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- About the Houge :

RECIPES FOR THE HOME TABLE,

“Sunday Tea" Eggs.—Take one-half
d«zen eggs and boil twenly .minutes.
Remove and let cool: peel and set in
fice box. Salurday night, when ready
fo serve, drop in thick cream sauce for
tenn minutes. Before placing on table
sprinkle parsley over them.

Meringues.—The whiles of three eggs,
Eealen for flve minutes; add slowly one
cup of granulated sugar. Prop the mix-
ture in little molds, the size of a small
€gg, on light brown paper, and put
three peanuls broken in halves on lhe
icp of each meringue. Bake in slow
oven until a delicate brown, These
meringues will keep a week in a dry
place, and are nice served with ice
creamn.

Whipped Cream,—When cream seems
{oo thin to be whipped place it in a
Ik wl of cold water for a few minutes,
then place in a bowl of hot waler for a
few minules, and again in a bowl cf
cold water. 1t will then whip like ma-

gic.
Prepare

Steak and Mushrooms.
mushrooms and place them in a spider
with butter enough to cook them, stir-
ring around a little when nearly done.
Rake to each side of the skillel and lay
in a lhick, juicy sirloin steak. Do not
season unlil it has been turned, then
add salt and pepper. Take up on a
warm platter and place the mushrooms
over and around the sleak, which will
Lave the delicious flavor of mushrooms.

Taploca Pudding.—Soak one large cup
ol pearl tapioca in one pint of water
over night. Use a quart can of peach-
¢s, or fresh fruit if you have it; put a
layer of peaches in your pudding dish,
then a layer of the tapioca, sprinkling
genarously with sugar; continue filling
your dish in this way till you have
used all; bake slowly for {wo or lhree
hours and serve with cream.

Moek Maple Syrup.—Hickory bark,
boiled with confectioner's sugar and
waler, makes delicious maple syrup,
superiar to the product which comes in
cans.

Luncheon Dish.—Take one-fourth part
Fork and lhree-fourths parts veal and
beel. Put through a meat chopper. Mix
into it one egg; half a cup bread crumbs
ar crackers; season with salt and pep-
per to laste. Take two or lhres hard
boiled eggs, reamove shells, and scat-
ter them whole through the meat loaf,
when molding it inlo shape. Pul the
Ical in the roasting pan and cook as
an ordinary roast,

Indepandence Cake.—Cream two table-
spoonfuls of butter, one and one-half
cupfuls of sugar, the yolks of two eggs;
stir in quickly one cupful of warm
waler, {wo and one-half cupfuls of flour,
Beal for five minutes. Add two level
teaspoonfuls of baking powder. Bake
fn three layers. Put together with boiled
fresting, coloring it with red fruit col-
oring.

Banberry Tarts.—Twao cups sugar, one
pound of seeded raisins, two lemons,
grated rind and juice; four large soda
crackers, rolled flne, two eggs, and one
cup of English currants. Put the rai-
sins lhrough a chopper and beat Cggs
well. Mix the raisins, currants, sugar,
and eggs. DBeat them well, adding
c¢racker, lemon rind and juice. Do not
ocok this mixture., Make a rich puff
pasts; fake a large saucer or ple plate
and cut out the shape. Take a large
tablespoonful of this mixture, pul eon
one-half of puft paste, turn over the
other half, and press the edges around
with a silver ferk, Bake fifteen min-
ules in a hol oven,

Banana Pie.—Take two large bana-
nas, peel and run through (he colander;
cne level leaspoon salt, one sallspoon
ol mace, one teaspoon cinnamon, one
bealen egg: mix well and add one cup
cl boiling cream and one cup of boil-
Ing milk; beat until perfectly mixed and
pcur into a rich pie erust and bake: no
top crust. Banana pie can be made af-
ter any good pumpkin pie recipe, us-
Ing bananas instead of pumpkin.

“Left Over" Dish.—If creamed new
polatoes, left over from dinner, are
siiced or diced and put in a hot, smooth
skillet to brown, then turned with a
cike turmer and browned on the other
side, one may serve a loothsome and
attraclive dish for luncheons or supper,

Silver Spring Cake.—One and one.
Eall cup sugar; one scant half cup but-
ter, whites of six eggs; one-half cup
milk; two cups flour: one heaping tea-
spoon baking powder. Do not beat the
whiles of eggs.

Float.—Four eggs: one teacup granu-
laled sugar; one quart milk. Pul milk
on stove and let come lo boil. Beat
yolk of eggs and sugar together, add
the scalded milk, Take off and let caol
a litlle, adding beaten while of eLgs
last. Flavor, :

MANY NEW IDEAS.
Fly Paper.—Coat plain white paper
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‘ Disease takes no summer
# wvacation,
If you need flesh and
- strength use

“Scott's Emulsion .

summer as in winter,

Send for [ree sample,

SCOTT & BOWNE, Chemists,
Toronto,
§oc. and fi.00; all druggists,

1

rl‘ilh turpentine wvarnish, then oil, to
keep It from sticking.

Faslening Sash Curtains.—If wire is
used to [aslen sash curtains, double
back the end of the wire {two or threa
Inches, and wire will run in smoothly.
Picture wire is excellenl and cumains
wili nol sag.

Tie Held in Place.—To prevent a
man's tie from slipping up sew {wo cr-
dinary dress hooks on the lower edge
about two inches each side of the mid-
dle and they will hook under the low-
vir edge of the collar.

emove a Glass Slopper.—Place he
slopper in the hinged part of a door.
holding the botlle in one hand, closing
the door Ll it grasps the stopper; then
carefully turn the botlle. The cork is
W.sened easily wilh no danger of break-
ing.

screen Door Palch.—Take a piece of
screen the size of palch required, allow-
ing a quarler of an inch [or seams,
which you fray out. Turn up the points,
place the palch on the hole in the door,
then press bhe points down on the in-
side,

To Drive Away Flies.—Ilave you ever
noticed the absence of flies from where
you would expeclt lo see them onngre-
gale—lhe soda fountain? The secret is
that lhe druggist scatlers about a small
quantity of the essence of sassafras. Try
lthis and the flies will nol bother you.

Alcove Curtains.—Recesses In  bed-
rcoms may be ulilized by tacking a thin
strip of wood at wall, either side. Up-
on this tack cretonne or harmonizing
paltern, not sewing width together. This
will avoid itrouble in raising curlain,
aiways making it easy lo reach any part
uf recess without lifting the whole cur-
tain.

White Window Shades.—These can be
made al hame, cheaper, more durable,
and kept cleaner than {hose bought
ready made, out of Indian Head linen
at 10 or 12%; cents a yard. Buy lhe
bare rollers if you have no old ones,
lack the malerial on perfectly siraight,
iem one end, and insert the stick. You
can take them down when they become
soiled,

Aboul Rugs.—If a rug is inclined lo
curl at the corners the difficully may
be remedied wilh a thin piece of lead
such as is used at the department
stores. Make a small pockel, shaped
nt the corners, and insert the lead,
which will weighl the corners suffici-
ently to keep them in place. Occasion-
ally the whole side of a rug will curl
up. -In this case a strip long enough io
run the entire length should be put in.

A simple and inexpensive shade for
the summer porch, or for a window,
may be made by using Japanese mal-
ling, cut in the required lenglh, and
Lound at each end wilh a piece of
slrong collon goods. To roll the screen
up, take two pieces of heavy siring or
cord about three times as long as the
matting; tack the end of each siring
about two inches above the shade and
aboul a foot from the edge; let the string
come down behind the matting and up
in front of it, and draw through an or-
dinary matting tack placed just beside
the first one. This simple device will
keep the porch cool, and serve to dark-
el any especially sunny window in the
heuse. Good malting for this purpose
may be bought for 10 or 12 cenls &
yard,
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CHEERFUL MR. SAUGGINTUNM.

e

He Finds This a Very Pleasant World
to Live in, Even Without Great Wealth.

“I haven't much maoney," said Mr.
Sauggintum, “but, thank Heaven, I have
d cheerful disposilion, and I don't know
but what I get more fun out of life than
I would {f I had to hire a man, steady,
|0 keep my coupon shears sharpened.

“As it is I don't have to worry for fear
I'm golng lo lose my wealth, for I
haven't any to lose. I don'l have (o
frot and lie awake nighls for fear the
short crops will cut off railroad [reights
snd depress stocks and reduce divi-
dends, because I haven't any stocks.

“When my house burns down I never
am the least bit afraid that I won't get
the insurance, because I haven't any
house. Banks may burst, but no finan-
clal cataclysm upsels me., My automo-
bile never blows up and leaves me
stranded on the raad: my steam yacht
dcesn't break down and keep me rolling
in a seaway lill a clumsy tug comes
along o low me in.

“My" valuable horses don't pick up
fiails, my butler doesn't run away with
the silver, and finally T don't have fo!
regulate my life by the lives of olhers,
and I don't know but whal that last is
the best thing of all.

“lI don't have to follow the fastidious
and so I don’t have to waorry myself for
fear that I may be a little bit off in soma
aelail, while my friends are putting me
to shame by being absolutely correct.
And I don't fret because Jones, being
richer, has a bigger, finer, more luxur-
iGusly furnished house than mine, and
sa 1 am not a bit ashamed, as I might
be if I pretended to wealth, when our
[riends came from Jones's house into
mine,

“Our crockery may be from Stone-
chinaville iInstead of Serves, but we
dcn’t worry over that, Which is to say
that we don’t waorry the least little bit
because. we're not in lhe procession,
but on the conlrary we are glad we're
not in il,

“We don't have to put on a shining
uniform and have it all just so, and
then be salisfied with, and see only, just
the part we play in il, no. We can stand
in the street and see the whole proces-
sion go Dby, see it all, and really I'd
rether be speclator than player.

“So0 we don't worry because we're not
rich and in it, not a bit. _ No sir, 1
wouldn't want to be dreadful rich, any-
way; and T ind the world a very plea-
sanl place lo live in, even as I'm fixed,”

Gossips have no use for peaple who
refuse to supply them wilh raw ma-

trial.

NARROW ESCAPES AT SEA

QUICK WORK THAT SAVED MEN
FROM DROWNING,

Thrilling Incidents Showing the Dangers
of a Life on the Ocean
Wave,

Escapes from drowning al sea are nol
uncommon from {he nalure of a sea
lif>, but the circumstances attending
them differ malerially and therein lies
the inlerest of each narrative. 1 will tell
oi three inslances, wriles R. G. F. Can-
dage in lhe Boslon Globe. The first oc-
curred in the Atlantic, east of the Grand
Banks, in the month of February, while
cn lhe passage from London 1o New
York, The ship was running with
square yards before an easlern gale,
making 12 knols under double-reefed
lopsails. The sea was rough, the ship
rolled heavily, and I, as officer of the
deck that afternoon, ordered the jib lo
by loosed and set to sleady her from
rolling.

I sent one of lhe sailors out lo loose
the sail and stood just abaft She break
of the lorecaslle walching him. He casl
off the gasket and was in the act of mak-
g it up, when by a heavy roll of the
ship te starboard, the sall slipred from
the boom, struck him and knocked him
from the footrope overboard | I saw him
fali, heard lhe cry of “Man overboard !"
and ran as swillly as possible aft [or the
talfrail,

Upon each quarter were kept wheel
relieving tackles, and my thought was
that if I could reach one of those tackle
falls before the ship sailed past the man
[ might throw it to him

AND PERHAPS SAVE HIM.

There were four steps of a ladder to
ascend in order to reach the poopdeck,
amdl before I could ascend them and
reach the lackles the man at the wheel,
with the same thought, left his station,
took up Lhe tackle [all and luckily threw
.t over the man's head and shoulders
just as the ship was passing him. He
seized it with both hands and with his
teeth and hetu on for his life. At that
instant I reached the scene, and to-
gether the helmsman and 1 pulled the
sailor oub of the water,

The rest of the watch was soon on
hand, a bowline was slipped under ihe
man’s arms, he was pulled on deck and
was saved. During thal time the ship
had kept on her course with no one at
Lhe wheel,

The noise and buslle on deck brought
up the caplain and the pasengers from
lhe eabin to ascertain what it meant,
and they were aslonished when told that
a sailor had fallen overboard from the
jib-boom and had been rescued in the
manner here described.

The sailor was nervous but uninjured:
tha captain gave him a glass of brandy;
he wenl forward and changed his clothes
and came back on deck and stood the
rest of his wateh. It was a close call and
aimost a miraculous rescue.

The second occurrence took place in
the autumn of the_same year as the
first, in the Pacific, on the passage from
New York fo San Francisco upon ano-
ther ship of which I was chief officer.

The ship was in the soulheast trades,
running down to the equalor, with
square yards, studding sails set alow
and aloft, and making five or six knols,
All hands were busy refitting ship and
in tarring down the rigging, weather
fine and ship sleady, except a gradual
rclling from side o side,

A sailor lad was sent aloft 1o ride
down the foreroyal slay in a boatswain
chair and tar the stay, and when he had
nearly completed his jeb he slipped from
the chair overboard. The cry of

“A MAN OVERBOARD"

was raised, the wheel was put down, the
ship came to the wind and aback wilh-
oul starting tack or sheet and laid quiet.

By that time the boy was a mile lo
the windward, swimming and floaling
lightly on the waler, as could be seen
with the spyglass from the poop,

Upon the ship's main halch a light
boat was slowed bottom up, which in a
few moments was lifted over the side
and lowered to the water, into which
lwo sailors and the writer descended
and pulled away to the rescue. The boy
had seen thal the ship had hove aback.
was a4 good swimmer and kept up his
caurage. We could see him when he
‘and the boat rose upon waves, and we
were able to make our way directly 1o
Lhe place where he was.

We rowed up to the spot, pulled him
into our boal, still in fresh condilion,
and started back for the ship. On the
way I jokingly said lo him, “You young
lubber, whal were you overboard here
for?" He answered meekly and serious-
ly, as lhough he had committed a crime
against the discipline of the ship, “I
couldn't help it, sir, I did not think
that he could, although he had been
mere or less careless,

to was taken back to the ship, the
boat was hoisted in on deck, the vards
were lilled away and the ship kepl]jpm-.
her course again as though nothing un-
usual had taken place. Upon arpivg] al
San Francisco the boy left the ship with
th» rest of the crew, and I never heard
from him or of him thereafter, but that
he never forgot the experience of thal
occasion il d4s fair to presume,

The lhird occurrence about to be re-
laled: happened in the Aflantic ip Lhe
month of January, on the passage from
Mobile lo Liverpool upon the last vov.
age I made al sea. We were between
tha Grand Banks and Cape Clear when
n furious easlerly gale was encountered,
which backed to north and norllh-west
with

A VERY BAD CROSS-SEA.

Our ship was hove-lo on the port tack

| present

and headed well up o the sea, andg
pitched bows under, carrying away jib-
boom, foretopgallant mast, started slem,
sprung bowsprit and slarted bowchocks
and topgallant forecastle deck,

Luckily the disaster happened after
daylight in the morning, and all hands
sa2t to work lo clear away the wreckage.
The jibboom, wilh a langled mass of
rigging and sails, was under the lee bow
with officers and crew Irying to clear
it when by a sudden lurch and pilch of
the ship, the [irst male was lossed over-
board. 1 was near al hand with a part
of lhe forelopgallant clewline in my
grasp, which was thrown to him: hae
caught it and was hauled in on deck and
his life was savedd,

The waler was icy cold and il was
snowing at the time; he had on heavy
clothing, and in all probabilily he would
have been drowned had not the rope
held in my hand been thrown lo him,

Ile was much ([rightened, but not
otherwise injured, and at Liverpool he
left the ship and took passage home by
steamer. The [right he received, in my
opinion, caused him lo do so.

In my sea experience I had seen men
washed overboard and fall from alolt
overboard to be drowned, fall from aloft
1 the deck lo their death, but the three
here menlioned were averboard and in
areal peril, and yet their lives were
saved withoul injury to themselves in
;e remarkable manner narraled.
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TIHE WORLD'S STAMPS,

Over 20,000 Varicties of Stamps Issued
In the World,

One of lhe paslimes very popular with
the younger generalion at lhe present
day is that of stamp collecting: and in
thousands of homes, after school hours.
yeungslers may be seen pasting the
small slips of waler-marked paper into
albums with solemn care.

This hobby is, at the same time, one
which tends to promote a thoughiful
turn of mind; and no doublt numbers
ol juvenile and other philatelic enthusi-
asls will be interesled in the following
information on the world's postage
stamps,

The total number of all known varie-
ties of postage stamps issued by all the
Governments of the world up to (he
time is 20,496, of which 6.153
are apportioned to the Brilish-Empire,
and 14343 to the rest of the warld,
Europe has issued 4,361, Asia 3.856,
Alrica 4,469, America £,688, the West
Indies 1,637, and Oceania 1,485,

These figures comprise only standard
varielies of postage-stamps, and do not
include rposteards, letter-cards, slamped
envelopes, or wrappers.

— )
THE WONDERS OF FARMING BY
IRRIGATION.,

—

1‘»-’11?[& Wall Sireet has been busy
walering slocks and breaking its clients,
IFe Wesl has been busy walering land
&énd making farmers rich. Waler is a
Tuighty bad thing in stocks, and a
mighty good thing in irrigation ditches,
ready lo turn on ‘and off at will.

The average man who has never
sludied the subject lhinks that the need
6f irrigation Is a misfortune, The fact
15, that the country where irrigation is
pcssible is fortunate. Wherever Irriga-
lion is possible it is profitable. The
Eastern farmer “fertilizes” his land. The
Weslern farmer “irrigales” his, If the
Eastern farmer could irrigate he would
need to fertilize much less. But irriga-
lion is possible only in a comparalively
few favored localities. There are large
irrigated lracls in California, Utah.
Washington, Colorado and some other
States. In Canada irrigation is success-
fully practised in the ferlile valleys of
Brilish Columbia, and aver a large area
in Southern Alberia, where we haye
the greatesl irrigation proposition cf
modern fimes.

The peculiar fealure of our Canadian
irrigation operations is that the sun fur-
nishes the waler. The Supply is drawn
from the main range of lhe BRocky
Mcuntains. As the season advances,
the snow mells higher and higher up
lhé mountains, and thus a constant, un-
failing supply of waler is furnished to
the rivers which fill the irrigation
ditches during the spring and summer
seasons, alt the very time moisture is
needed for the crops., Owing to the in-
éxhauslible supply of water coming
from the mountains it is unnecessary
lc build slorage drains or reservoirs.
The farmer on irrigated land is thus as-
sured that in the very dryest season he
wili have all the water he cares lo use.
and as lhe ground is rich and the cli-
male [avorable he has no-anxiety about
his crops.

Irrigation is most [avorable fo inten-
sive [larming operations—gelting the
maximum of crops from the minimum
of acreage. Although large irrigated
farms, from a quarter section upwards,
are now the order of the day, the len-
dency will doubtless be towards more
limited holdings. As land becomes
more valuable farmers will sell off
rart of their holdings at good proflls
and conline their efforts on a more n-
tensified scale 10 smaller acreage. Such,
al any rale, has been lhe history of ir-
rigaled farming in the Uniled Slates,
where there have sprung up closely sel-
tled and prosperous dairying, fruit-
growing and mixed farming communi-
ties. These hiave become the nalural
centres for cheese, buiter and condensed
milk factories, beel sugar faclories ani
clher kindred industries, which natur-
ally locate where the population i3
densest and the produciive capacily ¢f
lie land lhe grealest.

—

Mrs. Tinnemonnay : “Your new sad-
dle-horse seems lo be a lively animal.”
Mrs. Partinglon: “Yes; il is s0 spiri-
lous it always starls off in a decanter.

TURKISH WOMAN'S DAY

REMOVES HER VEIL IN PUBLIC
WHEN SHHE WEDS,

—m—a

Strangers arc Admitted 1o the (xremon-
ies — Alter Which Dons
Tcharchaf,

In the land of the Sullan many
strange cusloms are lg be found, but
perhaps none so aslonishing to Eng-
lish minds as the manner of celebrat-
ing the wedding day,

As 15 well known, Turkish women
live in the grealest possible privacy.
Their houses are guarded by stalwart
men, lest any undesirables should pos-
sibly enter. In Lhe long passages of
the house lurk servants or ZOVeIrnesses,
in whom the owner of the house is able
to repose the strictesl confidence, Ev-
erything is done to prevent anyone in
the outside world from seeing or hold-
ng intercourse wilth the ladies of the
huusehold.

When paying a visit the Turkish wo-
man as veiled from head lo [ool, the
veil over her face being double, and of-
i - three-fold, lest inquisitive eyes
should pierce it. She appears a mero
silhoulte, a ‘black outline. She has
“laken the Icharchaf."

WHEN SHE TAKES THE VEIL,

It Is al the age of thirtcen thal she
refires into this seclusion, and takes
the veil Lthat hides her overmore from
the outside world. She herself may see
others aflerwards, She may go out into
ihe streels in a shuttered carriage, may
¢ven go on lthe waler and iravel, and
&0 see the life of town and country, ub
she must remain hidden, a black Spec-
re among other black spectres,

But there is one day on which she
emerges from thal relirement, On
her bridal day, when she is arrayed mn
ihe lalest Parisian fashion, she goes
from her father's house to meet her hus-
band, without the tcharchaf, for wonce.
{1 her hair she fas twined long skeins
of gold thread, orange blossom is sewn
«n her dress, and a young wife chosen
[rom among her friends has placed the
diamond tiara on her brow. This is
called “crowning the bride with happi-
ness,” for lhe Iriend is chosen on ac-
ccunt of her supposed happiness in her
marriage,

The friend reciles a short passage
rom the Koran. the Turkish Sacred
Bcol, and, while expressing her wishes
for the bride's happiness, crowns her
wilh the tiara. Then down the long
corridor the bride goes to bid [arewell
lo her falher.

FIRST SEES HER HUSBAND,

As she passes on lo her carriage, ser-
vints hold up long sirips of cloth so
thal casual passers-by may not see her.
Al the bnidegreom’s ‘house servants
agam screen her while she passes inlo
the hall, where he awails her, and con-
cucts her to a dais, on which is placed
the bridal throme. Here she-sits ready
¢ receive her friends and ‘thear (heip
ccngratulations, having seen her hus-
Land for the first time.

Then follows the strangest part of the
proceeding. The doors of the house are
thrown open., Any woman who wishes
lo may enlter, and many avail {hem-
selves of the privilege. A curious pro-
cession passes before the bride, Turk-
ish women of all classes, 'old and young,
rich and poor, come in to look at lho
girl who, for the first and last iime
since her fthirteenih year, is to be seen
by strangers without lhe tcharchaf,

European ladies comre also, eager to
s¢¢  1he strange ceremonies of other
countries. Musicians play national airs
bebind thick curtains till the time comes
for the wedding supper, when her
friends and relalives toast lhe bride and
then depart, leaving her lo don the
tcharchal again and look out on the
world, through shullered carriage «r
letticed windows, but never face to face
with humanily at large,
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SUMMER AILMENTS.
Can Best be Banished by Dr. Williams'
Pink Pills for Pale People.

In.-summer your blood gets thin and
watery. You feel simply wrelched —
tired; worn out, dull, your nerves are
irritable, your whole system is out ot
gear. There is jusl one meadicine ¢an
tbanish this summer feeling. Just one
medicine that will give you sirength
and vim 1o endure the fag of even ‘he
hotiest days—Dr. Williams' Pink Pills,
They have helped thousands. Perhaps
ycur neighbors have already tald you
they have helped them. They're 'he
mniedlcine thalt makes that pure, rich,
re¢. blood that everyone needs for good
kFealth—they never [ail to do that. Mrs.
i. A. Carriere, the popular stewardess
cf the Jacques Cartier Club, Monlreal,
Que., says: “IFor lwo years I was a con-
slant sullerer {rom general debilily,
The least work faticued me and some-
limes I could not work al all. 1 could
nol raise my hand above my head wilh-
cut feeling pains in all my muscles. 1
was very weak and sometimes became
c. dizzy that I would ¢all unless I .could
lean against somelhing for support.
\While in this condilion I was advised
lo try Dr. Williams' Pink Pills. [ did
»0 and by the time I had taken ten
boxes [was in perfect heallh and am
now able to look after all my dulies
wilhout the least faligue. When 1 be-
gan taking the Pills 1 was a greal suf-
[erer—ic-day I {feel as il I never was ill
—lhanks to Dr. Williams' Pink Dills."

Dr. Wiliiams' Pink Pills slrilie right
at the rool of anaemia, debilily, rheu-
malism, indigestion, the secret ills of
women and growing girls, &#lc., when
ey make new blood—Ilhgy do just that
one lhing, bul they (do "i well—raad
Llood always brings rox! heallh. Sold
by all mcdicine dealars or by maii at
N cenls a box or six Loxes foz £2.50,
frem The Dr. Williome® Moedicine Co,,

Brockville, Ok,




