
  

FROM THE TALL TOWER, 

Up in the tall tower above the great town, 
Looking out over roof, dome and steeple; 

I would tell of the sights as seen in the dawn, 
And something of the good people, 

The city lay bathed in the mist of the morning, 
Objects appearing but dimly to view; 

Until the golden sunlight adorning, 
Presented a ploture that grandly grew, 

Blowly and softly the gray curtains lifted, 
Revealing the landscape that framed in the 

soene; 

Away o'er the hilla the mellow mist drifted, 

Leaving the atmosphere clear and serene. 

From this point you have an untiring view, 
« An open history lies at your feet; 
Dbjects that speak volumes to you, 
Of themes you're prone to repeat. 

Tall church spires pointing the way, 

To a city far out of sight; 
By faith we may at the last day, 

Attain this glorious height. 

Proudly piercing the gray arch of space, 
Stands the shaft of the State and city’s pride; 

Monument toa name, to our enemies a me- 
NAO, 

Though Washington long since died. 

The Johns Hopkins pile, with its gables and 
peaks, 

Memorable toa far-reaching mind: 
The buildirg though mute, yet every brick 

speaks, 
Great good to future mankind, 

Out on yon arid, isolated position, 

Stands the shelter for the shivering poor; 
Oh, cruel fate, that brought this condition, 
May it ever be kept from our door. 

On right and left lie the silent cities of the 
dead, 

Their white slabs glistening in the sun; 
They the onward march have led, 
Ours as truly and surely bas begun, 

To the South lies the beautiful Potapsco, 
Arm of our grand old bay: 

D'er bor bosom white-winged messengers come | 
and ge, 

And swift steamers walk her watery way. 

You view the old fort, its embankments and 
embrasures, 

Pride of every Maryland son; 

{t proved a protection to our fathers and treas- 
ures, 

And its flag a proud poem from her poet hath 
won. 

Radiating from centre, see the iron arteries of 
trade, 

Ribbons from the flery furnace spun; 
Bearing the steam steed by man’s ingenuity 

made, 
Wonderful force that mind from matter bath 

won 

from pole to 

strung. 

You see not or hear not thelr passing: 
Yet they speak with a mighty iatelligent 

tongue, 
The whole range of thought encompassing. 

y pole the messenger’s highways 

Towering #tacks belching forth 
smoke, 

Vulcan, the giant, fs busy below; 

Man earth's secrets rudely broke, 
Ani he tovs with its molten glow, 

fire and 

The bands on the face of the great town clock | 

Have just passed the line perpendicular; 
The people below, like birds ia a flock, 
Seem to be going no where in particular, 

I'he bell from its eyrie just over the dome 
Proclaims the giad hour eighteen: 

Bach good house-wife, in her cosy home, 
Is prepariog the supper 1 ween. 

Ceased has the hum of the busy shop, 
The workman has turned from his task, 

fle welcomes the hour, from his labor to stop 
And removes his dust begrimed mask. 

The rose-tinted curtain of the western sky, 
Hides in thelr folds the setting sun; 

Twilight's slowly passing by, 
The steady march of night begun. 

One by one the lights like torches gleam, 
From lamps and window pane, 

From dizzy heights like stars they seem, 
Then from the deep dark depths they wane, 

D'er the dark waters, from the distant towers. 
The light for the Mariner glows; 

There's danger in bis every hour, 

As away from the port he goes. 

Rising and falliog like will-o-th e-wisps, 
The lights on the harbor boats passing each 

other, 

The sailors thelr songs in undertones spa 
As they pull on the bawser together. 

In a 

broken, 
By the ringing of bells and clatter of hoof, 

Fire! Fire! the bells are the token, 

Tue friend bas already shot thro the roof. 

The city's illumined by the flames’ red light, 
Destruction, the war dog, Is loosened from 

tis chains, 

Humanity stands shivering in the chill of the 
ni ht 

Whi st the evening contends for a share of 
man's gains, 

Baltimore, 1800, 
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Tha Dancing Bear. 

Perhaps our youthful readers are not 
as familiar with the dancing bear as 
some of their European cousins. I can 
remember the crowds of children who 
were wont to gather in the street when 
the man and the performing bear came 
round. Of course it was very funny 
and interesting to see Bruin tumbli 
about in his clumsy fashion, but 
doubt me if kind childish hearts would 
have so enjoyed the pantomine had they 
known the suffering it entailed to poor 
Bruin himself. It is by such severe 
cruelty that the bear is taught to dance 
that he always remembers it, and labors 
under the essence ot pain and fright 
every time he is commanded to jig on 
those broad hind feet of his, 

The species of bear that 1s adapted 
for this kind of entertainment is the 
common Brown Bear of the mountain- 
ous districts of Europe. They are 
found from high latitudes in the Arctio 
circle to the Alps and Pyrenees of the 
south. Besides this we find their homes 
stretching westward into Siberia, Kam- 
tschutka and even Japan and the north- 
ern part of our own continent. The 
poor people of Kamtschatka may well 
regard the bear with veneration and re- 
spect. The Laplanders call him the 

+ g of God. They are dreadfully afraid 
ol offending him for fear he should 
show revenge and destroy their 
So they very politely speak of him as 
by old man ih the Sur cloak.” The 

r is very useful to the people of 
cold Joutntuln-Rattschathsfor 
furnishes them food. His flesh they 

ent and his fut 18 one of their 
luxuries. Fat is one of the tl 
do not favor much in our modern 
These peopls live in such a severely 
cold climate that they require a 
great deal of oil snd fat to 
Yiality mioiain to work end teu 3 

of k o * E. ® we 

ols not think of indulging in 
o subjects to the extent of 

pk » little fat in g 
line of solids is w 
and very useful to the system. 

%o return to the uses of 

ve 

moment you're startied, the revery’s | 

After they hive disposed of his flesh 
they have his skin and bones. The 
skin they make into beds, coverlets and 
complete dresses—and Yory funny 
things these dresses are, hood, gloves, 
and leggings all in one, so that the 
Kamtschatkan dressed in his fur suit 
looks like nothing so much as a funny 
furry animal wai™.ny on his hind legs 
for amusement, 

The intestines they use to form a 
partly transparent material like coarse 
gold-beater’s skin, which they use for 
windows, lamps and also for masks 
which they are obliged to wear to pro- 
tect their faces from the scorchin 
glare of the sun during spring. O 
course you all know that we are talking 
about the “Land of the midnight sun” 
where they have but two seasons in a 
ear, the one like day, the other night. 
‘heir sun never sets day or night for 

six long months and then they lose it 
and have a long six months of night 
with nothing save the pale northern 
lights to guide them on their way. 

We have not distributed the bear en- 
tirely yet. His bones are left. These 
make them all sorts of useful imple- 
ments and the shoulder blades are used 
in particular to form a kind of sickle 
for cutting the grass, 

The bear is very fond of his own 
company and forms a den to live mn 
himself, sometimes by digging and 
sometimes by padding a nice conven- 
jent hollow with leaves,shielding it with 
branches and lining it with moss. Bears 
get fat in summer and then go to bed 
and sleep all winter. It looks lazy 
doesn't it? 

Bear cubs are born in December and 
January and are very funny amusing 
creatures about the size of young pup- 
pies. 

The Romans were in the habit of 
i keeping bears for their wild sport when 
| they turned a man into a large arena 
i and set wild beasts on him for the 

| amusement of seeing him torn to 
| pieces, 

In England, far back people used to 
{ hunt bears and win great honor and 
| gifts when they eaptured one and 
| sented 1ts head. We like to see t 
in the Zoological Gardens best where 
they can be admired and fed with buns 
from the hands of children who in turn 

| are getting a very interesting and in- 
| structive lesson in Natural History. Do 
i you know what the people of Norway 

| say about the bear? That he has the 
| strength of ten men and the sense of 
| twelve. And now when yon see a brown 
bear again yon will think of all this and : 

  
Ese 

© 

be very carefal to treat Bruin as a gen- 
| tleman, for he can store up all you do 
{ in his mental regions, and it is best to 
H 

i be thought well of even by a bear, 
L. A. Nomrrn. 
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A Living Blossom. 

| After a severe rain storm one day, in 
{| Whitsuntide week of the year 1880, I 
took a walk with some friends on the 
right bank of the Elbe not far distant 

| from a romantically situated mill. 
As we wandered on the height along 

i the edge of a sloping meadow, my 
{ friend’s son, who had remained behind 
| to collect insects, came merrily run- 
| ning up snd pointed to a golden daisy | 
| upon whose crown clung firmly several | 
| butterflies of the family Aporis Crag- 
| megi Gordon white butterfly. The child 
! said that six or eight butterflies had 
rested on the blossom. This seemed to 
me impossible and I suspicioned that 
the little fellow had lost his reckoning; 

| but soon I was undeceived. As 1 step- 
| ped forward a few paces 1 was called | 
| back with the words: “There is some- | 
| thing for you!" And the little fellow 
| showed me a golden daisy upon which 
rested ten white butterflies. 

One of them attem 
| immediately returne« 

place. 

surprised the butterflies and harmed 
| their wings. 

sought out this shelterless retreat, for 
the trees in the vicinity, which were in | 

| abundance, afforded far more shelter, 
{ I plucked and bore my living blossom 
to the mull below, in order to shelter 
it. 

| Dr. 0. W. Holmes on Heart-Love. 

“1 never saw a garment too fine for | 
! a man or a maid: there never was a 
| chair too good for a cobbler or a coop- 
er or a king to sit in; never a house 
{ too fine to shelter the human head. 
These elements about us—the glorious 
sun, the imperial moon-are not too 
food for the human race. Elegance 

ts man; but do we not value these 
tools a little more than they are worth, 

| and sometimes mortgage a house for 
the mahogany we bring into it? 1 
would rather eat my dinner off the 
head of a barrel, or dress after the 
fashion of John the Baptist in the 
wilderness, or sit on a block all my 
life, tian consume all on myself before 
I gota home, and take so much pains 
with the outside when the inside was 
as hollow as an empty nat. Beauty is 
a great thing; but beauty of garment, 
house and furnitare are tawdry orns- 
ments compared with domeatic love. 
All the elegance in the world will not 
make a home; and I would give more 
for a spoonful of real heart-love than 
for whole shiploads of furniture and all 
the gorgeousness all the upholsterers in 
the world can gather.” —New York 
Ledger, 
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The Mourning of Nati ons. 

Black, which expresses “privation of 
lights,” represents American and Eag- 
lish mourning, while in direct contrast 
is the white m color of China, 
exproesive of hope. Other hues sym- 
bolizing grief for the departed are: 
Hoar coasionally worn by French 

ollow—The sear and yellow leaf. 
Egypt sud Barmah, In Brittany wid- 
ows' caps among the peasants are 
yellow. 

le and Violet—-To express roy- 
Ph dora for I, snd Keys 

pags Violet color mourning for 

‘Blue—Bokhars mo The 
wgnioance of this Amoutuing not 

BOW, 
Pale Brown-—Tho withered leaves, 

Persia,   AT SrovueeEurih Exbiopisand 
% 

Pr i 

pied to fly off, but | 
as if he had for- | 

gotten something and alighted close by | 
| the others, thus filling out the vacant | 

Probably the rain storm had | 

It is very remarkable, and | 
worthy of note, that this company had | 

Cather up the Fraginents. 

After the family have left the table, 
the remnants of food that remain on 
and in the dishes that are to be saved, 
remove immediately to clean, smaller 
dishes or plates, to be placed at once in 
the refrigerator, or carried to the cel- 
lar. Meats and vegetables may re-ap- 
pear on the table in dishes as dainty 
and nutritious as on their first appear- 
ance. The secret of good housekeep- 
ing lies in minut, of detail rather than 
superfluity. 

here need never be wasted a ernmb 
of good wheat loaf bread, lt may be 
sliced when very stale and with broken 
pieces that Beer, be otherwise wasted, 
put into a dripping-pau and set into a 
moderate oven to thoroughly dry, but 
not scorch. When pounded or rolled 
put in a covered box or securely tie in 
a paper bag, ready to use in puddings, 
griddle-cakes, dressing and stuffing 
oultry, and breading meats, for the 
ast it must be rolled very fine. A dish 

18 not only rendered more savory with 
a dressing, but is economical, as it goes 
farther. 

Many appetizing dishes are prepared 
from cold meats and cold potatoes. 
Take what remains of the turkey whose 
generous proportions were browned to 
juicy, ond oh crispiness for dinner; cut 

| off the meat, leaving the carcass for the 
soup kettle. Pick the meat into bits, 
Jo not mince it, season with salt, pep- 
per and minced celery, or a little bruis- 
ed celery seed or celery essence, as is 
most convenient. Butter a dish and 
spread it thickly with bread crumbs 
moistened in a little sweet milk. Next 
put in a layer of the seasoned turkey; 
fill the dish with alternate layer; when 
full add what gravy or dressing may 
have boen left from the turkey when first 
served. Mix together two eggs, half a 
cup of milk, a good tablespoonful of 
sweet butter, thicken with bread 
crumbs, add a little pepper and salt, 
and spread over the top; cover with a 
lurge plate or pan, and bake for thirty 
minutes, 
of the oven to brown 
Serve with it currant jelly. 

If the carcass is not reserved for soup 
a nice breakfast dish can still be made 
from it. Pick off the meat and shred 
it, break np the bones, put them into 

the stew-kettle with sufficient cold 
water to cover them. Let them sum 
mer for balf an hour, strain, thicken 
with bread-erumbs, mix through it the 
shredded cold turkey that has been well 
seasoned, adding a lump of butter of 
generous size. Place in a hot oven for 
fifteen or twenty minutes. It does not 

| need cooking a second time, but little 
i more than thorough heating. Serve 
{ with cranberry sauce or jelly. 
i An egg or two mixed with the minced 
| turkey will furnish the most seasonable 
| croquetts for breakfast; but only 
i ple, easily prepared dishes are sug- 
| gested, 
{| Botter a dish and line it with cold 
{| mashed potatoes seasoned with salt, 
| pepper, butter and cream, and a moiety 
{ of minced parsley. Layer it with any 
| kind of chopped meat or fish alternate- 
{ ly until the dish is filed. 
| bread crumbs or mashed potatoes, 
| brown nicely and serve with tomato 
| catsup, 

Mince cold steak or cold beef, free it 
from every particle of {at sinew, season 

| with pepper, salt and a little minced 
| onion, place in a dish buttered and 
lined with cold maccarom stewed 
baked, pour over it cold gravy or soup 
stock, or a spoonful of Liebig's extract 

{of beef in a little hot water. 
| with bread crumbs barely moistened in 

a little hot milk, into which two spoon- 
fuls of butter have been stirred. 

| half an hour, serve with it tomato cat- 

handsomely.   
sup. 

! Siinced cold steak, heated in a little 
water, with a teaspoonful of cornstarch 
or potato flour seasoned with salt, 

pper and butter, poured over lightly 
yrowned toast, makes a nice breakfast 

dish. A few mushrooms added, or 
| mushroom catsup, gives zest to the dish. 
Butter a dish and strew lightly with 
bread-ecrumba. Alternate with thinly 

| sliced cold mutton and tomatoes peeled 
and sliced, or canned tomatoes may be 

| substituted ; season eack layer with salt, 
{pepper and small lumps of butter. 
| Spread the Sop layer, which should be 
| tomatoes, with slightly moistened bread 
| crumbs. Bake about forty minutes, 
| oarry from the oven to the table. Serve 
| hot, and with it Chili sauce. 

innumerable are the ways of serving 
| over cold potatoes. Bring to a slow 
| boil in a teakettle-boiler a quart of 
| now milk, season with pepper and a 
large tablespoounful of fresh batter; 
thicken with potato flour or a teaspoon- 
ful of corn starch or cerealine. Add 
the cold potatoes cut in large sized dice 
and simmer fifteen minutes, Stir fre- 
quently, pour into a dish, add the salt 
and keep the dish covered that the con- 
tents may retain their heat. In the 
eountry, or where milk is abundant, 
cold potatoes cut up and simmered for 
an hour, or longer, until the milk has 
simmered more than hal! away and the 
potatoes have assumed a glassy, waxy 
appearance, are almost ass appetizing 
as oysters. A teacupful of sweet cream 
adds a touch of deliciousness to an al- 
ready savory dish, When thus cooked 
they require constant stirring, unless 
cooked in a teakettle-boiler, 

Take cold mashed potatoes that have 
been well seasoned with salt, pepper, 
butter and cream. Flour the hands, 
but do mot add flour to the potatoes; 
make into egg balls, wash over 
with beaten place in a shallow pan 
and bake a Tight brown. Serve 
and edge the on which they are 
sorved with leaves of fresh or 
fringed celery. 
Bread-crumbs make a lighter and far 

more digestible crust for ddi 
than Jha pastry in which ay oe a 
narily baked. 

Slices of stale bread from which the 
crust has been are an 

: § 
of
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Draw the dish to the mouth | 

in~ | 

Cover it with | 

or | 

Cover | 

Bake | 

ples, or the fruit quartered and season- 
od as above, in each case adding a lew 
drops of lemon jr to the apple in 
ench dumpling. Po... uver the wholes 
custard made of one pint of sweet 
milk, three eggs, sweetened and flavor- 
ed to taste. Pour on while hot and 
bake a golden brown. 

Butter a pudding-dish, cover with a 
layer of very thinly sliced apples, pow- 
der with sagar, a trifle of cinnamon, a 
suspicion of salt, & few drops of lemon 
extract and bits of butter; cover with 
bread erumbs, alternate tuis until the 
dish is filled, making the last layer of 
crumbs, If convenient, pieces of 
quince preserve may be added, Bake 
and serve hot with sweetened fresh 
cream flavored with lemon, or lemon 
sauce made by mixing together the 
yolks of three eggs, the whites of two, 
a coffee-cupful of butter, half a pound 
of sugar, the juice and grated rind of a 
lemon, stirred over a slow fire until it 
thickens like honey. 

Butter a pudding-dish or pie-plate, 
strew with bread-crumbs to the thick- 
ness of pastry, dot with bits of butter 
(very nice and more wholesome with- 
out), fill with a custard made of pota- 
toes, chocolate or whatever variety may 

be preferred. 
A plain but very good pudding is 

made by mixing together one pint of 
bread-crumbs grated and rolled and a 
full cup of grated fresh cocoanut, or 
dessicated cocoanut, if more conven- 
ient. Pour over it boiling 1§ pints of 
milk which has come slowly to a boil in 
a teakettle boiler, with two tablespoon- 
fuls of sugar; add a teaspoonful of but- 
ter, flavor as preferred; pour into a 
pudding dish buttered and lined thick- 
ly with bread-crumbs. Bake adel cate 
brown. 

Simple and delicious fruit puddings 
are of fruits, fresh or dried, stewed and 
sweotened to taste, poured hot over 

thin slices of loaf bread, the crust re- 
moved, and scantily spread with butter, 

Fill a prettily shaped dish with alter- 
nate layers of bread or toast buttered 
and hot stewed fruit, the latter forming 
the last layer; pour over the whole the 

| juice from the fruit. Cover with a 
| plate until cold, then set on ice. Berve 
| with powdered sugar and cream, or 
| hard sauce, made by creaming half a 
| tescupful of fresh, sweet butter, and 

| beating gradually into a teacupful of 
| powdered sugar. 
| white of an egg, add this slowly with 
i whatever flavor may be desired. Fruit 
{ juices, fresh or preserved, a spoonful 
lor two of jelly melted nnd diluted, 
{make dainty flavors. Half of the 

  
sauce may be flavored and eolored with | 
strawberry or red currant jelly, the 

i other half with orange, lemon or pine- 
apple juice or extract Heap in a 

ful of each alternately, do not smooth 
it, leave it with a frosty appearance, 
Place on the ice until needed. 

In the Summer stowed currants and 
raspberries mixed are especially nice, 

{ or stewed apricots and peaches. In 
the winter canned fruits or preserves 
may take their place, quinces, peaches 
or small traits. These puoddings are 
known in our family as emergency 
{ puddings, from the ease and celenty | 

For | | with which they are prepared. 
| winter they are quite as good served 
thot. As sood as the stewed fruit is 

poured over the bread, the dish is 

srought to the table seccompanied by a 
rich, hot sauce. 

| Line a gracefully shaped dish with 
slices of stale cake, cover with slices of 

| oranges, peeled and seeded, powder 
| thickly with sugar, sparsely with grated 
| orange peel. Fill the dish in this 
| manner; choose sweel, juicy oranges. 
| Pile high on the oranges which must 
{ form the top layer, sweetened cream 
{ whipped very stiffly, and place all on 
ithe 1oe until removed to the table. 
| Pinsapple is equally delicious thus 
i served. If preferred the cream may be 
| heaped on a separate dish. 
i Chop fine balf a pound of figs, mix 

3 

| gradually two eggs frothed lightly, 
| two and one-half ounces of powdered 
| sugar, quarter of a pound of grated 
| bread-erumbs and one teacup of rieh, 
jeweet milk. Mix the ingredients 
i thoroughly together. Batter and line 
| a pudding dish with bread-crombs and 
| bake; or it may be boiled, in which 
| onde sprinkle the mold with bread- 
erumbs, cover closely and wil three 
hours. In either case serve with hard 
ssuce flavored with fresh let 1 juice. — 
Independent 

a ———— IAI ISP 55558 

Gladstone on Books, 

Gladstone says of books: “They are 
full of noble guidance, and are neces- 
sary conditions of every wholesome 
struggle to resist the invasions of the 
merely worldly mind and habit of life, 
and to enable us to hold our ground 
against the necessary and constantly 
growing hurry and excitement around 
us, which carry us into a vertex from 
which we cannot escape. We cannot 
escape from It, but we may to a great 
extent fortify ourselves by a resort to 
the highest influence against becoming 
the tlaves of the exterior circumstances 

J in which we live,”’ 

Wrex General Grant was in Paris, 
the President of the French Republic 
invited him to a race on Sunday. 
He replied: “It not in accordance 
with the custom of my countrymen, or 
with the spirit of my religion, to spend 
Sanday in that way, 1 reforo beg 
that you will permit me to decline the 
honor which you have done me.” And 

Practice. Literary 
Lady ie Sritar)—The most 0 
Jon in our intercourse with children 

  

or the bread may be carefully toasted. | 

Jeat to a snow the | 

pretty, fancy glass dish a large spoon- | 

with them three ounces of butter, and | 
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HOW TO TALK WELL, 

An Interesting Chat With Boys and 
Giris on the Art of Conversation. 

If one might choose between being 
very handsome, with tolerable manners, 
and being plain, with a fine, well-moda- 
lated voice and better manners thao 
ordinary, he would wisely prefer the 
latter. We do not teel the charm of 
well-taught speech, because it 1s so sel. 
dom heards But once felt it has 4 
spell which lingers im the mind for- 
ever. The beauty of the face strikes 
the eye, the tone of the voice stirs the 
heart. 

A fine voice, which does not mean a 
loud one by any means, is always a dis- 
tinct one, which can be unerringly 
heard without effort of the speaker. 
An indistinct utterance is always a 
sign of mental or physical deficiency, 
which ought to be promptly mastered, 
And it takes very hard work often to 
get the Letter of this slovenly pronun- 
ciation, 

Learn to speak, 1t is easier when 
you come down in the morning to grunt 
in answer to good morning than to say 
the two words, but you must not allow 
yourself this piggish, boorish habit of 

| grunting 1 place of speech, Neither, 
{| John Alexander, must you let your | 
| sleepy, dreamy, unsocial temper control | 
you 80 that you speak in a dull, thick 
tone at the back of the throat, which is 
of all others the most trying voice to | 
understand, 

HORSE NOTES, 

-W. H., Doble recently celebrated his 
74th birthday. 

~There will be no grand circuit 
meeting at Island Pari, 

-— Pilot 8,, by Pilot Medium, resemb- 
les Jack, record 2.15, In color and ac 
tion, 

—%ir Dixon's defeats are numerous, 
He has disappointed Lis backers a great 
many times, 

~—FEd., Corrigan’s fine colt Riley has 
been turned ou? for the present, and he 
will hardly be seen at the post again 
before tail, 

~The spring meeting at West Side 
Park, Chicago, was brought to a clpse 
on Friday, June 20, after thirty-twe 
days of racing, 

-The going amiss of Riley and Bill 
Letcher is a serious blow to lLongfel 
low’s chances of heading the list of 
winning sires this year, 

— Little Minnie, by King Alfonso, 
ran a mile at the recent Kansas City 
meeting in 1.41 4-5, the fastest time 
ever made on the track, 

~ Eighteen of the original subscribers 
to the Detroit Merchants and Manu. 
facturers’ stake of $10,000 have made 
good the third deposit, 

—Budd Doble says that Axtell will 
be ready to take Sunol’s measure in a 
race by September. Marvin says that 
Sunol will not dodge the meeting,   Slow speech is an Intolerable affront 

to others and waste of time, 

possible forty years I have yet to live, 
| listening to such novel and profound 
remarks as these, “Animals are en-   rea-on,’’ spoken in a ponderous way, as 

| if the speaker's wits were wool-gather- 
| ing each sentence, 

You may believe 1 would not have 
| wasted 80 much of my precious life 
| waiting on such sluggish mud-flowing 
| if the sexton had not seated me too far 
| up the aisle to get out without making | 
| a procession of myself before the con- 
| gregation, You must l-arn to talk to 
| the point and with celeriiy—that is, not 
| chattering, but with smooth, ready 
{ flow of language witkout jerks or con- 
{ fusion, 

To speak sweetly, make the tollet of 

{ your mouth and pose with care three 
| times a day. There should be three 
| minutes alter each meal given to per- 
| sonal cares, nnsing the mouth, clear- 
| ing the throat and using the handker- 
chief, which should then 

| pearance as seldom as possible. 

i 2 

A 
habit of deep breathing also clears the | 
voice and gives it fulluess and soltness 

| at command, 
| Only good feeling and great kindness 

| of nature can give sweciness-—heart 
| sweeiness—10 a voice, bul the smooth, 
! vibrating tone that one listens for and 

| wonders at comes of physical 
being, a warm, lively ten: per of mind 

| and body, which may be cu tivated by 
| keeping one’s sell very comliortable and 
| then getting all the work out of one’s 
self he is capable of doing. 

What to say, and how to =ay it, is all 
{there is to the art of couversation, 
| True, this is like saying that earth, alr 
! and water are all there is to the world, 
| us If it were simple as beeswax, But it 
! is sometning Ww know when you want 
| to begin to Improve talk, and that is by 
| finding out just what you want to say. 
| The other day a very bright woman 
| asked me how she should write an ad- 
| vertisement for & merchant, I asked 
| her for an idea of what she wanted to | 
| say, and the first sentence she uttered 
| was the announcement complete, It 
| was simple, concise, perfect, Happily 
{ the forms of polite speech are laiddown | 
| for us—ihe ‘good morning’ for those 
i we meet with whom we are not inti- 
| mate, the “how do you do’ for friends 
| and neighbors, 
| People don’t always feel themselves 
| the central interest in creation or wish 
{to talk about themselves. They are 
| rather complimented by talking about 
| their tastes rather than their affairs or 
| personal interests, You see the safe 
| topics can only be indicated by teach- 
ing yourself pretty decidedly what not 
to say. 

Avold questions if you can. It sounds 
better to say: *‘I hope you are not 
tired with your long walks,” or “you 
must be tired of it,” than to ask, **Are 
you tired?" or “Have you come far?” 
Take everything ereditable for granted 
of your companion. Don’t ask perforce, 
“Do you like music?” in a crude way, 
but “You are musical,’’ with the very 
faintest questioning inflect on, of ** Tou 
play tennis, 1 suppose?” And if your 
unbappy respondent does not under. 
stand either of these thungs, do not 
make him any more unhappy by pause 
or comment, but turn to something 
pleasanter for him, 

Learn all the forms of courteous and 
complimentary speech, but use them 
with distinction. You should know 
when to say that you would be pleased 
to accept a courtesy or attention, when 
you will be “happy’”’ to do the same, 
and when you will be glad, in the open- 
heartedness of frank intimacy. Learn 
the snades of elvility that give value to 
intercourse and meaning to cordiality 
when it comes. Use the salt and spice 
of conversation freely, but be choice of 
your sugar, and, above all, don’t be 
ofly, There are people 80 unctuously 
polite that one near then feels like being 
careful for fear he pet grease on his 
‘clothes, Ope has ts take all their 

——— 

A Feminine ::xplorer. 
“One of the most interpid explorers 

of the day,” says the Paris 
dent of the 

I went to | 
church yesterday and sat oul a sermon | 
which wasted thirty-five minutes of the | 

dowed with life.” “Human beings have | 

make ils ap~ | 

well- | 

Salvator won the Realization stakes 
from Tenny by eighteen inches; the 
Soburban from Cassius by half a head 
and the mateh from Tenny by half a 

| head. 

| Wm. F. Remond has been elected 
{ Treasurer of the National Assocoation 
of Trotting Horse Breeders, to fill the 

| vacancy caused by the death of J. W, 
| Gray. 
| Charles Reed hasrecently increased 
| his Fairview Farm, at Gallatin, Tenn, 
| to about 2000 acres by the purchase of 
| 173} acres from Captain James Frank- 
| lin, for $10,320. 

{ —The Detroit purse and siake list 
| foots up to $50,000. A special feature 
| is that to every class on the card the 
sum of $500 is added provided certain 

| time 1s beaten, 
~The New Jersey law which classi- 

| ies race tracks as disorderly houses 
| does not affect Monmouth Park, which 
| exists under a special charter, which 
permits bookmaking, ’ 

|  —=Guy trotted a mile at Fleetwood 
| Park, Monday June 27th in 2.274. It 

is likely 10 be late ih the season belore 
the black gelding will be in shape to 
try to beat his record of 2.104. 

— Albert Cooper has severed his con- 
nection as trainer with the Hough 

| Brothers, and James II. MeCreary, 
who was a long time with the HRancc- 

| cas stable, has been engaged to take his 
| place. 

| The English Jockey Ciub has or- 
| dered that there shall be in each day’s 
programme two races of a mile and 
upward, “one race being neither a han- 

| dicap, a race in which there are any 
selling conditions, for confined to 2- 

| year-olds, 
| —The Hudson County Jockey Club, 
{ of Guttenberg, N. J., 1s out with its 
| programme for the meeting, which it 
| will give on every Monday, Wednesday 
{ and Friday during the season, begin. 
ning on Thursday, July 3. 

~(Gertrude Russel, bay mare, 7 years 
| old, by Electioneer, out of Dame Win- 
nie, thoroughbred daughter of Planet, 
has fallen lame, and will be bred to 
Jersey Wilkes. She is the sister of 
Palo Alto, 2.124, and has a record her- 

| self of 2.234. 
—The clergymen made a successful 

appeal to Governor Abbett, of New 
| Jersey. The bill legalizing bookmaking 

in the State was not signed by him, 
and it, therefore, is dead. If the clergy 
keep on as they have begun there will 

| be po all-winter racing in New Jer- 
| Bey. 

| —One of the earnest cases of equine 
| paternity comes to us from that land 
of exuberant vitality, California. Mn, 
Adolph Spreckles reports that last year 
two youngsters were turned loose in a 
paddock. one a filly of 10 months old. 
The result is shown in the fact that the 
filly has a foal at her side, and she 1s 
only a little over 21 months old. The 

{ foal is a fine one, perfect in all ways, 
and is a natural trotter. Who can 
beat this for extreme youthfulness in 

{ both sire and dam? 

-Twanty-six horses, consigned to 
Mr. Vanderbilt and Dr. Webb, were 
shipped from London on the steamship 
Denmark, which arrived at New York 
June 27th, During the passage the 
horses were pretty well knocked about, 
and three, a stallion and two mares, 
were so bruised that they died. Among 
the animals were the ous Brook 
field stud, formerly the property of 
Burdett-Coutts, the mare Aloe, winner 
of two cups, and the stallions Gagfar 
and White Socks, 
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