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THE WHITE LACE FAN.

1.

*What 1s tha price of it "' Nina Car-
w0l asked eagerly,

“Twenty-five shillings, ma'am,” the
fasistant answeared, referring to the
emall ticket which hung to the elegant
fan upon the counter.

“Twenty-five shilling! Oh, dear!
Then of course I can't afford I(t.)"

And Nina laid down the pretty trink-
et and walked slowly out of the shop.

She was a aparkling, black-browed
brunefte, wl'th'_ great, languid eyes, &
mouth like wave-wet coral, and a shy,
bewitching way which gentlemen called
charming and ladies couldn't apprecl-
ate at all. Miss Philpotts was just
about to be married, snd she had ask-
pd Nina to bs her second bridepmaid;
the other bridesmaids had given such
elegant wedding-gifts—and Nina, girl-
like had no wish to ba behindhand.

“That white lace fan, with the lav-
ender silk lining and the pearl sticks,
would hare been the very thing," said
Nina to herself. “Oh, dear, what a
wretched thing it is to be poor! And
what will Mr. Fortescue think If I
glve Nellia nothing on earth but a
two-and-sixpenny handkerchief I'’

Mr. Fortescus was the name of the
gentleman who was to be “'best man"
at the wedding—a handsome young
graduate with ap auburn mustache, a
head of curly Saxon hair and laugh-
Ing eyes, and whom the girls all liked
and Nina—well, she liked him, too —
just a little. At all events, she was
anxious to stand well in his eyes, and
from this, quite a3 much as from her
affection for the bride-expectant,
gprang her desire for the white lace
fan with the lavender silk lining and
the carved mother-of-pearl sticks., For
Allie Mortimer had given a gold watch
end chain, and Esther Ames a silver
emelling bottle with a diamond-stud-

ded stopper.

“I must give something decent!”
said Nina, compressing her oherry lips
together; and shes went to her grim

~ old granduncls,

“Uncle Leopold," dhe said, ''can you
epare me a sovereign "

Unele Leopold turned upon her a
sharp and withering elance.

“You know, shild, I cannot," sald he,
*Money isn't so plentiful with the
Carrols that sovereigns flutter through
the day like sparrows. I gave you half
& sovereign thie day before yesterday,
It is all that you can have at present.”

“But, uncle, here Is a sovereign ly-
ing on the desk.”

“Humph I"' and Uncle Leopold shrug-

ed his shoulders. "“You're welcome to

hat if you want it. It's a counterfeil
—a dead loss, so far as [ amy concern-
ed. I don’'t know whera 1T could pos-
gibly have taken it

“But it looks good, Uncle Leopold.”

“Of course it does, else Ishouldn't
have bean sold as I was. Take it away
child,—take it away! It's not pleasant
to be reminded of one's folly by the
perpetual witnesa lying there before
one's eyes,'”

And so with a slgh Nina put the coln
In her purse and went away.

“lI dom't believe it's bad,” said she
to heraelf, a sudden idea springing in-
to har mind. “I dare say it is good,

nly some old fogy or other has re-
d to take it from Uncle I.eopold.

At all events, I mean to try the ex-
riment. It certainly can't do any
rm, and I do want the fan se much!"”
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“Miss Carrol [

“Oh, Mr. Fortescue! is it you "’

Nina colored scarlet. Sha was a lit-
tle vexed that Mr. Fortescue should
have overtaken her just on/ the thres-
bold of Newton & Taxley's emporium;
and yet why sholwld she be annoyed?

“Am I fo the way? May I accom-
pany you?' he asled in an off-hand
sort of manner, :

“Oh, certainly, I shall be delighted!
I—I was only going to buy a wedding
present for Nellie Philpotts.”

“Ah! Then I sghall be interested,
:::"].'. May I vepture to inquire what it

Nina's heart pulsated a degree or
two more rapidly as she advanced to
the counter and wddressed a shy,
pretty girl who stood thera.

“I was looking at a white-laced fan
here yesterday. Will you show it to me
again 7’

T
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answered with enthusiasm. "It I8 a

. 9990008000020 0000600
glft alike wartﬁh,? of the giver and :*"" :
of the reclpient. : &

Nina smiled and flushed up. Praise : Abﬂut ﬂ]e Hﬂusc' :
from such a source as this was very| ¢ ®
swesal, ® L

She looked at the fan with delight | €0060900900000000000008000¢

when she reached home.

“What a beauty it is!" soliloguised
she. *What a ridiculous idea 1t was
of Uncle Leapold's that the coin wasn't
good ["'

But she kept the story of her pur-
chases Lo herseli.

I hold the aim of life is less
The search for mly own happiness,
Than giving joy to others.
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TIDBITS MADE OF VEAL.

ITI.

“Which bf the girls was it who took
this sovereign 7"

Mr. Taxley's little black eyes glit-
tered like glass beads behind the
moony glasses of his double-convex
spectacles. The doubtful coin quiver-
ed In his indignant fingers like an
aspen leaf upon its stem.

The hookkeeper, a fat, middle-aged
woman, looked Tound, and said:

“It was Miss Charnock, I know, be-
cause she remarked on ita brightness
when she paid it over.”

“Call Miss Charnock at once,” mut-
tered the proprietor. “The coin is bad!"

And Amy Charnock came.

“Counterfeit? O, Mr. Taxley, that

the bomne removed amd fill the space
with a stuffing made thus: Take two
cupa of bread crumbs, mix with them
a slice of pork chopped fine, one table-
spoonful of butter, a pinch of thyme,
some chopped parsley, the juice of part
of a lemon, salt and pepper, and one
beaten egg. If the stuffing seems dry
add a little stock, or the crumbs may
be moistened in hot water before mix-
ing them with the other ingredients.

Rub the inslde of the meat with salt
and pepper and fill it with the stuffing.
5 e tle or skewer it In place. Put it into
;?'{Pgn:f::ltivznugériggé n{ LoD SO a baking pan; sprinkle tha top with
Amy hesitated. : lay three slices of pork on the top and
“She was very pretty, with Dblack keep them in place with wooden tooth-
white lace fans." : ; : :
“Humph,"” said Mr. Taxley grimly.|or stock 1s better if you bave it; add
: one slice of omion, a few pieces of cel-
but our rules are invariable 31;?1{1
i - t i t ere the
stringent—most stringent wh o ARG ot o o Elade
Your services will ba required no long-| mace. Have the oven quite hot when
er, Miss Charnock, and the sovereign
salary. Sorry, of course'’—as a look of the heat. Baste frequently, and allow
blank dismay came over Amy's face— |full twenty minutes to a pound; give
should bs losing all thl‘:htjm“i? Ft':"‘-"';"]ﬂnllust half hour remove the pieces of
picabey SIS ICHAT ROCK,! X188 (A OnCTICHS pork and dredge the meat with flour.
B0 Amy was discharged.
She hurried home through the:wan-|{o Insure its being a nice brown. If
| the gravy in the pan is too thin thick-
as lead in her bosom, her cheeks pale BIoNy b
as mrshes; because with’ Amy Charnock AN 1
strain it uwpon the dish.
tion whether she retained her situa-| A filet of veal is also greatly improv-
tion at Newton & Taxley's or mnot.
mother, and the little brother, who | bone removed and fill the space with
must be kept at school, and— Ohl what | stuffing, and with a sharp, narrow-
u.ig:rlﬂldﬂ ﬁ;ﬁt“é&[::la ﬂ;‘f:r%'“;z? ]{}:FI[;E parallel with the fibre of the meat and
: draw into them strips of fat pork. Then
world, she stumbled against some one,
It was a gentlemun. and the thi af shoulder 15 roasted.
face as he lifted his hat and spoke the A, Wery flice sauce for serving.with
customary phrase:
“I beg your pardon!" tablespoonful of butter with one tea-
But Amy Charnock stopped him. ' spoonful of salt, a saltspoonful of pep-
ﬁ:glg‘sliﬁign{iiﬁ :lgﬂ HEEE Eﬁ? B€N-| . nd one teaspoonful of dry mustard.
re- | Stir them well together, and then add
member me, sir? [ am the girl who Ghe yolks of two eggs and beat hard
“I do remember now,” said Mr. For-|cream. Stand the bowl containing this
t-'E-Eﬂuﬂ, EHIFI'EIIIHIJ’ puzzlﬂd. “But may !ﬂixturﬁ over the fire j.ﬂ' i pan of holl-
“I don't wonder you are puzzled gt:thﬁﬁk&p like custard; then immediately
my strange address,” Amy interrupt-| take it from the fire and add two
the sovereign she paid was a counter-|gar and serve with the meat in a sep-
feit, and it has cost 'me my situation.” |arate dish.
tribulations. part of the meat 19 thought to make
Mr. Fortescue listened with the dEE]_l-]_ the most delicious of dishes. It is from
gentlemen, be it said to his honor. Ha  38d should be cut four or five inches
the meat on a table
. the St d, st d t ick | and with a wooden mallet gently pound
up the tattered shawl of an organ.|it flat and into good shape. Have the
grinder's hife as readily as the em-|edges thinner than the middle. Closely
broidered handkerchief of a Flora!lard the top with small strips of fat
be Interested in the tears that uhﬂ'.ura‘dnppiug pan and scatter over them a
china-blue eyes and the words that | chopped carrot, turnip and onion, a bay
cherry. ‘the prepared meal upon these veget-
“It seems scarcely possible,’’ said he, | @bles and dust it well with salt and
counterfeit coin. It must be a mis-|& cupful of stock into the pan and cov-
take." er it closely. Ylace the pan In a very

To Stuff a Shoulder of Veal.—Have |

galt amd pepper; then a layer of the
ham and another of the veal and seas-
‘oning, alternating ham and veal until
Itl:m bowl is filled ; then pour a cup of
'rich veal stock over this. Maka a paste
| of flour and water as stiff as it can be
rolled out. Cover the contents of the
bowl with the paste and over this tie
a clean cotton ecloth. Put ths bowl in-
to a sauce pan or some other vessel
with boiling water that will just reach
to the rim of the bowl and boil three
hours. Then take from the fire, re-
move the cloth and paste, and let it
stand umtil the next day, when it may
be turned out and served in thin slicea,
| To make a brown fricassee of veal,
lent four oumces of pork into strips and
' fry them browm and crisp. Meanwhile
cut two pounds of lean veal into fing-
‘e strips, and when the pork is cook-
' ed take it out and put the prepared
veal In its place and brown this meat.
| Remove the meat and stir into the fat
three tablespoonfuls of browned flour,
and then three cups of stock or part
| water and stock. Season with salt and
| paprika and a gill of sherry.
| meat and cover the pan; put it where
| the meat will simmer twenty minutes.
Turn it over strips of buttered toast
and aprinkle chopped paralay over the
whaole.

EVERY-DAY TFTLOWERS,

The common =o0il found in the rear
yvard of a town house, by the addition
of =salt, ashes, lime, etc., makes the best
po=sibile soil for growing the greater
number of flowers and vines. FFavor-
able situations are uzually accessible in
the country but in cramped city lots
there is often no possible choice.

To the genuine flower enthusiast
there is no satisfaction in half-devel-
oped flowers, vines, and shrubs. Var-
ety is often esteemed more highly than
quality. Study the harmony of color.
White blossoms are always beautiful
and combine well with all colors. Shun
planting blues with reds and reds that
war with each other. Very pretty af-
fects are sometimes produced by sow-
ing two plants of similar habits and
harmonious colors, as a pink and white
geranium or fuchsia in one large pot.

Flower lovera in town houses, the
poor and the well-to-do alike resort to
gome very ingenious devices for mak-
g room to grow their favorites. One

would have puzzled long to know that
a unique shaped mass of the most lux-
uriant vines and flowers imaginnble,
| & charming bit of color from a rear
dining-room window in a fashionable
block of houses, had a discarded zinc
sitz bath tub for a foundation.

Four wooden shoe cases [ormed the
basis of ome quite extensive ‘* garden.”
They were arranged as describad be-
low by the imgenious mistress of a
second story apartment. The dining and

——m
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and below the double and single win-

of a first floor piazza.

ter was painted dull brown.
placed in position they reached six in-
ches alove the window sills and after
being filled as full as possible with
pots containing flowers, trailing and
high growing vines, the spaces between
the pots and boxes and pots were pack-
ed full of damp moss. The labter was
the =ort used by florisis and had first
been picked apart and
dampened.
ed instead of moss, but it was feared
that the weight wonld be too much for
the supports of the roof. The moss prov-
ed in every way as suitable, being eas-
ily kept moist.

No variety of flowers is more desir-
able for table decoration than nastuor-
-[ tiums, with their handsome foliage, ar-

tistic shaped, brilliantly colored blos-
soms, and spiecy, refreshing fragrance,
And did vou know that the dwarf var-
ieties, f'om Thumb,

Roll the meat under in good shape and
“Can you describe fher 1" galt and pepper, and dredge with flour;
» of these | | .
eyes and hair. She bought one o picks; pour some water into the pan,
"“No doubt all this is very salisfactory,
ery, one teaspoonful of tomato, half
receiving of bLad coins is in quesfion.
: Dlthe meat is first put in; then reduce
will be deducted from! your month’s
“but it’s our rule. Otherwise we it more time rather than less. In the
is waiting to speak to me.”
e : Placa it in the upper part of the oven
ing twilight, her heart feeling heavy
en it with a little browned flour and
it was a question of sheer starva-
; f ¢ in thi ay: Hs
And then there swas the rheumatic old | ed If cooked in thls way: Have: the
was to become of them? blade knife make half a dozen incisions
tions to take any note of tha outer
treat the meat im the same way as the
the street lamp shone plainly on his|
roasted veal is made by mixing one
“I—I surely am not mistaken."” she pur half a teaspoonful of celery salt
wlm|
bought the lace faa? Don't you
gold the fan—at Newton & Taxley's.” | before stirring in one oup of hot
I ask—"" |ing water and stir until it begins to
ed, with a iittle hysterical laugh. “But  tablespoonfuls of lemon juice or vine-
And she told the simple story of her| For braised fricandeau of veal: This
would have helped an old fishwoman |12 thickness. Lay
of an organ-|
McFlimsey, but it is only natural to{Pork. FPlace four slices of pork in a
flow from lips that are like a cleft | leaf, and some sprigs of parsley. Lay
“that Miss Carrol would give vou a|PepPper and dredge with flour. Pour
“It may be," said A[n}r‘ simply. “But |moderate oven as it must cook slowly.

[ know that I have been turned out
of my place; and if she knew—"
“Will you go with me to her house ¥
“If you think it will do any good.”’
So they went together.
Uncle Ieopold was in his study, and
Nina was copying out some paper or
other for him when the two visitors

The liquids in the pan should Le allowed
just to simmer. Baste frequently. and
if the liquid cooks away add more stock
or water. In the last half hour let
the meat cook without the cover. Re-
move the meat when it is done to a
heated platter. If the gravy seams at
all greasy turn off the top, and if ne-

 tle rool room and will flourish beau-
 Lifully in large pots, boxes or almost
'any receptacle.

=

HASTY WORLDS

were shown in. Nina rose to her feet, | cessary add a little more stock. Place
coloring hot carmine. She knew the the pan over the fire, dredge lightly

and something ftold her that her ge- the juice uf_ part of a lemon, and rub
cret was revealed. through a sieve over the meat.

“Nina,” said her grand-uncle, furn-j For sr;':ﬂlmu_ad veal, chop the cooked
ing sharply around, with a heavy|mMmeat very fine. Butter an earthen
frown darkening his brow, as Amy |dish and put at the bottom a layer of
Charnock told her simple story, “is it|the meat. Pul a layer of sliced hard-
possible that you could be so devoid | bolled eggs over Lhe meat and sprinkle
of principle as to use that coin after | With sall and pepper. Then have a lay-

A bright look of intelligence came | T had plainly told you it was a coun-|er of bread crumbs and scatter bits of

over the girl's face,

She remembered | torfeit ¢

the young lady's interest of the dn.yi

before,

, butter over the top.
thought per-|ers until the dish is nearly filled, hav-

“"T—I did mnot know, 1 €
|img crumbs for the last layer. Pour

haps—"' stammered poor Nina.

_"IDIL yes, ma'am!" said she. “White,| ""You see the mischief you have done,'" & ©Up of Ht{li'k_ or milk over the whole,
with pearl sticks and a lavender lin-|interrupted Mr. Carvol. “Let il be a and bake half an hour. A very small

ing. Here it is.”

|

lesson to you. I must see this Taxley | piece of ham chopped with the veal gives

“Twenty-five ghillings I think you| fellow at once. This poor girl must be | an additional flavor, and parsley way

sald the price was?"
“Yes, ma'am; twenty-five shillings.”

reinstated in her place without delay!'| be scattered over the meat.
“And must I send Lack the fan?'| To Dbiake a Veal Loaf—Mince 31-2

“I will take it. Please pack it very|cried Nina, bursting into tears of mor-|pounds of veal and one thick slice of

carefully in the box.
“Shall I send if, ma'am?"

“No, I am in B hurry—I will take it | tepposing tere.

myself.”

And, half-conscious that
doing wrong, yet unwilling
herself fthe luxury, and

she
to

deny

done. Nina Carrol handed over

lngs in payment for
trinket.

was | for

_ resolutely | “We are poor; but we are no beggars.
persuading herself that no harm was| My miere can afford neither to send

tified pride. salt pork very fine. Add half a dozen

“Pardon me,"" said Mr. Fortescue, in- butter crackers rolled fine, a heaping
“Let me have thaltahh:spmm[u! of chopped parsley, two
I}l{gagurﬂ of ﬂeti_[iﬂg this little account well-beaten egEs, 4 [l‘i‘l"!UH of butter the
Miss Carrol.” size of an egg, a level tablespoonful of
No!" said Uncle Leopold brusquely, |salt, half a teaspoonful of pepper, and

allspice,

_ _ . ) the | 25-shilling fans nor to allow others to together and mould the mixture into |
counferfeit sovereign with five shill-| send them for her.”

the glittnring‘f And so Nina had to fall
L

the form of a square loaf of bread,
back mpon !Stick a tiny cucumber or walnut pickle
1e linen cambric pocket handkerchief im here and there, pressing them into

The girl took it without & word, and | after all on which she had embroidered | the loaf. Sprinkle bread crumbs over

presently
rived.

“I am ready mow,' said Nina, turn-
lng to Mr. Fortescue, who had stood

a little papered packet ar-

leaning against the counter, with ex-|

emplary patience,
pf the transaction.
Bide by side they left the shop.

during the whole

“Do you think Nellie will like it.”

Miss Carrol asked, as soon as they were
gafa put on the pavement.
“T am sure she will I"" Mr. Fortescue

|

her friend’'s monogram.

“How I wish T had 1let the
alone,"” ghe cried in the bitterness of | little water to prevent the meat’s cook-
her goul the week after the wedding, ing too dry, and bake in a moderate

when she heard that Mr. Fortescue had | oven two hours, basting the loaf with |

melted butter and hot water.

A mice way of cooking veal to serve
cold is thus: Bulter thickly an earthen
bowl and line it with slices of hard-
boiled eggs. Have some lean veal and
ham eut into thin slices. Put into the
'bowl a layer of veal and sprinkle with

scfually engaged himself to Newton &
Taxley's prefty assistant.

S50 one wedding made another. And
Amy Charnock thanked God for the
great goodness that had bestowed up-
on ber such a gift as Henry Fortes-
cue's love,

Repeat these lay- |

the same quantity of mixed cloves and |
Knead these ingredients well |

| the top and put bits of butter on them.
coin| Lay the loaf in a baking pan, add a |

| to count ten before we open our mouth.
|

lTﬂt. hasty words oftimes fly from our
| lips, im the moment of excited feeling,

'or count half of ten, the harm is done,

the keen word has flashed like a dart
| imto some gentle heart. These hasty
' words are spokemy, too, most frequent-
ly between those who love each other.
| We control our speech fairly well when
it is wilh strangers or ordinary ac-
quamntiances we are speaking, but with
those we love the best we are less care-

ful. We let our woerry or our weari-
ness make us irritable, and then we
utter hasty words which., f[ive min-

utes afterward we would give all we
have to recall. But such words never
can be recalled. They may be formiv-

ey, for love forgives till seventy times |

seven tlimes; but the wounds, the scars,
remalm.

T

i EVEN-HANDED JUSTICE,

| blacking his eye. What have you
say, Sirf

a pet dog, and I canght this

bringing it back.

a black eye, the next time you steal
& lady’s dog and don't keep it,
send vou up for six months,
Separate Institutions —Clerical Friend
—1 hear you are having troulie in vour
church. The Rev. Dr. Fourthly—Not a
word of truth im it. The trouble 18
in the choir.

Justice—Yon are charged with com-
| mitting an assault on this man and |
tni

Gentleman—Your honor.my wife lost
fellow |

Justice—You are discharged; but as
[or you, you miserable, scalawag, with

1'11

|

Add the |

THE UNITED STATES SHOULD BE
VICTORIOUS IN THIS WAR.

—_—

Over LThree Hundred Yexvs

Ago SKince
Spaln Yom A Naval Battle—She Loa$

Thousunds of Men In Trying to Reinke
tibhralinr—Ensily Keaten at Trafalgar.

American naval officers are absolute-
ly confident of success in the war with
Spain, not onty because they have the
hest navy, but because Spain has had a
long, unbroken record of naval defeata
for threa centuries and a quarter, and
a victory this time would be an excep-
tion.

The last naval battle won by Spaim
was that of Lepanto, fought in 1571,
when the Turkish fleet was defeated
This was one of the greatest battles im
history, but the Spanish had not only
their ablest warrior at their head, but
were given eflfective assistance by the
Genoese and Venefian fleets.

Since that battle Spain has not won
a victory on the seas. At one time or
anolther the Castilians have been en-
gaged with England, Holland, Franca,
the petty Italian states, combinations
of German gilates and various other
countries. The revolutions in Central
and South America caused her to make
use of her naval skill. But always
with the same result. She has won ne
hattle which has had the slightest ef-
fect toward bettering her fortunes.

It was only seaventeen years after the
battle of the armanda at Lepanto that
Spain sent her supposedly invincible
armanda—the greatest flest in appear-
ance that the world had ever sasa—
against Great Britain. But they wers
defeated overwhslmingly by a British
force that was insignificant compared
with the great Spanish fleel of war-
ships.

. UNABLE TO KEEP GIBRALTAR.

Spain was unahle to retaln Glbral-
tar, the greatest of the world’s fortres-
ses. England won it in 174 after am
attack by Sir George Rooke, the prince
of Hesse-Darmstadt, Sir John Leake
and Admiral Byng. Spain repealedly
tried to get it back but has never been
successful, and it yet remains in Eng-
land's possession. ‘I'he Spanish and
French lost 10,000 men in the first at-
tempt, three months after its capture,
while the British loss was about 400.
Another attack by the Spaniards in
1720 was repulsed with great loss. Im
1727 their attack cost them 5000 men,
while but 300 of the small British gar-
rison of British defenders perished. In

one sleeping room were at the rear, |

dow opening out of them was the roof | _
The boxes wers Agalnst a
filled deep enough with broken bricks |
and potsherds to allow the pots placed |
on them to reach juat to the top ﬂf!

the lLoxes, and the outside of the lat- | : :
When | the French and Spanish to regain the

thoroughly |
Earth would have bean us- |

and Tropaeolum |
. Lobbianum require comparatively lit-|

We are told that we ought to think | Spanish
twice before we speak. Sometimes we | battle to the English fleet after having

'are advised. if we are feeling unkindly | . i el et
| & numerical superiority, but wers easi-

| ly beaten by Nelson.

—— e e — . ———

1779 the French and Spaniards made a
concerted attack, and although they
'employed the greatest armament that
had up to that time 'been bLrought
fortress they were over-
thrown. Another army of 40,000 men
with a naval forece failed in a similar
effort in 1781,

The most determined effort mada by

' fortress was in 1782, when 12,000 of the
|L'ue5t troops of France were engaged.
' One thouszand pleces of artillery were
| brought against the fortress Lesidea~”
forty-sevea sail of the line, all three
deckers, ten great [loating batteries,
supposed to be invincible, carrying 212
guns, and innumerable smallar boats,
' such as xehbecs, frigates, bomb catchea,
gun and mortar boats. For weeks 6.-
000 shells were daily thrown, but the
| garrison of only 7,000 British held the
fort.

At a meetlng on the high seas Spaia
had a2 more severe lesson in the prow-
ess of the Anglo-Saxon fars. A Span-
ish fleat of twenty-nine sail was total-
ly defeated by Sir George Byng in the
Faro of Messina, July 81, 1780. Near
("ape Vincent Rodney whipped an-
other fleet in 1780; and France and
Spain together fought desperately bnt
vainly against England in the bay of
Gibraltar. « Spain always had allies.
England was fichting balf the rest of
the world.

BATTLE OF TRAFALGAR.

The last of the more important navad
battles engaged in by Spain was that
of Trufalgar, in which the French and
together attempted to give

dodged it for months. They relied om

Hince then Spain has not altempled

| to fight on the sens except with the

. - Je | r r Liics =0 : & '-
land Yefore we have time to think twice | 31'1;::."1!.-._“ :Eim e of Souliand e ol
' s [ S

Tha Feruviins and Chileans
pasily heat the Spanish in the wars of
1864 and 18'6. Pereja, the Spanich ad-
miral, committed suicide in 1864 la-
: - q
cause of his defeat by the South Amer-
licans. His successor was (he hlunder-
| ing and cowardly Nunez who lombard-
 ed Valpauraico and destroyed Tthe pro-
- perty of Europeans, thus aronsing the
| indignation of all Burope.
I
I
|
|
|

Nunez attempted to repeat thiz sama
trick at Callao, but some vassals that
happened to he in the harbor [lired a
few shots and he fled.

[t is this record that makes the na-
val officers lelieve they have an easy
task before tham in the war with
Spain, and they would be surprised If
fhis war shonld prova for the first Lime
that ."1|1|i!1"1 could defeat .-"hl'lg‘![}-f‘irlxr_\ﬂ:l..,
or any other nation for that malter,

; ATT. ON WIND.

Torn Harmon,
| him'?

Oh, he’s hera yet, Buildin' ap
a reputation on wind,

How's that ?

He’s invented three different bicycle
paumps, and now he’s working on =2
flyin' machine.

whatever became of

qli.it.ﬂ

A SINCERE YOUTH. .
Marie—Don't you think he wanty to
| marry you for your monayt

Penetorve—Oh, no: he does not carn
for money. W(Vhy, 1 hiar thal Y
throws it away a8 faat as ha gels it




