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acts of Interest

o Women Readers.

Symposium of Information, Partly Grave,
. ¢ Partly Gossipy and Partly Gay.

BHE'LL WBN BHE WASN'T NEW;

When folde
~And # '«“:."-'e"m oW,
Willa ¢ come pe'r the aplrit
' Of who Is “new "

e 'w
When she's drawn upon & jury,
Or ls drafted for the wars,
Wil ghe like her "freedom” better
Than the *‘chains" she now abhors?

When she's running for an office

< And gets “left,"” and has the blues,

Won't she wish that she was back In
The “oppretsed” old woman's shoes?

When the ship of state she's steering
‘Mid & storm of mad abuwe,

Won't she wish that for the ballot
8be'd ne'er thought she had a use?

'When she finds that she Is treated
YLike & man,” O, tho' she's longed

For Just that, won't she be temptnd
Ofttimes to think she's wronged?

When no mun e'er gives his seat up
In a ear, or delgns to hold

Her umbrella when It's raining,
Won't she wish that she was “old®

Won't she think the men “just horrid,"
Laft to hustle for herself,

Where she's looked on as a rival
*In the race for power and pelf "

‘When Man's reverence no longer

18 accorded us her due,

‘When he treats her as a brother,

8he'll be sorry that she's new!
~Mary Norton Bradford,
.._.;_!i;—.-

Vietor Maurel, the barytone who sang
Ip this country last year, has written a
book about American women. In one
chapler he tells a very charming anecdoty
about Emma Eames Story, in econnection
with the American woman's ease of man-
ner. Referri 1o this guality, he says:
‘I have had the opportunity of ndmiring
It under circumstances whivh deserve to
be reported, A prince of finance In London

Ve n roception to the helr of the throne.

concert d taken place; among the
artists, who participated, anlmost all of
them already celebrated, & young Ameri-
can slnger just beglnning her career had
Bﬁmml brilllantly, 8She was remuark-
ably beautiful and shortly before had be-
ocome engaged to o young American, sclon
of one of the old Boston familles, the aon
of an esteemned artist and himself o
ter who had exhibited with success at

ig and London. At the end of the con=
eert the royal guest, with his charming
candor of manner and bonhomie so well
known amang those who have met him,
came up to the brilllant singer and of-
fered her hils urm to escort her to the buf-
fet. There was a murmur of astonish-
ment among the noble ladles who were
resent, but It was only of short duration.
he artist's  betrothed noticed the
lances. Pale and agitated he followed
hia scene, of which he could not fall to
discover the menning, until turning to
him without embarrassment, the youns
singer sald smilingly: ‘Wil you wait for
me, dear? The princo wishes the honor of
escorting me to supper.” To translate the
fone of her words In Impossible, but T re-
nember that one man distinguished in the
ecourt of England and well known in the
clubs of Paris, sald to me with an accent
of mingled ndmiration und aston'shment:
‘I do not know a duchess, a princess, or a
queen capable of conducting herself with
:;m“,"f}"’ ease in such a Jdelicate sltua-

THE MODERN MAN;

Bhe plunged Into the lake's bright tide
(She was a swimmer brave),
It was a trick. 8he thought with pride:
“My lover'll jump and save!"
He calmly puffed his clgarette
nd mused—the heartless clownl
“I know that water's very wet;
I wonder If she'll drown?"
—Exchange.

In the opinlon of Agnes Hilton, as ex-
pressed In the Chautauguan, the “advent
.of a fashlon requiring & woman to be able
to do #omething more than clng and con-

Wine must tend to gkood If It does nothing

¢ than reduce the number of the help-
less creatures. She Is nmot new In the
world; not new anywhere in the world,
For, the woman of all countries and times,
the woman who has breathed her soul into
all human progress, the most numerousa
woman of clvilized lands and especially
of the Unlted States, has been and is a
woman satrong, cupable, econumically a
producer of wealth, and socially equal to
her man’ or any otherman of her environ-
ment. I cannot think of a more appro-
priste way of bringing forward this ol
ashioned builder of civilizations than to
recall here the Introduction to an old
man's will which fell under my eéyes n few
years ago. After the formal Introduc-
tion, the old man went on to say that his
wife had worked with him for more than
bhalf a century, that thelr fortune was as
much the ereation of her hands ks of his;
and that therefore he set aside one-hall
of the estate as Mghtly hers to dspose of
as might seem right 10 her. The words
were pladn and sobur homespun from the
spesch of dally life. There was no sign
in them of o l'erunai that he was doing
anything but a almpir Just act toward a
partner In business. Bul what a recognl-
tion was there of the dignity and rights
of that partper! He did not leave her
holf of his, but all of her own; he did not
give hecause she had nursed him In sick-
ness and stroked his halr the right way
when he was excited or angry. He might
have asoribed bis scilon to her devoted
tenderness and falthfulness to her wifely
dutifulness—and n 20 dolng have hu-
milinted her. How much better than thet
dld this plain American man do by saying
thut the hall was her own, by right of cre-
atlon, (o do what she liked with! "“The
new woman of the clubs will have hard
work to get up abroast of this old-fush-
foned farmer's -;re.':l
WITH LUNGS INFLATED:

When Laura rides hor bicycle,

In bloomers much admired,

Bhe always reaches home at night

Pneumatically tired,

L { —Exchange,

_:|II'__

The jewels which It s reported Mra,
Stanford Is nabout to sell In order to pro-
eure Lthe funds to carry on the Leland
Btanfard Junlor Unlversaity are sald 1o
range from 52,000,000 to $4,000,000 In value,
The late Sonator Stanford presented his
wife with a collectlon of gems equal to
those owned by almost any royal family
in Burope, and many of the most superh
have besn rarely worn by Mra, Btanford,
who kept her treasures In o bank vault,
Amiong the complete sety of jewels, each
comprising a tiara or necklace, pendent
Barrings, bracolets, brooch and  finger
rings, I8 one set of yellow dlamonds, an-
other of pink and another of blue dia-
monds, While there are some genulne
black diamonds In the collection, and a
number of heautiful rubles, sapphires and
emeralds. Bome of the jewels once be-
Jonged to the Duke of Hrunswick's fa-
moun collection. There are over sixty
diamond finger rings In Mrs Stanford’s
Jewel box.

it | oed

THE BICYCLE MAID:

They say that she revels in riches—
Bhe charms with her benuty and talk;
ut, alax! for her gharms;
he'll not come Lo my arms,
Not her!—with that "blcycle walk.'”

They say she's been feted b
ﬁmyunp re necust 4

RS Bk

my yard;
! Not her!—=with that “blcycle walk.”
Aodthe mitlds, they may Fide when they'se
And pri::_p with o':“ powder and chalk;

rinces
to stalk;

e .t:" lﬂll: / wish,
em th that *'bi k."
o ~&tanton, in Times-

1 [

The sdvent of canning tme gives
m to m_f;lmu%‘dhctbu ntp&':

For ?:r?u‘t- —To every three
i

w one

r equal parts of t& syrup and white brandy.

N ‘mp'uud!. . sweetmeat

Gin are a deliolous -
£ “I:lhl pear, core, and cut the
fruit into very thin slices. For elght
pounds of frist after it leed
use the same quantity of sugar, the juice
of four lemons, one pigt of water, and o
half pound of ginger root, sliced thlp.
Cut the lemon rinds into as long and thin
sirips as possible. Place all together In a

rescrving kettle and boll slowly for an

ur,

th‘ed pears are an excellent relish. To
make them, place In a porcelain ketthe
fourpounds of sugar, one quiart of vinegar,
one ounce of stick clnnamon, and half an
ounce of cloves. When this comes to a boll,
add to It elght pounds of pears that huve
besn peeled, and cook untll tender. Skim
out the frult 1.1! put in glass jurs, Boll
the syrup until thick and pour It over
them. Apples may be used In the same
manner,

Pickled pears are made thus: Boll to-
gether three pounds of sugar, three pints
of vinegar, and un ounce of stick cin-
namon, se seven pounds of sound pears,
wish, and stick three or four cloves in
each pear and put them In the hot sy rup
und cook slowly twenty-five minutes,
Turn them Into u gone jur with the syrup
and cover, The following day pour off the
liguid and heat and turn over the fruit
again. It may require heating the second
time, i

—_|—

The same authority adds:

To make grape tprnur\'u. presa with the
fingers the pulp from the fruit and put it
through u sieve to remove the seeds. Put
the Juioe, rulp and =Kins Into a preserving
kettle, and to every pint add one pound of
granuiated sugar and boll until as thick
a8 reguired,

Grapes are one of the best fruits we
have for jellles. Wikl grapes are consld-
ered by many as even better than the cul-
tivated frult. To make .hllf- atem the
gmapes carcfully and wash well, Put them
into & presorving kettle, cover, und hoeat
slowly. Stir frequently and cook until the
frult is well broken and has bolled, Take
from the tire and squgese through o Jelly
bag. Measure the julce into a porcelain
kettle and set upon the slove to boll,
IFor vach pint of julce allow one pound of
granulated sugar, and while the julce
i= bulling plnce the sugar on tin pans and
put it in the oven, stirring often. When
the julce has bolled steadlly twenty min-
utes add the hot sugar and stir rapldly un-
ti It dissolves, It will make a hissing
sound us it fulls in and melt quickly. Let
the Jell{ boll up once and take from the
stove, Have the g beated by stand-
ing them in hot waler and pour the liguid
Jelly Into them. When (¢ {8 perfectly cold
cover the glasses. Jelly of two colors and
different favors be made with the
same grapes by separating the pulp and
skin of the grapes and cooking ench one
by Itsell, One will be purple and the other
amber,

Grapes make an excellent spleed fruit,
Toe prepare them, plck from the stams
Feven pounds of ripe grapes and separate
the pulp from the skin, Put tho skins into
a preserving Kettle over the fire with
enough water to Erwant them from burn-
ing. In another kettlo place the pulp and
cook until it will presa easily through a
=eve to remove the seeds, Add the
strained pulp to the sking with half a pint
of sharp vinegar and one ounce each of
whole cloves, allspice, and clnnamon. Bofl
together untll it is thick and put Into jelly
glussas,

Grape Jules makes a fine gherbet. Put in
a saucepan half a pound of granulated
uu?ar and one quart of water, Let it boll
a few moments, Take from the fire and
add the juice of one lemon and a table-
spoonful of geulatine that has been din-
galved in a glll of water. When cool add
a half pint of julee from any dark rich
grape, and turn into & freezer and freeze,
When frozen and before you remove the
beater add the white of an egx beaten to
a froth with one tablespoonful of pow-
dered sugar. Stir thoroughly Into the
sherbet. Cover and repack. Btand In a
cool place for two hours,

Finally, as to plums:

For canning greengages or blue plums,
grh»k the fruit with a fork to prevent

ursting, Prepare a syrup allowing two
pounds of granulated sugar and a half
pint of water to every three pounds of
fruit. When the sugar Is dissolved put In
the frult and heat slowly to bolling point,
L4t It cook ten miputes. Skim out the
fruit and place in jars. Let the syrup boll
another ten minutes, then pour over the
fruit and cover at once.

Canned blue plums make deliclous ples
fopy winter use, Spleed plums are fine with
ments, The damson plums have the best
flavor. To seven pounds of fruit add three
and a half pounds of brown sugar, one
pint of sharp vinegar, and one ounce sach
of clnnamon, cloves and allspice, Scald
them three times and put into jars,

A DISILLUSION:
He thought as he gazed in her eyos,
“8he I8 dreaming a poem, I know!"
But she suddenly sald
(And his love—it fell gdead),
“How far does this old ocenan go 7"
m,\.l!lnn!n Constitution,
The first Chinese woman doctor gradns
ate of an Ameriean medical college to
practice In China, and the second woman
of her rave to take an occllental medical
degree, 1s now on her way across the Pa-
cifie to her native land to Innugurate there
a new er in woman's work among wo-
men. 8he Ik Dr. Hu King Eng, a woman
characteristienlly celestinl In every way,
desplte her nine years' residence In the
I'nited] Btates, Bhe hns never disearded
her gquaint, rieh native dress and loves her
own land best., She reeelved her doctor's
degroo in Fhiladelphla a year ago. has
upent the past twelve months in takineg a
post-graduate course and in obtalning
uctunl experionce In her professfon, and a
week ago she salled from San Francisco
for Foo Chow, where she will take up her
life work as physiclan i=al ry at
the Woman's Hosp!tal,

THE NEW AGET
In Cupld’s bosom fear and doubt
For one brlef moment centers;
The horscless carrlage stands without—
The haartless woman emnlera!
—Chicago Times-Herald.
DISENCHANTED:
What centrast, when she went to swlm—
In grief his fagce he hid—
"Twixt what he though she'd look to him
And what she really did,
I—Wul:in;lan Btar.

HOUSEHOLD HINTS:

When =llk looks greasy remove the
greaso by spreading magnesin on the
wrong eide,

If one wears old loose kid gloves while
froning they will gave many callots sgots
on the hands,

When anything has been spilled on the
stove or milk has bolled over and a suffo-
cating smoke arises It may be dispelled by
sprinklng the spot with salt,

Tinoture of myrrh dropped Into the wa-
ter Is an excellent wash for the mouth
and the throat; the proper proportions are
ten drops of myrrh o a glass of water.

The modern roling-pin of giass, for pie
erust, Is hollow, so that it can recelve the
cracked lce necessary in handling puff-
La:to. Much better 'than dipping the

dn Into lce water,

Little bags of orris powder are consid-
ered lmg:g the daintiest devicen for per-
fuming linen and underclothing, and
are more ular than luvender just now
in the most luxurious houses.

Never use hol water when washing the
hands, as # tends to make the skin too
Lemon will remove

Don't w them, but put them, dripping
t, wood lable; emooth

then out ith Bo
wilh a

sure nol to leave ll;r wrink In half

an hour remove the =ik from the table,

and it will have the lustre of new allk.
Black ribbons may be treated In the same
way. Colored sllks and ribbons may also
be renewed In like manner, provided the
colors will not run, which may be ascer-
talned by lesting small pleces.

In repaliring or altering cotton clothing
it i» vexatious to find that the machine
stitching has shrun drawing the

country teaches her pupils to overcome
this by soaking the spool of thread over-
night In a glasa of watéer, then standing
it where It will dry, and It is ready for
use. Bhe also mays to oll colored thread
thoroughly with machine oll to make !t
stronger and have it work easler. Try
both of these ways, and see If you ure not
pleascd with the ru"ult.
CHOICE RECIPES: .

Breakfast Dried Beel.—Cut or the
beef very thin and freshen by cing in
hot water for & few minutes; pour off the
water; place In the pan or skillet a lump
of butter, and us soon as It |5 heated put
the dried Leef Into i, adding five or six
egEs Immediately,

LIl

To Broll Fish.—Any smuall fish or the
steaks of a large fish are nice broiled,
Preparo as for frylng, rub the bafs of the
gridiron with butter, then place the fish
akin down, do not turn until nearly done,
and broil slowly, Turn up and lay in a
dish with butter, ﬁop r and salt

|

Succotash.—Cut the corn from clght ears
and mix with one pint of lma beans;
cover with water and boll for about an
hour; drain off and add one teacupful of
milk, and when this Is heated put in one
tablespoonful of butter, wih salt and
pepper Lo taste. Blmmer the whole gently
for ubout ten mlnillneﬁ. "

Almond  Frosting.—Almond  frosting
miukes a deliclous addition to a loaf of
white cakes. Beat the whites of two egus
to a stilf froth, str in half a pound of
powdered :uﬁr and a quarter of n poand
of almonds, blanched and powdered to a
paste. Flavor with orange fower waler,
and, If you choose, a few drops of almond
extract. o

Baked Apple Pudding.—The yolks of
four exgs. six large plppins, grated, threo
tablespoonfuls of butter, one-half cup of
sugur, the julee and half the peel of one
lemon. lieat the sugar and butter to a
cream, stir In the yolk and lemon with
the grated apples. Pour In a deep pulding
dish to bake. Whip the whites and add
them last, Grate a little nutmeg over the
top. Eut cold with cream.

| -

Plum Porridge.—Take one-half pint of
milk, add six raizins, and allow to cook
for five minutes, Then take one table-
spoonful of corn starch and molsten it
with two tablespoonfuls of of milk. Turn
this quickly into the hailf pint of milk
and stir back and forth until it thickens,
Then cool for one minute add one
tablespoonful of l]nnr.

I

Holled Potatoes.—This homely vegetable
Is frequently slighted in cooking. A white
mealy potato Is a welcome addition to any
meal. Wash and scrape or re thin,
rinse In cold water, then throw Into a ket-
tle of bolling water, In which two lea-
spoonfule of salt have been put,  Boll
rapidly, Drain, remove the lid for a mo-
ment go that the steam can escape, then
serve Immediately,

How to Cook Pens.—Peas should be cdre-
fully plcked over hut not wuashed, ns In
washing them that little sweet stem that
connnects the pea to the pod is lost. Put
them Into fresh bolling water and boll
them thirty minutes, Then drain them
into a colander, put them into a hot dish
and searon them with plenty of aweet,
fresh butter, a little salt, and 1f youchoose,
a little pepper, and put the dish of pens
In the oven for not over two minutes,

Stuffed Egg Plant.—Cut the
scrape vut the inslde and put it in a sauce-
pan with o little minced ; cover with
water and boil until soft; draln off and
add two tablespoonfuls grated crumbs,
one uhluguonful of butter, half a minoed
onlon, wit wpper and salt to taste, Fill
each half of the hull with the mixture:
add a small lump of buttor and bake for
fiften minutes. Or, If preferred, omit ham;
using more bread crumbs and mixing
them with beaten egg yolks (two to an
eEE plant),

lant in two;

1

Peach Cobbler.—Fill. a shallow pudding
dish or deep earthen ple plate with ripe
penled peaches, leaving In the pits to in-
crease the flavor of the fruit. Add ecold
water enough to half fill the dish and
cover the while with a light paste rolled
to twice the thickness used for ples, Cut
slits ncross the middle, prick with & fork
and bake In a slow oven about three-
quarters of an hour. The peaches should
be sugared according to the taste before
putting on the crust. Serve either warm
or cold; the crust should be Inverted after
belng cut Into sectlons, und the peaches
plled upon It. Enll wiilth i“m“ cream.

Mock Rirds—Cut thin slices of rather
lean, bolled salt pork; spread with the fol-
lowing dresing: ‘To one cup of bread
erumbs add one egg, one teaspoonful of
sage, one tablespoonful of minced onjons,
salt, pepper and butter to season. Boak
the bread and :Iduw:c dry, then add the
seasoning; spread over slices of meat, roll
together; fasten the ends Nrmiy and brown
In & fry'ng pan, tuke out the meat, wdd to
the fat in the pan two tablespoonfuls of
flour and one minced onlon: stir, then ndd
ane quart of water, Beason to taste with

salt, pepper and a ttle sage; add the meat |

and stew two hours, Plice the meat on
a platter, garnish with lettuce, colery
loaves or crisp, white eabbage and serve,
Bend the gravy to the table in a boat and
serve with the m--ul." "

Chicken Curry.—One good-aized chicken,
one tablespoonful of salt,
ontons, one heaplng teaspoonful of curty
powder, three exgs, half o cup of rlee,
ane bay leaf, two sprigs of parsiey, a
sprig of thyme, two tablespoonfuls of
butter and one of flour, the Julce of half a
lemon, Singe and draw the fowl, and cuz
It Into pleces, the same as for a fricarace;
put the chicken In just bolling « ater
enough to cover It, and add the salt, pars-
ley, bay leaf and IhYm. Fry the onlons
In one tablespoonfu! of *he butter, and
when tender add them to the chicken,
Lot the chicken simmer slowly three-
quarters of an hour, or until tender. Then
tule It up and set it In & warm place,
There whould be about a pint of broth re-
malning In the saucepan, nnd thig should
be stralned and returnod to the pan, Put
the rema‘ning tablespoonful of butter into
a sabicepun, and when it has melted stir
in a generous tablespoonfull of flour,
making a emooth paste and belng earcful
not to hrown, Htir this Into the stralned
broth and add the curry powder, HSimmer
for ffteen minutes, Draw the saucepan
to the back of the stove and stir In nlﬁwly
the eggs which have been mixed with the
lemon  julce, The broth must not boll
after the eggs are added, but must be
thoroughly stirred and poured at:once
over the pleces of chicken on the platter.
The rice In the meantime should have been
bolled and drained in o colander, and
should now be heaped In & border around
the chicken. The amount of curry used
in this recipe gives & delicate flavor; !f &
stronger flavor Is preferred use a lable-
spoonful of curry. All delicate megis
and fish are sultable for curry. Chlckén,
veal, lamb, sweetbroads, lobster and oys-
ters are more often served with curry
than anything else,

TROUBLESOMS RHYME WORDS,

From the Post-Express,

A Western paper Is guoted as saying:
“Among other words do which there are
no rhymen may be mentloned month,
ver, liquid, spirit, chimney, warmth, gulf,
homor, iron, echo.” One sh never be

describ! of the
g
Thick calf, fiat foot and slim
roof and chimney.
‘thrown. in Answer

two =mall |

e 'DRIFT,

There the tide in the affairs of men,

mf&nm“ the flood, leads on Lo for-
H

Omit all the ages of thelr life

Is bound in -amo“:’s. and In miserjes;

we must take the current when

it serves,
Or lose our ventures. —8hakespeare.

Perbapa during this season of the year,
more than at any other, when a great
many of our people are gong away un
their annual wvecations, have they af-
farded opportunities 1o recognize at-least

me of the many advantages of the city

. Those who were born here
and but very seldom l‘fo wlsew here, oflen
live on for years and finally dle and never
learn fully ‘to realize and appreciate some
of the rare natural blessings which but
foew of the larger citles are permitied to
enjoy. Man at best is an ungrateful crea-
ture and sioce Ingratitude muakes the
otherwise cultured and refined appear
rude and repulsive, it certalnly ean only
pwrove wholesomoe for us to be reminded
rom time to time that our own ¢lty really
does possess advantupes of which we all
have every reason to feel proud as well as
thankful,

E

Although it 1a a fact which no one could
deny, that & great many Scrantanlans
leuve the city every summer and spend
their vacations mlong the seashore, some
lnke or mountaln resort, we never could
understand the motive or object for do-
Ing so, aince one of the natural advan-
tages we have the most reason to pride
ourselves upon is our pure mountain air,
It Is true In the day time, during the heat
of summer, here, us at most other plaves
in this part of the world, It frequently
gels gulte warm, but no svoner does Lhe
wun disappear than the cool mountain
breezes, scenled with the fragrance of
freshnese and purity, so eutlrvli'”dll'u-r-
ent to most other large vitles, begin to
clreulate, so that even during the hottest
days of July and August our svenings ure
always comfortable, while the nights fre-
quently are unusually cool, Ides, the
air In Seranton not only !a cool and de-
lghtful, when in most other cities the peo-
ple Are sweltering in heat and hboring to
cateh thelr breath, but It s exceedingly
dry and pure, and thercfare o very
healthful plage to live. We doubt very
much Indesd, whether thers is & summer
resort or a sanktarium In this part of the
courdry that can surpass Scranton In
this particular,

Sometimes we hear It sald that It 1s o
great misfortune that Beranton Is an in-
land elty. Yet In spite of this seeming
drawback, we certainly can boast of as
wood, 1f not better, drinking water as any
othor city In the state of Pennaylvanin, or,
for thast matter, of any other stute, There
are no tanneries, slaughter-houses, for-
tilizing and other similar clogging-the-
strenm-industries earrled on along the
water line which supplles our city resar-
volrs. Nelther {8 the coroner In any way
officlally identifled with the city water
works, But on the other hand, miles and
milea out of the city, in the qulet primeval
forests—where nature #till blooms In her
morning splendor and laughs in her noon-
tide innocence—wheresprings are bubbling
up through the white sand as clear as
worystal, we prudently and wisely re-
celve our water supply., even for a city
with a population upward of 100,000, from
mother nature herself, In Its original and
unadulterated state of purcness, Lancas-
ter and Heading, Philadelphla, Baltmore
und New York would gladly give almost
any amount of money for o water supply
like ours, but money cannot buy It. It Is
a g'ft of nature and one of the rare gifts
that have been hestowed upon our inland
oity. Alr mnd water not only are two
things we all must have, but in addition,
they, more than anything else, nre ess
sential to our health, comfort and happi-
ness, No matter what else a man may

anegn, it he In slek and uncomfartahle,

@ cortainly can not enjoy himself, there-
fore good, pure nir and water ought to be
amongst dthe very dirst things to be looked
after when dechding upon w place to live
in. Scranton ha= both, and we may well
:;-I proud, as well as highly grateful for

m.

Wa often say that life, as well as nature,
gencrally Is pretty evenly balanced, | e,
the ehild who laughs u great deal usually
cries o great deald, that the man who to-
day may be exceedingly kind, tomorrow
mny be just as harsh, and that a delightful
pluce in summer {nvariably means an ex-
tremely dreary and anusually trying reglon
in winter. No doubt this 12 the general
rule of things as one commonly would find
It, yet this rule Is entirely napplicable to
the city of Heranton Our winters nre
not a bit colder than we find them else-
where., Here again nature comes to our
side, with her surrofinding mountains,

king und checking the cold and the
storm. Hut on the other hand, although
we occasionally do experience the ex-
hilarting effect of a so-called cold wave,
we again are highly favored with all the
fuel we need, and the best in the world, In
order to keep warm. The coal deposits
under and around ourcity are amongst the
best and richest throughout the entire an-
thraclile reglon, Our coal mines not only
supply us with cheap fuel, but in adili-
tion, they furnish emnployment, either di-
rectly or Indirectly, for fully one-half the
working people of this city; they have In
one sense founded Beranton; have kept
It growing at almost & mirnculowe rate
up ~to the present, and from the indica-
tions At hand now there really Is no tell-
ing what It s not destlned to become In
ten or twenty years from this, Bimply
look at the number of large bullilings,
both public as well as private, many run-
ning into hundreds of thousands of dol-
lars, that have been put up during the last
year, and others In the courge of ercotlon
now; nol'ee the new Industries that have
been added and those that nre constantly
enlarging, as well as the new Institutions,
rochel, Intelleotual, civil and religlous, all
of which are growlng very rapldly, both
in influence and strength; compare it with
the Scranton of only ten yours ago, and
you will perhaps form some lden of the
minifold advantages as well aa the prom-
ia'ng and rosy outloo®aof the city, which
our world-renowned nelghbor down the
valley, for no other motive than that of
pure Jealousy, s pleased to designate as
“A mining town near Wilkes-Barre."

— ] —

In all fairness be it sakd, that the mglo
of Beranton should not be held responsible
for the city's many advantages, especinlly
in wo far ns they hnve been conferred by
nature, 8o if our friends down the valley
do boast of thelr history and Inslat upon
a full recognition of thelr blue blood, we
certainly should be wiling and ready 1o
ablde (tall In patience, nince old age and
feebloneas generally go hand in hand,
while arigtocracy and wealth never «hid
have any Intimnte refatlons with enter-
irse and prosperity. Even in this we
ave vonferrsd upon us a most assuring
compliment. We ourselves at times stop
for o few hours to take a look over our
snterpriging and rapidly growing city and
talk to our friends over !ts many advan-
tages, vyl In no other wiay can we he as-
suredd more positively that our home
opinfony are nol over-stated, then when
our ne!ghbors show such a #nlster Intor.
est In our affalrs, since superiority Inva-
riably begets the most bittosealousy on
the part of those whose positions only al-
low them to ba followers, when they feign
would be leaders. In this, therefore, we
have the double argument that our high
opinions of the city of Scranton are not
mere phantoms-webs of gossamor that
will d'sappear as readily as the dew be-
fore the morning mun, bat on the other
hand, stern realities—cold facts that will
stand the test of the most penetrating
serutiny and that the more they are
handled the more will thev add luster to
the history of their snvironments. To
ask for st!ll more proofa that Beranton (s
a highly favored city, whether e'ghteen or
elghtoen red iles

nlon, e'ther to Idlocy or extreme duliness,
or elne downr'ght rudeness, This, therefore,
beinw an acknowledged fact. It nrturally
must follow that our eity will be held re-
aponsi in proportion to its onportuni-
ties, alnee this s a Inw in ethios by which
every body of Individusls will be judged.

|{Amusing Exp—iolt:r |

Of a Ventriloquis.

Charles A. Hartley Narrates More of
His Clever Feats of Voice=Throwing.

The publication In last Saturday’s |

Tribune of a letter from C. A. Hartley
narrating an eplsode on a rallwoay
train In which by his wonderful gift
of ventriloquism he had a fellow pus-
senger perplexed half out of his wits
has brought forth some additional par-
leulars of Mr, Hartley's skill in this
direction. Here, for Instance, ls Mr,
Hartley's verslon of a day he once
passed with the verdant villagers of
Shohalo,

‘““Shohola Glen,” sald the ventrilo-
quist, “is a diminutive Coney Island
on excursion days, and the day I se-
lected for my outing was no exception
1o the rule, Fully two thousand New
Yorkers were three, and among them
I recognized many witnesses of my L
rond explolts. As they greeted mn_l
saw In thelr faces that ‘well, aren’t-
yousgolpg-tu-glve-us-some-nmusement’
expression,

“pProper oonditions prevailed, 1
gingled out for my subjects Willlam
Davenport, & Mr. Beyer, a dispenser

of milk shakes whose name 1 do not
recall, and last, but not least, that
genlal character, known to all the

newspaper faternity in New York clity,
Pete Gannon, the veteran of Ridge-
wood, N. J. I had little difficulty in
getting them all under the spell, for
when they found themselves the tar-
get for, ns they supposed, some un-
geon enemy, they severnlly began tq
geek him out. I sent a ‘raking fire
of shot at them, which they vainly
endeavored to dodge. Between Daven-
port and the ungeen the following col-
lugny ensued:

“Hey, hey; drop it. Do you want to
put my eye out?" yelled Davenport as
if speaking to & man half a mile away.

“Yes,” 1 apswered In the qllsunt
volee, “I'm after your heart, too.

“Come and show yourself.* "

“] can't. I'm *way over here.

# ] know who you are,’ telling those
standing by it was Joe Cotton, a col-
ored lad living at the Glen.

“PThis was my cue, 80 I answered In-

1y.
"F‘I};'En. yon do, T am Jos Cotton!
Whereupon Davenport chuckled to him-
gelf over his sagacity, and yelled in rv:
turn: ‘I knew It, Where be you, Joe,
and In the next breath, ‘Here, heee,
darn it, stop shootin.'’

“1 succeeded In putting several shot
gquarely Into his mouth. They could be
heard plainly as they struck his teeth.

“‘Hold up your head,' T called to
him, ‘I want to put one of your lamps
out,’ and as I spoke I landed two falrly
in the eyes, and at the same Instant I
scattered a few among some of his
friends who stood hard by,

“It nettled them all and with a whoop.
each with stoneg in hand, rushed to
the foot of the mountain, and selecting
the spot where they supposed thelrtor-
mentor lay in hiding, they hurled the
stones In that directlon with an earn-
estness that had no uncertain sound.

“Poor Pete Gannon Imagined his
friend, Tlee Ritner, was lost in fast-
nesses of the forest, and for an hour or
more he kept up & conversation with
the imaginary Tice, e was with dim-
culty persuaded to leave the Glens, for,
a8 he sald, he would stay there a month
it he was sure Ritner was lost in the
mountaing. An ambitious amateur
photographer tried to get a pleture of
Gannon in the act of throwing stones
up the mountain side. It wouldn't de-
velop."

Hera I8 another of Mr. Hartley's
reminiscences, It concerns that well-
known and shining New York political
light, Timothy Dry-Dollar 8mith; *The
Marlon club, numbering among [ts
members the Hon., Timothy D. Sulll-
van, had Its annual outing at Green-
wood Lake, July 8. T happened to have
& longing for thls romantle spot my-
gelf, and was a visitor on the above day
named. 1 had no sooner arrived at the
lake than 1 was taken in hand by some
members of the club whom I had met
in the city at places where 1 had exer-
clsed my ventriloguinl powers. They
Immediately ‘set me on' Timothy, our
genator. As 1 approached him he
heard his name ealled, as he supposed,
some distance away, looked uneasily
toward the spot several times without
answering, then turning to me he asked
who It was that was jollying him. As
he asked me he looked me over careful-
Iy, his face lighting up with that be-
witching smlle ecommon to him on any
humorous oceaslon, and sald:

“That'll do, You're Charlle Hartley,
Don’t you remember the night I rode up
with you on the Third avenue L train,
when you had the little fellow hanging
on the straps to get at the supposed
man on the roof?

“I did recall the Incldent, but dldn't
suspect at the time that I was being
complimented by the widely known Mr.
Sullivan, The senator, ready for a joke,
pointed out Owen O'Mella, a brother
member, and told me to 'go ahead with
him.! No need to go Into the detalls of
Owen's mishaps, He yelled back an
answer to every query I put to him.
Poor Owen imagined It was a Mr
Burke calling him a half mile away,
and after yelling himeelf hoarse he
started off In & valn but merry search
for Mr. Burke. He dellvered himself
fin angwer to the questions 1 hurled at
him) of the following:

" YRt

“*Call Peter Monaghan.*

* "The score s § Lo 2

"“‘Yes, T will enter the sack race.
Wi you root for me?”

“‘What?

“What!!

“*T ean't hear you'

***‘Nine to two, I told you'

“0an you hear me?!

“" |“'hu‘?!

“*Call Peter, T told you'

“'Come In out of the wet'

“Hise volee gave out at the end of
the second hour. He conld scarcely be
heard above a whisper."

—_])—

In the New York World the other day
Mr. Hartley gave a column or more
to these readable anecdotes. Below is
one taken from that collection: *“Will-
lam Bryson and Fred Mays will re-
member an incldent in which they were
consplcuous figures for some years to
cgme. The seene was Rouett's candy
and clgar store, on upper Lenog ave-
nue, near One Hundred and irty-
fifth street. It was Saturday night,
and the ususl complex assemblage of
patrons crowded the little store. Two
up-to-date young men were  Bryson
and Mayws, and they were cutting the
alr with brilllant sallies at the expense
of thelr leas Illustrious comrades, [
Interrupted their proceedings as soon
88 1 entered. The Inds, unable to stand
the onelaught of small shot which I
directed at them from my mouth (un-
obrerved, of course, by them), drew
thelr coats over their heads ars the best
means of protection. They then en-
denvored to seek out their tormentor.
Thelr accusationa fell upon their hap-
lean nssnclates, but as each of the latter
held up his hands In turn while the mls-
glles came on, the lads concluded
some invisible hand was at work, and
when I called out as from the thin alr:

“*'Bryson, 1 will appear to you at 12
o'clock tonight.' a look of terror over-
spread his face, while his companions
listened with awe,

*“'I am golng home,’ sald the youth.
in & tremor.

“ Im

‘Stay!” wan the next command. ‘What
do you want me to do? ‘Do as I com-
mand!

*'All right,’ sald the now obedlent
Mays. ‘Now take off your collar and
tle? Off they came quickly., ‘Now
place them on your right leg' ‘All
right,’ replied young Mays, and on they
went. ‘'Take off your coat and wulst.®
They were promptly removed. ‘Your
shoes!" ‘Place your right shoe on the
left foot.! ‘Now your left shoe on the
right foot." ‘“Turn your coat Inslde
out' 'Fit it on so.' The commands
were severally obeyed with alacrity.
‘Your hat upon your head ingide out?
The lad was a sight. *Now go home.”
He scampered off amid the shouts of his
companions.™ |

—-:l [

Another Instance. Herman Welss
keeps n small tinware and crockery
#lore at No. 2658 Elghth avenué, [
siring to replenish his cullnary wares,
Mr. Hartley called on him to make se-
lectlons a few nights ago.

“Harry, walt on this gentleman,”
Welss called to his assistant, At the
same Instant Mr. Hartley called as
from the cellar: *“*Harry, Harry, come
down here and let me out.”

“Where are you?' shrieked the lad,
“In the cullar,” “How did you get
there? “None of your business; come
down here and let me out.” *“No, 1
won't."

“0o down,” sald Welas to hia clerk,
“and see who's there” *“Not I, He
might do me up.”

Welss was In a quandry. He re-
solved to rid himseclf ‘of his unwel-
come Visitor. Now thoroughly aroused
but fearing to venture down Into the
cellar himself, he called to the sup-
posed Intruder, “How did you get
down there?"

Desiring to bring Welss' volee up to
its highest pitch, 0r. Hartley replied
as from below: “l1 can't hear you."

“How did you get down there?" falr-
ly shrieked Welss, us he threw him-
gelf on his hands and knees, and bent
close to the floor In order to make
himself heard. “Go hang yourself,"
came the volce from below. Mr, Hart-
ley had now thoroughly aroused his

ire,

“Wa will see,” he sald, “who wl“
hang. Harry, go get a policeman.
And forthwith Harry went. The en-
raged Welss in his excitement wanted

to tender the ventriloquest $3.76
in change for a §2 Dbil The
latter walteds long enough to see

the lad return with a big policeman.
Together they repaired In haste to the
cellar. Mr. ‘Hartley could hear the
lad say, as they proceeded on the way:

“You'll hear him call you. He just
told me I was a blg fool."

Some Idea of the extent to which viec-
tims may be carried when once under
the spell may be gleaned from the fol-
lowing inclident which Mr. Hartley
vouches true in all (ts details: “Half
a dozen Itallan boys selling thelr ‘first
editions' stood under the shadow of big
B, Paul's on Vesey street. Tony
Manoll, Angelo and Michael Rossl, Jim
Bertoll and Frank Romalo were the
names of the five principal actors in the
scene, It was midday. The lads were
gazing curiously through the big lron
fence bars, upon the grand old weather-
beaten tablets under which rest the
pones of long-parted folk of revolu-
tionary times. Suddenly a volce as
from the old church called:

“ ‘Hey, Tony, bring me in a Inst edl-
tion." The frightened lads looked at
each other In alarm. The more ven-
turesome Tony cried out In answer:
“Where-a you are?” ‘I am locked In
here. Go and tell the pollceman to let
me out,’ Tony wnas somewhere reluct-
ant to do as he was bidden. The small
lads all have an inherent fear of ‘de
copper,' 80 he replied mournfully:

“'I'm afralda da cop.' ‘Go getta one.’
urged his companions, while one of
them turned to me and asked:
‘Wouldna you, Mist?” ‘Who wants a
paper? 1 asked of Tony. ‘A deada
man, I tinka he mus-a be allve."

*“Tony! Tony! called the volce from
the big edifice, 'Let me out! T want to
wet out. 1 have been here seventy-five
years and I am tired’ A crowd had
now collected, but those in the rear
could hear nothing, as the conversation
I carried on was In the low, sepulchral
tone. The lads appeared to be under
n gpell, and not a soul knew the cause
of the disturbance,

“‘He mus-a be hungry.*
dere? ‘Some-a bod mus-a let-a him
out." ‘It's a blg-a shame,' they varl-
ously obrerved,

“I ealled from the same spot: ‘“Tony."
‘What, he replied quickly, his face a
pleture of serlousness. ‘Co over to the
—— huilding and tell Mr. R. to come
here right away. Tell him to let me
out.” *What-a you name? 1 gave the
name of a friend of Mr, R.

ATl rvight,” the lads chorused, and
off they dashed for Mr. R.

*How he get

“Imngine my surprise to see Mr. R, ten |

minutes later with a crowd of eager
and panting urchins at his heels, mak-
Ing for the spot with great haste. T
tried to retreat without belng observed
but the quick eye of my friend detected
me in the not,”

A STAND OFF,

From Harper's Bazar,

“My dear sir” he wrote to the editor,
“may 1 ask why you printed my sonnet
among your humorous ltems? It was pot
hwmorous, 1 demand some sort of repara-
tion.”

“My dear sir,"” replisd the editor, “wa
rogret the error and will make repuration.
Sond us o comle poem and we will print
it in the obltuary column, This will make
the average right.”

RADWAY'S
PILLS.
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MUNYUN S

HOMOEOPATHIC
REMEDIES
MUNYON'S Rbeumatism Cuore never
fails to relieve in three houm and cure
Illﬁ!-dg‘l. "
IIUHI‘?B Onn.l:‘
mmumm% Mm
MUNYON'S Catarrh Cure soothes and

heals the afflicted and restores
10 health, Roﬂm.mmm

L

i

MUNYON'S Cure speedily cures
in the back, groins
ﬁfm kidney disease. * u_a

MUNYON'S Nerve Cure cures nervous

SFIEI..D STATE NORNAL SCHOOL.

Intellectual and practical training for
teachers, Three courses of study besldes
preparatory. Special attention glven to
preparation for collegs, Btudents ad-
mitted to best colleges on certificate,
Thirty graduates pursuing further studies
last year. Great advantaoges for special
studies In art and music, Model school of
three hundred puplls, Corps of sixteen
teuchers. Beautiful grounds, Magnifieent
bulldings., Large grounds for athletles,
Flevator and infirmary with attendant
nurse, Fine gymnasium, Everything
furnished nt an uverdge cost to normal
students of $143 a year. Fall term, Aug.
2, Winter term, Dec. 2, Spring termn,
March 18, Students admitted to clusses at
any time. For catalogue, containing full
{nformation, apply to

S, H. ALBRO, Principal,
Mansficld, Pa.

 SHOES.

Well, did you hear the Intost' We are
selling Bhoes for half their sctual value. Such
remarkably low prices liave never boen heard
of before in the clty, Ourline of §,00 La-
diea’ Bhoea are worth $L60, and our line of
Ladios' 81,50 Shoes are worth $§200 Our 8225
Ladies' Shoes are of the bost of makes und are
warranted equal to any $4.00 Shos in the city.
Our §1.00 Men's Bhoes are worth £200, and onr
$200 Men's Bhoos are good enough for the
best. Uur $225 Hand -Bewod Bhoos are worth
soeing, and you can't duplicate esine for loss
than $3.50 elsewbera,

ONLY BY A
PERSONAL VISIT

Is it possible for yon to. goet s fair Idea of
the character and magnitude of this sale,
Therefore we say visit thoe sale, inspect the
goodn, nots the prices. We want you to
sod with your own eyes and know from
your own experiencoe that this sale is the
best opportanity that has ever oécorred (n
theo shoo trade. The power of cash was
never before so forcibly illustrated.

DAVIDOW'S 5.

140 Penn Avenus,

PeARVAGVAL iLis
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REVIVO

RESTORES VITALITY,

JOMN L uniil; ENGRAVER

OFFICE AND SHOP
811 Lack. Ay, and Stowart’s Art Store.

Photo Engraving for Circulars, Books, Cate-
logues, Newspapers.
Haif-Tones and Line Work.

g

BEER
BREWERY.

Masnlostarers of the Calsbrated

PILSENER
LAGER BEER

CAPACITY)

Dol por



