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Cenvenient Pan and Pie
Plate Lifter,
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Moody,
The Dynamo
Of Work
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F the boy with aspirations would
follow in the footsteps of some
noted man and emulate his ex-
ample in reaching the top he

| might well study the career of William

—TT e

Nowadnys every little thing |s tiken |
into considerantion by thoe who de
sign kitchen utensils,. Even the fact
that the edge of n ple crust = opslly
broken wans considefed by the THinos
mnn who invented the pan and plate

Ufter shown above. The Hfter 1s made
of wire. There f= a long plece with o
bandle on one end and the other
bent luto two hooks which fasten over
one slde of the pinte, SHdably mount
ed on this long plece is a jaw which
fits under the opposite side of the plate
and can be pushed up till & good tirm
grip can be obtained on the whole nf
fair. The pau or plate can then be
bandily curried about without fenr of
burning the fingers if it is hot or dam
aging the contents

Beefsteak Chowder.
Cut a slice of salt pork
bits, with one onion minesd fine, Conk
until a nice brown
bolling water and let
minutes, then add ove pound of roond
steak cut into strips half an nch thick
and two inches long. Bring this quick
Iy to a boll, then simmer until
meat Is tender, Add four or five pared
and sliced potutoes, season with salt
and pepper, add more boiling water,
and whet the potatoes are tender add
one and a half cupfuls of good rich
milk or cream. Split six or eight crack-
ers, put them into a soup dish aud
pour the chowder over them, serving
at once,

Pork and Onions.

Two pounds of fresh pork cut from
the shouklder, it is lean; three on-
lons, four or five potatoes,
spoonfuls of butter or dripping.,
the onlons and drippiog Into a frying

us

pan and conk until the onlons are
brown., Add the meatr, cut into smali
pleces,  Peel and slice the potatoes
and cover the wmeat and onlons com

pletely with them Add salt and pep-

per and about half a cupful of water
Cover tightly nnd let slminer gently
about un hour. Don't let it cook tog
hard or it will cook dry. If it does

add a little water,

Mocha Cake.

Une cupful sugnr, small plece butter,
two eggs llightly beaten, pinch of zalt,
one cupful dour with one teaspoonful
sodn and two teaspoonfuls cream of
tartar, one teaspoonful vaollla, one
cupful bolling millk with one teaspoon
ful butter welt in it, Add ingredi

]

ents as they ure printed In order, This
wakes 4 very thin dough, bur pulls
up lightly. Filling Oune-halt cupful
burter melted, one heaplog cupful pow
deraed sugar, two tablespoonfuls strong
coffee, two tablespoonfuls cocoa, one

teaspoouful vanllla

To Clarify Ham Fat.

Pour into a pan the lguer in which
hanm hns becn bolled sod let It cool
When cool s ool all fat and place
in a pang with a4 plut of wanter and heat
to o boiling point.

Let this cool dnd 4 sed
move the grease,
through a thin eloth f
any purpose for which lurd s used, 1t
can be used in place of butter or in
equal parts with butter in the cheaper
grades of cnltes,

Baked Tomatoes.

Select smooth, ripe tamatoes, cut off
the top and serape cut the pulp.  Put
this In a bowl with half s small on
fon and chop M thie dd hulf th
gquantity of breaderumbs nnd  season
bighly with butter, pepper and sall
Rub the fuslde of the tomate shells
with salt, till with the miztore and put
on the covers Buke thres-quarters of
an honr i o wodernte oven

Milk Soup.

juart of water In a kettle on
stove;, add two onlons, chopped
utd three or four chopped pots

When the vegoetables are tender
add & piot of rich wilk and let it come
to a bolling pelat, but don't boll. Re
move from the stove and add a good
plece of butter, sult and pepper,

Put a «
the
fine,

Liviey,

Chipped Pears.
Elght pounds of pears, four pounds
of sugar, four lemons and one-quarter

el |

H. Moody, now retiring from the su.
preme court. Early in life he decided
to make a name for himself, and he
worked nnd studled night and day
with this end In view, never glving up,
although fucing dlscourngements that
wonld have floored most men.

When a small boy Mr, Moody drove

|

a milk wagon from his father's farm |

near Newbury, Mass., and while on the
rond Dbe studled at every opportunity.
He bhas sald In later yeurs that he
started life with the hobit of dolng
something most of the tlme, and this
hnbit steod him in good stend when
he grew up In Washington he wns
recognleed as one of the most active
government offictaly from the time he
went there,

Young Moody finally left the pater-
nal farm to go to Phillips aceademy, at
Andover, where he wis graduated In
1872, Ile got his diploma ot Harvard
university four years Inter and then
studied lnw, first ot Marvard and later
in the Iloston offise of Richard [H.
Dana. In the meanwhile he had oarn-
e his first dollars by tutoring in his
senfor year at the university.

Starting to practice his profeasion In
Haverhill, Mass,, where he shared an
office with another young man, Mr.

| Moody for the first few months, as he

into smal |

Add one guary of |
slmmer for five |

the |

two table- |
ut |

pound of Canton glnger. Cut the |
pears Into small pleces, Put the sugur
and gloger Into them and let stapd

one night. In the morning add a lem.
pn cut small ayd without seeds, Boll
shiree or four hours,

expriegses {t, scarcely earned his salt,
“I remember distinetly that my first
year's compensation nmounted to the

munificent sum of $185," he sald in re-
counting the uphill work that faced

him in the opening of his legal ecareer.
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WILLIAM H. MOODY.

The first fee he got wus $1, and the
client handed it to him without ever
giving him a chanve to fix the price.
To look over Mr, Mowdy's varied
publie services since he went to cone
gress In 1865 Is to fnd easily the rea-
son for what at first might appeiar to
be favoritism. At the beginning of
his seven years in the bouse ha won
the friendship of Bpeaker Thowas B,

Reed—Czar Iteed. That gave him a
start o Htte quicker, perhaps, than he
would have got It otherwlse, but be

fore long his nasoclates renlized that
his mastery of detalls in
work, his untiring energy and
g Orator
front rank
his ability

ooimittes
skill as
would have put him in the
duyway. Next heo showed
of the

fis Becreétary nuvy,
from May 1, 1002, to July 1, 19, und |
after that as attorney general fromw
July 1, 1ikM, to Dee, 16, 10606, when he
resls '!1!~! to b appointed a supreme
ourt justice
Altogether there were few men of
the Roosevelt perlod who were more
constuntly in the publle eye. 1t was
A species of publicity, too, that ap
penled not only to Mondy's tempera-
wentsl chief, but to the general public
becaunse Moody's almost dally  en.
trunces fnto the lHmellght were Invar-
ably connpcted with one or auother
Roogeveltiin  enterprise of the trust
bajting order Now It wns the paper
trust, now the boeof trust—always It
wis Bome trust be was attnckdong or

nttack

goodl stories nre

about to

Many roluted of the
retiring sapreme court justice,
which are the following

On one occasion whon an oppoment
protested that le had been done an in.
justice Mr, Moody with guick courtesy
tostructed the stenographers to furnish
an abstract of the speech to the pro-

[IEHIT T

testing member, so that the lattor
might have opportanity to mark for
expurgation any objectionable pare
graphs.

When o collengue ot one time doubt |
ol whether Mr. Moody's constituents
would indorse n mensure be was sup-
porting he replisd:

“] was pot sent here to shake and
shiver like n dry leaf in a November

gnle whenever a protest came from | cagles caps the structure.

home, but to exercise my intelligence

and to vote for mensures according o | projecting members of this edifice, on
how, tn 1y best Judgment, they would | the porth and south sides, are the chief

benefit or injure the people.”

THE CHARLT . ¢

Tragic Ending of a ione
Mas Stirred Two Lo

The Charlton murder case. whieh
hns furnished o swiftly moving dromu
for reveral weeks nod held the ntion.
tlon of two continents, will p it

the history of e1ch alfalrs s one of
the most brutal and reagle evimes ovoeg |

committed. It was on June 10 that |
the body of Mrs, Charlton was necl
$entally found In a trunk at the bor.

tom of Lake Como, Italy, she having
been killed and pinced there by lber |
yvoung husbiod, and, while the iy
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Assoctation, |

American Frosa

Photo by
PORTER CHARLTON AND SCENE OF CRIM!
patches have given all the horrible de
tanils of the murder, Ittle has
written of the principnls themselves

Porter Charlton, who fled from Hady
after the crime nnd was finally cap
tured in Amerlen, I8 the son of Judge
Paul Charlton, solicltor general of thy
waur department and bead of the bu
rean of Insular affairs. In 1006 Iw
wis gradoated from St Luke's school
near Philadeiphin. He was studious
und of a romantle turn of mind, loved
poetry and the beautiful.

After his graduation bhe got a posi
tion in the Nutional Clty bank of New
York and went to that clty from his
home In Washington. He was assign
ed to the forelgn department of the
bank and was getting along finely in
his work, having been promoted sev
ornl times, In New York he led o re
tiring life and spent the most of his
time in stady when not at the bank,

The murdered woman wis formerly
Mrs. Nellle Neville H. Castle and n
daughter of [Henry H. Scott, n
merchant of Ban Fraoncisco, and a gls.
ter of Captain Henry H. Scott of the
United States army. She had trouble
with her first husband and obtained o
divorce. Last year she came into
prominence In New York when she at
tempted to shoot William R. Cralg, »
lawyer, at the Waldorf-Astoria. Ile
withdrew a complaint of assault which
he had made ngalust her.

On April 10 her friends in San Fran
claco recelved cards announcing hen
marriage to Porter Charlton a few
days before. The marringe took place
in Wilmington, Del, and was not
made public notil the couple reached
New York following the ceremony. It
wis then announced that they intend
el spenting their honeymoon ahroadd,
and it was while the two were occupy
ing a villa at Como, Italy, that the
erime was committed.
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A STRIKING MEMORIAL.

Description of Civil War Monument
Erected In Syracuse, N, Y.

The civil war memorial recently
dedicated in Syracuse, N, Y., 1§ on
of the most £triking and notable sol
diers and sallors' mopuments in the
country. Oope group Is 4 symbolie de-
lineation of “The Call to Arms" and is
vomposed of four herole figures—oan in
fantry soldier, a cavalry trooper, au
artilleryman and a bluoejacket In
liigh rellef over thelr heads 1s an aerlul

goddess of war or of patriotism,
gounding the trompet nanod bolding
loft the Do At the sides of the
group are portlons of the cannon an
of the horse, whichh belong respective
Iy to the artillery and the cavaley
arms of the service
An extenslye granite platform with
stepa on nll sldes forms the base of
|

Fhotw by Amwrican Press Assoclation

CIVIL WAN MEMORIAL AT BYRAOUSE, N. Y.
the monumoent, which cost $1L00,000,
Bronse ornamental lampposts and o
hundsome stone bulustrude about threo
| feet high are set nround the edge of
lh..- platform. In the middle of the
platform is a monumental strocture
having a total helght of about seventy-
five feet, From (ts square base rise
four eolumns, one at each corper, sur-
mountad by & classle friese and cor-
[ nice. A large globe supported by four

Set Into the npiches formed by the

sculptural features of the monument,
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DEVICE KEEPS CHEESE MOIST.
With This Protector Dalry Product
May Be Kept Fresh.

A contrivance that will bhe found
very useful Is the cheere protector de-
pigned by a Michigan man,  With thia
a chease may be kept frosh nnd molgt
for a long time nand not ouly save the
dealer money, but give

Ereater aatin-

Pl 7

Cheese Keeps Longer.
faction to his eustomers, This devics
conslsta of an automatic shield, adapt
ed to close over both sides of o wWedgo
of cheose or to flt into the opening of
& cut round cheese. It Is ftled with a
spring which causes it to keep alwaya
pressed over the cut surface of the

chesge, thus preventing the alf from
reaching It and drying it out The
difference notlced between cheess

bought at one store ar hat obtained
at another & not always & matter of
quality, but often a matier of methiod
in preservation. The desl kes
proper care of his gonods wiil
they keep fresh longer and
tector shown In the I
invaluable hs-lp in this direction.

r who ta
find
the

out wi wive |

Dalry Notea.

Cowpeas come next to alfalfa as s
dalry ration.

It's always hetter to have
rator too big for the job,

The pure food law only allowe 18
per centl. molsture in butter.

You are losing money if the
sours before all the cream rises,

The man who can keep his cows up
to the mark is a born dairyman,

Five per cent. salt I enough for
butter, Most markets are better satls
fiad with leas.

Western dalrymen are about agreed
that the fresh fall Iz the most
profitable,

Comfort for Cows,

Cows that are given the most coms-
fort with feed and shelter are the ones
that produce the greatest profit. The
cow naturally llkes to lie down for
rest while ghe Is chewing her cud. She
will He down in her stall, whether 1t
{s clenan and comfortable or not. Plen
ty of good bedding will msake it con
fortable and help to keep it clean. Ar
range now to have enough good bed
ding for the cows to lust all winter
It I8 not only for the cows, but
it absorbs rich liquids and 18 one of
the greatest menns of making the farm

the sepa-

milk

CoOw

B ll-t!

fertile and highly productive,
Spells Loss.
Every dairy butter maker whose
product Is Known (o be of uniform

good quality designated as “‘common
country butter” nedarly alwavs sells be
low that price and during four or five

summer months goes as low as 12

oenta. Why—why will 1t&8 makers he

content to follow methods that spell

positive lose? Who ean and will an-

gewer this question?—The Rurallst,
Extra Feed for Cows.

Aa pasture grass beconies short and
killed by frosts, begin to give the cows
extra feed, ns they will hold up to
milk. Taking the cows Into winter in

being

things

i
aal )y

good condlition, other
egual, will “un

flow all through the winter.

sle high 1

i

Put Your Name On,
Have DAME O avers
butter

waight on

your
send oul
the bottom 5o

you

notl rub off. A slip of paupes d
with these things writien in Ink, is
best

Properly Ralsed Cows.

Cows thiat have beer roperiy ralsed
and developed maks uith re effl
clent dalry cowe than those thut have
been grown and developed on a ration
that wus 111 adapted to their needs

Scrub Cows Unprofftable.

The dalryman who puta all of his
time and attentlon into a dalry and
keops & herd of sorub cows |8 nbout

on a4 par with an old hen sitting on a
bunch of china doorknoeobs, W
value hls time very highls

e doosn't

Bowetimes a wtick becomes lodged

fn the nostrils of the cow. Thera will
be indications of labored brosthing,
Alwuys Investigate, and remove the

causo of the ditheulty

The drinking water In the summer
{8 an lmportant matter with the stock,
especinlly with the dalry herd. Re
member that foul water sure to
breed disease,

Is

Profits of the dairy are dependent
lurgely upon the comfort of the stock,

[
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Pottery and Bucrecy,

In the royal manufartory of pottery
At Melzsgen, Saxony, the work was for-
merly carried on with the utmost se-
crecy to prevent the processea from
becoming known elsewhere. Thoe es
tablishment was & complete fortress,
the portcullis of which was not ralsed
day or night, no stranger belng per-
mitted to enter for any purpose what-
ever. HEvery workman, even the chief
mepector, was sworn to silence. This
kjunction was formally repeated every
month to the superior officers employ-
ed, while the workmen had constantly
before thelr eyes in large letters the
warning motto, “Be BSecret Unto
Deathu” 1t was well known that any
person divulging the process would be
Imprisoned for life in the castle of
Koenlgsteln, Even the king himself
when he took strangers of distinetion
to visit the works was enjoined to se-
erecy. One of the foremen, however,
escuped and aesisted in establishing a
manufactory in Vienna, from which
the secrets spread all over Germany.

Her Diamond Necklace.

Brown Is a very eareful man,
superintively eareful.
that he has Iinsared
money.

Now, Brown has n wife. Wives have
to be given birthday presents, and on
his wife's first birthday after thelr
marriage he gnve her a benotiful dia-
mond neckince. This was not as reck-
losa as yon might think, for each atone
on the necklnce reépresented n year of
Mrs, Brown's life, and he let every one

He 13
So eareful is he
hls Insurance

know that. And he arranged to give
Mrs, Brown a new dlamoend each
birthday. And he let the nelghbors

know that too.

He hns just missed giving his wife a
birthday present for the ninth succes-
siwe yenr.

As to when greed will conquer pride
and his wife will ask for another birth.
dny present, we shall have to walt and
soe.—FPourson's,

The Festive Codfish.

A correspondent of the New York
I‘mt enys that the codfish freguents
"the tablelands of the sea.™ The cod-
fish no doubt does thls to secure as
nearly as possible a dry, bracing at-
mosphere. This pure alr of the sub-
marine tablelands gives to the codfish
that breadth of chest and depth of
lungs that we have so often poticed.
The glad, free smile of the codfish 1s
largely attributed to the exhllaration
of this oceanie altitoodlenm. The cor-
respondent further says that the “cod-
fish subsists largely op the sea cherry.”
Those who bave not had the pleasure
of scelng the codfish climb the cherry
tree in search of food or clubbing the
fruit from the heavily laden branches
with chunks of coral bave missed a
very fine sight. The codfish when at
home rambling through the submarine
forests does not wear his vest unbut
toned as he does while loafing around
the grocery stores of the United States.
~Bill Nye.

HE BUYS WOMEN'S GLOVES,

And Wears Them—A Surprise for the
Girl at the Glove Counter.

He st ot the women's glove coune
ter In the department store walting
patiently until the struggling women
buyers would relense a anleswoman,
Finally one came to hlin.

“I want & palr of tun gloves,” he
sald.

“For yourself? the girl Inguired.

"Oertainly,” he eald,

“Genta’ gloves third counter to the

| flght.,” she announced,

| bera?

“1 know that,"”
please wont You
You see, 1'vi
and [ can get o
women's gloves"™

“Certalnly,” said
she brought out glove

snld the man, “but
me buy them
got a small hand
much better fit in

Yest
el

the salezgirl, and

i untll she found

what ha wanted,

“We mnever had a man buy his
gloves at this counter before,” she
sald in the intervalg of trying on, “but
I'm sure | don't see why nore men
don't buy women's gloves. You can 4o
| ever 80 much better in the smnll slzes,
gaven or under Now, there youi have
a perfect fitting glove nnd | know they
don't keep them that am 1ll nt the
gonts’ counter hore”

"1 learned the trick a long while
ago, sald the man as he walted for
hig chang: “A FOuUng woman sug-
gested it She was a sensible girl,
and If thore were thore llke her you
would do a | husineas with men
hore™

How He Found the Pola,

In the summer of 1208, accompanied
only by my motheripdnw, 1 started
out In set h of the Pole, T thought
it best at thisg time not to make any
premature annonnoement of my inten-
tons, ns my momtherin-law was not
feeling well aud 1 afrald that the
notorlety micht unnerve her.

We passed the winter in GOreenland,
where mother-indnw knitted me
aome worsted neckties and a pair of
genlskin =u re. In the dead of
winter we 4 north

We hoth felt very confident of win-
ning, ne we hnd been practicing every
winter for yvears of golng 2lelgling I
ar d-fashloned New England sleigh.
Having survived that, the Pole had
no terrors {of ue

On the 218t we reachoed the Pole.
The journey ip was rather tiresome,
ns 1 wther-inlaw insisted on wak-
ing me vp at 4 oclock every morning
and resding family prarers

Blie is there now lLife.

| of compression

| destroys all

Flour In Bricks.

A new method of preserving flour
haa recently Leen adopted with sue-
cess in England, It is done by means
With hydraulic ap-
paratug the fluur ls squeezed Iinto
the forms of bricks, and the pressure
forms of larval life, th

us

preserving the flour from the ravages
of insects, wliile It s equally secure

| from mould.

The Kind You Have Always Bought, and which has been
in use for over 30 years, has borne the signature of

Tz

and has been made under his per-
sonal sapervision since its infancy.
Allow no one todeceive you in this.

All Counterfeits, Imitations and ¢ Just-as-good?’® are but
Experiments that trifle with and endanger the health of
Infants and Children—Experience against Experiment.

What is CASTORIA

Castoria is & harmless substitute for Castor Oil,

gorie, Drops and Soothing

Syrups. It is Pleasant,

Pare-
It

contains neither Opium, Morphine nor other Narcotic

substance.
and allays Feverishness,

Its age is its guarantee, It destroys Worms
It cures Diarrhea and Wind

Colie. It relieves Teething Troubles, cures Constipation

and Flatulency.
Stomneh and Bowels,

1t assimilates the Food,
giving healthy and natural sleep.

regulates thoe

The Children’s Panacea—The Mother's Friend,

cenvine CASTORIA ALways

Bears the Signature of

The Kind You Have Always B(;ught

In Use For Over 30 Years.

THE CENTAUN COMPANY, TT MUNEAY STHCET, NEW VOAR CITY.
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KRAFT & CONGER

NSURAN

HONESDALE, PA.
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Comoanies [ONLY




