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‘What Trained Senscs Can Do,

' It is remarkable how well a perfum-
er learns to recognize a scent. ln
testing o sweet-smelling liguid, he
wets the base of his left shumb with a.
little of it. Then he rubs the place
rapidly with his right hand, ‘The al-
cohol in which the essence is dissolved,
being the more volatile, is at once
evaporated, and the ‘snubstance which
emits the odor remaining, he can
smell it in its purity.e

Of course, it is an easy thing to rsc-
ognize the principal odors that are in
use, bus when several are mixed, as is

on, his task 1 more diffi-
cult. Yet a skilled man cannot only
tell you what three or four perfumes
enter into the composition of the one
he is testing, but also, roughly, the
relative proportions of each.

It is easy to tell the relative amount
of woof and cotton in a piece of col-
ored underwear when you know how.
Men who have made the subject a spe-
cialty can do this by holding the
cioth in the light and looking along
it. The cotton and wool can be dis-
tinguished by the difference in their
colors, which exists, although the

-~ same dye was used for both. The un-
trained eye could hardly detect the
faot that the cloth had two shades,
but the skill that comes from long
practice makes the thing simple.

There are many men, too, who are
able to tell an English book from an
Awmerican book by the smell. The
books printed in England in nearly
every case have a pleasanter odor than
those made in America. The kind of
paste, ink, paper and binding used
has probably something to do with it.

There are ways of telling who the
publishers of a given book are besides
looking at the title page. Somehow
every firm gives a certain characteris-
tic look to every volume which it is-
sues, and a skilled man, in nine cases
out of ten, merely by looking at the
bindiag and at one of the pages, can
tell from whose presses and bindery a
work comes. This, of course, applies
only to the larger firms and to books
printed comparatively recently.—
Pearson’s Weekly.

—_————
A Ring Found at Bull Run,

Although more than thirty years
have elapsed since the first and second
battles of Manassas, interesting arti-
cles are stillfound by the relic seek-
er. Only a few days ago visitors
found shellscontaining powder, pieces
of canteens and wbole bayonets, A
young man, Laws Spencer, living or
the old Logan farm (Catharpin Post-
oflice), picked up aring in the famous
Deep Cut. The ring is of good gold,
with a bloodstone scroll intaglio. The
motto on it is, ‘‘Sic itur ad astra.”
Around the seroll is ““V. M. L,” and
at the base a pen anlsword crossed.
Inside is engraved ‘‘One of the.29—O0.
C. Henderson, July 4, 1859.” Gener-
al Scott Ship, Superintendent of Vir-
ginia Military Institute, 'says: *‘O.
C. Henderson was a classmate of
mine, and was wounded in the hand
at second Manassas,” He sends also
the register of V. M. I, and it
shows that O. C. Hendersod was Cap-
tain of a Virginia battery.

The Deep Cut witnessed bloody con-
tésts.  An officer who was in the en-
gagement writes about the fight on
August 30, 1862:  ‘‘Before the rail-
road cut the fight was most obstinate,
I saw a Federal flag hold its position
for o half hour within ten yards of o
flag of one of the Confederate regi-
ments, and after the fight 100 dead
men were lying twenty yards from the
cut, and some of them wichin two feet
of it Some of the men fought with
stones, picked up out of the cut, long
after their ammunition gave out.
Line after line surged up the hill time
after time, led by their officers, but
were repeatedly dashed back on one
another until the whole field was cov-
ered with & confused mass of strug-
gling, running, routed Federale,”—
Washington Star.

——————

Dr. Kilmer's SwAMpP-RooT cures
all Kidney and Bladder troubles.
Pamphlet and Consultation free.
Laboratory Binghamton, N. Y.

Spain’s revenues from taxes have fallen off
over $600,000 as compared with last year,

Denfoess Cannot be Cured

by local applications, as they cannot reach the
digeased portion of tho ear. ‘I'here is only one
Sray to cure Deafness, and that is by constitu-
tional remedies. Deafness is caused by an in-
la, condition of the mucous lining of the
Yustachian Tube, When this tube gets in-
flamed you have a rumbling sound or imper-
fect hearing, and when it is_entirely closed
Deafness is the result, and unless the inflam-
mation can ba taken out and this tube re-
stored to its normal condition, hearing will be
destroyed forever; nine cases out ten are
caused by catarrh, which is nothing but an in-

flamed condition of the mucous surfaces,
Wo will give One Hundred Dollars for any
case of Deafness (caused by catarrh) that can-
not be cured by Hall's Catarrh Cure. Send for

circulars, lroe!il 3.0 & Co., Tol
2 . J. CHENEY s 3
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The True taxative Principle
Of the plants used in manufacturing the pleas-
ant remedy, Syrup of Figs, has a permanently
beneficial effect on the human system, while
the cheap vegetable extracts and mineral solu-
tions, usually sold as medicines, are perma-
nently injurious. Eeing well informed, you
will use the true remedy only. Manufactured
by the California Fig Syrup Co.
Out Of Sorts.

That is the way you feel as a result of tha
headache you had when you awoke this morn-
ing. Get In your usual frame of mind and
body by using Ripans Tabules, the standard
cemedy for all st h and liver laint:

_FITS stopped free b&' DR, KLINE'S GREAT
NERVE RESTORER. No fits after first day’s use,
Murvelous cures. Treatise and $2.00 trial bot-
tle free. Dr. Kline, 931 Arch St., Phila., Pa.

Mrs. Winslow's Soothing Syrup for children

lyulhqu‘, softens the gums, reduces inflamma-
(ion, allays pain, cures wind colic. 25c. a bottle

Piso's Cure for Cnnuﬁmllu;:llevu the
most_obstinate coughs.—Rev. 1). BUCHMUEL-
LER, Lexington, Mo., February 24, 1804,

If afMlicted with sore eyes use Dr. Isaac Thomn
<on's Eye-water. Drugirists gell at 25¢ per bottle

It is a Fact

That Hood's 8 illa has an lled
record of cures, the largest sales in the
world, and cures when all others fail.

Hood’s Sarsaparilla
Is the Only
True Blood Purifier

Prominently in the publio eye today. &1;
six for 85; Be sure to get Hoon's.

Hootl’s Pilis i, ™"

TEXTURE OF BUTTER.

The'texture of butter depends partly
on the animal, partly on feed, an
partly upon the temperature of the
cream when churned. Cows that give
the richest milk moke the most solid
butter. In such cows what should go
to make suet or beef fat is turned into
the milk glands. The same result
comes from feeding very rich food like
cotton-seed meal. A small quantity
of this mixed with wheat bran should
be fed to cows; it will make butter
much firmer during hot weather in
summer, but it will neel in addition
that the milk and cream be kept in a
cool place.

TOO NARROW BARNS.

Most of the old-fachioned barns were
built with a view to economy, and
were made as narrow and cramped as
possible. The standard width scemed
to be enough for a wagon loaded with
grain in the straw to be driven in and
for the barn door to be closed behind
it. The floor was also narrow, so that
the team had to be driven out at the
door opposite that they went in at, It
is rather curious that farmers tried to
economize 50 much in lumber when
the woods were full of it, and larger
framed buildings might be made with
scarcely any more expense, When far-
mers began to build barns with base-
ments, and having only one entrance,
the barn was necessarily made wider
and its floors broader, so that aloaded
wagon could be driven in and the team
be driven out beside it. A roomy barn
floor is very convenient for storing
many kinds of farm tools, but wagons
should always be stored in the Dbase-
ment where the wheels will come in
contact with the soil. —Boston Culti-
vator.

WATERING HORSES.

Prejudice dies hard, but the hardest
of all to die in the minds of grooms is
that it is injurious to give a horse a
drink of cold water when he is heated
from exercise. Yearsago, when I used
to train horses for racing in India, I
grappled with this prejudice, and clung
to it with such tenacity that I used
constantly to have my horses ‘‘off”
their feed after a strong gallop. One
day I returned to the messhouso very
hot and very tired after a long run,
and suddenly thought fit to mentally
put myself in the place of a race horse.
*‘Shall I have,” I asked myself, ‘‘a
better appetite for breakfast if I re-
frain from drinking till I have cooled
offorif I have a drink right off?”
Knowing that I could not eat heartily
unless I had, first of all, a drink, 1
took it, and thereupon felt co fit to
eat, and went so strong over a course
of beefsteaks, ham and eggs, quail,
muffins, ete., that 1 resolved to try the
same treatment on my horses. My
lead was attained witi such success
that nowadays all the trainersin India
give their raco horses about bLalf a
bucket of cold water to driak im-
mediately after a gallop, and with the
best results as regards their appetite
and health. I have not alone never
seen, but have never even heard or
read of, #ny harm to a horse from
drinking cold water when ho was
heated. I have, however, seen hun-
dreds of cases of colic occur in horses
from drinking water after being fed on
occasions when they had, previous to
eating, been deprived of water for
some time. Were all grooms to fol-
low my advice as to watering, I am
afraid that many an honest and hard-
working veterinary surgeon would find
his income from colic cases scriously
diminished.—London  Live Stock
Journal,

THE PROFITABLE FEEDING WEIGHT,

A largo per cent. of farmers graze
and feed hogs, and tho belief that
holds with many is that some future
month will bring better prices, which
can at best be culy o matter of guess-
ing. Would it not be better to adopt
the rule of getting to market as quick-
ly as possible, taking the price at
which thev can besold wherc the limit
of the most profitable fceding weight
is reached, say 175 to 200 pounds?
This would cut off unprofitable feeding,
or in other words, stop the feceding
when it takes too much food to make
a pound of gaip, and yet in a serios of
Yyears give the farmer as good average
prices as he will securo by trying to
feed to catch the high price all the
time,

It is a very low price that will not
give a good profit on n pig that has
been made to do his best up to 175
pounds, while a slight drop in price
on a 300-pound hog will lose & man
‘‘plenty of money."”

Will not some farmer of an experi-
mental turn test this matter of com-
mon belief among farmers, that there
is more profit in one-balf grain fced-
ing on clover than there is in full
grain ration in connection with elo-
ver? Take two lots of hogs of equal
quality, weigh hogs and foed used,
give treatment indicated above. Don’t
jump at conclusions by giving one lot
onestyle of treatment one year, and
another lot the next. Conduct both
experiments at the same time.

For best summer growth there must
be an abundance of shade, unlimited
quantities of pure water. To secure
this the brook must have a gravel
bottow. Fresh, quick growing grass;
clover or other grasses should bo fur
nished, If these are lacking, foods
must be supplied that are chemically
08 near like grassas possible. 'The
grain ration must not be lacking; it
takes too long *‘to get there” on grass
alone.-—National Stockman.

STORING CABBAGE,

Some woeks since I noticed nn
article in tho Tribune, writes J. I
Cordell, of Bentonville, Ark., asking
for a good plan for keeping cabbage
in large qnantitiee. Last winter I
visited an old friend in Missouri and
saw for the first {ime o plan that com-
mended itself to my mind, and my
friend, who was then trying it for the
sccond year, was highly ploased with
the resulte. If I can explain it to the
satisfaction of your correspondent, 1

think he, and perhaps many other
readers of this department of the

d | Tribune, may tind it equally satisfac-

tory to them. The plan consists of a
succession of ranks, depending for
number and length upon the amount
of cabbage to be stored. My friend
had about an acre of good cabbage
and had about three ranks rome fifty
feet long. Tho whole stalk is pulled
up and all are ranked up to a height
of about two feet, reversing ends of
alternate stalks, which, of course, kept
the ranks level. A space is Jeft be-
tween the ranks, which exposes every
head of cabbage to view the moment
the covering is removed at the end.
Now for the covering. Forks were
driven into thc ground, say two feet
high, or just a little higher than the
ranks of cabbage, and stout enongh to
bear up the covering, and so driven as
to take a pole along both sides of each
rank, and on these are laid cross poles,
which hold the covering up. Straw
or spoiled hdy was piled along the
outside ranks and then over the poles,
and so rounded up like a stack to turn
water, the ends being closed up in like
manner, and the work was done. It
was the last of January, 1894, that I
was there, and they had been having
cold weather—twenty degrees below
zero. My friend had an order from
his merchant for a load of cabbages,
and he asked me to go with him and
see how they looked. A prettier pic-
ture could not have been made from
the same material than was presented.
The alleys being open, we had a clear
view; the frost shone along on the
solid wall of heads, but not one was
injured. Of the thousands of heads
in those ranks, every one was ready
for market. When a load was taken
out, the end was closed up again; the
top covering remained intact.—New
York Tribune.

GREEN FOOD FOR FOWLS,

Green food is essential to the well-
being of fowls, and every poultry
raiser should make dne provision for it.
If hitherto neglected there is still time
to sow rye or crimson clover. The
latter is to be preferred as being the
more nutritious, If seeded now it will
make good progress and provide a sup-
ply of green food late in the fall and
carly spring.—New York World,

TARM AND GARDEN NOTES,

It takes about three months to grow
a broiler.

Heavy salting will destroy the flavor
of good butter.

The goose lays a score or two of
eggs in a year.

No brooding pen should contain
over fifty chicke.

Broilers shrink about a half pound
cach when dressed.

Ripen the cream uniformly; sour-
ing is not ripening.

Forty dressed ducklings are packed
in a barrel for shipment.

From thirty-five to forty ducks and
drakes are allowed in a pen,

The longer a cow goes in milk the
smaller and richer the milk,

The duck averages ten dozen oggs
in about seven months’ laying.

Build the house ten by ten foet for
ten fowls, and the yard ton timos
larger.

Ten dozen cggs o year is the average
estimate given as the production of
the hen,

Ducklings are marketed at five
pounds weight, which they attain in
ten weeke,

About eight dozen ezgs are given as
an average for the anuual output of
the turkey.

A little nitrate of soda sprinkled in
the rows and hills of the lima heans
will hasten the growth of tho vine.

A novel saw for felling trees con-
sists of a sories of platinum wires
made white hot by electric currents.

A sod orchard sheuld bo olosely
watched, as it may bogin to fail sud-
denly. Barn manure may be applied
to old orchards with good results.

Permanent sod, without fertilizing,
isan injury to the orocharl. This has
been proved in the experience of
nearly every successful orchardist.

Don'’t let tho weeds grow up and
go to sead where early erops have boen
removed, aud in tho paths, If youdo
it will be adding to your work noxt
year.

The best preventive of black knot
on plum trees is spraying with Bor-
deaux mixtare, The only curo is to
cnt it off and Lurn it, and then paint
the wound with linseed o1l

California fruit growers feel enconr-
aged at the success of the yellow scale
killer introduced two years ago. It
is n minute inscet, known as the
Chaleid fly, which destroys the larva
of the yellow scale.

The Embden, with its white
feathers, and the Toulouse, with its
gray, aro perhaps the best breeds of
geese, 'The former will often dress at
Irom twelve to fourteen pounde, while
a pair of the Toulouse have now snd
then reached tho enormous weight of
sixty pounds, These are rather too
heavy for market,

e At

Water Tight Compartments,

Tho frequency of collisions at sea
and their fatal results have lod to many
investigations and experiments in the
line of water tight compartments, It
is one thing to build o vessel with nir
chambers that will float it, and quite
another to have safety appliances
always in order and ready for emers
gencics. It has been said that certain
of our large passonger steamships have,
on oceasions, tnrned the water tight

part ts into pl for steorag
passengers. 'Their greed ran away
with their common homanity and re-
gard for tho lives of those on board,
1t certainly is n wasto of time and en-
ergy to prepare the means of safoty at
o great expeuse when proper oare is
not taken to keep thom within avails
able reach, :

Parasol covers in black,lace are much
in demand.

Lady Habberton is urging that fe-
male servants dress in knickerbockers.

Catharine Parr Traill is yet writing
books, although she is ninety-twe
years of age.

Men no longer offer their arm to
ladies in handing them from dining to
drawing room.

An active agitation ig carried on at
Vienna, Austria, in favor of the higher
education of women.

A new fad of society girls is to col-
lect the little bows from the hatbands
of their gentlemen friends.

Susan B. Anthony is not radical in
appearance. She dresses very quietly
and has very motherly ways.

Tweeds in varied qualities and new
stylieh color schemes occupy a promi-
nent place among autumn dress goods.

Violet and lavender hold{their own
remarkably well as fashionable col-
ors. The former continues to lead in
Paris.

The Princoss of Wales has a tea ser-
vice set of sixty pieces, and each piece
is decorated with a photograph which
she took herself in Scotland.

New waists are made with very
short basque skirts that turn out
abruptly from the waist-line and are
elightly ruffled around the edge.

Among the Colonial dames and
maidens embroidering the family coat-
of-arms or crest is what may be called
fashicnable fancy work in public.

Mile. Jeanne Benaken, licentiate of
philosopby at Paris, took her bache-
lor’s degree at the aze of sixteen—al-
most an unprecedented feat in Euro-
pean universities,

Artificial flowers are much the vogue
on dancing gowns. A Parisian frock
recently seen was of violet glace silk
with the short puffed eleeves made en-
tirely of pink rosebuds,

Princess Stephanie, the widow of
Rudolph of Austria, is one of the most
daring woman mountaineers in Eu-
rope, and has made several extremely
perilous Alpine ascents.

The eightieth birthday of Mrs.
Elizabeth Cady Stanton will be appro-
priately celebratel by the National
Council of Women at the Metropolitan
Opera House, New York City.

Medium and lightweight crepons,
plain and with colored stripes and
dots, will remain in fashionable favor,
but they will not reach the universal
popularity they enjoyed this season.

It is not correct to have pockets in
the up-to-date dress skirt. Therefore,
the pocket handkerchief is something
produced from the most unexpected
places on the persor of the young wo-
man.

The mother of Mrs. Jack Gardner,
the famous Boston society leader, is
the second wife of Bierstadt, the ar-
tist. Her first husband loft her a for-
tune, which he made in the candy
trade.

It is said that Mary L, Wilkins has
an extremely inmature, girlish hand-
writing, which was a great drawback
to getting her manuscripts accepted
when she first began to write for the
press.

A hitin*a modified sailor shapo is
trimmed with loops of very wide rib-
bon that stand upright on either side
of the crown. The entire front is
covered by a wreath of roses with
foliage.

Radical changes in the style of
coiffure are predicted for the autumn
by Paris papers that have space for
such important announcements. And,
it is further stated, ‘‘false hair is com-
ing bLack.”

Fans are much smaller than hereto-
fore, and the most fashionable are the
pretty Empiro air-givers mounted on
tortoise-shell sticks of yellow. Others
aro embroidered very finely with baby
ribbon, in Louis XV. styles, and il-
luminated with spangles,

Very charming waists are developed
of the gorgeous silks in which are com-
mingled tho French and Roman col:
ors, but they are not intended for

" HOUSEHOLD AFFAIRS.

TO CAN TOMATOES.

Tomatoes are among the mosi
healthful vegetables grown, and whils
they can be bought ready canned at a
very reasonable price it is much
ocheaper and more satisfactory to can

st o s
-~ Immensity ot the Universe,

i To form some idea of the large ness

of the earth, one may look upon the

landscape from the top of an ordinary

ohurch steeple, and then bear in'mind

that one must view 900,000 l-imil,r

Dyspepsia, Insomnia.
From the Herald, Baltimore, Md.

Mr. Issac Hamburger is a well-known
olgar manufacturer and tobacco dealer at
1425 E. Baltimore street, Baltimore, Md. He
is a hale, robust man now, but a few months
nago he thought he was about to become a
lving skel if not a dead man. He now

landscapes to get an app: y
t idea of the size of the earth,

them than to buy, if they keep nicely.
Many housekeepers fail of eunccess
with tomatoes if they are cabned in
anything -else than tin, while even
then some will spoil. This is expen:
sive and there is always danger of the
acid in the fruit acting on the tin and
forming a poisonous substance.

The following rule for canning to-
matoes in glass jars has been used by
one housekeeper for over twenty
years and not a half dozen cans have
been spoiled in all that time. ‘'I'he
tomat are d with ralt and
pepper ready for table, and put boil
ing hot into the jars, filling them well
up to the neck of the jar. Fresh,
sweet, melted lard is then run over
the tomatoes until the neck of the jar
is perfectly full, and the cover screwed
on as usual. When the lard cools it
forms a thick coating on the top, most
offectually keeping out all air, and
tbe tomatoes when prepared for the
table are so fresh and sweet as soarce-
ly to be told from those just picked
from the vines. The jars when coo)
should be wrapped in paper to exclude
the light, and kept as any fruit would
be.—Farm, Field and Fireside.

,  COLD PUDDINGS.

Cold pnddings are much more dainty
and wholesome in the hot season than
when served warm with rich sauce.

_are also more convenient to the house-

keeper when made the day before they
are to be eaten, or in the cool of the
morning, preventing the necessity of
going over the fire in the heat of the
day.

The receipts here given will be
found economical as well as easy to
prepare.

Custard Pudding—Put a quart of
milk on the fire to boil. Moisten two
tablespoonfuls of corn starch into a
little cold milk and stir with the boil-
ing milk, Beat the yolks of six eggs
and half’a cup of sugar together and
add to the milk. Take from the fire,
flavor with a tablespoonful of pow-
dered sugar, heap on top of the pud-
ding, andset in the oven for five min-
utes. Set on ice until very cold and
serve,

Queen’s Pudding (An English re-
cipe)—Moisten four tablespoonfuls of
corn starch with a little cold water,
mix into a pint of boiling water, add
half a teacup of sugar and a pinch of
salt, stir and let boil ten minutes,
Take from the fire, flavor wich n tea-
spoonful of vanilla, add the well-
beaten whites of three eggs, mix and
turn into a pudding mold, set on ice
until firm, and serve with vanilla
sauce.

Frost Pudding—Put half a box of
gelatine in a little cold water to soak
for half an hour. Pour over a pint of
boiling water, add a cup and a half of
sugar, stir until dissolved, stir 1n the
juice of two large lemons, and stir the
mixture into a tin pan, set on ice until
cold. When thick and cold beat with
an ogg beater until white. Whip the
whites of four oggs to a stiff froth,
and stir them gently into the pudding.
Turn into & fancy mold and [set on ice
to harden. Serve with cold pudding
sauce,

Cold Chocolate Pudding—Put four
ounces of grated chocolate in a small
sauce pan, and stand over the tea ket-
tle to melt; stir until smooth. Pat
three coffee cups of new milk on the
fire to boil; dissolve half a cup of
corn starch in & little cold milk and
add to tbe boiling milk, let cook until
thick ; add a small tea cup of sugar
and the stifly bLeaten whites of five
eggs; beat all together over the fire
for five minutes. Take up the flavor
with vanilla. Divide the mixture 1
halves. To one half add the choco-
late. Pour half the mixture into bot-
tom of a pudding mold, then half the
chocolate, pour with the white, then
add the remaining chocolate. Set on
ice until frozen. Serve with whipped
cream sweetened and flavored with
vanilla,

Lemon Pudding—Beat the yolks of
four eggs to a cream, add half a cup of
sugar, two tablespoonsful of milk, and
three tablespoonsful of corn starch
dissolved in a little water, beat uatil

th, and strain, Add the juice of

women of floril complexion. The
Oriental silk crepons of Eastern de-
signs produco very much softer and
prettier harmonies.

Pale green is a popular color this
senson.  Gowns and hats, cloaks and
toques, evening frocks and street suits
share the craze. Tho tint never ap-
pears to botter advautage, though,
than when used as a foundation color
for the open work linens and lawns
that enjoy favor equal to its own,

New waterproof cloaks of red, black
and mixed colors are piped with white,
giving an extremely smart effect. One
quite perfect in its way is of fawp
color, piped with white. It is of ul:
sler pattern, with enormous armholes
to its sleeves, and boasts a velvet col-
lar and mammoth mother-of-pearl
buttons.

Of thirty applicauts examined for
tho position of library cataloguer aund
olerk for the Agricultural Departmeont,
Washington, D, 0., all the men failed
to pass while only five of the sixteen
women failed. Secretary Morton has
appointed Miss E. B. Wales, of Chi-
oago, clerk, and Miss G. F. Leonard,
of the Albany State Library, cata.
loguer.

The first woman in America to de-
mand naturalization papers was Mrs,
Elizabeth Cryer, who showed a cer-
tificate dated at Omaha, Nebraska
Territory, February 14, 1856, She is
nlso belioved to be tho first wowan to
pre-empt Governmentland in her own
name.  The court records at Omaha
and the land office records verify these
statemente,

e ——
Suggested the Art of Netting,

It has been rooently suggested by
an Euglish naturalist, Pocock, that
the observation of a spider’s web may
have given rise to the art of netting.
It appears by o letter to Nature from
o learned Japanese, Mine Kata, that
o Chinese oyclopedia, published in the
fourth centary, A. D, stated that
*“I'aihan made o spider his mastor and
knitted nete."”—Now York Independ-
ent.

e ————————

We produced in 1880 3,402,912

bushels of cow veas,

two, and the grated rind of one lem-
on, with the beaten whites of the eggs;
turn into & greased pudding dish,
dredged with powered sugar. and set
in a quick oven to bake. When cold
serve with whipped cream.

Orange Pudding—Strain the juice
of eight large oranges and two lemons
through a coarse sieve. Add one ounce
of dissolved gelatine with a pint of
clarified sugar. Stir and pour into a
fancy mold; eet out on ice. When
firm tarn out on a flat glass dish and
garnish with bonbons,

Orele Pudding—Cover a box of gel-
atine with cold water and let soak half
an hour, pour over three large cups
of boiling water, add two oups of
sugar, the juice of three lemons and
two oranges; stir until the sugar is
dissolved, strain through a jelly bag
and stand away until cold, but not
hard. Dip candied strawberries or
cherries in a little of the jelly (so as
to make stiff), and arrange around the
sidos of & border mold, pour in some
of the jelly and stand in a pau of ice
to harden. Fill the centre with liquid
jelly, when hard dip the middle out
with a spoon, and fill the spaco with
orange oream. Stand in a cold place
for two hours, and serve with vanilla
sauce.

Seveial of tho last receipts are
troublesome to prepare, and the iu-
gredients expensive for ordinary use
for the family table, but will be found
excellent for a company dinner, and
more economical than ices.

— e
Transpavent Coment,

It is often desirable to mend a haund-
some piece of glassware that has beon
-Iightry kroken, but tho majority of
tho good cements used for ropmirin
valuable articles are not transpar
enough for the glass. An exo
oement for this purpose may bog
by dissolving in n pipkin over
taking especial care that it
boil over, half an ouuce of /Sin
in a wineglassful of spirits £t . wine,
Phis will make a very J/fable anl
trausparent glue.—Atlayf Coustitu-
tiou. 4

e

Qur farmers

554 bushels of b?,,

n 1889 3,163,

says London Public Opinion. Place
500 earths like ours side by side, yet
Saturn’s outermost ring could easily
enclose them. Three hundred thou-
pand earth globes could be stored in-
side the sun, if hollow. If a human
eye were capable of looking upon a
fresh measure of world material 5400
square miles large, that eye would
need 55,000 years to overlook the sur-
face of the sun. To reach the nearest
fixed star, one must travel 26,000,-
000,000 miles; and, if the velocity
were equal to that of a cannon ball, it
would require 5,000,000 years to
travel that distance. Besides single
stars, we know of no' system of stars
moving round one another. Still, we
are but a short way into space yet.
Outside of our iimits of vision and
imagination there are no doubt still
larger spaces. The Milky Way holds
at least 21,191,000 stars, and as each
is a sun, we presume it is encircled by
at least fifty planets. Counting up
these figures, we arrive at the magni-
tude of 1,000,955,000 stars. A thou-
sand million stars! Who can com-
prehend it? Still, this is only a part
of the nniverse. The modern tele-
scopes have discovered more and more
Milky Waye still further away. We
know of some 3000 nebulae which
represent Milky Ways like ours. Let
us count 2000 of them as being of the
size of our Milky Way; then 2000 by
20,191,000 equals 40,382,000,000 suns,
or 2,019,100,000,000 heavenly bodies.

———

It took P. F. Rothermel, the artist

who died the other day, eighteen

months to paintthe ‘“Battle of Gettys-
burg.”

weighs about 200 pounds and steps about his
factory as actively as do his *‘stripper” boys.
His present condition is due to the use of
Dr. Williams' Pink Pills, which he considers
the best medicine in the world for dyspep-
sin, loss of appetite, indigestion and insom
nia. When a Herald reporter recentlycalled-
on Mr. Hamburger he came jauntily in the
store from his factory and in speaking of
the pills, said: “Yes, f hive used Dr. Will-
fams' Pink Pills and can cheerfully recam-
mend them. Some months since,” he con-
tinued, “owing to conflnement to business, I
had an attack of dyspepsia accompanied by
terrible and almost incessant heart burn and
torpid liver. I tried doctors and many rem=
edies that friends advised me to take, but
found no relief until I heard of and used Dr.
Williams' Pink Pills. I secured flve boxes
and began to improve perceptibly after tak-
ing a few doses, and when the flve boxes
were gone I was completely cured. If you
had seen me when I was sick and compared
my condition then with what it is now you
would join me inn song of praise of the mar-
velous merits of Pink Pills. I am a living
monument to their efficacy in curing the
maladies from which Isuffered. I weigh now
nearly 200 pounds, sleep well, eat heartily
and digest my food without any inconveni-
ence and sleepas well as 1 did when a boy
after & romp before bed time. I unhesitat-
ingly and with confldence in their curative
and invigorating qualities recommend the
Pink Pills to all sufferers and should I be so
unfortunate as to be sick again I shall get
another supply.”

Dr. Williams' Pink Pills contain, in a con-
densed form, all the elements necessary to
glve new life and richness to the blood and
restore shattered nerves. They are also a
speciflc for troubles peculiar to females,
such as suppressions, irregularities and all
forms of weakness. They build up the blood
and restore the glow of health to pale and
sallow cheeks. In men they effect a radical,
cure in all cases arising from mental worry,
overwork or excesses of whatever nature,
Pink Pills are sold in boxes (never in loose
bulk) at 50 cents a box or six boxes for $2.50,
and may be had of all druggists, or direct by
mail from Dr. Williams® Medicine Company,
Schenectady, N. Y,

There were 17,864,714 bunches of bananas
consumed in the United States last year.

Highest of all in Leavening Power.= Latest U. S. Gov’t Report

Roval

Baking
Powder

ABSOLUTELY PURE

Early Use ot Gunpowder,

‘War destroys, and at the same time
is the incentive for tho creation of
new things, War and iron are in-
separably linked together. The dis-
covery of gunpowder caused a com-
plete revolution in the manufacture
of iron. The mixing of sulphur, salt-
petre and conl as a toy had been
known for a long time. Hence, to
speak of the discovery of gunpowder
in the fourteenth century only refers
to the application of powder during
that century for the purposes of war.
To credit the Monk Bertold Schwarz
(or Black) with the discovery of gun-
powder is incorrect. Ilowever, his
investigations into the nature of
powder and its constituents for use as
an applicable force in guns produced
a radical change in the then customary
warfare, and from that standpoint
Bertold Schwarz deserves to be rec-
ognized as the promoter of modern
warfare. Many hundreds of years
before Schwarz the Chinese used gun-
powder. The invention of field guns
is credited to the Chinese Emperor
Vitey, or Wu-ti, who lived 140 years
B. C. During the eleventh century
the Tartars learned the use of gun-
powder from the Chinese. The Arabs
acquired the knowledge of gunpowder
from the Tartars, and are said to have
nsed cannon at the siege of Lisbon, in
1147. The Greek fire was invented in
868 A. D., and besides setting fire to
the enemies’ ships and cities, was used
to shoot leaden balls out of metal can-
non. Marcus Graceus, who lived A.
D. 1204 1261, describes gunpowder as
a mixture of two pounds of coal, one
pound of sulphur and six pounds of
saltpetre.—The Iron Age.

PSSNGIEREL ST LR REiSE,
¢Honeymoon,”

The Neue Blatt informs us that the
term ‘‘honeymoon’ was not suggested
by the sweetness of that period of
bliss, but originated through a custom
of the Germans of old, which com-
pelled the newly wedded to drink
nothing but mead made of honey
during the thirty days following the
marriage.

OMEN'SFACES

—like flowers, fade
and wither with time;
the bloom of the rose
is only known to the
healthy woman's
cheeks. The mnerv-
ous strain caused by
the ailments and
ly pains peculiar to the
sex, and the labor
and worry of rearing
a fawmily, can often
be traced by the lines iu the woman'’s face,
Dull eyes, the sallow or wrinkled face and
those ' feelings of weakness’’ have their
rise in the derangements and irregularities
peculiar to women. The functional de-
rang painful disorders, and chronic
weakyesscs of women, can be cured with
Dr. Pierce’s Favorite Prescription. For the
young girl just entering womanhood, for
the mother and those about to become
mothers, and later in ‘' the change of life,”’
the ‘‘ Prescription’ is just what they need;
it aids nature in preparing the system for
these events. It's a medicine prescribed
for thirty years, by Dr. R. V. Pierce, chief
consulting physician to the Invalids' Hotel
and S 1 Insti at Buffalo, N. Y.

No matter how violent or excruciating the yain the
Kheumatie, Bedridden, Infiem, Crippled, Nervous
Neuralgle, or prosirated w.th diseases may suffer

'RADWAY'S READY RELIEF

Will Aflord Instant Ease.

For headache (whether slek or uervous), toothache,
neuralgla, rheumatism, lumbayg s and weak-
ness in the back, splne or kidue, alns around the
liver, pleurisy, swelling of the jiints and pains of
all kinds, the application of Ralway's Ready Rellot
will afford Imnieliate ease, and its continueld use
for a few day a permaneant cure.

INTERNALLY—A half to ateaspooaful in halt
a tumbler of water will in a few minutes cure
Cramps, Spasms, Sour Stomach, Nausea, Vomliting,
Heartburn, Sick Headache, Diarrheea, Colie, Flat-
uleney and all internal paine,

Malaria in its various forms cured and prevented,

There Is not a ren ial agent in the world that
will cure Fever and A all other fevers (atded
by RADWAY'S PILES) so quickly as KAD-
WAY’'S READY RELIEY

STOPS
PAIN

Sold by all Druggists. 30 ccuts a Bottle,
RADWAY & €O, NEW YORK.

Walter Baker & Co. Limited,

The Lergest Manufacturers of

PURE, HICH CRADE

C0c0AS :nd CHOCOLATES

S On this Continent, have received
it o

PR |
TR o i

\ Industrial and Food

EXPOSITIONS !
IN EUROPE AND AMERICA.

+ In view of the
Caution * many imitations
of the lsbels and wrappers on our
3, consumers should make sure

at cur place of manufacture,
namely, Dorchester,
is printed on each packsge.

]

SOLD BY CROCERS EVERYWHERE.

The Greatest edical Discovery
of the Age.

K.ENNE.DY'S
Medical Discovery.

DONALD KENNEDY, OF ROXBURY, MASS,,

I1as discovered In one of our common
pasture weeds a remedy that cures every|
kind of Humor, from the worst Scrofula
down to a common pimple, |

Ho bas tried it in over elaven hundred
eases, and never failed except In two cases
(both thunder humor). He has now in
his possession over two hundred certifi-
cates of its value, all within twenty wmiles
of Boston. Send postal card for book.

A benefit is always experionced from the
first bottle, and & perfect cure is warranted
when the right quantity s taken.

When the lungs are affocted It causes
shooting pains, like needles passing
through them; the same with the Liver
or Bowels. This 1s caused by the ducts
being stopped, and always disappears in a
week after taking it. KRead the label.

1f the stomach is foul or billous it will
eause squeamish feelings at first.

N Y N U=-38

PROFITABLE DAIRY WORK
Oan only be accomplished with the very bes

of tools and applliances.
With a Davis Cream Sepa-
rator on the farm you are

aud botlex
the skimmed
uable fead
make no mis-

Dayis. Neat, [ 'io;

catalogue

No change of diet ever necessary. Eat
the best you can get, and enough of it
Dose, one tablespoonful in water at Led=
time. Sold by all Druggista

Rockland Collegiate Institule,

NYACK-ONTHE-HUDSON,

The L‘uentﬂi and ove of the H;n HIGH«

GRADE »CHOOLS for huin n

near ork, Ful urses Eugils|

Felentifie, Commerclal, College FPreparatol

tficate admits to BEST COLLEGES,
ymmended student has ever boea relused, Com-

lete EQUESTRIAN DEPARTMENT ot

rlunu and Ponles, Kend for illustrated catalogue,

CAPT, JOEL W1LSON, A, M, Principnl

Remedien, llave

n n P Treated free.
A ved m:“ny thous

Posttively CURED
o
3 sand  ca pre-

with Yegetable

i mps tor {8-page
& D. Folsom Ar?n'l Co., 214 'vrpay.

mﬁm‘ 1.50; nvolv.un. 8.
r‘o tﬂxlnl gloves, del'vered,
§| Send stai et '@l

ot
“" 3 From d tor 1)
o | B T e T B e
of Monials of miraculous cures

TRAATIERT Funuisiis et

* Cleanliness is Nae Prld; Dir’s Nae Honesty.” Com-
mon Sense Dictates the Use of

SAPOLIO




