KITCHEN WISDOM.

Stand sour mould in ice water for
an hour be ore using.

A deep sea ol cottonseed oil i3 a fine
thing to [ry in.

Onions are the best green vegetable,
save sp.nach.

No one will be the wiser i you eat
boiled onions with ¢ream sauce, pro-
vided in boiling them you k:ep them
below the bo.ling point. Onion juice
{igures in all sauces,

It is not what we eat, but how we
cook Lt,

D not buy celery seed mixed with
olher season.ung.

A tough mer.ngue means too little
sugar.

Tha dusting of pulverized sugar just
as it goes in the oven to brown pre-
vents it .rom shrinking. The sugar
melis and tormis a crust.

I all the sugir is passed through a
sieve it is less work to baat it.

Insist mpon convenienc:s. It is crim-
inal to stuop over a table. Since you
can’t shr.nk, insist that the table be
made h.gher.

Thuse who consider everylhing Loo
much trouwols have boen known, it
sesins, to turn oub a can o. tomatoes
and simply eat (hem wilh vinegar.

I. we ale prop:rly the physician
would lose h.s occapation. And we
can eat Lor whate/er we want—to get
fat, to get leun, to Dbe nervous, or
phlegmaltic, or to stop tv encourage vhe
yuvuges o. diseass. An “upen door’
awales them ali, Is it too much Lo
h.pa that the twerilieth centuiy. will
Beo 4 law compelling cooks to Lake a
auedical coursef

LOOSE CORSLET COVERS.

One of the evidences of spring i3 a
foose corset cover, made irom web em-
broidery, which is neiiher muslin por
lace, but an imitation o. both in entre-

deux lashion; a lenglh of one and of
the other.

The Labric is not expensive, and the
resull really is pretty, ii one is not in-
Bistent mpon real lace or something
wh.ch you could readily mistake ior it.

The new corseil covers depart {rom
the model o1 what 18 merely useful and
reject the present ijeminine demand

for what 1s slightly, even though un-
Been.

Bul one is not certain that the new
lace, by courlesy, stay protection
will not be seen through a waist light-
ly. They are made no longer than
the belt line, and, while not sagging
in Lhe back, are allowed to .it lousely
by meansof a ribbon running around
the waist line and tying in .ront.

In iront, oo, the covers blouse quite
g8 Iﬂ'ux.'l:E a5 the new shirt waistis, which
blouse is no.iceable, though not pro-
nounced. Certain ol these engaging
little garments are without shoulder
siraps .rom muslin or embroidery, de-
pend ng wholly ior their support upon
Ildl:ul -inch ribbons tied oo the =houl-

ars.

SERVING CANNED VEGETABLES.
Creamed I’eas—Drain and rinse a
oan of peas with eold water ; stew fii-
teen
Heal two lablespoonfuls of butterin

| frying pan, thicken with one table-
wpoonful of flour, add one half cup-

ful of corn and stir constantly until |

it thickens. Now add the peas and one
teaspoonful of granu.ated sugar.
Cream of Peas Soup.—Cover two cup-
fuls of peas with cold water, caok un-
til tchder.
a sieve. Scald one Lalf pint of milk.
Rub one tahblespoonful of butter and
one of flour together, Add the floured

butter and milk to the strained peas, |

When the soup thickens add a cup-
ful of cream, the remainder of the
peas, pepper and salt,

Stew of Lamb with Peas.—The neclk
of alamb may be used for tlLis dish.
The meal should be cut into pieces
and sufficient water added to cover
it. cookt until tender, skimming. Drain

the liguid from the peas, add a little
water and when tender aliltle cream
and also a little piece of floured but-
ter, season with pepper, add Lo the
]_-.m:.h =|mmer & moment, sServe
immediately. T'or n dainty breakfast
dish, sbupe slices of bhread with a bis-
cuit cutter, toast, spread with but-
ter, place a poached or baked egpg on
eaclh and pour the stewed and wall-
seasoned peas around. Peas are often
used to garnish chicken cutlets, and
are also served with lamb chops, lamb
fritters, etc. Peas are delicious used
with e plain brenkfast omelet as re-
commmended above fur tomatoes,

Salad of String Beans.—Reaook the
beans. After draining place on ice
When thoroughly cold serve with may-
onnaise.

Lima Beans.—Cover lima beans with
boiling water. Cpok them until ten-
der. After draining add a large ta-
blespoonful of butter, and a cupful of
white stock. Use a seasoning of pepper

gnlt and celery sall. An unusuval and
appetizing dish is made of cold lima
beans and stewed tomatoes, scalloped.
The tomatoes wre drained; the vege-
tables arranged in layers; a few fine
buttered breadfrumbs scattered on
top, a seasoning of pepper and salit.

Salad of Lima Beans.—Boil in salted |

water two cupfuls of beans. Thinly
glice tbhree hoiled potatoes. Sprinkla
generously choppad celery over the po-
tatoes and beans. Serve cold with a
French dressing.

Slewed Mushrooms.—To every can of
®musareoms add half a cupful of esld

minutes in a little hot water.
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l:and doylies easily become

I
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vater and salt and pepper to tnst.e.l,

simmer five minutes. Rub one table-
poonful of butter and one half a ta-
ylespoonful of flour together; rub
-moolh and then with a little of the
mushroom liquid, stir into the mush-
ooms and continue stirring until it
‘s smooth. Remove from the stove,
1dd one teaspoonful of lemon juice, or
 hree tahlespoonfuls of rich eream and
eorve. Stewed mushroomns are excei-
‘ent on toast.

Biked Mushrooms —Butter a baking
dish: season one can of mushrooms
with one teaspoonful of lemon juice,

and one tablespounful of chopped pars-
ley, pour into the dish and bake fif-
teenn minutes, bastiny twice with me:t-
od butter. Serve in a warm dish, sea-

| son with galt and pepper, and pour the

butter in the pan over the mushroeoms.
Mushrooms are also delicious scallop-
ad. Cover until sufficiantly cooked,
then remove the oover and brown

The old-fashioned method of making
pumpkin pie is varied by using a mer-
ingue or by making tartlets.

LAYING A FIRE.

In laying a fire much paper and
wood are often wasted. Most house-
mnids eram a piece of paper tightly
down, place a heavy layer of wood on
top of it and cover this thickly with
lumps of coal. Then they are surpris-
ed beeause the fire will not burn.

The wood for the morning fire ought
to be placed on the rack Lhe night be-

fore. The bLundles become thorough-
ly dry und ignile quicker. To hgot
a fire the paper should be loosely ar-
ranged and the sticks of wood placed
leaning against iL. kvorylbing burns
quicker when placed 1n an upright
posiltion. Small pieces of coal [rom
vesterday's fire should he paced light-
ly about the wood and spave belween
allowed for Lhe air to circulate.

A fire thus mnde will use less paper
and wood and burn much quicker than
if kindled by the method mostly prac-
tised. If mnsh-trays were more gener-
ally placed below the gale the labor
of cleaning the laiter would be con-
siderably reduced and the dust caus-
ed by sweeping up the ashes would
be reduced to a minimum.

HOW TO BREW TEA.

Lovers of tea will tell you, with a |

shake of {he head that tea

Wi e

' sheuld never be allowed to steep for

any lenglh of time and chould never
ha used a second time. The latter
ruls is particularly insisted upon, yet
t he Chinese, who must certainly be
lock>d upon as good au horities on the

tea gquestion, say to the contrary.
The Chinese put tea into thoir hit-

{1 tea bowls, let it ste2p a very short

time, pour off the liquid and drink it,

and then add more water to the leaves. |

The tea frem this second brewing 18
i he better, they say. It has not the
rcughness of taste of the first brew,

Good tea, 1aken in moderation and
properly prepared, is proncunced by
dociors to be a stimulant to the nerv-
pns syslem.

ROLLERS FOR LINEN,

When spread out 1o a box oOr in
drawer, ornamental linen centrepieces
wrinkled.
To prevent this make some rollers
from a curfain pole two inches in dia-
meter. Saw  this into

lengths and roll one or
around 4L.

Rollers of the same sort are excel-
lent for handsome tablecloths. lron the

two

eloths per.ectly dry, fold twice lengih-

wise, and roll care ully.

A real convenience for the home
dressmaker can also be made by pad-
ding a piece ol the same sized curtain
pole abuut two leet long with Canton
tlannel and pressing bodice seams over

Rub half the peas through | ik
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YOUNG FOLKS' PRETTY FROCKS
Dress for little children is rather

simple this season, but the styles are

| so pretty and the colors so becoming

that the effect i8 harmonious and
striking. White, red, tan and brown

are the colors of the seasoun, and ail |

white is still in favoer for infants
gither sex.

Red is a fashionable color for small
girls, or a combination red and
white is also affected. A red hat and
coat looks well with @ white frock and
black boots and stockings, but tan
hose and hoots are generally worn with
rod toilettes. Very chic for a child of
five’ or six is a2 red ceat and skirt,
red stockings, black shoes, and a big

of

black hat, or equally =0 is a long tan |

coat with big white buttons, and triple
capes, of which the lower wne is quite
full, and the others flat. A big brown
hat with natural plumes, and tan
hoots and hoslery complete this toil-
ette.

Fawn, beaver, tan, and the lighter
brown shades are very popular, both
for boys and girls. A delightful ex-
ample for a tiny girl is a long cloak
of paleat fawn cloth, with caps bor-
dered with dark brown fur, and brown
horn buttons, brown shoes and stock-
ings, and a big felt hat jn a pale cas-
tor tint. trimmed with brown, and in
front a couple of pomnpons of turquiose
silk. A stylish brown cosiume for a
boy of #ix or sevem consists of brown

boots and gaiters, tan-colored covert
coat. nnd baggy knickerbockers, and
a hat in brown felt, with hght pom-
pems.
AWFUL EXPERIENCE.
Hunery Higgins——Wotlever you do
don't never let no old jay coax Yyou

into gettin a hard-cider jag.
Weary Watkins—Such a headache ¥
Headache? You get plumb bug-
house. Time I got ropsd in on the
game, I sawed a half a cord of wood
before I kmowed what I was doin’.

cony aluient _
pieces |

of |
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“Wait a minute Will.”

“What for "

“I want to get that bunch of blue-
bells."

Ned laid down his fishing-tackle
and sprang over a fence, presenlly
Lo return with a bandful of flowers.
with their dainty coloring thrown
out by a background of two or three
ferns.

“You're a great fellow for flowers.

“QOh, they're not for myself; bul
mother's always crazy over Wwild
flowers."”

And all through the walk home,

notwithstanding he was already well-
laden with rod and fishing-basket,
Ned gave good heed to his flowers,
oncs sio. ping to wet his handkerchief
o wrap about the stems, that they
might pot suffer from the wurmth of
his hand.

“There she is!” While still at a
distance - Ned spied his mother, and
made a dash toward her across the
largo yard. Will, following more
slowly. saw him drop his rod, and Lake
off his hat as he ofiered the flowers
wilh a bow and a smile. A little stir
of pain was in Will 8 heart(, a3 be saw
them received with a kiss and some
words, evidently loving ones, which be
could not hear. :

“(Come round to the barn with your

per ; molher says so,” said Ned, re-
joining his friend.
“You're difierent from most boys,”

he was inwardly a trifle afraid of his
molher's display of fondness provok-
ing ridicule from the boys.

“How ¥’ he asked, althongh EKnow-
?ing well what was meant.

finite backward nod over his shoul-
der. “But 1 like i—1 dgou, really.”
“I like it,” sail Ned, his deepening
color now due to feeling. “lont
know how I'd get along i[ my moth-
gr wasn't just that way.

being just that way, too! OL course
it comes natural that 1 should be.”

|  Nea’s mother, if she had heard Lhis,
'migh! have smiied in remembrance of
' the many lessons it had taken to in-
' cuicate the grace of politeness, which

was now, indeed, if not natural, rapid- |

!l;f becoming second mnature to the
' boy.

“[f 1 had a mother, I'd
| go,” said Will.

| “Wel, it isn't only just mothers,
you know. That is, of cuurse, nobody
' alse can be like your mother; but |
' mean you can be it Lo other folks—in
‘s way ; Lo anybody in our home. They
| all like it."

[ Wii! burst into a laugh.
I

|

like to be

7 *“All, hey [I wish you kpnew my
Aunt Susan. But you will; for, now
we're getting settled, you must come
| OVEF. You'itl laugh at the idea of
such doings for her. Why, if
should bring her a flower or take off
my hat to her, she wouldn't know
what to make of it. She’d think I
wad crazy.’’

| don't believe it,” said Ned. ““That
ia. il she's a good woman.
course,”’ he added, in quick politeness,
“your aunt must be.”

“Good ! I guess she is| She's 8o good
' hercelf she thinks there’s no good in
saclh a2 thing as a boy.
' thinks boys were only made Lo be a
torment to such as she.”
|  ‘““some boys are, 1 suppose.”
| Wil colored a little as he inwardly
' realized that Aunt Susan might be
t somewhat justified in holding such an
opdniou.

“Weil,” conlinued Ned, "l thought
all laaies liked flowers, and liked to
' be nicely ireated, Loo. And,”
added stoutly, *'I think so still.”

‘1 don't beieve Aunt Susan \‘b"c.-uhl
take the trouble (o nolice u-:uh_ler
fiowers or nice bebavior,” replied
L Will.

' “Have you ever Lried e

Boys are not much in the hab:t of
| reading moral leciures Lo one anoth-
er, o it is not likely Ned would bave
enlavged on the subject, even If they
had not just then been ready Locarry
1o their string of fish, to be duly ad-
| mired by Ned's wnolLher.

Lut Ned’s ligihtly spoken, and quick-
ly by him forgotten question, reiturn-
ad Lo Will's mind, as, later, be w» alked
alonws i the direction of his own
| ooe
| *Have you ever tried ¥

*\Well, I haven't, that's a [fact.
But,” bhe gaye a little laugh, *"the
idess. of bringing flowers 1o Aunt
Susan | Fancy hber starel She
would know what to make of
L

But the remembrance of Ned's
graceful thought of his mother, and
Lhe sweelness of the caressing teoder-
ness between mother and som, had
tonched the conscience as well as the

not

| teart of the motherless buy.
E “if it wasn't flowers, 1 suppose it
| might be something else. She's as

' s1ff and proper as a puker, and 1sup-
pose 1 boy might smile, and bow, and
be polite all his life, and she'd never
know but -that he was cutting up
some new kind of pranks. i3ut, then,
perbaps it’s no wonder. She doesn’t
'‘know much about any boy bul me. ]
guess she thinks all thev're gooud for
is Lo carry mud in on their shoes, and
slamy doors, and leave the flyscreens
oen. and be late to meals. But, 1
say |—I've a great mind to try Ned 8
way ; that is, partly—just for the fun
of seeing how she’ll take it." With
which determination Will walked
arounc the bouse, to find his aunt ap-
proaching the side door with a buge
parcei in her arms. AL any olLher

‘ims he would not have troubled bhim-

traps, and then you can stay Lo sup-|

[ believe she | nq.

' said Wi.l; and Ned colored a litile, for |a soberer reflection. “If I've done it

““Oh—that,” said Wi.l, with an inde- |

vast And, a3 | giroyed the pose of the head and the
ghe is just that way, how can I help lines of the neck. An artist who has

an artistic standpoint there has been

[

And of !

he |

|

| femminine beauty during recent years,

salf about this, but now he stepped
up and opened the door for her. She

ook little notice of him except 10
ask
“Uo you know where Hiram is "

“‘No, I don't.”

“|'va been looking for him.
.0 send this bundie down Lo
Brown's '

=hi passed on through th hall as if
speaking more to herself than to any
one eise. Will was rushing up to his
room two sleps at a time, when he
suddenly paused—

11" take 1t to her, Aunt Sasan.”

She stopped and iooked al him un-
smiiingly, concluding at once in her
pown mind that he had some business
of his own that way, yel sull surpris-
ed that he should be willing to include
in iL a service for her scif.

“Well, if it won't bother you,” she
guid.

More intercourse with Ned awaken-

I want
Mrs.

el in Will a more hones! resolution
to make the best of himself in the
matier of grace of manner and be-

havior. IL'is a pily that every boy
should not reflect how largely his
conduct inf.uences thoSee amony
whom he is thrown. Will increased

his efforis to avoid small annoyances
lo his aunt, and began showing her
smal' attentions, which sometimes
won for him an approving smile.

He began to feel touched and con-
geience-smitten at perceiving that
whal he had begun in an unworthy
spiri! of fun sbhould be making .the
impression on Aunt Susan which
should belong with honest effort. It
was pleasant to the boy whose home®-
lifa was so lonely to find himsell look-
ing for Aunt Susan’s smile, and for
the softened voice in which she ans-
wered his pgood-morning. And one
day he ran up to his room, and laugh-
sd by himself till he was out of |
breath.

“[ tonk ott my hat to her as | met
her on the corner, and she actually
turned red with astonishment.”

“More shame formaihat it should
take her off her feet sn,” came with

in fur before, I'll do it in earnest now.

[ think it pasys for a boy to be de-
cenit in his ways, whether anyboly
notices it or not. It pays just in

the feeling he has himself.”
Which was as wise a conclusion ns
a boy often arrives at.

il
HIGH COLLARS SPOIL BEAUTY.

Artiasts sssert that the high collars
now worn by young women have de-

studied the originals of the old mas-

ters for years says the human form
has not only suffered by the use of |
unnatural collars, but that many of
the most beantiful lines have been lost
through their "influence.

Wearing a stiff, high neckband will

' change the pose of the head to a mark- |

ed degree, and this habit, continued |
through many years, causes important
changes in the muscles of the neck,
which soon become permanent. From

a cons'derable change in the ideal of

and a comparison of paintings of wo- |
men by old masters and by modern art-
ists show a surprising difference, so|
far as the neck is concerned.

In old paintings the pose of the
head is perfectly natural and grace-
ful, and the lines of the neck are
round and in graceful curves. In
modern studies of woman's figure the
curves of the neck and shoulders have
almost disappeared.

The effect of the high collar is fre-
quently hurtful from the health
point of view. A very high band about
the neck tends to strain the muscles,
incidentally, the cords of the
neck and shoulders. If the collar be
very high in front it will impede the
circulation. and in time result in head-
aches and nervous strain. It is also
thought that high and stiff neck bands
are responsible, by impeding circuia-|
tion, for much of the bad sight of the
present day. '

Artists assert that the high collara |
now worn by young women have de-
stroyed the pose of the head and the |
lines of the neck. An artist who has
studied the originals of the old mas-
fers for years says the human form
has not only suffered by the use of |
unnatural ecllars, but that many of |
the most heautiful lines have been lost
throuzh their influence. Wearing a
stiff, high neckband will change the
pose of (he head to a marked degree,
and this habit eontinued through mangy
years causes important changes in the
musclas of the neck, which soon be-
come permanent, In modern studies
of woman’s fligure the curve of tha
neck and sheulders has almost disap-

peared. The effeet of the high c -
lar is frequently hurtful from the |
health point of view. A very high
band about the neck {ends to strain
the muscles and, incidentally, the |
eords of the neck and shoulders, If |

the collar be very high in froont it will |
impede the circulation and in time re-
sult in headaches and aervous strain,
It is also thought that high and stiff |
neckbands are responsible, by Imped- |
ing circulation, for much of the bad |

cight of the present day. |
- —— - ——
FRUIT TREES ALONG I-IIHHW.H'F_E

The cultivation of fruit trees F:]l-rng;
the high roads of France 18 peing ex-
tended year by year. Following the ex-
ample of the Government, the com:
munes in certain departments adopt-

o the practice as a sort of revenue,
and now it hns become an important;
hranch of national industry. In Ger-

many, Belgium and {be
epmburg also the
idly developed. Last year the fruil har-
from the roads of Wurlemburg
amounted to mors than 2500 000

Ve i

compared with $200,000 in 1878; for the
last 13 years Saxony has gained a re‘-‘-]
enue of ahoul 2340000, from the same
source : and Belginum’s three-quarters
of a million fruit trees, planted along
the roads in 1894 now furnish $200,000.

| elent.

Duchy of Lux-|
system is being rap-|

as |

FASHION AND FABRIC.

The new jet and ont steel embrolderies
are quaint and elaborate In des gn, and
the work on mnet, velvet or satin la very
beautifully executed.

The netw wenves of lustrous corded siike
that are in guch high vogue this season
ghare with satin the honor of maklng
gpecial gowns of ceremony.

More and more svelt and clinging, If
this be possible, grow the dress skirts,
tunica, princess robes and long - plnm
and tablier effects on the front and siues
of tho gown.

Very handsome ball dregses are this soa-
son made of chenille dotted net over entin,
trimmed with very flufly plaited rufiles of
chiffon bordered with tiny lines of ehe-
nille the color of the dot in tha nes,

All sorts of quaintly flounced polonalses,
redingotes, newmarkets, camisards and
princess shaped clonk dresees, with loose,
ourved fronts and blshop eleaves, prevall
among the unusual varleiy of winter
wraps,

Awong the gray furs zibelline, Feralan
lamb ard ebinchilla are the inost fashlon-
able used this winter. Chinchilla *3 one
of the most expensive and certainly ¥t is
the least duratle and less becomning than
the other polts,

Many of the new French demldross
gowns are made with three or five over-
lapping flounces arrarged upon a very
elosely fitting foundation skirt which ex-
pands very much on the lower portion,
The round walst ia joined, or else eut in
one with the upper flounce.

Very novel and pretty effects are em-
ploved in decorating the tops of new win-
ter sleeves that are as close fitting as they
can comfortably be worn. Cregcent shaped
puffs of fur or velvet, vandykes covered
with special plecea 1n puseementeris,
gtitched straps and Queen Bess pufls
glashed and laced across all are used.

Itallan red, much like the tint of the
heart of a Jack rose, is a 10arked favorite
in the brilliant winter list of colcrs, and
¢loth gowns of this becoming shade, with
gatle, mink, otter or fox band collar and
revers by way of trimmling, are consldered
among the smartest of vhe winter styles
for youthful wearers.

ORCHARD AND GARDEN,

Wire 1a better than wood for any kind
of grape trellis,

The older a tree geta the less adnpbed I8
Is to transplanting,

Give the orchard good card, 1t will pay
better than any other labor.

Too much manure before the tree comes
into bearing often induces an excessive
growth of wcod at the expense of frult.

In lifting trees for transplanting socure
all the roots possible—not 0 wmuch the
gtout roots as the fine, threadlike ur bhrous
ones,

Mulching continually ls a dangerons
practice, as 1t draws the roots too near the
gurface, so that they lose their hold upon
the soil.

House plants will need watering usually
once or twice a week., One thorough wa-
tering a weak will give better results than
a daily sprinkling.

Drainage Is necessary for puccees in the

| growing of plants in winabw boxes a8 well

as evory place else, See that it is provided

. when the dirt is put into the boxes.

In raising trees or plants from eunttings
the important point is to have the callus
formed as soon as possible, g0 thak the
emission of roots will be a little ahead of
the unfolding of the leaves.—iSt. Louils
Republie,

THE COOKBOOK,

Ralsins are most easily sceded by ponm

| ing boiling water over them, letting It

gtand a few minutes and pouring it off.
Then the seeds can be removed without
much trouble,

1t is said that cake that Is stale and dry
may he (reshened §0 a3 to seem newly
baked by putting it in a tin, covering the
tin with another pan and leaving the
whole in a warm oven for 20 minutes.

The secret cof good cranberry gance ls
the use of a very little water and quick
cooking. Elght or ten minutes is long
enough, as otherwise the bitter taste ol
the rceds 18 developed. A small cup of
water to a quart of cranberries is sufli-
The rugar is added just as the
gauce 1s taken from the stove,

A common fault with tha usual way of
cooking scrambled eggs is that they are
cooked so hard ns to be indigestible. This
may be obvlated by allowing a tablespoon-
ful of milk or water to each egg, cookin
the mixture only until it is oreamy aD
stirring meanwhila with a fork, Strain-
ed tomato may be subgtituted for the wa-
tor or oream, snd the mixzture served on
hot buttered toast.

TOWN TOPICS.

Trunth is stranger than the estlmated
population of Chicago.—Adums Freeman,

Kansas City glves ne an excuse for her
focotpads that the streets aro slippery and
the police are unable to hold up the pedes-
trians,

Tha person who wrote ‘' The Beautiful
Snow'' pever saw a spowfall jn Kansas
City after it had been let alone for sbout &
week by the streot clesning departinent. —
Kausas Clty Star,

Captain Sigshee’'s presentation of A Bl-
ble to the =t. Paul Commercial ¢lnb ap-
pears to be a hint to that hody that there

| are soimme standard works it doesn't read
| emough,

Go Well Together,
""Why do you say ho's o o inatech ot
that prass widow?"
“Berause he's a riake.
Bnlletin.

‘—Philade!phis

His Henson.

““Why do you always ride in the smok-
fug car? You don't siuoke. ™

i1 ride in the smoking car,” replied the
man to whom the question was adudrestod,
‘to escape from the effusive gratitnde of
the young women to whort 1 always bive
to give up my seat when ! rido in any of
the other cars.’

But there was a hard, mabdllo, ironieal
sort of ring in bis voice. —f bieayn T'rib-
une.




