
The Miner’s Love
One Septem ber m orning, w hile the 

Ban wae sh in ing down in  the m ining 
town of W along, E lle n  and her fa th er 
same slo w ly  along the road.

Over in G ilt  Creek a g re a t strik e  had 
occurred, and num bers of prospectors 
thronged the stre e ts  and stood in 
groups at every  corner. One rough 
m iner turned and looked a fte r  E llen  
and her fa th e r and the old hand or­
gan.

"  This here ’s  a  c ity  now, boys Г he 
cried. “  J u s t  look /at the organ-grind- 
Ы  comey to tow n.”

‘ G ive me a tune, old m an 1”  called 
out a seoond m iner.

"  L et him  'alone, boys,”  sa id  a th ird.
" He isi blind.”

E lle n  led  her fa th er down the nar­
row  stre e t and piloted him  sa fe ly  
through  the, noisy crowd. A s she tu rn ­
ed a co m er she spied an  unpretentious 
tating-houße.

“  D inner f i f t y  cen ts ,”  the s ig n  read, 
and sh e paused before the open door.

"  W e’ll  go in and g e t som e dinner; 
dad. I ’m fe a r fu l h u n g ry .’

Sh e  led, her fa th er to one of the sm all 
tables and slipped the organ  from  his 
back. Then she/ drew  an old red hand­
kerchief from  her pocket and untied 
one corner. A  litt le  ro ll o f coins drop­
ped out on the table.

"  Got enough, dear ?”  asked her fa th ­
er. Н іэ quick' ear had cau gh t the click 
of the coins.

"  L o ts ,”  sa id  she, sh ortly .
Sh e h astily  tied up the m oney, and 

going to the counter ordered dinner 
tor her fa th e r and fo r h erself—only a 
bowl of oatm eal and m ilk.

"  I  wae p retty  near s ta rv ed ,”  said 
the old organ  grind er, as he ate  his 
roast beef w ith a good relish . "  H ain ’t 
the m eat good, E llen  ?”

"  Course it  is 1”  answ ered E llen , calm - 
J y  tak in g  )a s ip  of m ilk .

“ And thei tom atoes and the ricepud- 
din’ ?’ added her fath er.

"  Y e s , dad ; but don’t stop to ta lk ,’ 
said his d aughter.

She soon finished her own sim ple 
dinner and lean ed  back in the s t if f  
wooden chair. Two m in ers close by 
looked up adm irin gly . H er eyes w ere 
la rg e  and black, as had been those of 
her Italiani m other, who had died when 
she w as born. H eavy braids of black 
h air w ere wound round her head, and 
her cheeksi and lips w ere  crim son. H er 
old s tra w  h at w as tied down w ith  a 
faded ribbon ; h er d ark  blue dress w as 
stained and shabby. She wore a blan-
key sh aw l round h er slender shoul-' »
tiers.

“  W e’ve had a splendid dinner, hain ’ t 
w e?”  sa id  her fath er, ris in g  and tak­
ing the organ on his back.

The young wom an took her fa th e r ’s 
arm  and led him  to the corner of the 
street.

“  W e’ll  stop and p lay  here, dad.’ 
H er fa th er patien tly  began to turn  

the crank of the old organ. She stood 
beside him , and e a g e rly  scanned the 
faces of the passers-by. Few  seemed 
to th ink the m usic weus w orth  paying 
for. A  lady gave  a coin, and a m in­
er care lessly  tossed a q u arter tow ard 
them.

B u t their supper and a n ig h t’s lodg­
in g w ere  to be paid for, and very  lit­
tle  w as le ft  in  the handkerchief.

I t  g rew  late a t la st. The organ- 
grin d er had played through a ll his 
tunes.

“  Y o u  are  tired, dad,”  sa id  E llen , as 
her fath er paused, " W e ’ll go and find 
a place to sleep.”

"  W e don’t w ant no supper, do we, 
N ell ? We had such a h e arty  din­
n er.’*

“ Y e s , dad,”  sa id  she, fa in tly .
"  And it  w as latte, too,”  added the 

old m an. "  I t  [must h a ’ been ’m ost 
three o’clook.’

“  B e  you h un gry , dad ?”  asked the 
daughter, an xiously  looking into his 
face.

"  Not a m ite,”  answ ered her fa th er, 
very  ch eerfu lly . "  And s ’poso I  p lay a 
litt le  longer. T ain ’t  dark  yet, is it ? 
Let’s  w alk  along.’

They turned a corner and found 
thlemselves in  a  side street, in a quiet 
neighborhood. There w ere cu rtains at 
some of fthe sm all cabins.

An open door gave a glim pse of a 
b right B ru sse ls carpet. Suddenly a 
young g ir l  appeared a t a window, and 
ra isin g  the sash , very  care lessly , toss­
ed out into the road a b eautifu l, h alf- 
withered bouquet >f hothouse flow - 
»rs.

E llen  q u ick ly  glanced up a t the lady, 
Who w as young and had fa ir  hair. 
This much sh e rem em bered alw ays.

Thte bouquet ro lled  to the young 
g irl's  feet, th en  stopped. She stoop­
ed and picked  up the flow ers. They 
w ere only a litt le  faded. Some of the 
roses w ere quite fresh  and fra g ra n t. 
I t  m ust have been a b eau tifu l bou­
quet once. W hy did the young lady 
throw  it  aw ay so soon ?

I t  w as n e a rly  seven o’clock. E llen  
fend her fa th er had paused before a 
la rg e  hotel ; the space in fro n t w as 
crowded w ith  m en. Some of them  gaz­
ed atl the g ir l  who stood so p atien tly  
beside the> old orgain. iHer hat had s lip ­
ped back, and her b lack h a ir la y  in 
rin g s  on her sm ooth, w hite forehead.

Shte did not know  how p retty  she 
was, and wondered w hy the men 
stared  a t  her so. 'She knew  she w as 
tired and h un gry . She w ished some 
one w ould toss them  some m oney.

A  young m an cam e down the steps. 
H e w ore a blue flannel sh irt  and his 
coat w as quite as shabby as the one 
her fa th e r w ore. He stood ini fro n t of 
h e  organ  w ith  his hands in his poc­

kets. F o r a  few  m om ents he did not 
speak, but seem ed to be listen in g to 
the m usic. A nd then his eyes fe ll on 
the flow ers.

“  W here’d you g it  em ?’ he asked, 
suddenly.

“  Found ’em ,’ answ ered the g ir l, quite 
as sh o rtly .

He came a step n earer and held out 
his hand.

"  L e t me see ’em .’ She drew  back 
h astily .

“  P a y  fo r ’em firs t . I ’ l l  se ll em 
cheap,”  she said. ■

H e th ru st his hand s t ill  deeper in 
pocket, then tossed some silv e r on the 
top of the old organ- Then he took 
the flow ers and studied them  in ten tly  
as he turned the bouquet round.

"  T ell me w here you go t ’em / he ask­
ed, p lead in gly.

"  Found ’em ,’ she said  again . “ A  lad y 
throwed ’em out the w inder.’

The young m an said  som ething un­
der his breath then turned and w alk ­
ed aw ay.

E llen  had seen the color come to his 
face  and a h u rt look in his eyes. A s she 
looked a fte r him he gave the bouquet 
a  toss iand it  fe ll in  the m uddy street, 
only to be crushed the n ext instant 
by the w heels of a passing vehicle.

“  H ain ’t there enough’ m oney yet ?’ 
asked her fath er, touching her arm .

" Y e s ,  dad,’ she answ ered. ‘ ‘ W e’ll go 
and get som e supper, and then w e’ll 
find a place to sleep.”

The little  p arlor of M rs. M urph y’s 
lodging-house w as crowded w ith m in­
ers th at evening. E llen  le ft  her fa th ­
er seated contentedly in a corner, and 
stole q u ietly  out of the fro n t door. 
She w as so  used to an outdoor life  
that shei fe lt su ffocated  in a sm all and 
close room.

Som e onel ea t on th e  low er step, w ith 
his head restin g  on his hands. He look­
ed up and sa w  her/ as she stood hesit­
a t in g ly  in the doorway. 
t  “  Don’t be a fra id ,’ he said  k indly.

I t  w as the young m an who had 
bought the flow ers.

She sank down on the steps and 
drew  her old shaw l s t ill  closer about 
her.

“  I t ’s cold out here,’ sa id  the young 
m an. P erh ap s you ’d better go in .’

“  I  a in t cold,”  answ ered E llen  ; 
"  I ’m m ost a lw ays outdoors.’

"  W here’d you say  you found the 
posies ?”  he asked, suddenly ra is in g  
h is head.

“ A  young lad y  throwed ’em  out, ehe 
hadi ya llex  h air. I t  w as a house w ith  
w hite cu rta in s a t the w inders. I  didn’t  
set mo price on the flo w ers,”  she added 
h a stily , "y o u  needn't h ave paid so 
miuoh fa r  ’em.”

" I  a in ’t com plainin ’ of the p rice ,” 
sa id  the yo.ung fellow . ‘ ‘They cost me 
a pile to begiin w ith .”

“ Did you give ’em  to her ?”  she a sk ­
ed, curiously.

" Y e s , ”  he answ ered sh ortly  ; "m ore 
fool,, too 1”

“ They w ere fad ed ," rem arked  the 
g ir l, consolingly.

“ Y e s ,”  be said, b itteriy . “ She had 
’em  tw elve  hours,”

H is head dropped on his hands again. 
"  I  w ouldn’ t care,’ sa id  E llen , soft-

iy-
The young m an glanced a t  her. H er 

eyes w ere soft w ith sym pathy ; she 
looked so fa ix  in ithe m oonlight.

“ How old a re  you ?”  he asked 
ab ru p tly .

“ Seventeen” ehe replied, wonder- 
in g ly .

“ A n d  you tra v e l about w ith  your 
fa th er ?”

“ Y e s ,”  sa id  the g ir l, “ Dad likes  to 
tra v e l. H e w on't le t me do nothin’, ” 
she replied, proudly. "  He says he can 
support m e.”

"C an  yon w rite  ?”  looking e a g e rly  in­
to h-ex p re tty  faco.

" Y e s . I  w as a t school once.”
" I  h a in ’t  got no education ," sa id  the 

young man sad ly , "a n d  I  w ant to get a 
le tte r w r it .’ ’

“ I ’l l  do it ,"  she offered, eagerly . 
“ W ill you, n ow ?'’ and the young fe l­

low sp ran g  up. "Com e on into the k it­
chen. T here 's never nobody th ere.”

In  a few  moments he had brought 
h er a  sheet of paper and pen and 
ink.

They w ere alone in the litt le  kitchen 
th at w as scarcely  m ore than a shed, 
and (the g ir l seated h erse lf a t  the pine 
table.
, “ Begin  ‘D arlin ’ L iz z ie , '”  sa id  the 
young man, lean in g  an xio u sly  over her 
shoulder.

L a  a cram ped hand and very slow ly 
eihc w ro te : ' ‘D arlin g  L iz z ie .”

‘ T e ll 'her I  lave her 1" he b urst out. 
“ T e ll her I ’m  going over to B ed  Moun­
ta in  to-m orrow, but she can w rite  to 
me. J im  C onroy'11 read  me her letter. 
She needn’ t  sa y  nothin ’ but yes or no. 
G ot it  a ll down Î”

"P reitty  near,”  sa id  the g ir l. "Y o u  
told me such an aw fu l lo t.”

She w as handling the pen aw kw ard ­
ly-

A brigh t color had come to the young 
m an’s  cheeks. H is h a ir w as ligh t, a l­
most golden, ju s t  the color of the 
young lad y 's , E llen  thought. She 
glan ced  down at the le tter. Would 
‘ ‘D arlin g  L iz z ie ”  sa y  yes or no ?

“ Done ?" sa id  her new friend . " I ’ ll 
ta k e  it  over to the post-office."

He sealed  th» envelope c a re fu lly  and 
p u t it tend erly  in his pocket. Then 
he held  ouit his bronzed hand.

“ G ood-by; I ’m much obliged to you. 
LE I  don’t never see you  again . 1  wish 
you good lu ck ."

Ais, (he) passed her ch air a five-dollar 
gold  piece dropped into her lap.

The next Septem ber E llen  and ber 
fa th er found them selves once tnore 
crossing B ed  M ountain on their w ay to 
W alang. She had grow n a litt le  ta ll­
er, but slhe looked much the sam e. H er 
dreisis w as s t ill  shabby, and a forlorn 
felt! hat rep laced  the old b lack straw . 
Buit h er lips and cheeks w ere crim son 
w ith  exexcise and health . A s they 
cam e into view  of the town they pass­
ed, a group of m iners who w ere out 
prospecting. One of them shaded his 
eiyes w ith his hands and looked long 
alt E llen .

"G iv e  us a  tune 1”  he called  out to 
the organ-grind er, and the old m an 
obediently se t down his organ  and be­
gan  to ^tujrn the crank.

Then the young m iner cam e slow ly 
tow ard the g ir l and held out his hand. 
The g ir l knew  him  a t a glance, and

her b lack eyes g rew  b righ t w ith  pleas­
u re . 4

" I  didn’ t  ge t no answ er, ’ he w his­
pered.

E lle n  loeked sorry ; then a curious 
g ladn ess came to her eyes.

‘ ‘H aven ’ t you seen her ?”  she asked.
"N o,’ answ ered the young man, “ she 

don’t live h ere  no more.
‘ ‘ I ’m  so rry ,”  said  the g ir l ;  " I  w rit  it 

p la in .’ '
Then he looked a t  her adm irin gly.
“  ’S ’pose I  come to see you to-night?”
Tho organ-grind er took up his bur­

den again  and as they moved aw ay 
she sm iled  over her shoulder a t  the 
young man w ith  fa ir  h a ir  who looked 
a fte r  her as he leaned lig h tly  on his 
pick.

A  month la te r  a  clergym an  a t  W a- 
iong m arried  them.

E lle n  w as very  happy in her new 
home. There w ere no lace curtains 
a t  the cabin windows, fo r her husband 
w as but a poor prospector, w ith  only 
h is youth and hope. H er fa th er s t ill 
p layed the old organ, but he kept near 
home th at E lle n  m igh t see him  as she 
g lanced up from  her w ork.

One evening d u rin g the w in ter her 
husband came home and as he seated 
h im self by the '  stove drew  a yellow  
enveloe from  his pocket. I t  w as old 
and w orn by much handling and bore 
num erous postm arks.

‘ ‘ W hat is i t ? ” asked E llen , quickly .
‘ ‘An old le tte r fu r  m e,”  answ ered her 

husband. "  They said  it  had bin fol- 
lerin  me ’round everyw here. I  ha ’n ’t 
been in one place long the past year. 
I t  a in ’ t much good now. S ’pose you 
read  i t .”

She took the le tte r and tore open 
the envelope. There w ere only a  few 
lines.

I t  began "D a r lin ’ J im ,”  and w as 
signed "Y our- own L izz ie .”  It  stated  
th at the w rite r  w ould m arry him at 
any time.

"D on ’ t look so 1”  cried  her husband, 
as E llen  g rew  deadly w hite. She did 
not epeak, but stood p erfectly  st ill 
w ith  the le tte r clutched in h er hand.

B u t h er husband th rew  his strong 
arm s around her.

" I ’m g la d  I  didn’ t ge t it  1”  he cried. 
"D on’ t  you know I  love you best ? No­
body can ’ t take yo u r place now.”

L lhe  Home \

FO R  SU N D A Y  

Dutch Soup.—Chop

A  W A LK  TO TH E SUN.

T he A ggregate  M an T ak es a  S tr o ll o f  TO, 
«00 E very  S econd .

I f  the average  old m an of com para­
tive ly  sedentary habits w ere told th at 
during h is life  he had w alked as m any 
m iles as would com pass the earth  at 
the equator s ix  tim es, he w ould prob­
ably be v e ry  much surprised, sa ys  the 
London D aily M ail. And y|et such a 
pedestrian e ffo rt only represents an 
average  w a lk  of s ix  m iles a  day fo r a 
period of s ix ty -e igh t years.

S im ila r ly , the m an who is  content 
w ith  the d aily  average  w a lk  of four 
m iles w ill consider h im self an ath lete 
on learn in g  th at evéry ' year he w a lk s 
a distance equal to a  tr ip  from  Lon­
don to Athens.

W hen one considers the agg regate  
w alk in g  records of the w orld  the fig ­
ures are  éven more surprising- A ssum ­
ing th at each individual averages a 
four-m ile w a lk  a day—and th is can­
not be considered an extra v a g a n t esti­
m ate when one rem em bers that M r. 
Thom as Phipps, o f K irigham , has 
w alked 440,000 m iles on postal duty 
alone—the s ta rt lin g  conclusion is a r­
rived  a t th at the w orld  covers a  jbur- 
ney of 69,444 m iles every  tim e the 
clock ticks, n ight and day.

T his m eans th at the w o rld ’s w alk ing  
record fo r a second of tim e is equal 
to two tripe round the E q u ato r and 
more than  th irteen  ja u n ts  between 
London and N aples. E v e ry  m inute the 
ag g reg ate  m an w a lk s  a distance equal 
to  eight re tu rn -tn p s  to the moon, sup­
plem ented by over fifteen  w a lk s round 
the e a rth ’s  w aist.

flCn an hoiur he w ould w a lk  a s  fa r  
as the sun and back again , take a 
tr ip  to the moon, from  the earth , 140 
tim es, w hile s t ill  leaving  him self a 
s tro ll o f 190,000 m iles to fin ish  the 
c ig a r he lit  a t the commencement of 
h is journey of s ix ty  m inutes. B ut 
considering the ra te  of his progress, 
it  is probable th at even a slow  
sm oker m ight requ ire a second c igar 
before fin ish in g  the w alk .

In  a sin gle  y e a r the a g gregate  m an 
w alk s a distance of 2,190,000 m illion 
m iles, which, a fte r  a ll, inconceivably 
g re a t a s  it is, w ould take him  less 
than one-eleventh p art of the w ay to 
the n earest fixed  star.

I t  is  w ell fo r the a g gregate  m an ’s 
exchequer th a t he w a lk s  these dis­
tances instead  of covering them by 
ra il. A t  the rate  of a penny a m ile, 
the w o rld ’s  annual w a lk  would cost 
£9,125,000,000, or ten tim es as much 
gold as is  cu rren t throughout the en­
tire  w orld . To purchase a ticket for 
th is  distance it  w ould be necessary to 
m ortgage the entire U nited K ingdom  
to three-fo urth s of its  fu ll  value.

R E T U R N E D  T H E CO M PLIM EN T.

The obsequious person who seeks fees 
from  tra v e lle rs  by pretending to m is­
take them for noblemen occasionally 
m eets one who does not fa ll  into the 
trap . The fo llow ing exam ple is taken 
from  an E n g lish  paper :

A n E n g lish  gentlem an o f  som ewhat 
im posing personal appearance had a 
door opened fo r him a t the P a r is  opera 
house, byi an usher, who bowed low and 
said, The door is open, prince.

The E nglish m an  glanced a t him, and 
w ithout extending the expected fee, 
sim ply said. Thank you very much, 
viscount.

D IN N E R , 

an ox ta il in
pieces an inch long,i p lace in a sauce
pan w ith  a tablespoonful ofi butter,
s t ir  un til it browns, then tu rn  the fa t
off: add three p in ts of w ater, one ca r­
rot, one sm all turnip , one onion atfd a 
few  whole cloves. B o il s low ly until 
the m eat is w ell done, then  add three 
tom atoes, peeled and sliced, and sa lt 
and pepper to  taste. B o il 15  m inutes 
longer.

Chicken and Вес.пз,—Prep are  a c h 'ck -  
en as fo r fricassee, put it into a kettle , 
w ith  ju st  w ater enough to cover it; 
sa lt  and add one sm all onion. P u t in­
to a sauce pan one pint of shelled 
beans w ith a few  pieces of sa lt  pork, 
cut v e ry  sm all, and cook un til tender. 
W hen the chicken is n early  cooked 
pour in the beans and cook fo r 2 m in­
utes. Rem ove the m eat to a la rg e  plat­
ter and to the beans and g ra v y  add a 
teaspoonful of flour, m ixed in m ilk. 
W hen m ixed pour over the chicken and 
serve.

P a rsn ip  B a lls .—Boil in salted  w ater 
t i l l  very  tender; m ash and season w ith 
butter, pepper and sa lt; add a litt le  
f lo u r and two w ell-beaten eggs. Form  
into sm all b alls, and f r y  in hot lard .

Scalloped Onions.—B oil either vege­
tab le  u n til tender, then put in  baking 
dish and pour over sauce made: o f one 
tablespoonful b utter rubbed into one 
and one h a lf tablespoonfuls flour, pour 
over it one pint hot m ilk  and cook un­
t il like custard . B ake  one h a lf hour. 
Cut cau l flow er or asp aragu s into 
sm all pieces before pouring over the 
sauce.

Frozen  Peaches.—T ake two quarts 
peaches, peeled and sliced, sprinkle 
w ith one pound of su g a r  and let stand 
tw o hours. M ash  fine, add one quart 
cold w ater, and freeze sam e as ice 
cream .
- Tapioca Ice.—One cup of tapioca 
soaked over night; in the m orning put 
it  on the stove, and when boiling hot 
add one cup o f sugar, and boil t i l l  
c lear; chop one pine apple, poux» the 
tapioca over it, s t ir  together, and; put 
into m olds. W hen cold serve with 
su gar and cream.

ect. L e t them  la y  in  stron g  brine 
three or fo u r d a y s ; then pub down in 
la y e rs  in  ja rs , m ix in g  w ith  sm all 
onions and pieces of horse rad ish . Then 
pour on v in egar cold, which should, be 
fir s t  spiced; let there bê a spice-bag to 
throw  into every pot. Cover care fu l-  

j  ly , and  set by in ce lla r  fu ll  m onth be- 
■ fore using.

Chow Chow.—One q u a rt la rg e  cucum­
bers, one q u art sm all cucum bers, two 
q u arts  onions, fo ur heads cauliflow er, 
s ix  green peppers, one  q u a rt green 
tom atoes, one gallon  vinegar, one 
pound m ustard , two cups su g ar, two 
cups flour, one ounce turm eric. P u t 
a ll  in sa lt  and w ater one Slight; cook 
a ll the vegetables in  brine u n til; 
tender, except la rg e  cucum bers. P o u r 
over v in e g a r and spices.

M angoes.—Take sm all m usk m elons 
and cut an oval piece out\ o f one side; 
take out the seeds w ith  teaspoon, and 
f i l l  th is space w ith  s tu ffin g  of chopped 
onion, scraped horseradish, m ustard  
seed, cloves and whole peppers; sew  in- 
the piece. Put ini ja r , pour! boiling 
vinegar, w ith little  sa lt  in it, over 
them. Do this th ree  tim es; them put 
in fresh  vinegar; cover close.

P ickled  Cucum bers.—T ake £00 o r 300 
la y  them  on a dish, sa lt, and le t them 
rem ain eight or nine hours; then drain , 
la y in g  them  in a ja r , pour boiling 
v in egar upon them. P lace  near the fire , 
covered w ith  vine leaves. I f  thejr do 
n t become su ffic ien tly  green  stra in  
o ff the vinegar, boil it, and again  pour 
it over them, covering w ith  fresh  
leaves. Continue t il l  they become green  
as you wish.

PickTed Peaches.—Take ripe, but not 
soft peaches, put a clove into ont/ end 
of each peach. Take tw o pounds 
brow n su gar to gallon  of v inegar, skim  
and boil ujpt tw ice; pour it hot over 
peaches and cover close. In  a w eek or 
two pour o ff and scald v in e g a r  again . 
A fter th is th ey w ill keep an y  len gth  ot 
tim e.

A  S H E E P S K IN  R U G .
A  w rite r exp lain s how to tre a t  a 

sheepskin to  be used as a ru g . F irs t , 
scrape o ff a ll the flesh  rem ain ing on a 
fresh  hide. M ix sa lt  -and pulverized 
alum  in equal parts. L a y  the skin on 
boards, wool-side down. Rub into every 
p a rt of the raw-m de a ll  the sa lt  and 
alum  m ixtu re  it  w ill take up, then fold 
the sk in  lengthw ise, raw -side in, ro ll 
it up tigh t from  ta il toi head and lay 
it  aw ay  tw o or three weeks, then open 
it and hang across a" pole or board 
fence to  dry. W hen d ry it) w ill be 
s t if f .  L e t tw o persons draw  it  across 
the edge of the top boardi o f a fence, 
or som ething sim ilar, exertin g  con-' 
s iderable stren gth , u n til the skin  is 
p liab le  in  a ll  itsi parts. L a y  it on 
boards, the w ooi-siae down, and rub  
into the flesh-side a ll the neatfoots oil 
it w ill read ily take up. To cleanse the 
wool have a w ashtub n early  fu ll  of 
w arm  soapsuds of soft w ater. L e t 
two persons, one holding either end of 
the hide, d raw  it  back and forth  
through the w ater, wool-side down, be­
in g care fu l to w et the akin as litt le  as 
possible; hang on a line and squeeze 
the suds out w ith  the hands. R epeat 
u n til cleansed, then rinse in clear w a­
ter, squeeze a l l  the w ater out possible 
and hang in the shade to d ry. To color 
the wool, select a package of any de­
sired  shade of dyes and prepare the dye 
as directed. L a y  the skin  on boards or 
on smooth tu if , flesh-side down and 
w ith a soft, wide brush, open the wool 
along w ith  the hand and apply the dye 
w ith  the other. The dye should not be 
hot, but ju s t  w arm . Hot dye w ould in­
ju re  the wool. B y  opening the wool 
w ith  a stick  in every  part, one can see 
when a ll  is coloredt properly. Hang) in 
the shade to  d ry. W hen dry, v rinse  
twice in clear w a te r as before,- to re­
move an y sedim ent of the dye, ' B eat 
the wool w ith  a stick  u n til it presents 
a sc ft , f lu f fy  appearance. Thus beauti­
fu l ru gs can ba m ade which! w ill last 
m any years.

O RIG IN  OF M IL L IN E R .
M illin er is a corruption of ‘ ‘M ilan- 

er,”  from  M ilan, which c ity at one 
tim e gave the fashion to the w orld in 
a ll m atters of taste  in wom an’s  head­
gear.

P IC K L E S .
Chili Sauce.—One dozen la rge , ripe 

tom atoes, fo ur la rg e  onions, three 
green peppers, one red pepper, two 
tablespoonfuls of whole allspice, one 
teaspconfu l fin e ly  broken stick  cinna­
mon, one teaspoonful whole cloves, one 
sm all root of green ginger, one cupful 
of vinegar, tw o tablespoonfuls of salt;* 
tw o tab lespoonfuls o f su gar ; one sa lt- 
spoonful o f cayenne. Chop the onions, 
skinned tom atoes and peppers very 
fine, tie  the w hole spices іці a thin 
m uslin  bag and boil a ltogether fo r one 
hour. B ottle  and seal at once.

P icc a lilly .—One peck green^ tom atoes, 
sliced; one h a lf peck onions, sliced; one 
cauliflow er, one peck sm all cucum bers. 
Leave In sa lt  and w ater 24 hours; then 
put in kettle  w ith  handful scraped 
horse rad ish , one ounce turm eric, one 
ounce cloves, whole, one fo urth  pound 
pepper, whole, one ounce cassia  buds 
or cinnamon, one pound w hite m ustard  
seed, one pound EnglLshl m ustard . 
P lace  in kettle  in layers, and) cover 
w ith  cold vinegar. B o il 15  m inutes, 
con stan tly  s t ir r in g .

To P ick le  Tom atoes.—A lw a ys  use 
those th at are  th oro ugh ly  ripe. The 
sm all round ones are  decidely the best, 

not prick  them, as m ost books dir-

EXPENSIVE YACHTS.

Q u een  V ic to r ia ’s M agnl lle e n t N ew  V esse l 
W ill  be th e  H a n d so m est n n d  F n stee l 
K n o w n .

The new steam  yacht V icto ria  and 
A lb ert, which has been built fo r the 
Queen a t Tenby, w ill be on com pletion 
the handsom est and fa ste st yacht any 
B rit ish  sovereign has possessed. I t  
w ill ran k  only second to the Em peror 
of R u ss ia ’s w onderful yacht, the P o la r  
S ta r , which is sa id  to have cost close 
upon a m illion  of m oney.

N othing m ore lav ish ly  e laborate than 
tha fitt in g  and decoration of the P o la r 
S ta r  could be easily  im agined. M oney 
h as been d rilled  into her fram e in hun­
d red w eigh ts. The decorations of the 
d in ing saloon, alone, which w ill  seat a 
hundred and f i f t y  guests, cost approxi­
m ate ly  $100,000. E xq u isite  p a in tin gs 
by some of the m ost celebrated a rtists  
adorn the saloons and cabins, and a ll 
the woodwork is e lab o rate ly  carved. 
There is a fine  lib ra ry  and m usic-room  
aboard, and a beautifu l w hite m arble 
fo untain , w hile some of the ornam ents 
are  of the ra re st ..

The Stan d art, the C zar’s sm aller 
steam yacht, of 4,300 tons, is much m ore 
freq u en tly  used than  the P o la r  S ta r . 
She cost s lig h tly  over $ 2,C00,000. This 
is only about h a lf the price of the P o la r 
S ta r ; but the S ta n d a rt is  one of the 
most sum ptuous yach ts a flo at.

There is accomm odation aboard fo r a 
crew  of tnree hundred, tw en ty  officers, 
and eighty passen gers. There are  three 
m agnificent su ites of apartm ents 
devoted to the use of the Em peror and 
E m press, and D ow ager Em press, a 
lin e  lib ra ry , a b illa rd  vc ora, and a 
m usic saloon.

The dining saloon is  panelled in fu iip- 
weod; the door-handles, fin g e r p lates, 
and the lam p fix tu re s  are  o f h eavily  
carved solid silver. There is a fine 
m arb le  bath room, w ith  s ilv e r fitt in g s ; 
and the w a lls  and doors o f the princi­
p a l cabin are  elaborately  in la id  w ith  
ivory  and m other-of-pearl. ,So  m any 
im provem ents and additions are made 
to her appointm ents since she w as 
fir s t  completed th at she is  now w orth 
probably h a lf as much as she ori­
g in a lly  cost.

The G erm an Em peror’s fam ous steam  
yacht, the H ohenzollern, o f n early  4,- 
tOD tons, w as, considering her beauty 
and purpose, a com paratively inex­
pensive vessel, costing considerably 
less than f l , 000,000. She hag a ve ry  
b eau tifu l in teriot, and splendid accom­
m odation fo r crew  and passengers 
alike; and is considered one of the 
fastest, smoothes going vessels a flo at.

F E E T  D IAGNO SIS.

A  doctor has announced his belief 
th at in diagnosing a patien t’s case, it 
is as essential to observe his w alk  as 
to 'fee l his pulse. I t  appears th at a 
person in vigorous and robust health 
w a lk s w ith  h is toes pointed to the 
front, and th at as health begins to go 
the toes turn  g rad u a lly  out, and a per­
ceptible bend appears in  the knees. I t  
w ill certa in ly  come as a surprise to a 
good m any people, d rill in structors es­
pecially , to learn  th at it is correct, in 
the beat1 sense of th at loosely used 
word, to w alk  w ith the toes pointed 
s tra ig h t to the front.

GOT NO IN V IT A T IO N .
Tram p—Please, mum, me feet’s on 

th ’ ground ; an ’ if ye could spare me 
an  ole p air o’ shoes, I ’d  -

M rs. Spinks—T here’s a wedding go­
in g on in the big hotiwe across the 
street. J u s t  you go over there and 
w ait. W hen the couple comes out the 
fa m ily  w ill throw  a lo t o£ the bride’s 
old shoes a fte r  her.

B ut, m um, th ey ’d be toe sm all.
H uh I W ait t il l  you sim her feet.


