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~ HIS (UEEN.

_8he

_portange.

“Any mnoise,” it Tead, “willfully
made, or allowed to be willfully made;
any unnataral, uncalled-for or un-
warranted sound. . . that willfully
disturbs the peace and quiet. ., . or
permits the disturbance of any per-
son or persons in the peaceful enjoy-
ment of their homes. may be
punished, etc., ete.

"We have nmow to determine,”” con-
tinued the Judge, “whether the song
of the bird here present constitutes a
disturbance inimical to the peace and
quiet of tha neighborhood——"

The whites of Mrs. Baxter’s eyes
were alone vwvisible; her teeth were
chattering, ber fat black ‘cheeks had
EOone ashen. "

“Fer de Lawd's sake, Jedge!

I'or

goodness sake, honey!” she moaned,
‘showing symptoms of an immediate
collapse. .

“The lady is paroled, Take her

pway, Sergeant,” concluded the Judge
hastily.

“l ain' gwine ter be pattercled!”
enorted Mrs. Baxter at the top of her
yoice.

But, being made to understand that
wag free, she gathered up her
guinea-blue =kirts in onme hand, and
bearing the cage in the other, she
sdiled triumphantly out of the pre-
gence, followed by the admiring erowd.

As she reached the doorway the bird
awoke from his assumed lethargy and
forthwith proceeded to give an as-
tounding exhibiltion of his powers, The
mewing of cats, the crowing of cocks,
the whistle of early news-boys, the
popping of firecrackers, the wheezes
of hand-organs—all this' poured from
his ihroat in a, rollicking medley
that filled the musty court-room with
breezy echoes. The delighted by-
standers applsuded the feathered per-
former to the echo.

Maybin looked after Mrs. Baxter's
relreating figure, wondering whether
he might not appease her wrath'b}'a
generous offering. “I must manage it
somehow," he thought. “Good old

| thrust it nearly five years belore a

pocketbook containing a note or two,
1 erumpled rose, a faded bhair ribbon,
and—Lhe beanl

It lay in the hollow of hia hand the
shining, heart-shaped trophy, as if she
had but that instant dropped it there,
"] make you my King, Monsweur,” he
heard her murmur once more, his
heart aching with the sweetness and
the pain of that unforgotten past.

Fire] Firel The sharp, "insistent
cry aroused him. He sprang to his
feet, amd the next moment he was
rushing down the stairs. Dense vol-
umoes of smoke were pouring from the
windows of Mrs. Baxter’s house,

The sireet was filled with people
shouting, gestioulating, rushing about
aimlessly and tumultuously. The
fire-engines were just arriving up-
on the scene,

“Whare is she?' he shouted, dash-
ing through the crowd to where Mrs,
Baxter stood, paralyzed on her own
doorstelp. “The lame ladyt The
blind “lady? Where s shef”

“De Jame—O Lawd A'mightyl
blin'——""

“"Where is she, you
Maybin, shaking har arm savagely.

“Upsta’'rs, Mister, Up de back
star'rs, young marster. Run, ob
honey, fer de Lawd’s sake, runl™

He was already groping his way up
the crooked back siair, choked and
half-blind by the smoke. He darted
distrapledly from one* room
other; all were empty.- "I cannot
find her,” he thought despawringly.
“She will perish, OIld, lame and
blind!™

At that moment a sound iar above

de

idiol?” roared

his head pierced the confusion. Ii
was a bird-irill of almost superna-
tural sweetness; woping, tender,

dream like. :

Guided by the sound, be leaped up
amother flight of steps and into a
tiny galleryproom. He had barely
time to fold 1ts bewildered occupant
in his arms, seize tbe bird -cage and
situmble his way down the stair be-
fore mounting flames barred the exit,

Mawybin carrred the woman—and the
cage—across the street into the small
court of his own lodging-house., He

soul!l Looks like my black mammy at | Plared both burdens on the bench and

home. T am horribly ashamed of my-
self.”

I ain’ told dat roomer noi hin’,” Mra.
Baxter was muttering, “an’ I ain’
Ewine ter tell her nothin’. But T hat-
ter move her out’'n dat top flo’ room
an' shet dish yer Lird’s mouf, Jessen
1 git patteroled!”

Maybin, sauntering homeward late
that afternoon, became aware

; that
something unusual  was forward,
P:ople were jostling each other

meaningly -on the banquettes; rip-
ples of laughter were runhbing about
E_lnd snaiches of smjg: the very gam-
e wore am air of myslerious i1m-
He sfopped to look over
the heads of a group of these into
the show-window of a bakery.

To be surel King cakes! Of all
sizes. Hollow rings, big. and little;
brown, crusty, shining, sweet-savor-
ed! .

“It is the Epiphamy—Twelf(h Night,
you know,” he guoted mechawically,

_tontinuing his walk.

Hes room was plissfully quiet, A
glance across the street assured him
that the obnoxious cage had disap-
peared. The flowers were also gone,
and the dormer-window was shut,
The panes of glass reflected the moon-
light like spectacled eyes.

JFHEIT.

faciion.

He breathed a sigh of satis-
He 'blew the accumulated
dust off the legal cap, spread out his
memoranda under the lighted lamp,
pud sal down, pen in hand. * But to
his astonishment he found himssif
utterly unable to 'begin the famous
brief. He fidgeigd in his chair, dip-
ping his pen angrily in the ink and
Jabbing the paper with its point. The
stillness was umnaturall He bent
his head resolutely over the muss of
noles piled symmetrrcally at his el-
bow. But his attention wandered,
The silence was ghos!ly!

He got up and walked to the win-
dow . -

“She's ole, an’ she’s mime 1n hofe
her laigs, an' she’s blin' 1n bofe her
eyes'—the words rang accusingly in-
his ears. *"Welll of all the brutes [
have ever known, Kenneth Maybin,
yeu are the vilest!” he summed him-
self up at length, with characteristie
energy.

He made no further attempt at
Mexk, but stood staring at the de-
nvded window-sill opposite until

a
Bound in the street drew his atten-
fion. Looking down, he saw a line of

figures moving along the dim-ut
mdewalk; even as he looked, hand
caught hand and the farandole danced
tits jayous way into an open corridor
&l disappeared. .
Moved hy a sudden impulse. he step-
ped to his traveling <runk. rumaged.
1o the inner l/ning of a compartment,
and drew feeth from where he had

stepped back a little, blinking his

smarting eyes,

The moonlight fell full upon her
bare head and upturned face.- She
was thinner than she was woni to be;

fP“"ET'LF and care had dug hollows un-
| der her luminous eyes:
' droop:d ke a grieved chifd's.

her
But
oh, how besnuliful she was! how dil-
ferent from all other womend

‘Odettel” The involuntary cry was
one of rapturous amazement. If was
inetantly followed by aformal greet-
ing, “I trust you are guite unhurt,
Madame — Dansereaun?’ He smiied
with an efifort, and held out his hand.
_ Odefite had arisen to her feet. Her
black gown showed pitifully worn
and rusty in the moonhght.

“You, Kenneth!'" she gasped; then,
as his words and (heir meaning pene~
traterd her dazed senses, she laughed
gayly, spreading oul her hands af-
ter her old manner, *“But, me, lam
not Madame Dansereau!” she cried.
“1{ 1s Gramde Cousime who 18 Madame

Damserean. She was also Odeite Le
Breton, Did you really thinki{—oh,
Kenneih!"

Emotion of a kind which Yairly

choked his ntteramece kept, him silent.
He sipod \gazing at her,- his breath
coming amd gong convulsively, his

hamds trembling. She mistook his
sllence; amd clasping bher aching
throat with one hand, she steadied

herself with the other on Chicots
cage. ; ;

“Mr. Mawbin,” she said quietly, "I
am grateful to you for your kindness.
But for you, I think I must have aied.
I was 8o frightened; and 1 could not
find Chicot in the dark. I could not
leave Chicot. He 18 all I have now,
you know. And the room was a
strange one—""

He opened his lips striving to speak
but no sound came,

"I sew for my living,” Odetie went
on, lifting her head proudly. "“You
have perhaps heard? My [riends are
very good to me. I am—very happy.’
She was panting now, and her young
volce broke suddenly. She sank back
upon the bench and laid her arms
about the bird-cage.
have Chicot still.,” She smiled up at
him with ths sidelong glance he re-
m-mbered so well. O2aly, then her
eyes were nof, dim with unshed tears|
“1 have only Chicot now!™ she added,
with a childish wail which unscaled
Maybin’s lips; a torremt of incoher-
ent words leaped forth.

“Od=ite, forgive mel I was a brute,
a foolish, unreasonable brute. But
I loved you—my life, my soull Ilove
yvou. Forgive! Forgive!” hé sobbed on
his knees at her feet, kissing the hem
of ber rusty black gown.

“But I will not bave j'ﬂl:l blame
yourself,”” she interrupted passionate-

“You see, I,
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ly. "It was I who wa¥ foolish, gnrea-
sanable, wicked. But I loved Yyoul
Forgivel Forgivel”

She stooped to his embrace, N

Qutside the tumult continued, the
labored puff of the fire-engines domi-
nating the clamor of voices. Within
the small court, pressed down and
running over wilh divine moonlight,
there wae a moment of exquisite sil-
ence, Then, the Queen’s Fool stirred
on his perch, peered, out with curious

eyes, and burst into an ecstasy of
SOnNg.
It was the prelude to an epithala-

mium.
—
ART OF BREATHING PROPERLY.
Few People Understaind the Philosophy

of Respirntlon.

“It may seem strange enough,” said
a doctor the sother day, " but reanlly
over 90 per cent. of the population do
not know to- breathe. Nature
kindly enough adapts herself to im-
perfect methods of respiration, as she
adapts herself to the unnatural quali-
ties of tea, coffee, or alcohol a man
floods his system with during his
lifetime, but all the same she does not
approve. Why, one of the first things
an actor or singer bas to do i3 to be-
gin to learn how to breathe befbre
they can learn how to produce the
voice properly. The first point is to
fill the ‘lungs. Very few people take

how

' the trouble to do thal. As a rule, they

|

mou'h |

the Roman system is that

THINGS

distend them until the lungs dre about
three-quarters” full and then they
stop, leaving the base of the lungs
unemploved, and naturaliy ready for
any mischief, like most idle things or
persons

‘" If people would only take the trou-
ble to breathe properly conswmption
would no longer be heavrd of. Why is
exercise s0 beneficial § Simply because
in running, rowing or cycling people
are obliged to fill their lungs to their
utmost capacity Lo breathe—in short,-
as nature meant them to breathe. I
have frequently recommmended those
whose business will not permit of any
outdoor exercise to practice breathing
for an hour én the morning and at
night ; exercise is not a necessity—
breathing properly is. How to go
about ‘t: Wateh an infant lying on
its back if vom want to see breathing
done asdt ought to be; or if you have
got out of the hanit of proper respir-
ation, one of the first points to re-
member in learning to breathe is to
keep vour shoulders down; they are
inclined to go up long before the lungs
are filled. Another part is to gel con-
trol over your lungs; fill them slowly,
lying on your back if possible and
feeling them fill; then empty them
at will—sometimes quickly, sometimess

| slowly. Unless the mind has control
of the muscles, *which distend and
empty the lungs, then it 18 no use

trying to Lireathe. An hour's practice
daily will do you more good than all

the gymnasiums in the world. Yet,
breathing is undoubtedly a loat art,
and if we are to remain a healthy na-
tion, iit mRst be recovered.”

__..;:-

IN ROMAN NUMERALS.

How =hall we writé 1900 in Roman
letters ¥ It has been fairly generally

admitted that two ways are correcli—
namely, MDCCCC and MCM—and that

the latter is preferable. Now a corres-
pondent maintains - that peither of
these is.legitimate. He says:

“The year 1900 should be written®
MDCD. One important principle of
the most
valuable digit is placed first, and then
cthers as much as possible of gradu-

allyidecreasing value, till the required

number is complete. Thus, MDCLVI
for 1656, Andther is that four simi-
lar difgits shall not follow each other.
The exception to this latter rule which
is found on the face of a watch is,
as is well Enown, of merely mediae-
val origin. .

““ Now, as the number which we de-
sire o write s 1900, commence
with MD. Te account for the remain-
ing 400 we musi accordingly resort to
the device of placing a detracting di-
git before a digit rﬂn‘t'.‘:'«f'ntiug exact-
ly that much more than the required
value, in this instance 100. Our 400 1s,
therefore, expressed by CD, and the
entire 1900 is shown as MDCD.”

Wwe
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HE COULD REMEMBER.

Tourist—" How many children have
you, Mr. Green?” Farmer Green,

doubtfully,—** Well, now, I dunno ex=

actly. There’s Bob, an' Jack, an’ Alice
—wife, how many children are there?"
Mrs. Greem—“Seven ; five boys and
two girls.” Tourist—" A fine family
and a fine farm, Mr. Green. -You've
a large stock I presume.” Farmer—
“Ave! I've 173 head of cattle, B horses
781 sheep and 72 pigs. Then there’s 315

geese, 18 turkeys, am’ just 259 fowls. | ter is not too salt, drop m cold wa-

|
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COOKING VEGETABLES,

It 15 very much, easter, to cook vege-
tables right tham wrong—ithg trouble
is, most cooks ignore the fine points
of the process. Qne is never to cook
a wilted thing, if*it is in any' man-
ner possible to 1£. Whether
things come from the home garden
or the market, they are the betfer for
standing in fresh, cold wuter until
they are orisply plump. Wilted tis-
sues always cook ftough and stringy,
to say nothing of lagking one~half the
proper flavor.

Another thing worh knowing
the difference it makes to have the
water boiling briskly when the green
stuff goes into it. Still another 1s
the mmporiance of skimming, No mat-
ter how carefully things have been
prepared, in boiling Uhley will throw
off waste and effete particles, which
rise as froth, amd; unless removed 1n
fime. either cake upon the edges of
the stew pan or encrust what is cook-
ing within it. The skimming needs
to be done withimn the first ten min-
utes after putting things over Tthe
fire. Do no. puft, on iide unless bhere
18 extreme need ofl vaste.. This ap-
plies even to Irish potatoes, which
are, Mhowewver, very wmuch belLter
steamed than bouled.

Cauliflogwver.—Trim carefully and
soak af [eapt an hour. Take out of
the cold water, plunged up and down
in scalding water, then drop 10tO
briskly boiling water, and keep it
boiling thard for twenty minutes,
Take out the ocauliflower, cut the
heads. into quurters or eighths, ar-
range the pieces neatly n a very
hot deep dish, them pour over them
a cupful of rich melted butter, made
thus: Work a scamt spoonful of sift-
ed flour into a heaping spoonful of
the best butter; add a dust of cayen-
ne, a gooxd sprinkle of black pepper,
and half acup of water the cauli-
fluwer was boiled in. Sfir smooth and
dip by spoonfuls wover the cauliflower
polp the dish into a hot oven for
about two minutes, then take out,
sprinkle thickly with grated cheese,
and serve at omce, Those who like
tomst with almost everything can
vary this by putting a lining of toast
in the dish. In, that case 1 1s better
to add the cheecse before setting In
the oven, and to leave the vegetable
(here until the cheese browns slight-
ly,

Second Way—DBoil for
minuties them cut upy and lay closely
in a very deep covered dish, made
very hot. Dot the cauliflower thick-
[y with butter, mnto which you have
worked the juice of a lemon, and black
and red peppers. Cover atl once, let
stand 10 a warm place Lwo minutes,
then serve in individual platters, pas-
sitng with it grated cheese amd toasi-
brown bread.

Third way—Bofl . a large head
iwenty-seven minutes, take out, leave
whole, let cool, then| seX on ice. Make
a French dressing, using: lemon julce
instead of vinegar, and f[lavoring it
liberally with cayenne, Set your
head of cauliflower, stem downward,
in a bowl, scoop a deep bit from the
middle of it, and pour the dressing
in the hole. Let stand for ten minu-
tes before serving. To make 1L high-
ly ornamemtal; wse a clear glass bowl
lined with lettuce, and lay around the
white head small bright red tomatoes,
oaoe for euch person, scaled and peel-
ed, but not sliced.

Beans.—Wash, the beans In two wa-
legs, them soak before stringing.
Break them im inch lengths, and boil
until tender in well-salted
Drpain them very dry, then put th:=m

back in the stew pan” with a hghi
seasoning of red and blaclk pepper, and

a tablespopnful of the best salad o1l
to every quart of beans uncooked. Sel
Lhem over slow, fire for five minutes,
stirring most of the time, Turnout
into a hol dish upon very orisp toast
wand serve with either quartered lemon
or pepper vinegar, Instead of the
o1l fat bacon may be used. Try half
a dozen slices'crisp wilhout burning
them, then put the drained beans in
t'he} bacon gravy, @and sur well over
the fire umtil it is absorbed.
on. a hot dish with the bacon laid on
top, along with fiot corn bread and
sliced cucumbers in vinegar.

Second way—DBoil the 'beans
stringing umntil tender, drain and put
in*a deep dish with alternate layers
of sliced onion and very thin bacon,
Bake umtil the opion 18 well done.
Serve hot with corn bread and strong
pepper sauce.

Beets.—Wring, off tops and tap-root
instead of cuiting, so itlhe beets will
not bleed too mudh in cooking. Boil
until very tender, and be sure the wa-

revive
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ter, peel and set on ice until wani-
ed. They) may be served half a dozen
ways, sliced with vinegar, as 3 salad,
or made very hoi and dressed with
melted butter and lemon juice. Do
nok, mistake melted butter foar drawn
butter, Anything with flour 1n it
sporls a beet, Melt! ¥he butter with
a very little hot water, say a tea-
spoonful to the tablespoonful of but-
ter. Beat in the lemon juwece thor=-
oughly, adding a dash of while pepper
and cayenne, also a little sugar, un-
less the beets are very sweet, By
choosing red and yellow beets of equal
size and shape, slicing them in half
lengthwise, and arranging them {id
alternate arocund thé dish, you may
make it wery decoralive, Another
way 18 1o make a richl meat gravy by
stewing half a pound of round steak
to rags in a pint of water, taking
out the meat, then thickening the
liquor with a tablespoonful each of
butier and oream, and pour it gver
the sliced beets, after which they
must” be baked for ften minutes 1n a
very hot ovem., Dust with white pep-
per just as they go to table, and either
serve with quartered lemon or squeeze
a [emom over the dish,

ICES WITHOUT A FREEZER.

If ice is procurable, one can enjop
many frozen delicacies, even though
votl postessing a freezer, the substis
tutes requisite being two tin pails, one
deepand narrow,one larger and rock
galt. The narrow, deep pail should
have a tight-fitting cover.

Lemon Jce—Grate the rind of 1
large lemon .into a 2-qt. bowl. Be
careful not to let any of the whita
stray in, by grating too close. Add
the juice of 6 lemons, 1 qt. of .water.
Make very much sweeter than lemon-

ade. Freeze as follows: Place mix=

ture n the dedp pail, put on cover,*

and put the pail into the larger ones
Fill in the spaec= with layers of pound-
ed ice, alternating a layer of ice and
rook! salt. Continua to pack in this
manmer, even covering the top. Spread
over enlire pail, old ecarpet. Set in
cellar 1 hour. In removing cover, be
careful not to let any salt fall into
the pail. To assure this, brush away
the ice and salt which may be on top
With a lomg knife clsan away the
frozen flim on the sides. Beat all
with a long-handled spoon for some
minutes and freeze again. If not
served when frozen, pour off the brine,
replenish with ice and let stand till
ready to serve. If you wish to serve
o platter, dip towsl into hot water
and wrap around the pail containing
the 1ce and the eream will slip out in
form nicely, However, for ices, It
Is just as good, form to serve in little
lemonade glasses.

Pineappla Frappe—This is especially

nice for fetes of all kinds. Select,
If possible, one ripe Florida Queen
pineapple. Shred with fork or grate

in deep bowl; sugar and let stand till
syrup forms. Add the juice of 1large
lemon, more sugar if necessary and 1
qt. of water, together with juice and
pineapple; freeze same as lemon ige.
Let stand, well covered with lumps of
ice and old ecarpst, till hard. Sarve
withi fancy cakes.

Peach Ice Cream—The secret of
success with ice cream is frequent
beating. [Select 12 very ripe peaches,
Pare and stone, crush in cake bowl,
aweeten with powdered ssugar. . To 1
qt. of rich cream add 2 eggs, well
beaten, granulated sugar, making very
Place on fire, let come to
boiling point. and strain.
When cool add 1 teaspoon of wanilla.
Freeze When nearly
frozen, stir in the mished peaches and
Occasionally beat well
Let stand till

Eweel.
Remove
1Ce.

as lemon

freeze again.
with a large spoon.

hard.
Orange Shorbet —Add the juice of 8
oranges and 1 large lemon, also 1

teaspoon of the essence of orange to
] qt. of Sweeten, and add
1-2 pt. of rich ecream. Mix all to-
gethen and freeze as ice eream. Serve
in lemonade cups.

W Lar.

GOOD TO KENOW.

When binding up cuts and W{:u_n:]l
use linen, not cotion, as the fibres
off cotton are flat and apt to irritate
a sore plies, while those of linen are

perfectly rounded.

« A little sugar added to the water

for basting meat improves its flavor.

Never wash an omelet-pan; wipe it
clean with pieces of paper, then rub
with a elean, dry cloth. If the pan
is treated in this way the cmelets will
be Jess apt to stick or burn.

Apple saucege much improvel by
the addition ' tablespoonful of but-
ter, and requ™.s

For a burn i, paste

less sugar.

scald make
of common baking-soda and water;
apply at once and cover with a*linen
cloth. When the skin is broken, ap-
ply the white of an egg with a fea-
ther; this gives instant relief .and
keeps the air from the flash.
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