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FACTS. ID FANCIES,

The Big Medal That is to Represent
the Complimeuts of Brazil ¢
to the United Stales,

IT WEIGHS NEARLY A POUXD.

Football Players Kefuse to be Photographed
Becagse They Believe it Brings
Bad Luck

NEW FLUID FOR PRESELVING MEAT.

4 Tsberifcrons Piant That May Prove o Very Gool
Sabstitute for the Poista.

A beautiful medal will br presented to
President Harrison by Rear Admiral da
Silveira, of the Brozilian squadron, which
recently arrived at New York, on behall of
the Republic of Bragil. Oscar J, Moara, the
chaneellorof the Brazilian Consulateat New
York, has furgished a description of it as

sz “‘The medal s commemorative of
» anlutation of the flag of Braxil by the
naval squadron in Rio Janeiro,
sents on ope mde the Ameriean
1zle earrving in its claws the coat of arms
eut Bepublic and symbolical of its
foree, and two branches, one of
1 apd the otherof onk. The eagle is
ward Brazil, as= is shown by the
ot of the Southern Cross. In its

f peace. The inscription on this side
‘ortugiese and reads:

A& BrereLica Do= EsTanos UNIDOS :

* *To the United States of America.”

“On the reverse side i= an ailegorieal
eof the Hepubliec of Brozil, with a
ci of olive by her side, 1 believe ihe
re is that of a young nnd beautiful
vomnn. The branch of lanrel is & symbol
November 15, upon which date the Bra-
u penple i

rew off thear voke and bee

sime free avd independent, a republic with
& repitblican form of goverument.

is m f gold and palla-

smbolizes the United

aud the palladinm the Republic of

t ol the engraving representing the
r. emblems are of gold, and the
rical fipure of the Brezilian Repnblie,
siars, are of palladinm, a

tound ia Dirazil. The
represent the Southorn

; 15 the
metal sbunudantly
L , 0! colrse,

is the largest, the mest beau-
i d the most expensive
il. Ita weight is 457
atly one pound., It is 8
ismeter and €15 in thick-
The choitest of the many Draziling
J= was sclected as the materinl for the
. and 4 beauziisl box o’ the ‘canelln”

wond wes made. 1t is double lined wth
satin, representing the colors of the 1wo
reablics.™

pon being presented fo the President
Veur Admiral da Silveira will make a
h thanking the United Stuates for the
courtesy conferred (o Brazil by sending an
merican squadron to salute the Brazilian

flag.

17y.—¥ere is a cure for
the Pharmaceutical
than one dish at &
t that dish may be, and
much as the
. and satisly the appetite
t r e, Nevertheless,
e dish shiould be taken;
<, nor sunpplementary
wed, This system was
mmepded by the author of o note to 4
» was slizlitly obess; and wno pat it
» prictice with the best results. The lady
rved 1hat she suffered no inconvenicnoe
rer Trom Lhis deet, and the result ob-
I several others mmay be well under-
tetind by ber own experience,
tnking of only one dich, whether
i«h or vegetables, broughit on n
" suiely much sooner than it she had
; 1 of n wariety of dishes, whence the
eficet of @ relutive abstinence.
ALY SUPERSTITION.—It seems
litdle vidioujous that athletic members of a
iversity, caremlly cuivcated and most of
from good homes, should allow super-
to gzovern their conduct. Baot there
pardly a college athlete free from saper-
Everr woom has o mascot of some
and almost every contestaot has a
and fcar of being
ooed,”  And theobjects of dread by

ume os

aiy wily

Foote

them

tions

i in constant

1t ans run in the ssme lines. For in-
Kt . thie YVale football plaver considers it
fatal 15 be photographed before impartant
contests. A venr ago the Sprineficld Re-
pulilicen siaried out 1o secure photegraphs

the Yale and Harvard teums jor use
in it lustrated
The

A
account after the pame,
Harvands wore only afraid tliat it
ve the men **big heads™ to be pho-
pi forea game, while to select
18 or 14 men would be sn announcement of
wiio was to play. All the substitutes were
fighting for the coveted positions, and Cap-
tain Cumnock proposed to keep them at
work, and put in the very best men at the
lust moment. This ohjection was finally
overcome by pholographing a large group.
Fut the task was not so easy with Yale.

Captain Gill positively refused to havea
phiotosraph taken for any  paper. Tre
Thursday before the pame a member of the

Hepublican siafl went w New Havan de
twrmined o get a photograph. Arrange-
ments were wade with Photographer Bow-
mun, whose studio is nearly opposite the
Yale gymnesiom, where the players dress
belore going out to practice, Fora fee the
driver of ibe "bus that takes the men out to
the field agreed to mution his vebicle in
frout of the pallery. 5o the photograph ap-
peared after the Yale viotory, und every
Yale wan illustrated firmly believes that
the d2'eat by Yrinceton Thauksgiving Day
was dpe to the “hosdoo” of being photo-
giavhed.

Thnt is why so few newspaners beside the
Jzepublicon had the inces of the Yule men
acter the game Suturdsy. The Sporting Life
and New York Sun published group pie-
tures, labeling them the Yale team. It was
the Yule tesm in 1888, but pot the one that
1aet Harvard Saturday, November 22,

Tiug FAIR IN AFRICA.—A nativeol the
upper ‘Congo, writes Herbert Ward, will
cmbrace his wile ere he setsouton a fighting
expedition, or Wrill fondle his child, and
even condeseend to give the infant its morn.
ing bath in the river if the mother be unable
% perform that act; but during all my stay

-

among the Bakongo, I only once observed a
father kiss his chila, and Thave never wit-
nessed any display of tenderncss betwixt
mwan and wife

On one ocession I happened to be journey-
ing from Stanley Pool 1o Boma, the seat of
Government, along with a party of 80 or 100
Bangala men who had been recruited to uet
an soldiers on the lower river, and werp now
traveling to their destination. Probably 20
women accompanied the party, wives of the
head men; they were all toiling painfully
alonz the hilly road, nnaccustomed to so
much walking or such hard roads in their
own swampy country. After five days’
weary marching, our path led us to the fords
of the Lunsa river, through whose swollen
lrn:]cn, running now breast high, we had to
wade.

The party crossed without much diffiesity
bevond a wetting of the bare skin, but the
force of the current was such that the
intigued women found tronble in keeping
their feet and battling their way ncross,
Oue very young and Irail-locking girl feared
io enter the stream, nnd stood hesitating on
the nearer bank, when her husband, a strap-
ping voung fellow of 25 or so, secing her
anxiety, turned back rom the point he had
reached in the water, and, tenderly gather-
fug her up iu his arms, placed her upen his
shoulder. Thaus burdened, he stepped again
into the river and bore her safely to the
other side, the girl clinging to his head and
neck the while with every mark of con-
ddence and affuction.

New Priservine Froinp—It is well
known, writes u Berlin correspondent, that
Dr. Vickershiemer, the analvtical chemist,
has invented & fluid for preserving por-
poses. The bodies of the lute Emperor
William and the Empress Augusta were
vreserved by an injection of this liquid.
Dr. Vickersheimer bas pow extended his
cxperiments to the preservation of auimals,
and his experiments are said to bave been
very successful, The other day some inn-
kecpers were invited by him to dinner, and
he bad a hare dished up which had been
shot six weeks before and preserved by
weans of his flnid. The experts were all
sgreed that it was quite equal to fresh meat.

PeEaxUT CULTIVATION—The peanut is
much cultivated ju the Southern States,
especially in the peanut belt, which ex-
tends through Virginia, North Carolina
#nd Tennessee. It is sometling of a curios
ity, says the St. Lounls Republic, to see it
growing in the West, but now and then sn
enterprising farmer-boy putsin a patch of
peanuts as well as one of popeorn. The
peanut has been known by several names,
such as pindar, goober, ground-pes. In
Java it is known as the “‘oil bean.” It
doubtless received the name of “zround™
nut from a curious habit it has when the
flower withers of elongating the ovary which
sends dowe and forces the young pod inio
the ground, where (he seed matures and
ripeus beneath the surface. Perhaps the
pame peanat comes from the flower, which,
though yellow in color, resembles in shape
the blossom of the peavine. *'0il bean' is
not an inappropriate name, as by cold com-
pression a good quality of oil is obtained
from the nuts, ouly a little inferior to olive
oil. When heat is nsed to extract the oil it
is greater in quantity butefl inferior quality,

The peanct is thoucht to be a native of
tither Alrica or South Awmerica. Africa ex-
ports large quantities. The plant of the
variety most cultivated in this country is
clover-like in appearance. Jthas u top root
and likes u sandy soil. When eizht or ten
inches high the plant droops over to the de-
struction of the weeds, which it thus
smothers out, FPeanut farms rightiy man-
ared are considered quite vrofitable, as the
nnts sell well, the vines make good feed ior
stock, and pigs fatten npon the nnts which
remain in the ground after the rows are
plowed np. About five pecks are required
to plant an acre and the yield is 30 to 40
bushels to the acre. The oblong pods, which
are about an ineh long, have a thin,reticaled
shell containing two kernels, which have an
almond-like taste. The roasted wnuis are
sometimes used to make chocolate. 1In
planting a patch of peanuts in compact soil
which is not sandy, it is well 1o assist the
burring of the ovary in the earth by draw-
ing loose soil about it, as in this way the
erop of outs will be sunch inereased.

Isuaxp FuLn oF GAME—One of the
wisest enterprises ever conceived by a group
of sporismen, zays the New York Sun, is
found in the ownership and meintenance of
Robiu's Island a8 a private game preserve.
1t is lacking but in one respect—a larger
area, Although it comprises but 700 acres,
it possesses within these limits every regui-
site for the succes:ful propagation of quail.
Thousanis of these can be reared every
vear so0 long as the food supply is abundant.
That this is not neglected is found in patches
of bockwheat of about an aere in extent,
scattered ull over the island; in addition,
Hungarian grasses are sown, ol the seeds of
which the birds appear particularly fond.
Hares were introduced, but are now being
driven out on account ot their demoralizing
eflect upon the valuable bird dogs of the
wembers of the organization. It would ap-
pear, however, that rether than exterminute
the hares, an added intecest might be piven
1o the amusements offered by the elub in the
introduction of a small pack of beagles, dogs
wiose merits should yearly grow in appre-
ciation, with the notable increase of rabbils
which is unquestionably in progress.

A Duer WaTE: Fisa—Attention has
mote than once been called to siskiwit, a
fish which is peculiar to Lake Superior. Mr.
R. 0. Sweeney, Sr., in a paper contained in
the “Transactions of the American Fisheries
Society," pives tome new facts in relation to
it. Que of its peculiarities, thut of spawn-
ing all the time, bas been thorouzhly
proven, The sskiwit is a deep water fish,
living in icy depths of from 600 to 1,000
feet. 'The pressures are so epormous at that
depth that the floats of the nets, which are
thoroughly oiled and are symwetrical in
shape when submerged, come to the surlace
misshapen and waterlogzed.

One very deep hole in the lake inwhich
siskiwit arc caught is called **the hospital.”
From this are taken o great number of erip-
pled and misshapen specimens, which be-
come sp, it is supposed, from contact with
the sharp rocks with which the bottom is
strewn, Those fish taken from the sreatest
depths are so excecdiogly fut that when
brought to the surince and relicved trom the
enormous pressure to which they were sub-
jected, they seem almost jellv like and ready
to burst; even the bones of the head are so
solt and tender that the hoock or gafl tears
through them.

Upon examination of the fish the eges
and miit were found in warious stages of
development, 1 some the former were
firm aund bard aend undeveloped; in
othiers fully so, soft snd ripe and ready for
spswning. The males were also in thesame
stages of readiness, From some the milt
flowed freely and ingreat abundance; others
seemed spent, while others again appeared
immature and the milt wodeveloped, The
saller species of siskiwit rarely exceeds 50
pounds for the female and hall of that
weight for the maie.

Rmer HAGGARD'S SBE.—The gglml
“She’ of Rider Huggard, a chieltainess
pamed Majsjai, whose kraal lies mear the
Duteh possessions in South Africa, was
fined £300 by the Transvaal Native Com-

dressed in red clothes with a Inrge red pillow
inltl[i: handu:l "

attending worshi begin o sing a
dirge, while rhgg red m'.’."'ﬁmfs the pillow
aver the doomed man’s face, and holds it
there nutil the man is saffocated. 1If the
man who dooms himsslf to the “red death™
is strong he is bound to the floor with ropes,
=0 that in hisstruggles at the last moment he
may not be able to wer tne “‘slave of
Christ” who executes the terrible ceremony
at his request.

COAL TN AFRicA.—Not long ago Bouth
Africa had to import ull the coal she used,
but now she mines all the coal she wishes
for her own use and exports the surplus
The reason is that the coal fislds of Natal
have inereased their ontput to a remarknble
degree.  The railroad managers say they are
saving §250,000 a year by using coal that is
produced at home,

Wasning His StomMacH.—Oune day
lnst week Bucei, who is fasting for 45 days
days at New York, concluded to “lavage’
his stomach as he called it. He meant, says$
the New York Ierald, laving or washing
it. At any ratethat was the operation per-
formed, It was the first time he has done
this since the fast began. He seized upon
a quiet hour ahout noon, when there were
no visitors to his parlors, for periorming
this operation, A piut of Croton and a
spirit lamp were all the parapbernalia
neeilded,

Girding up his loins—and ‘there wns
precious little loins to gird up, the old
trousers lapping well over as he tightened
the surcingle—he p ed to “lavaze”
his face and hands and skinny arms, which
were the same size all the way up, like an
old maid’s, He saiathe water felt gude,
very gude.

Then he lit his little lamp, heated the
water to blood heat and drank a couple of
claret glassiuls, It did not stuy down long,
but came up slightly turgid and ncidulons
and smelling strong of drugs—a very good
thing to get out of his system, I should say.
He repeated this operation three tines, and
then put on a elean shirt, with gold buttons
down the hreast, a white cruvat, with a
diamond button in the ceuter of the tie, und
his very best wedding garment, and smiling
said he was ready for the ladies, the babies
and all others who might appear.

TrE WEITE WAX.—One very interesting
article of export from Ssu-ch’van is the
white wax of commerce. Baron Richtholen
was the first traveler who was able to
exantine on the spot into the processes by
which this wax is produced; and, in his
Ietters from Ssu-ch’uan to the Shanghai
Chamber of Commerce;, he gave a most
careful and interesting scconnt of its mano-
fucture. The wax is secreted by insects on
the leaves and branches of the “‘white wax
tree,”” and covers them to a depth ofa
quarter of an inch with a substance re-
sembling sulphate of quinine ora sprinkliag
of spow. When the animals have exhausted
their efforts in produeing the wax, the
brunches ars lopped of and thrown into
boilers, when the wax, rising to the surface,
is skimmed offi. The best kind 15, however,
separated from the branches before these are
subjected to the boiling process.

But, though the insects perform this most
usefnl function in the Prefecture of Chiat-
iug, they reiuse to propagate in that loecali-
ty. And just as this is the ouly district in
the provinee where they will produce the
wax, so the valley of Chiench'ang, which is
sopurated from Chiating by a distance of
200 miles and by a series of wuuntain
ranges, is the only neighborhood where they
will reproduce their species. The insects
have, therelore, to be trausported Irom one
place to the other, and to effect this several
thousand porters collect anoually in the
month of Apriiat Chiennh‘ang., To each
perter a load cousisting of 60 packets of the
embrvn insects, each weighing about 16
ounce & is entrusted,

As ut that sezson of the year the heat is
such as would, il the packets were exposed
to the sun, tend to the rapid development of
the insects, the porters are obliged to travel
only by night, and even then, when arriv-
ing at their balting place, they find it advis-
able o opea the packets and spread them
ont in cool places; But no precaution en-
tirely prevents the development and conse-
quent escape of the insccts, and it is found
that, spenkiog penerally, esch packet on
arriving nt Chiench'ang is an onnee lighter
than when it left Chiating, In 1884, 434
tons of {3is wax; of the value of £95,000,
were imported into Shanghsi1 from Ssu-
ch*uan.

SUBSTITUTE FOoR POTATOES—Chemist
Albert Meyer, of Stillwater, recently pave
an interesting talk to a St. Paul Giobe re-
porter on o new tuberiferous plant that he
thonght wounld be introduced in Minuesota,
and become as much of o staple as the po-
tato. Hesays: A few veurs ago a scien-
tist discovered in Japan a plant resembling
the potazo, and sent samples of it to Berlin
to be experimented on. These experiments
have been favorable, and the new potato
has been extensively introduced in Ber-
lin and Paris, espeeially in hotels and res-
taurants. A number of farmersin our vi-
cinity, with whom I conversed on the sub-
Jjeet, are willing to experimeut on the plant
next season. The Royal Prussian Soclety
of Berlin has taken pains to make experi-
ments with the plant. The seientific name
of this plant is ‘Stachys tuberifers,’ but as
to their form they might be called pine
cones, ‘Stachys affinis’ is another name,
nud lately they have given it the name
*Stachys Sicboldii.® The cultivation is the
same as the old potato, and there have beeu
found over 100 knells in one hill; some say
as many as 300, but this is probably exag-
gerated. They are, of course, not as larce
ns our ¢dpmnion potnto. According to the
Garden Flora, the organ of the society, the
analysis of the fruit is:

Water,..
Protaoin.
Amnde..

Cellulose

“There is neither starch nor suear, but
salactan, a substunce between both, Stuchys
affinis of tuberifera is an agreesble tasting
vegetable when boiled 1n salt water and
served with butter and parsley sauce. Some
people like them seethed in oil, but that is
merely a matter of taste, Prepared like
‘pommes de terre frites’ (potutoes cutin
gmall slices and fried in butter), they ure
elagimed ty be a delicious dish. The taste is
at first like that of a sweet potato, but one
will soon feel s wery fine, piquant taste.
They do not need to be peeled, but are only
washed clean in water, which is another
blessing to the housekeé¢per. They are kept
in the ground as Jate as possible, aud pre-
served packed in saud in the cellar during
the winter months.

*“Exposed to the air thev will shrink and
lose their nice, ®hite mother-of-pearl like
color. The plant is winter-hardy and
thrives in anysoil. Frost does not hurt
them, and to have them always fresh they
are left in the ground and dug as wanted.
In our climate itis best to keep them in a
diteh or in sand in the cellar. W. Perring,
Inspector of the Royal Botanieal Garden in
Berlin, informs me that the production is
very large, aud that there are many enthu-
siasts in favor of the pew plact in that eity,
which prophesies the plant a great future.
The tions of high prices and large
yields will induce a good many farmers to
make a trial with the new plant, Ihave
already quite a number of orders for seed.”

missioner for committing a b h of the
peace iu that her Indians had ifallen upon a
ueighboring tribe with more or less amount
of destruction. Upon her to pay,
the fine against ber nusbeen raised 1o £1,000
and 300 head of eattle. A party of men
with two guns is now being sent agsinst her.

PECULIAR RUSSIAN SECT.—A peculiar
sect ealling themselves the “Slaves of
Christ” has been discovered in the district
of Dunilovo, Government of Viaaimirsk,
The adberents of the sect believe that if one
dies by the “red death” his soul poes

Tersely Put.

““The earpenter puts no till in our coffin,
and the undertaker no pockets in our
shround,” said Dr. Parkhurst at the Madison
Square Presbvterian Chureb, New York,
last Sanday evening.

Where Langunge Falls.

Langusge is hardly strong enough to ex-
ny.dninﬁnnc%ﬂun{uillof Cham-

lain’s Cough Remedy. It is the best
remedy for eroup and whooping congh I
have ever used. During the past 18 years 1

have tried nearly all the prominent cough
mwedieines on the market, but say, and with
pleasure, too, that Chamberlain’s Cough

—Thomas

is the best of all.

IN DARKEST ENGLAND

First Bteps in General Booth’s Plan
of Redemption.

SALVATION IN THE WORKSHOP,

Progress in an Experimental Colony Down
in Whitechapal.

KEXT 70 BE STARTED IN A BREWERY

Leading off Commefeial street, White-
chapel, is a narrow, unlovely thoroughfare,
known in earlier days as Brown's lane, and
now rechristened Hunbury street. Toward
the eastern end of thislong lane isthe first
and, for the present, the only industrial
workshop of the Salvation Army. It bas
been in existence since July, beginning in
the smallest warr, and now emploving just
over 130 workern. So there is nothing colos-
sul about ir. There are thousands of work-
shops bigrer than this in the metropolitan
aren; for London, though Londoners rarely
know it, is the largest manufacluring city
in the world.

But at the presedt moment this newly
born Hunbury street workshop is the most
interestingof them all; for it is the germ of
a big scheme by which General Booth hopes
to save the residuum ol soeiety from absolute
wreckage, says Vall Mall Budget. The first
note of “Salvation'’ cheerfulness was struck
by the little boy who opened the door of the
yard to your artist and correspondent a few
days ago, and bidding us weicome in the
cheeriest of tones, conducted us to Captaio
Bullen, the officer in charge of the work-
shop.

X0 SECTARIAN BIAS.

“We take everﬁ one who comes to us,”
he said. **We ask no guestions about their
religion, and require no pretense of con-
formity to ours. We all join in ‘knee
drill,” at you will see presently, and I be-
lieve that sboyt 30 of the men here are
saved, as we understand salvation, but no
pressure fs put upon abpyone to jola the
Army,"”

**And how about wages?''—we asked, as

confidence wns completely established, and
my friend told me that he had come down
through family troubles, that he had lost all
heart, and gradually sunk lower and Jower,
but he was all right now; he felt confident
now that he would goon be able to get back
to something like his olda position, or to
gme work where he could use his educa-
on.
JATL BIEDS AT WORK.

We separated with a mufhal salaam,
which w::nreputcd by nn old soldier
chopping away close by, and then T followed
the Captain and yonr artist upstairs to the

A Jailbivrd Making Brushes,

carpenter’s room. Leaviug this trouvle-
some, but eroecial, question, to wait for its
solution, we mounted to another floor, only
partially occupied. Here we found two or
three men at work making mats, Of these
men two had learnt their trade in jail, but
Captiain Ballen told us that they were both
most steady, hard working men.  As far as
possible, however, he arranges that men
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BCENE AT THE DINXNER HOUR.

men personally aware of the importance of
the subject.

“We pay no wages at all,” said the
Captain, *‘except to & few men who are
gmcia]ly employed as teachers and foremen,

he others merely receive food and shelter
and clothing us long as they choose to stay,
and a small weekly grant of pocket money.
But we are very careful not to treat this
grant as a wage to which the man is entitled
for his work, [t is a free gift which we
muke to encourage him, and 1f we find that
he is mis-spending it—if, for example, he
comes in at night drunk—we reduce his
grant,”

“DBut surely, then, your people must be
v;riy nuxious to leave you as soon as pos-
sible?"*

START FOR THE BROKEN DOWN.

“That's exactly what we want, We don’t
want to establish a permanent staffi. We
want this workshop to be used merely as a
reluge for those who are broken down annd
don’t know where to turn for a job. You
would be astonished if you conld see some
of the men that we havecowe in, Physi-
cally, they areo!ten so shominahly dirty
that the first thing to be done to them is to
wash them. I have taken in men covered
all over with lice and sores, and we have
Jjust stripped them and given them any old
clothes we could find.

“But what is even more horrible isthe con-
dition of compiete mental depression in
which they come to us. They seem to have

In the Back Yard.

no spirit leit in them. They don's know
what they ean do, or whether they can do
anything at all. But we soon bring them
round with a litile Kindness, We try a man
with different jobs to sece what he is best
suited for, and we keep on watching him,
and, 85 soon ns we see that u man has got
back his pluck we advise him to go out into
}h; world again, and we try and find hima
jo -n
EX-AERMY COACH CHOPPING WOOD,

This conversation was carried on in &
low shed, looking on to a small, not un-
picturesque yard.” Neither dirt uor squalor
were present in the wood-chopping shed in
Hanbury street. There were no pietures
on the wall, it is true, nor purple and five
raimeut on the men's bodies; but there wus
sn air of content, touchea with hope, on
the faces of these hal-handred wood chop-

rs that brightened the whole scene sand

dealized the rough work., Looking round
among the busy workers, I noticed more
than one face that was full of interest. And
the best meaus of replyiog

who have been in prison shonld be separated
from the other men, for as a rule the moral
training given in her Majesty’s prisons is
worse than any that the deliberate wicked-
ness of mankind could devise,

Ju this connection it is interesting to
lenrn that the army is now starting a speeial
Prison Guate Department, which shall take
eharge of prisoueras when they are set at
liberty, and find them work in u factory to
be kept exclusively for theiruse, It is a
terrible illustration of the vileness of our
prison system that even the Salvation Army
shrinks from mixing discharged prisoners
with the very seum of free society, lest these
latter should be contaminated.

GLORY HALLELUJAH LACE SHOP,

In another room, on the top floor, shoe-
laces were being made by an ingenions de-
vice out of old seraps of leather. “This is
the glory hallelujah lsce shop,” sand the
foreman in charge; *‘just try one. That's
not cut out of the hest quality leather, but
it requires a good strong pull to soap it”
While we were inspecting the laces and
chatting with the men a bell ranz out in the
yard. “Dinner time, boys,” said the ex-
uberant foreman. “I wonder whether it
will be roast beef or stuffed turkey to-day.”

Not many sceonds elapsed beiore all ihe
refugees were collected in the wood-chopning
shed on the ground floor. It was still only
12:45, this quarter of an hour being daily
given to the men lor “knee drill.” Apd a
strange sight the knee dril! was. The wind
crept in at one end of the shed, making it
ranther ehilly; so we all huddled together as
closely as possible ia a circle round th
leader of the prayers. First came a hymn,
‘sung with more genl than diseretion. But
there’s nothing like a good hymn to warm
one, as the leader cheerily rewarked,

THE ENEE DRILL.

As the hymn was progressing I watehed
the froes of the singers—such a strange med-
ley of types, some showing a refinement that
told of more cultured days, others marked
with rough lines significantof brutality and
erime; many purely commonplace; but all
touched with that cariously restiul look that
the Baivation Army seems so oft=n to stamp
upon its people.  Our hymn was followed by
prayer, and the bulk of the men knelt down
among the chopped wood, wlile speaker
after spesker said a few words in the well-
knowa style of the Army.

Here was dinner., 1In the front part of the
depot the general public was being served
with hot dinnersat low prices. But u buck-
room had Leen reserved for the workmen
from HHaubury: street. The men quickly
formed into single file, and each as hie pussed
the serving eounter received a plate loaded
with potatoes, haricot beans, and a slice of
tinned beef, a large cup oi cocoa, and a
gaucer (placed on the top of the cup) con-
taining a piece of jam pudding. Having
reeeived liis portion, each man found a seat

-atone of the tablesand consumed his dinner

in eomlort
REDEEMING DAREEST ENGLAND:

General Booth has taken the first step
toward building up the scheme of social re-
forma which he propounds in his recently
issued book, “Darkest England.,” For the
sum of £4000 an old brewery, which will
be converted into & “city colouy,” has been
purehased in Shoreditch. Without alarge
expenditure it will be possible to turn it to
the purposes ol a ealony, giving room for 500
inmates. The colonists will, of course, live
as well as work on the premises, and the ad-
ministration of affairs will be precisely on
the lines explained in **Darkest England.”

General Booth regurds most of the ip-
mates of the experimental colony in White-
chapel as being sufficiently trained to be
draited into the second department of his
scheme, the “‘country colony.” Meantime
General Booth will not make an_ absolute
beginning with the rural colovy; bui he is
looking out fur a snitable piece of land
within easy distance of London, and no
doubt e wounld be glnd to hear irom any-
body who could hel
Booth has taken a place in Southwark street,
where he proposes to find sleeping accommo-
dation for at least 300 guests, It will be the
superior ¢lass of wauifs and strays, those who
can pay a copper or two for their beds, who
will be dealt with here, In the colony at
Bhoreditch, 1t extension of the depot
e e e

.we have Gen J
& the practical work of hus
.

ful was followsd by the expression “*Cari "

% | —drain, cover with cold water and let come

1
‘him to find it. General |
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STAPLE OF ITALY.

What Maearoni is, How It is Made
and How It is Cooked,

THE ORIGIN OF THE NAME

.
Varieties Classed According to the Sizsof
" the Tabes,

ELLICR SERENA'S CHOICE RECIPES
. K

IWRITTEN FOR TIIE DISPATCIL)
There is an interesting anecdote relating
to the orizin of the word macaroni, which is
given on such good authority that it passed
current for the truth, The Cook, a standard
work on the subject of which it professes to
treat, preserves this tradition. It would
then eppear that a long time ago a wealthy
gentleman of the city of Palermo, in Italy,
who was a “‘good liver"’—a gourmet, as they
would say, had a cook who possussed the
faculty of inventing excellent and novel
dishes, This cook, so the story goes, in-
vented the tubes made of 8 mixture of flour
and water, now so well known as ove of the
national dishes ot the Italians, and baving
set before his master a bowl of the original
compound watched intently for sigus of ap-
proval from him.

Then it was the eook recognized that his
talent was appreciated, for the first mouth-

(excellent). The epicure was visibly grati-
fied, and proceeding in the business befose
him, shortly thereafter exclaimed, *‘Ma
cari ! (indeed excellent); and still proceed-
ing, the excellence of the dish so strongly
impressed him that at the last he exultantly
voiced his sentiments in the exuberant
phrase, “Ma caroni " (meaning indeed
supremely and superlatively excelleat).

HOW IT IS MADE.

It may be interesting to the readers who
are fond of this popular paste to know some-
thing of the mannper in wonich it is made.
Nothing bat flour and pure water enter into
its composition, except in the variety called
vermieelli, to which the yelks of eggs and
safiron are added. In the manufacture of
macaroni a superior quality of wheat is
used, the varieties selected for this purpose
being those which contuin the most giuten,
The bard Russian wheat is said to make the
best. 8o little water is used in the mixing
process that itis impossible to knead the
dough, otherwise than by mechanical appli-
ances. There are many sorts made and they
are classed necording to the size of the tubes
or pipes, which are produced by forcing the
dough tilmugh holes of different sizes ar-
ranged for that purpose in metal plates.

“Macuroni’ is the name given to the larg-
est size; the next is called “vermicelli,” and
there is yet another size called *‘ledelina.”
“Talliariana’—or ribbon macaroni—anoth-
er sort, is made lonx and fiat aod is ac-
counnted the more delicate in flavor, while
**spaghetti’” is such as is cut into swmall
round sections. The manufacture of maca-
ront was for n long time confined to Genoa;
later on, Naples had a repuiatios ns much
for its macaroni as its lazzaroni. But it is
now made in all parts of Italy and in some
parts of the Uuited States—very good quali-
ties being made iu New York and Philadel-
phia. There is, however, a decided prefer-
ence for the foreizn article and especially

for that ol Naples.

STAPLE FOOD.

Mncaroni is to the Italians what rice is to
the Chinese and bread to the Americans,
and nowhere is it so properly enoked as in
Italy, where it forms the staple food.
Onions and olive vil are us=ed unspariogly
by them in cooking it, and it is their custom
to serve it boiled and unbroken. So com-
mou is the notion that it detracts from the
quality of the cooked article to haveit
broken that there seems to be considerable
emulation not only te cook it entire, but
also to eat it entire. Travelers say that it is
an every day sight to see the laxzzaronisit-
ting about the streets and public places of
the cities vieing with each otherin swallow-
ing long strands of boiled macaroni.

In the higher social cireles ot Italy maea-
roni is serveid simply with beet gravy, but
when we are further told that it requires 12
pounds of the choicest beef to make gravy
sufficient for one pound of macaroni, it is
not the inexpensive dish we wonld imagine
it to be. But this is only incidental, and it
isof itself an extremely cheap food. A
pound package of these pipes, at a cost of 10
cents, will make several good dishes, It is
a wholesome food for children, and when
cooked in broths itisa delicate and nutri-
tious dish for the invalid.

HOW TO COOK IT.

In cooking macaroni, which nbsorbs read-
ily, plenty of water should be used. The
temperature of the water is a question among
cooks, Some contend that it is more tender
when put to cook in eold water, with the
salt ndded after the boiling point is reached.
The foliowing method, however, is used by
many of the best cooks, and with entire sat-
isfaction:

Tor a half pound of macaroni take two
quarts of boiling water, a level tablespoon-
tul of salt and a teaspoontiul of butter. Boil
rapidly in an uncovered vessel for 20
minntes—ihe imported requires longer time

o the boiling point. Turn into a enlander
and wake into the desired dishes, This is
czlled blanching, and in no instance must
this process be omilted in preparing aoy
dish oi this edible paste,

Macaroni of itseli is a most insipid arficle
of tood. To make it palatable a generous
use of good butter and rich cheese is re-
quired, aud, in the words of Sallie Joy
White, the noted ecook, *it is seasoning
first, seasoning last, and seasoning ail the
time." In preparing certain dishes of this
popuiar food, there are some who take equal
quantities of macaroni, butter, and cheese,
It is almost needless to say that the cook
who is wise in judgment will use sparinzly
of putmeg, mace, and cayeunne, nll valuable
aceessories iu their proper proportions,

Macaroni is kepr straight, when boeiling it
unbroken, by wrapping in cheese cloth.
Buy in small quantities, and, when it is pot
lo be used the entire lengih, break into
pieces an inch or two long, put in glass or
tin and keep in a cnol, dry place. If long
stored the odor {rom it is unpleasant,

MACARONI BOUP.

Take three pounds of the neck of beef, fonr
quarts of cold water, alarge onfon with four
cluves stuck into I, & smal carrot minced, a
{ow slices of turnip, a head of chopped celery,
a cupfol of stewed tomato, a tablespoon(ul of
minced parsley and a quarter of a pound of
blanched (boiled) macaroni,

Eoll the meat slowly for two hours, skimming
frequently.

Adid the parsley and vegetables, stew an hour
longer and strain.

Romove the tat when cold.

When ready to use reheat, put in the maca-
roni and a tablespoonful each of flour and
butter rubbed together,

Serve with sippets of tonsted bread and
grated cheese.

MACARONI CREAM.

Boil & half pound of maearoni in =alted
water, drain and cover with rich milk.

Heat up the yelk of an ege, stir futo a euplul
of milk, and ponr over the macaroni.
Add sensoning and alargze lurop of butter,
Simmer for a few minutes,

STEWED MACARONI,

Put a tablespoonfnl of butter into a stew

and when it bubbies stir ina tablespounfol o
flour: add apint of well-reduced beef, veal or
chieken stock, & ball capful of cream. a half
pound of boiled wacaroni and seasoning to
laste.

FRIED MACARONL
Put a quantity of olive oil, beef drippiogs or
ﬁnmrbtnhr.o a pan, and when quite h%?pgl in
some ﬂmﬂﬂ-

Toss about untl well browned, add season
ing, and serve with stewed tomatoes or tomato
sauce,

Blanch a quarter of a pound of and
mix with it two beaten oggs, & half of
venl, 8 hall copful of nam, minced, a lttle
grated notmeg and somwe rich gravy.

Cook five minutgs.

daily,
Uniwgrsity of Eharkov, is a living anatom-

iy upon the taste., From a guarter tos balf
pound may be used.

For the dressing take s larce tablespoonfnl
of butter und a level tablespoonful of flvur
rubbed together and stirred into a pint of bot

milk,
Pour this over the macaroni and bake brown,
MEXICAN MACATRONI.
Melt a tablespoonfal of fresh lard and butter
in a stew pan, add a quarter of a pound of
maecaronl, a small onion &
thin, scusoning of sals, pepper
and cavenne.

Let simmer until it browns a little and then
wnrl.nnﬂn‘luf flch stock or some hot wates,
hen tha liquid is absorbed it is ready to
serve.
. MACAROSI WITH EGGS,
capful of milk heated in a double
two tablesponafuls of butter, six
wl of canned

Toa
boiler
well-beaten eggs, n balf cuopf

mushrooms, cat in thin slices, a 1ablespoonful
of minged parsiey and a large cupiul of bolled
macaroni,

Season to tosts and cook ten minntes.

¥ MACARONI AND GNIONS.

Remove the skins from a half dozen medinm-
sized onions, quarier and boil until tender in
salted water.

Drain, cover with milk, dredze with flour,
put in a large lump of butter, Beasoning to
taste, and mix with a half pound of boiled
macironi, y

Send 1o the table steaming hot,

WACARONT AS A VEGETABLE.

Boil the macaroni, drain well, season highly

and add plenty of fresh buster.
MACARONI OMELET,

Crush a quarter of a pound of macaroni, boll
tender and cover with & dressing of four,
butter and cream.

Season well and sprend over a plain omelet,
just before folding.

MACARONI PUDDING,

Boil a guarter of a pound of macaronlina
pint ol water, slizhtly salted.

Add a tablespooufnl of bm two table-
spoonfuls of sugar, a largecupiul of milkand &
little prated nuunes.

Bake until brown and eat with sance.

OYSTEL MACARONL

Arrange a balf pound of boiled macaronl in
layers with larre oysters. _

Nenson each layer with saly, pepper aud buts
ter.

Wolirs ACME Blacking

save ofe palr of Ehoes s FooT,
L Dotile st 15 conts lauts P

meny will one
m-m L"’.:S‘% pay?

Ask du Drug, Paingt end mu:mm Stores for

WitL STAIN OLD & MW FURSITURE Fornish
wiLtL 5TAIN GLass AnD CHINAWARE at tha
Witk STarn Tinwans aame
wiLL STarm voun Owp BASKETS time.
Wil STa BaoY s COACH AND
K- ON
AT AR, TRY ITs

WOLFP & RANDOLPEH, Fhiladeiphin.

S
BOTTLES

Cured my Dysprpaia

when Physicians

Fafled.

Hoxome LYoNSAmS,
Macibare, ll:uL

Strew tha top thickly with d “Vread
crambs, tuft with botter, and moisten ihe
whaols with straiced oyster liquor.

Bake slowly. .

MACARONT AND TOMATOES.

To a half pound of hoiled, well-drained maca-
roni, take a cupful of cream, two tablesnoan-
fuls of Lntter, seasoning of salt and pepper,

ook slowly for a few minates and turn i6te
the serving Jisl, :

Have ready a pint of tomatoes, well cooked,
strained, seasoned and thickened with breadg
crumbs, or a hittle Aour,

Pour over the macaroni and serve,

TIMBALE OF MACARONL

Mix a half pound of macaroni with a dress.
ing made as follows:

Beat lightly the yelks of five ecrs and the
whites of two, Add hall a pint of cream, the
breast of a chicken, mineed, & cupful of minced
ham, a quarter of a und of rich cheese n
small piece of crusbed muce, a dash of cayenne
and salt to taste, Steam in a greased mola for
one hour.

Serve with rich gravy.

BAKED MACARONL

Break a hall pound of macaroni Into pleces
an inch long and boll until tenaer.

Grease a baking dish and put in a thick layer
of macarvni, season well and strew with bits of
butter.

Now add a thin layer of grated cheese and
sprinkle with bread crumba.

Continue the layers uotil the macaroni is
used, having for the last layer grated cheese.

Beat up two ezgs, mix with a pint of milk,
pour over the macaroni and bake brown.

ITALIAN MACARONEL

This recipe comes to me direct from an ex-

cellent Italian fanuly, famous for its Ane cook-

Ing:

Take a half pound of imported macaroni,
bianch and drain.

Mince a pound of tender beef, fry brown in
oil ur butter.

Stew & pint each of tomatoes and mush-

roomns,
P'ut a layer of the macaroni, unbroken, on a
large platter, midd some of the fried beef, to-
matoes and musbrooms, siew thickly with
cheese anid continus the layers until the in-
gredients are all used,

For the last layer have cheesa well tufted
with butter.

Put in the oven just long enough to brown
and send to the table at once.

Serve by cutting in neat slices, ‘The season-
ing of this enjo.able dish is » mater of fm-
portance, and must, therefora, not be mne-
glected. ELLICE SERENA,

OREGOR BEATS NEBRASKA,

At Least That Is What an Enthasiastic
Western Reporter Says.

Three dejected-looking pairs of horses
each hitehed to a battered and worn farm
wagon and in each wagon a family, inelud-
ing a liberal allowanee of children, and a
scanty outfit of furnitare, were seen on
Third street vesterday, savs the Portland
Oregonian. The outfit looked as if it
had come all the way the plafns across, and
had a rouch time of it ut that. To a re-
porter one of the men said they came from
North Platte, Neb., intending to work on
the railroad, having been brought here for
that purpose over the Short Line. They
chinged their minds and were coming nut
tn West Portland to chop wood. **We had
nothing there =and we've got nothing
here,’” =aid another as he looked ad.
miriogly at his wife and « stont
bay tearing kes off & piece
of smoked salmon, “Oh! vou will do well
here,” said the reporter, “this is a good
country, and vour bovs will be growing up
to help you.” “Idon’t know about the
country,”” replied this immigrant, “'I don’t
seem to see much of it," The fellow evi-
dently expected to find a treeicss waste like
the plains of the Platte and will probably
feel lone this winter without the beautiful
blizzards of that section, und will think
things are all wrong because he will have 10
barn wood instead of corn, and saleratus
bisenits instead of corn dodgers with his
bacon may make him dyspeptic, but if he
will only stick it oul fora vear or two he
will find that a rod of land in Oregon is bet-
ter than a township on the Platte and lice is
worth the liviog in this climate.

MARRIAGE AND PROSPERITY.

English Btatistics Upon the Benefita of n
High Marriage Rate.

A high marriage rate and national pros-

perity are generally supposed to go hand in
hand, says the Newcastle, England,
Chronicle. For this conclusion, the latest
quarterly return of the Registrar General
seems to afford ample warrant. In that in-
teresting and useful compilation, it appears
that during the three months ending with
June last, there entered into the bondsof
wedlock in England and Wales, no fewar
thao 118,088 persons, representing an annpal
rate of 16.1 per 1,000 of the estimated popu-
lation. This is 4.5 per cent above the rate
in the second quarter in the preceding year,
and 6.6 per cent above the average rate in
the corresponding quarter of the ten years
1880-9,
With the exception of 1882, when the rate
in the second quarter was also 16.1, it is
higher than that recorded in the second
quarter of any year since 1576, the rate
having then been 16.9 per 1,000, The airth
record reaches a later , the return show-
ing that during the thres months endine
with September last, the births registerad in
England and Wales numbered 220,304, eor-
nding to an annaal rate of 20.7 per 1,000
living., This was lower than the rate record-
ed in the third quarter of anv sinea
1847, with the exception of 1888, when the
rate was also 20.7,

A Child of the Perlod.

Boston Herald. :

Alphonso XIIL of Spain, not being much
skilled 1n the handling of fork und spoon,
ate his chicken with his fingers the other
day. Hisattendant remonstrated with His
Majesty and said: “Kiogs do not eat with
their ingerv.”” The little tellow quietly re-
plied, **This King dmin,e;ud continued his

meal in the same jash
-

Pled In His Make-Up.
Birghevia Fiedomosti, a3 8t. Petersburg
, reports that one of the students in the
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