-'1:--—||_

Pl i i T INh TRC i TREL N g, = WL S

R Pl iy “ "D

Wki] ]
the butter gathering too much by the]condition

AGRICULTURAL
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GARE AND CHURNING OF SEPAR-
ATOR CREAM.

(By T. C. Rogeys, Ontario Agricultur-
al College.)

The cream being at a high tempera-
ture as it comes from the separator,
it is very necessary that ample provi-
sion bs made for coollngy it to a proper
ripening temperature immediately af-
ter separation. High ripening and
eshurning temperatures give the butter
& soft, oily texture that diminishes its
value. Plenty of ice should be securely
stored at the proper time for use when
peeded, and a cream cooler should be
made to hold loe and water, over which
the cream may flow from the separa-
tor to the oream vat. 7This val
should be deep and narrow with a sev-
en or eight inch space around it for

water and ice, so that, for ripening, the

aream may be cooled to sixty degrees
within one heur after separation, and
to & lower temperature in warm weath-
o,

" In ereameries where the cream cannot
be quickly cooled to sixty degrees, the
bulter-mpaker should persist in cooling
untd a semperature lower than sixty
degrees is reached before night, espec-
lally im warm weather when the lac-
tig soid is already developing in the
milk befere separating.

If the eream is to be held for two days
before churping it should be cooled to
tifty-two degrees in winter and to fif-
¢y degrees in summer. At these low
ripening temperatures, the texture of
the butter is better. Cream should be
stirred frequently for the first six
hours after separation and occasionally
afterwards, while ripeniag, to improve
the flavor and ripen it more uniform-
Ly.
We think that the best results can
be attained by using a starter to devel-
op lactic acid in the cream, sufficient
to cause it to thicken, or coagulate,
about six or eight hours before the time
for churning. Our experience is that a
good clean flavored starter used in this
way improves the flaver and keeping
gquality of the butter and epables the
butter-maker to ripem the cream more

additional churning. Always run the

churn at a high speed when finis

whe oburninz, and when washing.
WASHING.

The quantity of water used for waah-
inzy the butter should be equal to the
quantity of cream churped, and should
be at a tamperature of from 54 degrees
to 58 dezrees in winter and 48 degrees
- in summer, if the butter is to be salted
‘on the worker; and at 45 degre or
lower, when it is to be =al in the
churn. If the water which you have 1
summer is too warm, use about two
- quaris of salt in the water and let it
atand for ten minutes before drawing
off. Avoid usinz water at high and low
| temperatures on the same lot of but-
ter, as it has a tendency to cause
white specks and an uneven body in the
 butter. When the butter is to be pack-
ed for export, or held for some Line,
{ wash it twice, but only pnee.when- it
is going into consumption within about
{a month. © Unwashed butter, from
cream churned at a low temperature,
! gives good salisfaction, if it is put up
in pound prints and forwarded to mar-
ket as soon as it is made. This method
' works well in fall and winter and where
| water is scarce. When not intending
to wash the butter, the maker will find
it an advantare to add an extra quan-
: tity of very cold water to the contents
i of the churn when the zranules are the
| proper size, and revolve the churn
quickli{ for a few turns before draw-
'inz off the buttermilk. This w{ll cause
| the buttermilk to run off the butter
-more freely and zive less trouble when
» working Lhe butter. It is also well to
'use a little water to wash the butter-
| milk from around the butter when
i near done working, but none on the
‘bulter,

i « SALTING.
. The butter should remain in the churn

ito dry for twenty or thirty minutes
| before malting. Salt for butter should
 have a fine even grain, and be kepl In
" a clean, cool place .free from bad odors.
' The salt should be fresh and clean., Use
| about one and one-eizhth ounces of
i sall to each Lwentt;-ﬁve pounds of milk,
- separated, or to the mumber of pounds
of milk required to make a pound of
butter. Sift on about half of the salt
 then tip the churn aradually to turn
the salted portion under. Sift on some
more, and turn the churn the oppo-
site way till the remainder of the un-
salted portion is exposed; then sift om
the remainder of the salt., Use a long

| ter and salt evenly.

weoden fork or spade to mix the but-
. ; If the work is done
pmpc-ﬂg. it will not be necessary to re-
volve the churn. The butter should re-
main in the churn, if the room is cold
enouzh; if not, it should be removed

to the cold storage room for from two

| to four hours before working. Saltin
/in the ehurn is the most perfect metho
i of salting butter, as by that method a

uniformly from day to day. The crewm | MROTe even color is obtained and the

should always be carefully examined
before retiring at night and the per-
son in charge may arrange to have the
temperature gradually lowering some-
what, especially in warm weather, €0
long as the ripening is not delayed too
wmuch,
A BTARTER.

Take one gallon of skim-milk or fresh
whole milk (having a good flavor) for
pach ten gallons of cream to be rip-

sned, and warm it to ninety degzrees-

' a«dd to it about a gallon and a half of

S T

clean water for each ten gallons of
milk used in making the starter and
st in & olean warm place for twenty
#o hﬁnt.;.--tnu_r hours. Then break up
lne by pouring or stirring, and eirain
into the cream the amount necessary to
{{}:en it properly in the desired time.

hen a Fmgtﬂavnr is8 got in this way,
it i® advisable to propagate it by Pas-

urizing the milk used in making the
R ar

fting the milk in bell

stand for twenty or thirty minutes.
Afterwards place in cold water and stir
till it cools to seventy-five or eizhty
de » then add about a quart of the
old starter (having the good flavor) to
each ten gallons of Pasteurized milk,
with a zallon and a2 half of clean wa-
ter at the same temperature. Mix and
pel in a clean warm place. Do not stir
again until it is wanted ; then use from
one to four quarts of the starter in each
ten gallons of c¢ream tlo
varying according to the condition of
the cream, the season of the year, and
the time allowed for the cream to rip-

£n.

The starter should be put into the
eream vat when the separating be-
Zins, to fix the flavor of the cream be-
ore any desirable bacteria develop in

it.
CHURNING.

Separator cream should contain about
thirty per cent. of butter-fat and be
cooled to fifty-two degzrees to fifty-four
degrees in winter and fifty degrees to
fifty-two degrees in summer, about two
hours (and
oned al hi%h temperatures) before the
time for churninz. Cream containing
e high percentage of butter-fat gives
liss volume to cool and handle, and it

can be churned at a lower temperature |

which zives the butter a firmer texture.
The churn should first be cleaned with

hot water, and then cooled with cold|

water, before straining the cream into
it. The churn should not be filled half

Pall ;: one-third full is better. Add but-

ler ¢olor to the ¢ream before starting,
if required to zive the butter the pro-
per color to suit the market. It may be

added at the rate of about half an ounce

of coloring to 1,000 pounds of milk. A
smaller quantity of coloring is requir-
edd in the spring; but, in t{m fall, the
amount may be zradually increased to
the above fizure. Cream containing a
high percentage of butter-fat will
thiocken in churninz, and the desired
concussion may then cease. At this
stage, add to the cream about one gal-
lomn of water to each two gzallons of
cream being churned (at the same tem-
wrature), and continue churningz until

butter is about half zathered : then
add sufficient water at a lower tem-
perature to kee
ular form until the cream is properly
churned—till the ‘zranules are even in
mize and not larger the= pgrains of
wheat. The churn should make from
sixty to saventy revolutions per min-
ute, and the time required to churn
should be from forty-five to sixty min-
ates, The lower temperature at which

uvwgm can be r:hurq-.i- in this lenzth
of time, the better will be the texttre
of the butter. If small specks of but-

on the first buttermilk drawn

om day to day. Do this by e

rand zet an even color.

=

be ripened, |

onger if the cream is rip-|

the butter in the zran-,

'and iznorance, to

i texture of the butter is preserved in

consequence of less working being ne-
ccessary. When salting buiter on the
worker, use about one ounce of salt to
‘one pound -of washed butier, and one
| and a quarter ounces per pound of un-
. washed butter, varying the quantity to
| suit §he taste of the market. About
one-half to three-quarters of an ounce
per pound suits the English market
when the butter is shipped fresh.

WORKING THE BUTTER.

Work ecarefully and evenly all parts
of the butter alike, turning in and out
and doubli alternately on the re-
volving worker, When 'the buiter is
salted on the revolving worker, the
worker should be turned twenty-four
times to finish the butter at one work-
ing. When 'the butter is to be work-
ed twice, about eight turns the first
Lime wiﬂ be sufficient, and say ten
turns, or just enouzh to make the color
even, the second time. We prefer work-
ing butter twice when packing for ex-
port, as in this way we get less mois-
ture, a closer body and a more even col-
It is also preferable to the one-

water and | worki method for the inexperienced
Sl Sionatantl s wrhilo it da  RER LI | o o :
1 dezrees ; then remove and let!

butter-maker.

When the butter is salted in the
churn, ten to fourteen revolutions of
the worker will be sufficient, the aim
being to remove the excess of moisture
This should be
done in every case. The bulter, when
working, should in no case be colder
in winter or warmer in swunmmer than
fifty-five degrees.

PACKAGES.

Ash or spruce tubs should be soak-
ed for twenty-four hours with a &trong,

i hot brine, or for two days with a cold

brine ; then be washed clean and lin-
ed with parchment ﬂ_[pape.‘r. Tubs or
boxes lined with paraffin wax should
also have parchment paper inside. Pack
the butter in the tubes or boxes close
around the sides and corners. Fill to
within half an inch of the top of the
tub and finish off level without giving
the butter a greasy appearance. Cover
the butter with parchment paper or
butter-cloth and put on a pasie made
of salt and water. Then put into cold
| storage at fifty-six degrees, or as much
' lower as the temperature can be
uniform. Changes in temperature have
'an injurious effect on the keeping of
| butter. Fresh brine should be added
| occasionally to keep the paste on the
i top of the tub in a moist condition.

| SHIPPING.

! The tubs or boxes should be clean and
the lids Fastened on properly; the
weight of butter in all the tubs or boxes
should be the same, and it should be
marked plainly on the outside of each ;
about half to three quarters of a pound
extra should be added to each, when
filling, to make the butter hold out in
weight. When the butter is shipped in
one-pound prints, it should be secure-
' ly protected from the sun In warm
 weather by the use of ice in the ship-
pinz box. A piece of clean brown pa-
per laid over the top of the butter will
protect it from the sun and heat.

CREAM-GATHERING CREAMERIES.|.

competent, honest, courteous
men Should be employed in or about
creameries, It would be of very great
advantagze to the patrons, if the eream-
Zatherers had a good knowledge of
cream-Taising, so as to give insiruc-
tion where needed. There is enough
cream, or butter-fat, lost in the skim-
milk throuzh carelessness and neglect
pay the entire cost
of manufacturinr the butter in most
of. these creameries. The cream-gath-
erer should be accurate and just in
measuring the cream, taking samples
properly, and doing all in his power to
promote harmony between the patrons
agd managers of the ?‘e%:lerj.ﬂ_”

l"1‘ & wagzgons éhoul ¢6Vered to
protect the tanks or cans from the sun,
that the eream may be delivered at the

' Only

n -
Ef F n the churning should be con-, CTedllery as cool as possible, Afler the

a little longer, and more water
be added if there is danger of

Mould

cream is sirained into the cream vat,

the buttermsaker should examine itsl|

kept |

1 miu'ding' temperature and
lactic acid. safe rule in warm weath-
By o A e e s o

| or fifty-eizht dairau
this temperature over nizht, and churn
al about ({fifty-eight degrees in
morning, When cream is deliver-
od cold and sweet in the fall, the tem-
perature should be raised to sixty de-

grees to ripen. Some fresh butter-
milk may be used to hasten the ri

rip- |
ening process,. The cream anay ll::i

churned at sixty degrees in the fall.
Perfect cleanliness and fresh air are
extremely important factors in a
creamery—so important that, without
them, success is impossible.

PEARLS OF TRUTH.

As it addeth deformity to an ape to
be so like a man, s0 the similitude
superstition to religion makes it the
more deformed.—Bacon.

Power exercised with violence has sel-
dom been of long duratipn, but temper

and moderation generally produce per-
manence in all things.—Seneca.

The smaller the drink, the clearer the

head and the cooler ths blood; which are
great. benefits in temper and business.
—\William Penn.
.. Ihare is no thoughti in any mind, but
it quickly tends to convert itself into
& power and organizes a huge’ instru-
mentality of means.—Emerson.

Whatsoever situation in life you ever
wish or propose for yourself, acquire a

clear and lucid idea of the Imnconveni-

ences attending it.—Shenstone.
Terror itself, when once
¢-ndental, becomes a kind of courage ; as
frost sufficiently intense, according to
th>: poet, Milton, will burn.—Carlyle.
_Dtm telling Socratee that such a one
was nothing mmproved by his travels,
1 very well believe il,” said he, “for he
tcok himself along with him,”—Mon-
taigne.
It requiresa great d=al of boldness and
a4 great denl of eaution to make a great
fortune; and when you have got 1t, it

requires ten times as much wit to keep
IlL.—itothschild.

O, guard thy roving thoughts iwith
jealous care, for speech is but the dial
plate of thought; and every fool reads
plainly in thy words. what is the hour
of thy thought.—Tenn YEOI.

All travel has its advaniages. If the
pﬂﬁsen&er visits better countries, he may
learn
tune carries him to worse, he may learn
to enjoy his own.—Johnson.

It is the
with eyes; to a cerfain size and make,
Just s0o much light is necessary and no
more. Whatsoever is beyond brings
darkness and conf usion.—Shaftesbury.

. God often lays the sum of his amaz-
ing providences in very dismal afflic-
tions; as the limner first puts on the
dusky colors on which he intends to
draw the portraifuré of some illustrious
beauty.—Charnock.

Flowing water is at once a picture and
& musle, which causes to flow at the
same time from my brain, like a limpid
and murmuring rivulet, sweet thoughts,
charming reveries, and melancholy re-
membrances,—Alphonse Karr.

—=

FILLED CHEESE,
A “filled cheese' bill has been pass-

ed by the United States House of Re-'
presentatives, and is likely to become '

law, It does mot prohibit the manu-
facture or sale of filled cheese, but
handicaps that business by heavy taxes.
It provides that makers must pay a
license fee of $400 a vear, and an ex-
cise tax of a cent a pound on their pro-
duct ; that wholesale dealers in it must
pay a license tax of $2560 a year; and
retailers one of $12 a year. Even this

stiff scheme of taxation mizht fail to
kill the industry, as similar imposts
have failed to put a stop to the manu-
facture of oleomarzarine. But so heavy
a burden, alonz with the requirement
to sell the article for what it actually
18, would drive a zood many makers of
bozus cheese out of the business, and
perhaps into that of producingz honest
cheese., Hence a certain effect would be
to raise the average quality of United
States offeringzs on the British market.
Our cheese makers should note this,
and rather redouble tham relax their
care to keep their product up to the
hizhest standard of excellence.

BEE STATISTICS.

The following ecalculations have been
made in regard to the work done by
the honey bee: “When the weather is
fine, a worker can visit from 40 to 80
flowers in six or ten trips and collect
a grain of nectar. If it visits 200 or 400
flowers, it will gather 5 grains. Under
favorable circumsiances, it will take a
fortnight to obtain 15 grains. It would,
theretfore, take it several years to man-
ufacture a pound of honey, which will
fill about 3,000 cells. A hive contains
from 20,000 to 50,000 bees, half of which
prepare the honey, the other half at-
tending to the wants of the hive and
the family. On a fine day, 16,000 to
20,000 individuals will, in six or ten
trips, be able to explere from 30,000 vo
1,000,000 flowers, say several hundred
thousand plants. Again, the locality
must be favorable for the preparation
of the honey, and the plants Lhat pro-
duce the most nectar must flourish near
the hive. A hive inhabited by 30,000
bees may, therefore, under favorable
conditions, receive about two poundsof
honey a day.

PAPER TELEGRAPH POLES.

Paper telegraph poles are the latest
development of the art of making pap-

er useful, These poles are made of
paper pulp, in which borax, tallow, ete.,
are mixed in small quantities. The
pulp is cast in a mold, with a core in the
oenter, forming a hollow rod in the de-
sired length, the crosspieces being held
by key-shaped wooden pieces driven in
on either side of the pole. The paper
poles are said to be the lighter and
stronger than those of wood, and to be
unaffected by sun, rain, dgmpness, or
any of the other causes which shorten
the life of a wooden pole.

_ MARCH OF SCIENCE.

Ardent Lover—If you could see my
beart, Belinda, you would know how
fandly—"'

Up-to-Date Girl (producing camera)—
IInEml to see i,t-.IJI Hiram. S&it .Jn.
please,

[Erﬂwn trans- '

improve his own; and if for-

same with understanding as -

‘rather than the Trule,
' put on. 1
| be drawn down tightly
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THE SHIRT-WAIST.

The woman will be poor indeed who
will not have a shirt-waist the coming
summer. A few pBummers ago they
' were considered stiff and mannish-look-
ing, but now they are universally worn

 border, It

balls or In one round mold looks cool
and appetiz surrounded by a parsley,
In this and ‘:lndlgmr‘ mﬁ?ﬁ ttg m
WARY a m
appearance of the food, &
d

LAUGHABLE INCIDENT.

A Man Bleeds Quarts of il When a Cab

by voung and old and are deemed so

lmmfurt.ahle that they cannot be dis- '

pensed with. The materials u.ﬁﬂrﬂ for
them range from the common calicoes
to the handsomest silks. :
materials this summer will be grass lin-
ens and Madras cloths. Many shi'rta-
waists are made of beautiful organdies,
| some of dotted swisses, others of dimity;
| reat numbers are made of pﬁnlale be-
,cause of its good wearing qualities and
'because it launders very easily. ;

| - A new idea, and a splendid one, is the
'adjustable cuffs and collar. It rarely
‘happens that the body of a waist is s:ml-
'‘ed when the cuffs and collar are. NOW
EI'J-HF- may have three or four H'El'f:ﬂ of col-
lars and cuffs for one shirt-waist. Thf}n
too, cuffs and collars of a material dif-
Efurrnt from that of the W:Liﬂt_ are .tu
 be worn, Cuffs and collar of plain white
are often seen on shirt-waists of ecru

linen or striped or figured material.
 With Ll:i_iﬁ fas?!li{rﬂ, one may have asplain
g fancy collars _
?ﬁgsﬂ;s. ‘i‘ui"n-{lmrn collars edged with
a rutfle of embroidery or lacs, with ru_ffﬁ
to match are very pretty. IEmlgrmdmlr_aﬁ
'or hemstitched ones of white linen wi
look extremely pretty with figured EI‘
striped dimity or batiste.. Now that tha
Persian craze is upon us many of tl_?
'materiils suitable for these waists wil
w this pattern. :
E.lh:'lz.:l:m behﬂlm be worn this summer are
very marrow, few being more than
inch wide. leather, gold or silver braid
spangles sewed on elastio bands,
ribbons, Liﬂmﬂd of :Iﬁqldul a,ﬁu:]t?'iai].sed
iped, barred or plaid— _
%Llilf}s‘?ﬂ They are %&Etlﬂﬂﬂd with small
buckles or clasps, plain or ¢laborate as
the wearer's purse will allow. Sﬁml:f!
very handsome ones are in the forms o
metal ropes and chalns. In - neckties,
small bow ties of bright, gay checks and
small plaids are the favorites at pres-
ent, but other styles may develop as the
ummer advances.
. The shirt-waist on the woman who
knows how to “;Jﬂaf _iii;; is a daaféﬁpgf;
ut 1t 18 an ¢Xx »
cle of apparel, vl

[ : -ith the waist should
Loshoutg s in the back and

others

==w==s

inned pecurely to the :
:Ekirt is placed over it. The gkirt should

a little nhove the waist line at the back.
Tha skirt band should be pushed well
down in front and pinned, so that the
round of the belt will be perfect, and
the line from chin to waist will not be
several inches shorter than the line from
waist to neck. If one is the owner of a
fancy belt-pin it can be placed i?‘t'_thﬂ
hack, fastening belt, skirt and waist to-
' gether. With such attention, there 18
'no danger of a woman's clothing fall-

ing apart.

PRACTICAL SUGGESTIONS.

Variety of diet is not necessarily more
expensive than that dreary Eﬂl]]l..‘tlE-E.E
which is only too often the order im 80
many homes. Of course one must often
have what is most quickly and easily
prepared, but even for this meal one
need not have the same menu three
hundred days in the year.

A good breakfast dish requiring but
little time to prepare, 1s ““hash on
toast.”” Any kind of cold meat chopped
fine, moistened well with cream, season-
ed with butter, pepper and salt, and
heated thoroughly, is heaped on well
browned and buitered slices of toast.
Send to the table on a hot platter. The
cream in the hash softens the toast s0
do not have the meat too dry. Cold
chicken is very mice used in this way.
This dish, with good coffee, some plain
cookies or fried cakes, and oatmeal por-
 Tidge with sugar and cream, makes a

| very satisfactory breakfast,
L]

Apropos of fried cakes—some one says
the only wholesome portion is the hole
in the middle. Possibly and even pro-
bably true; however, if properly made
(and we do not have them too often)
w erelish them with our coffee, especi-
ally’ cold mornings. 1 have used the
same recipe for years, doubling 1t
sometimes. Let the lard be smoking
hot, turn carefully to avoid pricking
them. (I use knitting needles); cook un-
til nicely browned and thoroughly done.
Drain on brown paper. If the fat is hot
enough and the paper is used, you will
find little superfluous fat in them.

Sp many palatable dishes may be made
from rream—sweet or sour. Uream
hiscuits are always relished, particular-
ly by the men, and are more 1
made than any other kind., These with

The favorite

Runs Over ¥Mim.
Moralists will find it difficult to draw
e satisfactory lesson from an incident
which all Paris is laughing over to-day.
A very corpulent individual was knock-
ed down in the street by a cab near one

‘of the gates of the city. The vehicle

and cuffs as one

passed over his body to the consterna-
tion of the spectators. A crowd gath-
ered round the victim, who lay on the
ground, not in a poel of blood, but in
one of oil. He was only slightly stunn-
ed by
profuse thanks for the sympathy of the
crowd. Disrejrarding the offers of as-
sistance, he began to shuffle off as
fast as his legs could carry him. Eye-
witnesses went to an employee of the
cctrol (the tax levied upon commodities
carried into the city) and gave an ao-
count of the episode, upon which that
official, running after the vietiny, ex-
tended to him a polite invitation to rest
in his office,

“1 assure you 1l am nolt hurt,” exs
claimed the old zentleman, who dis-
p}?}'mi Zreat anxiety to take himself
Oll.

“ 8o much the better,” replied the em-
ployee, “ but I want to have a little
talk with you."

Some gentle force was required to in-
duce the corpulent one to enter tlie

- office, but once there he was made to

an

heavy

for -

undress, when he was found to be al-
most a skeleton. He had between his
waistcoat and his shirt a skin Tecep-
tacle which was capalile of contalning
fourteen or fifteen %I;urtﬁpf liguid. Un
this occasion it had been filled with oil,
and while it saved the bearer from in-
jury it had betrayed him, and he was
removed to the Perfecture of Police.
amid the lauzhter of the people wheo
witnessed the incident. A quantity of
receptacles of the kind described was
found in his dwellingz, and another in-
dividual has been arrested on suspio-

"ion that he was an accomplice. Of coursa

|

corset before the '

H 20,000,000

the object of the scheme was to evade
the octroi dues.

i e — —

MILLIONS OFF BRILLIANT SUNS.

Within the-twenty-four hours which
elapse from one sunrise until another;

th be pinned carefully to the waist ' the astronomers of the world have not
en o o0e | ] ro

less than 20,000,000 stars wwithin the
range of their powerful telescopes,which
to-day peint out in all direction towards
the *'blue canopy which overahngs the
earth.” Those bright, shining, silvery
disks are mnol infinitesimal points of
light, as they were formerly supposed
to be, but each is now known Lo be a
burning ceniral sun, surrounded with

its own colony of planets, each of thess
“communities of the skies'

 having their allotted part to perform in
' the economy of nature, When we con-

easily ¢

fresh berries, canned fruit or carefully |

cooked drisd fruit, according Lo the seas-
on or th» larder's resources, are “good
enough” for any one. Or take the same
kind o' dough, bak> as a crust over some
kind of fruit and you may have a de-
licious pudding which may be eaten with
cream and sugar or nn?' kind of pud-
ding sauce, A very good pie is made by
using this erust rolled thin to line a
deep pie tin—filling with fruil and cov-
ering as for any pie. To be eaten fresh
with eream if desired. °

Whipped eream is not difficult to pre-
pare while the weather s cool {(or at

any other time if one is so fortunate as

to have ice) and is nice served in in-

dividual sauce dishes with a little dot
lly on top of each to be
eaten with pie for the Sunday dinner

of crimson je

dess 'rt, or with cake for lunc J

one crust pie becomes something rather
 better than ordinary pie if covered to
the depth of an inch with the whipmad

e,

cream just before cutting for the ta

Taploca is no more expensive than rice,

sider that the nearest of these is 2b0,-
000 times as far away from us as our
own light and life giver, and that each
of those planetary colonies is {from 10,-
060,000 to 50,000,000 miles from some oth-
er family of swinging worlds, we begin
to pet some light conception of  the
grandeur and magnificence of the uni-
verse., Another thought in this connec-
tion :Each of these 20,000,000 suns is
known {o be moving somewhere through
illimitable space, taking its brood of
worlds with it, some of them traveling
upwards of 200,000 miles an hour. It
is such stupendous facts as these that
have caused the writer to often remark
that no brain ecan coneceive of what s
meant by ‘“‘space,’” “universe' or "‘éter-
ﬂily'll

EUROPEAN LIBRARIES.

Austria posscsses more
books than any other country in Eu-
rope. It has 577 libraries had 6,475,
748 books, besides manuscripts. Next
comes France, with 500 libraries, 4,538,-
100 hooks and 135,800 manuscripts; Italy,
with 495 libraries, 4,339,281 books and
450,570 manuseripts; Germany, with 398
libraries, 2,040,250 books and 59,000 man-
useripts; England, with 200 libraries, 2,-
£71,494 books and 26,000 manuseripts; Ba-
varia, with 169 libraries, 1,368,500 books
and 23,000 manuseripts; Russia, with 145
libraries, 952,000 beoks and 26,200 manu-
seripts, ; . ; !

The largest national library is In
France. 1t has 2,080,000 books. The
Britich Museum has over 1,000,000 books;
the Munich Museum, B00,000 books; the
Berlin Museum, 700,000 books: Dresden,
500,000 books; Vienna, 420,000 books.
The Oxford University has 300,000 books;
the Heidelberg University, 300,000 books.
The Vatican Library contains 30,000
hooks, and is the richest in manuscripts,
reaching 25,000 in number.

AN UNBREAKABLE MIRROR.

A German genius fills a long-felt
want by providing mirrors which will
not brealk. He simply employs cellu.
loid where glass was heretofore used
A perfectly transparent, “’P]]:pll]]_&hi?ll
celluloid plate receives a quicksilves
backing like that of a glass mirror
This backing is in turn protected by
another celluloid plate which also mir.
rors, so that practically a double mir:
ror is furnished, lighter, cheaper anc
more lasting than glass,

PRETTY WELL WORN OUT.
somelimes make a

Weariness will
man go lame. :
What's the matter, Unecle Rufus § ask-

ed Mr. Hindhand, facetiously, as ‘the

old man came limping in. Got the
vl ¥

m‘."\'ﬂ, sah. I'se pot de bill for dat

whitewashin’ what I did for you last

. Iuhl"

' makes o good pudding and is a desir- |

‘able change.

Don't forget to sow some parsley seed
leaves
cold meats
"galads, pickled eggs, etc., and are also
fine for flavoring chickens, stews and

The crisp, curly
or

this Spring. .
form a pretty garnish

[‘pgmn'a cheese either in soft

NO CAT NEEDED,

Bridget—Sure, now, yez don’'t mane
ter say yer livin’ in a Iamlla phere there
an’t no cat. Who kin ye blame things
ont

Ann—The childer’.

Oh, it's foolin® ye are,

They aren’t ber own childer’; they're

littles the master’s.

which often
means adding to the relish of

the shock, and scon arose with,

libraries and .
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