wooden spoon or smooth

hhe skins and cores aside to make
:ngly from. Cut the apples in small
Pleces and cook them in the boiling
| cider, putting in as many at once as
;the cider will cover. When the ap-
| ples are soft skim them out and add
| more until all are cooked. Then mash
them fine and put back into the
‘cider. Cook very slowly until thick
:like marmalade. Stir often with a

ilat
stick, being very careful not to let
the mixture burn, as butters, like
catsup, burn il cooked over any but
a slow fire. An easier way to make
this delicious butter is to put it in-
to stone jars and let it cook in the
oven when you can have a slow oven
for a long time.

USEFUL HINTS.

To extinguish a chimney on fire
take a large handful of sulphur and
throw it into the fire. When the sul-
phurous fumes ascend they will at
once put out the fire.

Keep a separate saucepan for cook-
ing all green vegetables, etc., in; do
not allow it to be used for stews,
etc. For no food material absorbs
flavor more quickly than green vege-
tables.

To make boots shine—A little or-
ange or lemon juice put on the
blacking brush after it has been dip-
ped in the blacking or polishing
cream will give a brilliant shine to
the boots or shoes.

Water in which potatoes have been
boiled is very effective in keeping sil-
ver bright. It can be bottled for
use, and if required to be kept a
long time a tenth part of methyiated
spirits will do this.

Never allow meats to boil while
they are being cooked in water.
Hard boiling in salted water will
toughen the tenderest piece of meat
ever sold. Let the water simmer
gently, keeping the pot on the back
of the range.

To make flannelette non-inflamma-
ble—After flannelette articles have
been washed they should be rinsed in
water in which one ounce of alum or
salt ammonia has been dissolved.

Meat hash will ever hold its own
place as long as it is well made,
and even a chef of reputation thinks
it worthy of original seasoning and
serving.

There must be no doubtful ‘“‘left-
overs’’ put in, but let the hash bLe
made of the best materials, finely
minced and carefully seasoned. Suffi-
cient moisture must be used at first
to blend the materials, then allowed
to brown a rich crust, either in the
spider on top of the range when the
hash is to be turned out or browned
in the oven.

W
DANGER FROM THE CAT.

Said toe be a Source of Disease
in Households.

The wandering cat is the greatest
source of danger to any city or
town. The evil that it does as a
carrier of disease has been made the
subject of special study by Dr. A. W,
Martin, the health officer of Girton,
an outlying district of Manchester,
England. He says that the recent
great increase of diphtheria in Lon-
don was due to the disease being con-
veyed by fleas from infected animals.
He clearly shows that pigeons and
fowls sufier from a form of diphtheria
and are infested with fleas. He also
shows that the cats of the neighbor-
hood congregate wherever there is a
pigeon cote or fowl run, and from
these facts he deduces that the cats
bring the infected fleas from the
birds into the house, and thus spread
the disease. Other diseases of a con-
tagious nature, he says, are spread
in similar ways. One of Dr. Mar’
tin’s experiments with a cat showed
that in four nights it deposited 248
fleas’ eggs on the spot where it lay
in the house, and he demonstrates
that children are especially liable to
contract diphtheria in this manner.
He says that a child under one year
of age is nearly always in the cradle,
to which the cat comes and goes at
will. When the child is from one to
two years old it is frequently crawl-
ing on the floor and on the rug,
where the cat sleeps, and from that
age on till it goes to school, the
child is playing with and nursing the
cat. The result is, that if the cat
has anyv discase germs about its
thick fur the child is almost certain
to get them, and in this way diseases
are spread from one family to an-
other, The same, he says, is true of
pet dogs, but not to such a large ex-
tent. Dr. Martin holds that the
enormous increase of diphtheria in
the last few years is due to the cat
and dog.
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ENGLISH NURSES,

Are in Great Requeat in all Royal
Nurseries.

There are many to rejoice over the
birth of a son to the Czar, but no
one is more jubilant than the old
English nurse of the Czarina, who
lives at the Russian Court, and is in
her way quite a personage, ‘‘Miss Or-
chard.” The late Princess Alice of
Hesse, before the birth of her first
child, wrote to Queen Victoria and
| begged of her to procure her an Eng-
4y Queen sent the
homely and respectable Grchardson,
who in time became the chosen con-
fidante of Princess ‘Alice, and was al-
ways addressed by her as ‘‘Orchie.”
The Czarina, in the kindness of her
heart, when she married refused to
leave her old nurse behind her at
Darmstadt, and insisted on her ac-
companying her to St. Petersburg.

English nurses are in great request
in all Royal nurseries. 'T'he Kaiser’s
boys had been brought up hy kEnglish
nurses and governesses, and the Kai-
ser himself
10“’0 their fluency in our language and
| their lave of gold-tubhing to their
|purse ‘“‘Hobbes,'' to whom tbe Em-
| perer and Empress were much attach-
'ed, and who frequently reminded their

1 1 1
Lisdl HULSCO, lg

sons in after life how great was their |

debt of gratitude te her far all the
'good things she had taught
The Dutch Queen studied under an
| 'nglish governess; so did the King
'of Spaip; whilst the King of Italy’s
pretty little girls, as also the Czar's
'quartette of daughters, have Eng-
lish nurses and goverpeases,
w3
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TLLUSTRATING THE MEANING.
Teacher—"'llave you looked up the
meaning of the word ‘imbibes,”” Fan-
ny?"’
Fanny—*“Yes, ma'am.”

Teacher—‘Well, what does it
{mean?"’

Fannv—'"To take in.
| Teacher—‘‘Yes: now give a sentence
'using the word.,”
| Fanny="My aunt imbibes board-

i Crs.“

When a man can do almost
thing except make a living he is dub-
bed a genius,

and his hrother }lom'_v‘

them. |

any-

B I TR RTEmT NI Saiaadi an o

PROPRIETOR.

TERMS—8$1.50 a Year, if paid inadvance, $1.00. |
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ESTATE WAS ALMOST LOST

BECAUSE OF A RICH WIDOW’S
FAD FOR FALSE NAMES.

. ———

Reported Coupons Stolen
Were Afterwards Found
Among Effects.

A strange and romantic story lies
behind the legal notice issued by a
well-known firm of solicitors which is
appearing in an advertisement in the
columns of the London (England) pa-
pers, The notice asks that persons
having claims against the estate oi
Ellen Frances McKenna, otherwise
Frances Scott, with numerous other
aliases. send the firm particulars.

About five years ago a woman

sometimes styling herself Lady Scott
Prescnted  herself at the West End
office of the solicitors referred to and
Produced certain French honds {rom
which the coupons, payable to hearer
had been cut off. She alleges that
the coupons had been stolen. They
were extensively advertised for, and
with a view to their recovery the
matter was put into the hands oi the
police.
_ Nothing came from all this public-
ity, and, leaving the bonds in the
Possession of the solicitors, the ‘wo-
man’ disappeared {from her hotel.
Notwithstanding every effort was
made to trace, her she could not be
found. Three years passed and then
one day French bankers who had
been communicated with wrote the
missing coupons had been presented
for payment.

DIES IN FRANCE.

This fact led to the discovery that

the owner had died at a hotel in
Nice, and that the French authori-
ties had stepped in and taken pos-
session of her effects in the absence
of any claimant. Her death occur-
red on June 11, 1902. The French
authorites appointed a trustee to the
estate, who represented that the de-
ceased was a French subject. He de-
manded restitution of the bonds held
by the London solicitors, the missing
coupons, which their owner had al-
leged were stolen having been found
amongst her belongings. The Eng-
lish solicitors, however, would not,
without enquiry, accept the state-
ment that the woman was a Freach
subject,
- As a result of an advertisement,
they came into touch with her fam-
ily, and finally discovered her next of
Kin, in a niece at Welbourne. In the
course of these enquires into her ped-
igree it was proved that the ““Widow
Scott,”” who died in Nice, was ac-
tually Ellen Frances McKenna, for-
merly ot London, and that she was
identical with the person who had
from time to time adopted as many
as eighteen names, wHhich she used
instead of her own.

None of the aliases appeared in the
family tree of the deceased woman.
She .did not, it seems, develop ex-
traordirary partiality for fictitious
names until the death of her husband
and what her precise object may have
been then is a mystery. But she
certainly used different names where-
ever she went, and made investments
in various names. It is this fact
which renders it possible that there
are gssets still to be discovered. In
Stock Exchange transactions she
never used her rightful name.

PUZZLE TO ACQUAINTANCES.

If her object had been solely that
of the concealment of the possession
of property one alias would suffice.
Why then so many? It had been
assumed in one quarter that the
woman had other means than those
left by her husband. Persons who
came into contact with her failed
to understand this highly educated
woman.

She never gave any account of her-
selfi and seemed never to want
money. She lived well at the hest
hotels, and an impression was formed
that she was in the secret service
pay of some foreign country. Com-
menting on this part of the case, her
solicitor says that they think her
money was inherited from her hus-
hand. Her maiden name was proved
to be Ellen Frances Kieran. She
was a second daughter of Mr. Kier-
an, of Manchester and Dundalk. She
was born in Ireland in 1816, and,
therefore, was 86 years of age when
she died in a foreign hotel, unat-
tended exceut by an ignorant old
woman who had been her housekeep-
er, and with whom the French au-
thorities appear to have arranged.
She soon disappeared from Nice.

Ellen Kieran married in 1844 Col.
Hugh Frances McKenna, who owned
considerable property in America.
He died in 1862. Priar to her mar-
riage she seems to have cut herself
adrift from. her family, who sought
to hamper her movements in a way
she did not approve.

+
STRICTLY BUSINESS HERE.

A man who has four marriageable
daughters has posted the following
rules in his parlor in big type, so
that they will be read:— A

1. Young men callers are expected
to leave not later than ten o’clock.

2. Don’'t get nervous, for someonc
is llable to come into the room at
any moment.

3. Do not make a bluff about mar-

and

bluff 004,

4. Young men who keep company
with my daughters will confer a fa-
vor by giving them to understand at
the start whether they mean business
or are calling merely to pass away
the time. In the latter event the
girls can keep a look-out for some-
one who means business.

5. Young men will please not con-
sider theso rules offensive, as they
’are meant kindly, and are given as
a matter of justice to myseli and
family.

!

| AN UP-TO-DATE DEFENCE,
}~ “We propose to show, gentlemen of
the jury,”” said counsel for the de-
fence, ‘‘that it is impossible for the
| defendant to have committed this
| crime.
“In the first place, we will prove
|that the defendant was nowhere near
'the scene of the crime at the time the
‘crime was committed.

‘“Next we will ofier the indisputable
testimony of persons who saw de-

fendant on the spot, and who did
inot see the defendant commit the
| erime.

“We will show that no poison was
found in the body of the deceased.
i ‘“Not only that, but we will prove
' that it was put there by the prosecu-
jtion in this case.
I ““We will furthermore show that the

'deceased committed suicide.
|

; ‘““And last, but not least, we will
\prove, beyond the shadow of a
{doubt, that the deceased is not dead.

“In view of all which corroborative

facts, gentlemen of the jury, we re-
spectfully ask for an aecquittal.”

Those people who come early
avoid the rush form the nucleus
the crowd.

to
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riage unless you intend to make the
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HYDROPHOBIA IS UNKNOWN IN
FLORIDA.

No Burglars in Christiania—You
Can’t Cateh Cold at the
North Pole.

Owing to the restrictions hydro-
ppobla is almost, if not quite, ex-
tinet, in Great Britain, but for
ftnosc_e whose special bugbear is tHis
horrible form of madress Florida
(may  be confidently reccmmended.
Cases of hydrophobia are unknown
thiare, ‘as is also sunstroke.

n similar fashion it is i
those who have a nervoul:o;etzllg t?:f.
cancer to find a residence where this
terrll?le afliction is unknown by em-
igraj:mg to New Guinea.

The United Kingdom is almost the
only part of the world abeolutely free
from leprosy, though it is said that
the disease is also unknown in the
Kurile Islands, to the ncrth of Ja-
pan. This is the more remarkable
because the Japs themselves are by

N0 means free from this horrible
complaint.

NO CONSUMPTION THERE.

As for the white scourge, as
sumption has been well t:;;ned there
are several places which are immune
from tuberculosis. These are chiefly
deserts. In almos: any part of the
Saharg the person who fears con-
Sumption may live free of the terror,
and at the other end of Africa

con-

the

Kalahari desert is a
refuge. ST
A part of the world more easily

reached which is glso quite free from
tuberculosis is the high and dry
country in Southern California. Here
teside in fair health many who, in
any less dry and equable climate,
wust soon end their lives.

All Arctic explorers bear witness
to the fact that while living in the
.Polar regions such complaints as
influenza or cold in the head were
absolutely unknown. This seems a
conclusiv_e proof that a ccld is pure-
ly and simply an infectious ailment.6

It i9 an odd fact that during great
influenza epidemics in Britain it has
been noticed that those who worked
in very high temperatures were com-
pletely exempt. At a time when
Over three nundred of the hands in
the great works at Elswick were
down with influenza not one single
‘““puddler’’ caught the infection.

MOSQUITOES EXTERMINATED.

Therg is one place, at least, where
mosquitoes are quite unkrown. This
is the town of Sassari in the island
of Sardinia. Three years ago the
authorities of Sassari set to work to
absolutely exterminato these winged

pests. A chart was made of the
town and neighborhood showing
every pond or other piece of
stagnant water where mosquitoes

could breed. TUpon these petroleur
was poured onee a fortnight. In all
the cellars chlorine gas was em-
pl_oyed, and insecticides of various
kinds scattered over the refuse pits.
The result is that Sassari is now ab~
solutely free from mosquitoes and
other similar annoying insects.

For town lovers who do not like
fogs, New York may be confidently
recommended as a home. In America’'s
biggest city it is an offence punish-
able by heavy fine to allow black
smoke, dust, gas, or any offensive
odor to come from a chimney. If
black smoke is seen to proeeed from
a chimney notice is at once sent to
discontinue the offence within five
days. Ii the notice is not complied
with prosecutions follow at once.
The result is that New York burns
anthracite and has an atmosphere as
clear as that of Italy.

PIANOS ARE REGULATED.

In Carlsrube, the capital of Baden,
no one may play a piano with open
windows under penalty of a sharp
fine. ‘The town of Arbois, in France
has taken the octroi taxes off beer
and cider, and levied duties instead
on pianos, which now have to pay
two dollars a year apiece. :

Ixelles, ncar Brussels, has restrict-
ed street music, and will in future
allow no more than five street musi-
cians within its municipal limits.
Happier still is Limoges, whose may-
or recently issued a decree forbidding
the ringing of bells of any kind
before breakfast time, or after seven
in the evening.

There are still old-fashioned per-
sons to whom the bicycle is an of-
fence. They should emigrate to
Latry, near Lausanne. The unlucky
wheelman who rides through its
streets is promptly mulcted in the
sum of $1.25. It is his own fault if
he renders himself liable, for big
notices on the roads outside the
town announce that all cyclists must
dismount and walk.

The nervous elderly lady who looks
under her bed every night for a bur-
glar should seriously consider the at-
tractions of Christiania, the
CAPITAL OF NORWAY.

The police of that city have hit up-
on a method of controlling criminals
so ingenious that the city is now
more free from crimes of robbery
than any other place of the same
size in the world. Every person
who is, or is suspected to be, a pro-
fessional thief is provided with a
number, and obliged to report him-
sell twice a day at police headquar-
ters. Under such circumstances the
burglar’'s lot in Christiania has be-
come so far from a happv one that
most members of the profession have
leit for climes less favored by the
attentions of police.

Blue ribbonites have a choice of
several places where they will never
see a public house. One is the State
of Maine, where prohibition has
reigned for more than fifty years
past with truth that
prohibits in Maine, or that in that
State intoxicated men are conspicu-
ous by their absence.

NO INTOXICANTS,

here are, however, two American
towns where the liguor traffic is
rractically unknown. One is Ocean
Grove, founded some years ago by
the Methodists on the coast of New
Jersey. In Ocean Grove money will
not buy either spirituous liquor, to-

(2 B

bacco, or even a pad of playing
cards.
The other is Berkeley, a town of

20,000 people, near San Francisco,
and the seat of the University of
California. It has not only no
public houses, but also not one sin-
gle policeman.

The servant problem becomes more
| and more serious every year, and a
| class of domestics now exists who
;muku the lives of many mistresses a
{ burden. The latter should move to
Hungary, which is, perhaps, more
| free  from domestic laboc problems
than any other country.

A quotation from the bye-laws of
Jaszbereny, a Hungarian town,
supports this assertion : ‘““Notice is
hereby given that any female domes-
!tic servant who is found out of
idoors, or even on the douorstep of
| the house in which she is employad
after nine p. m., will be summarily
arrested and punished with a fine or
four days’ imprisonment.”’

Gardeners one and all dislike the

sparrow. There is one place in Eng-
land, and one only, which is free
from this impudent °~ winged robber.

Tnis is the village of Shepstor, in
Devonshire. Why the bira should
shun Shepstor is curious, for in
other moorland villages in much
higher and mare bleak situations
sparrows are common enough.
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The emerald improves in color on
}‘,xposuru to the light. Pearls kept in
fthe dark lose their lustre, but regain
1it on exposure to the sun.

prohibition |



