AWILL FOR HOGS.

Most men attach tco much value to
gwill as & pig feed, and pay 10O little
gitemtion to the quality and manner
of feeding, wTites a correspondent.
We once attended a fair where one of
the exhibitors of swine had made ar-
rangements with the proprietor of the
leading hotel of the town to be furnish-
ed with the swill and kitchen wastes
for his hogs during the fair. The
barrels in which it was .ale¢ to the
fair grounds were typical swill b;:.r-
rels, black and grease and filth. The
pontents were S0 EOUT that they bhad
begun to decay, and nature's scaveng-
ars, the worms, were atl work Lry.ng
to correct the evil condition of the com-
pound; yet the man thought it_ prime
bog feed. The crowds and excitement
on the grounds kept the buzzards away.
Possibly there may yet be farmers wk.lu
have & barrel coniaining such stulf n
their back deor yard from which L,:I].E;h'
cccasionally—when they think of it—
feed their hogs and then they wonder

why their bogs sometimes die, or that:

their family has the fever. Every swiil
receptacle sbhould Le emptied at least
once @ day. And then it the vessel is
pot scalded occasionally it will sour in
twenty-four hours’ time. 1t 18 our
practice during {he swminer months 1o
emply the buckels or barrel every ev-
ening. By doing {his the accumuia-
tions of the day are all fed ‘iny .Lhe ev-
ening, and nothing more goes inLo _’L]:Eﬂ
vessels 1till the next morwing. This
gwill is not fed as it comes frum.'Lhe_s.a
vessels, but is poured over dry mill

feed. "
In case there is more acidity about

it than is desirable, the dry feed neu-
tralizes it. This 1s fed to the sholes

that are weaned, and are gleaning 1n

the rye field. We would not 1eed the
kiwhgu slop Lo sows suckling, nor Ll:1i3§r
pigs, woless it is fed twicer @ day. 'We
would fear the acidity Lhat 1S sSure \LO
be found when fed only once 1 twenty-
four hours. ‘The vulue of swiil of
course, can only be rated by what 1t
is composed of, and not by volume. 1t
has not Leen very long siuce we heard
some one speak of feeding it as a means
of disiending the digesuve orguans of
the pig, seewing Lo place tius point
above that of the devulupme.rln.r ol the
other parts of the sysLem. We have
seen pigs sulnmered onwatery swill and
grass, tbhat looked more like pots with
legs on them than like well developed
thrifty pigs. We do not like the 1dea
of making swillers out of & lot of piIgs.
In the suwmer season, wheu_the grass
ig luxuriant, we do not believe 1t 18

to the pigs’ advantage to feed thein sol-

id food to them in a too highly diluted
state. A large quantity ol skimmed
milk can be ted to them in suchy am-
ounts, sweet as they will consume, be-
fore leaving the trough, without in-
jury. But when the feeder undertakes
to compound a dring from several kindsa
of ground grains he cannpot expect lo
gel il as pewr correct, or asieastly di-
gested as skimmed milk, hence he
should go slow. »1We used to put a
busiel and a half of mill feed In &
barrel, and add twenty or more gal-
lons of waler. This made a swiil that
the pigs could swiil down till they were
g0 full that they were uncomiortable.
We have long since concluded that so

large a proportion of waler was of no |

beneflit; that its use gave us unneces-
gary labor in bhandling it, and taxed the
sysiem of the pigs without an adequate
return. ‘The accumulations of swill
about the house should be fed out reg-
ularly ands before they get sour. Any-
one knows that the leeding
these is very irregular, and when the
pigs bhave only tlus and grass, Lhelr
ration is too changeable for thrift. in
our feeding of these wasles, we aln
to make their value regular by adding
mill feeds, depending much more on
the ground feed than on the swill. The
term swill, and its receptacle, swill
barrel, has never been suggestive Lo us
of cleanliness, and we believe if we cun
get away from it, it will be u step in
the right direction—that of giving the
pigs cleaner and sweeter food.

SOWING GRASS AND CLOVER SEED.

The latter part of March and first
part of April is the time fon doing this
work. BSome sow earlier, but others ob-
jeet to this for the reason that if warm
rains came the clover may sprout and
then be killed by late frosts. Those
who favor early sowing, says a wriler,
contend that this will happen only once
‘n a number of vears, and that on the
whole early sowing is better in that

the repeated freezing and thawing
works the seed into the soil and in-
sures its making thrifty growth

whon dry weather comes.,  This gel-
ting the seed into the soil is ‘the main
point to be kept in view in selecting
the time for sawing. If the seed is
sown, on hard, dry ground, it willl have
small chance for growth. But if a day
can be selected when a light March
frost has “honeycombed’ the surface of
the soil, and if the seed is all sown
before the sun thaws out the frost,
most of it is certain to get sufficient
covering. In some soils this covering
of the seed may be better attained by
waiting until the ground is thoroughly
dried out. This is the case with some
light, black soils. Some think it nec-
essary to sow the seed on a light fall
of snpow. The only advantage there
seems to be in this is that the sower's
tracks in the snmow serve as a guide
in distributing the seed evenly. This
mattar of knowing bow to take a given
quantity of seed and sowing it on &

‘given area of land evenly is one of the

mast important points in sowing seed of
any kind. Upevenly sown seed makes
sn uneven stand. It cost as much to
mow and rake the bare strips and
spacea as those that are covered, and

l_t;he .hilIE str

value of

ips are certain to yield
worse than nothing—weeds. Illustra-
tions of this can be seen on five farms
out of any six.
tribution of a given amount of seed on
a given area is a comparatively easy
matier, yet very few seem to know how
to go to worik to do it. Relerring :io
in insufficient quanuity of seed per acre
and to uneven sowing, I heard a good
farmer who had bought land recently
say Lha other day: “If that twenty-
four acres of meadow had been seeded
properly, it would be just $100 in my
pockel this year.”

The amount of clover and grass seed
sown per acre varies. Bome think four
quarts of Timothy seed and three or
four of clover suificient. One good
farmer sows “‘three to four quarts,” and
“not much Timothy on a farm, if you
want to live on it.” Another says he
cannot seed clover satisfactorily with
less than five quaris per acre. Clover
seed is usually dear, and that inclines
to scrimping. The practice of the best
farmers hereabouts seems to be to sow
not less than ten pounds per acre of
clover and about four quarts of Tim-
o.hy. The usual implement for sowing
seed here is the “fiddle bow" seeder.
But whether this seeder, or a wheellar-
row seeder, or a crank sceder, or hand
sowing is used, the method of securing
even distribution is the same for all.
In the first K place carefully mix the
clover and grass seed in a tub or box.
I'o insure even mixing requires care
aiu.l lé.gme. I.E;c m1ﬂ a small quantity
at a time, taking the proper proportion
of each kind ufgseed. *l‘he:lpgl[:]& the

entire lot & thorough mixing.  Next
weigh the seed and measure it. Also

gec a tin pail or basin holding from
two to four quarts and carefuly meas-
urs and weigh the amount of seed It
holds. This can Lle easily done by
counting how many struck measurefuls
will fill a half bushel. Next calculate
out how many rods wide it takes of the
to sow on an acre. Then in sowing keep
careful tally with pencil and paper the
number of measures full you empty in-
to your seeder. In the next place find
out how many rods wide it takesof the
field you are sowing to make an acre.
If from the drill you know the numb-
er of acres in the field this is easy to
(find. But if you are in doubt as to the
| width of the field or as to'the number
.of acres in it, the safest way! is to make
& rod pole and measure. -~-If may take
time and seem “fussy,” but "judge not
' by appearances,” and remember you are
| working to Lnsure the best crop pos-
,Bible. Suppose there are five acres in
'your field, and you know that it is
|twenty rods wide. That gives one acre
'to every four rods. Suppose you have
fifty quarils of seed to sow. Then ev-
ery four rods wide must have twelve
quarts, two rods with six quarts, one
‘Tod wide three quarts. Dy thus keep-
'ing tally of the ground sown and of
every measure of seed put into the
seeder it 1s comparatively easy to reg-
ulale the amcount sown exactly.

:

EGGS FOR HATCHING,

To have good eggs for hatching, elth-
er in an incubator or under a hen, we
must first of all have goiod, healthy,
‘lvigm'nus stock to produce the eggs, and
jt.u all whe contemplate buying eggs for
ilhatching, we will say, be sure and' find
icm,t just how the fowls are kept that
:.ln.}' the eggs, and what condition they
are in.

One very vital point is to see. that too
many cocks are not kept; especially is
this the case where all the fowls run
together, if each has his own yard and
hens is not so important, Where too
,many cocks run with the same flock
of hens the eggs are never gopd for
hatching, for more deformed chicks will

' be matched from such eggs than any
other kind.

Exact rules can not be given, of
course, but approximately, the follow-
ing may be considered about the right
mating : Leghorns, Spanish, Hamburg,
‘and Game, e:ghteen to twenty bens with
one good cock, not less than fifteen
'months old for best results, Plymoulh
Rocks. ten hens with omne cock. All
| the large, heavy breeds, including Brah-
'mas and all the Cochin family, five to
eight hens with one cock. '

To get a first-class hatch eggs must
‘never be allowed to get dirty; thereiis
'but little choice between a washed egg
‘and a dirty one, and you are not sure
of a first-class hateh with either kind,
although 1he washed ones, if the wash-
ing is done with clear waler, stand the
best chance. '-

Some claim there is nething so good
for a nest as clean . sharp sand, for
two reasons; it soon cleans lice off of
hens, and eggs can never get dirty cn
clean sand, nothing can come off the
sand that will stop the pores of the
shell.

Eggs for hatching should always be
carefully gathered Lwice a day, and as
fast as laid in cold weather; should 'be
kept in a cool place where 1t is neilher
dry nor damp—that is, damp enough
damp enough to mildew or mold any-
thing. A good celiar where the tem-
perature is from 40 degrees Lo HU de-
grees is a good place; near 40 degrees
the best.

FARM NOTES.

If one would succeed intelligently he
must go to some trouble and expense
to get the use of the best sires! and
must not stand on a few dollars extra
for their use.

In severely cold weather, even though
the day be bright, cows will give bet-
ter returns if turned out only in the
middle of the day, and when it 18
stormy, only to waler, then housed and
properly fed.

{Dairymen should carefully watch the
teats of their cows, and if any soreness
is detected, attend to it at omce. A
little timely attention will scon re-

move the trouble, give ease to the cow,
and save the milker time in milking.

A good quality of wool cannot Le ob-
tained from sheep whick are allowed
to grow poor two or Lhree Limes a year,
and are in good condition only when
ihe season is favorable; in faot, failure
is the price of neglect more often than
we think. :

Take good care that the pigs have a
suffic.ent supply of salt, ashes and char-
coal: keep it in a box under shelten
where they can help themselves, and

never let the supply entirely run out,

fThEre is no danger of them eating too

Though the even dis- |

'nicely, but do not cheat yourself

'may be falling off Frr&-
'geny is gaining. Give ber the best ood

. —_—

much. for their own cravings will meas-

‘ure that.

growing
with
a false idea of the profits unigess you
are also observi the mother. She
as fast as her

The sucking pigs may be

ob ainable to keep up both flesh and
flow of milk. | ;
By proper care and management _ﬂm
calf raised by hand will develop Just
as rapidly as if it had run with the
cow, and it is very ceriain that it will
ost muech less. Do not let it run with
the cow at all. Feed at the slart ‘new
milk only, and feed often; never let 1L
overload its stomadh. !
There is noihing more ]ilmdm:t.[vq of
profanity tkan to milk a hard-milking
cow, especially if she is a kicker, as the
hard milker is apt to be. Farmers
who pray that they be not led into
temptation ought to give more care to
the kind of cows they keep for their
yboys and hired men to milk. It 18 &
pretty serious busimess putling tempta-
tion to swear in other people’s way.

PERSONAL POINTERS.

votes About Some ol the Great Folks of
the World.

It is said that Dr. Nansen, the Nor-
wegian explorer is much uunuyed* when
he sees himself referred to as a Swede.

Mr. Robert Barrett Browning is es-
tablishing a school at Asolo, Italy, for
the benefit of girls employed in the
silk miils there.

Daniel L. Jones, of Brooklyn, has 1n
his pessession a watch, which it 18
claimed Oliver Cromwell carried in the
seventeenth century.

The distinguished Berlin astronomer,
Prof. Dr. Arthur Auwers, has receiv-
ed from the German emperor a gold
medal for his services to science.

Dr.

The new bishop of London,
Creighton shocks sirict churchmen by
not wearing clerical clothes when he
goes to the continent on a vacation.

Mrs. Lucinda Penn Fisher, a direct
descendant of William Penn, 1~ living
in Buffalo, and at the age of 80 is de-
pendent upon charity for her support.

Agostino Gatti, the London calerer
who died recently was a millionaire.
He was peasant-born and lived as a
peasant, with no desire to go into so-
ciely.

Verne is still busy writing two Tro-
mances a year, though he publishes
only one. [He goes 1o bed at 9, is up
at 4, and from that hour untii noon
be s at work.

James McNeill Whistler has had his
studio quite emptied of pictures, by a
wealthy American who insisted on buy-

=

ing everything the artist held on hand.

Miss Knight, of London has Leen ap-
poinied professor of analomy and pa-
thology in fhe Lhudiana  Medical
School, Nbrthwestern provinces, India.

Lord Dufferin is President of the
commitiee in charge of the celebra~-
tion of the 400th anniversary of Cab-
ot's discovery of North America, which
will be held this year at Bristol, Cab-
ot’'s home port.

Mr. Moody hires Tremont Temple,
Boston, on his own account, and takes
up a collection at each meeting to de-
fray the expense. The collections, how-

ever, do not meet the rent.

Intimate friends of the late Alexand-
er Dumas, fils, have resclved to keep
the remembrance of the dramatist alive
in their minds by a special dinner ev-
ery three menths in Paris.

Prince Alexander Imeretinsky, who
has been made Governor-General of
Warsaw in place of Count Shuvaloff
is a son of the last independent prince
of the Caucasus. ‘He took part in the
suppression of the Polish revolt in
igiﬁ and in the Russo-Turkish war of

A marble bust of Clara Schumanni
by Prof. Hausmann, has been set up
in the concert rcom of ifthe Museum
of Frankford-on-the-Main—the hall
where, on January 23, 1891, she closed
her public career as a pianiste with a
performance of her husband's piano
quartet.

Poor Kine Khama's visit to England
last summer, when he obtained pro-
mises that his subjects would be fair-
ly treated and not plied with liquor
by the DBritish traders, has probably
been rendered useless by the discovery
of rich beds of coal in his couniry.
The coal lies only seveniy feet below
the surfoce and is close 1o the line of
the railread to DBuluwayo.

SOME CELEBRATED BRIDGES,

The Niagara Suspension Bridge was
built in 1852—55 at a cost of $400,000.
It is 245 feet above high water/ 80 feet
long, and the strength is estimated at
1,200 tons.

The Bridge of Sighs, at Venice, over
which condemned prisoners were trans-
ported from the Judgment Hall to the
place of their execution, was built in
the Armada year, 15BS. f

The Bridge of the Holy Trinity, at
Venice consists of three beautiful el-
liptical arches of white marble, and
stands unrivalled as a work of art. It

is 322 feet long, and was completed in
1569,

London Bridge is constructed of
granite, and is considered one of the
finest specimens of bridge architec-
ture. The present structure was com-
menced in 1824, and completed In sev-
en years at a cost of over halfd a mil-
lion pounds.

The Lagong Bridge, built over an
arm of the China Sea, is five miles long,
with three hundred arches of stone, 70
ft. high and 70 ft. broad, each piliar
supporting a marble lion 21 ft. in
lengzth. The cost of the bridge is un-
kmown. 1

Brooklyn Bridge was commenced, un-
der the directicn of Mr. Roebling, the
designer of the Niagara Suspension
Bridge, in 1870, and completed in thir-
teen vears. It is 5980 ft. long, and 135
ft. high. The cost of building was lit-
tle less than $15,000,000.

BEST FIRE-PROOF DOORS.
Numerous experiments to determine

the best fire-resisting materials for the

construction of doors have proved that
wood covered with tin resists fire bet-
{er than an iron door.
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SOME DISEASES OF INFANTS.

The high mortality among infants is
largely due to the widespread occur-
ence of inflammations of the membran-
ous tract. the exact seat of the inflam-
mation varying with the change of the
seasons. In summer, the mucous mem-
brane of the stomach is likely to be
attacked, causing frequent vomiting,
which results in an interference with
the absorption of nourishment ; while a
similar inflammation of the mucous
membrane of the intestines willcause
persistent diarrhoea, with a like re-
suit.

In cold weather the mucous mem-
brane of the nose, throat or lungs, 1s
oftener the seat of the disease.

The skin of infants, too, offers but a
feeble resistance to outside influences.
A condition of the blood due to indiges-
tion often-gives rise to eczema on the
cheeks, scalp and elsewhere, the symp-
toms being roughness, redness and even
moisture —weeping—of the skin, Local
irritations, such as moisture, cold, or

the rubbing of seams, are apt to give
rise to the state known as ‘‘chafed
skin."

This sensitiveness of the infant’s
skin should Le borne in mind, and the
underclothing should be loose, soft, and
frequently changed, while mnature’s
skin-tonic for both infants and aduits
—dthe. bath—should be daily administer-
ed.

la view of the quickness with which
infants become chilled, especially before
the period when they are able to walk,
the garment worn next the skin should
be invariably of wool, which material
affords the best protection against a
too rapid loss of heat. In summer the
garment should be thinner, but always
of wool. Infants are rarely ‘' bundled
up” too much, notwithstanding opin-
ions often freely expressed to the con-
trary. : :

The lack of resistance to disease In
infancy which has been noted in con-
nection with the skin and the mucous
membrane, is likewise characteristic of
other organs. The most common age
at which the infectious diseases are con-
tracted is in infancy, and in early 1n-
fancy they prove more severe than with
older children, and are oftener fatal.

An impression that * children’s dis-
epases " are Letter once had and done
with is entirely at wvariance with the
olservation and judgment of the med-
ical profession. ‘The sequence of dis-
pases which the physician so often sees
in children, as the result of one of the
contagious diseases needlessly contract-
ad, is o lesson which he cannot ignore,
One disease makes a child less able 'to
battle successfully with another which
may be coniracted before he is rid of
the first. Wise parenis ward off the
contagious disenses as long as possible.
Even measles frequently proves fatal
in the young infant, while in other
cases its evil effects are lasting through-
out childhood.

SIMPLE REMEDIES.

Few accidents which befall children
prove so painful as to step on a rusty
nail. The foot should at once be im-
mersed in warm water, which will usu-
ally cause the wound to bleed a little,
which tends to reduce soreness. If the
wound is not deep, this often allays
the pain. If extremely painful there
is danger of lockjaw. To give relief
and prevent the danger, hold the foot
over a shovel of coals and a plentiful
sprinkling of sugar, as the smoke from
this is certain to be effective. When
relieved, apply a poultice of raw scrap-
ed beet, and uniess the wound is a
very severe one this will prevent any
further trouble and speedily effect a

cure. If the beets cannot bhe obtained,
a handful of peach leaves boiled for a
few minutes until the strength has been
extracted and the water has a bitter
taste, the leaves removed and water
thickened with cornmeal and applied
as hot as can be borne, is a good rem-
edy. A thin slice of [al pork is some-
times used.

For earache, that bane of childhood,
we know of no remedy so effective as
onion juice. 'I'o prepare it we wrap a
large onion in heavy brown wrapping
paper, wek it, and put among the coals
to roast. When tender extract the
juice by squeezing in a piece of cheese-
eloth, after which it may be bottled and
kept for use as needed. When neces-
gary warm a drop or two in a teaspoon
and drop into the patient’s ear and cov-
er with a bit of warm cotion to ex-
clude the air. We have never known
;.hlfi to fail to bring almost instant re-
ief.

To stop the excessive bleeding of a
cut, apply white sugar thoroughly mois-
tiened with camphor.

A simple remedy we used a great
deal when the children were small was
equal parts of lard and eamphor, for
colds. To prepare it, we softened the
lard, added camphor, and beat it con-
stantly, cooling as rapidly s possible,
until firm. For hoarseness or soreness
in the chest it was freely applied to
chest and throat. If mecessary it was
rubbed on temples and about the nos-
trils, also on bottoms of feet and palms
f_[ Pands. and seldom failed to bring re-
ief.

A FAMILY DOCTOR SAYS

That the hot pastry and iced drinks
of this country have much to do with
the thinness of its people.

That disordered digestion in adults
is often the outcome of being compelled
or allowed to eat rich foed in ehildhood.

That the time to pay strict attenion
to bodily health is during the vigor-
ous portion of life.

That up to middle age most people
are careless regarding their physical
condition, and thus people who ought
to live long lives have their days cur-
tailed.

That it is a great mistake to follow
the common practice of dosing infants

with teas, oils, and sweetened waters
when any real or imaginary il is upon

them,
That for those who hurry to and (ro
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from fheir meals soup is recommended
&s a preparatory agent for the recep-
tion of solid food. For a man to rush
hurriedly to his meals and gulp down
meat, vegetables, and pie without &
short pause of rest for the stomach is
nearly akin to suicide.
That toasting bread destroys the
yeast germs and converts the starch
into a soluble substance which is in-
capable of fermentation; that dry toast
is more healthful, will not sour the
stomach, nor produce any discomfort,
and is, therefore;, more agreeahle to a
weak digestion than any other hread.
That toothache caused by a cold in
the facial nerves may often be relieved
by wringing a soft cloth out of cold
water and sprinkling it with strong
vinegar. This should be laid on the
face like a poultice, and will often be
followed by refreshing sleep.

W Em——
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A TRUE STORY.

They were two young women travel-
ling alone, and it was their first voy-
age across the Atlantic. The passage
was stormy, and seasickness and fear
caused them to cling desperately, as to
their only friend, to the little steward-
ess who nmursed them.

She was a gentle Scotchwoman past
middle age, and being lonely, too, i
the huge, noisy steaimner bher tongue was
loosened by their kindness., They very
soon knew all about the sweater’'s shop
for which she had worked twenty years
in Glasgow, and how some wonderful
good luck hnd brought her the chance
of this place, and how, if she could keep
it for two years longer, she would have
saved enough to go back to her old
mother in Peebles, and live on thein
cotter's patch in peace to the end of
their days.

“She is hoping for it, too. It will ba
great comfort,” she said, ending her
story, her grave eyes shining. “I will
bring you your tea now."

But a strange woman brought the tea,

“Where is Jean?' they asked, Im-
patiently.

“The chief steward has ordered her
to emother part of the ship,” was the
reply. “Two passengers are ill, and
she is to nurse them."”

“They cannot need her as much &S
we dol!” the Americans grumbled; but
Jean did not come agaln.

On her way for the tea, the head
steward had met her. “Two women,”
he said, “are seized with what the doc-
tor hopes is only measles., They musb
be isolated with one stewardess to at-
tend them. I have chosen you. Get
what is necessary, and come at once.”

“Must I go?" Jean faltered.

“You are single, and the other wo-
men have children depending on them.
The disease may be malignant.” — The
man hesitated, looking at her. “‘I can’t
force you to do it,” he said, gently, “but

somebody must go.”
Jean stood a minute., She saw the

tage. So many years she had worked
for her— )

“Yes, I will go,” she said, quietly.

A few minutes later she passed intae
the hospital-room, carrying a bundle,
jl:iﬂd the heavy oak door closed behind
ar.

The fact that two patients were iso-
lated was kept secret in the ship, 1n
order that tllm passengers should not
be alarmed. They recovered sufficient-
ly before the vessel reached port for
her to escape quarantine.

“There were no other patientsf” the
examining physician demanded.

nurse. &She was not strong, and suc-
cumbed at once.,”

“You are fortunate, I can pass you."”

Days before the ship reached barbor,
a plain, wooden box was brought on
declt one evening, and after a brief,
hurried service slid into the sea.

“Who is dead ?"" asked a startled pas-
senger.

“Only one of the stewardesses,” was
the reply.

.The world loses every day nameless
heroes who die for.duty with as hu];;h
urpose as any who perished in the
lames of Smithfield. God only keeps
their mnames and record.

FLORENCE NIGHTINGALE.

Miss Florence Nightingale has pro-
bably caused nearly as many girls to
engage in the moble calling of nursing
as Robinson Crusoe has sent boys to sea.
But the deeds she did and the good
she accomplished belong so entirely
to events that have been relegated to
the domain of history, that the world
for the most part regards her as a hus-
torical figure, and forgets that she is

still living. Yet the other day, when
56 out of the 72 survivors of Balaclava
met around a dinner table at Birming-,
ham, a telegram arrived expressing
heartfelt sympathy to ithe veterans,
signed "Florence Nightingale.”

A CAT'S RECEPTION.

Quite an army of cats is kept by
Lady Marcus Beresford. These animals
about 150 in number, are extremely
sagacious, and have been trained to use
their intelligence in a remarkable way.
W henever it is possible for her to do so,
Lady Marcus Beresford holds a recep-
tion for her pets, she sitting upon &
chair. and her cats forming o large

circle around her.
these areatures up to her in turn by
their names. Obediently they come tg
receive a soft pat and a kindly word,
and then, with the utmost decorum,
each goes back to its place to make
room for the next,

THE QUEEN'S WALKING STICE.

The walking stick which Queen Vie-
toria has found it necessary to use dur-
ing the last few years is a staff of
stout British oak, originally made for
and presented to Chartles II. by a lo-
yal citizen of Worcester. When the

Queen first used it it only had a plain
gold top, but in after years she re-
q_uirwl umn;tt,hmg Lo rtml:.: s:. t&mﬁz
“ orip,” and to suppo r better,

thgemp was added a queer little Indian

idol which formed part of the booty of
Seringapatam.

old mother at the door of the little cot-

“But one,” replied the captain. “Their -

One by one she calls,
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