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t. F a v o rite  R e cip e s.
f  S p on ge L ayer C ake.— Cream  to ­

gether one level tab lespoon  o f  but- 
S ter and a cup of pow dered  sugar.
|.When those tw o are  beaten  till the 
^mixture is o f  a feathery lightness,
| add fou r  eggs which have been bea t­
en  at least three m inutes. B eat all 
togeth er  until the m ixture is p er­
fectly  sm ooth . S ift one level cup of 

I'flour, in to  which one slightly heap­
e d  teaspoon  o f  baking pow der has 
jbeen sifted , and gradually  stir in to 
ithe above m ixture. Bake in tw o 
layers, being  careful not t-o put 

^wiore o f  the batter in the centre o f 
,the pan than around the edge, or  
.the cake, will n ot be level. This 
ta k e  requires about fifteen minutes 
'in  a  rather quick oven . W hen coo l, 
[rem ove from  the pans and put the 
[ fo llow in g  filling betw een  and on 
j t o p : T w o tablespoons o f  sw eet
cream , three-fourths o f  a cup  o f 
pow dered  sugar, and tw o ta b le ­
spoons o f  unsw eetened chocolate, 

j which has been m elted. M ix the 
cream  and sugar until there are no 

i lum ps, add the m elted  chocolate  
f and a half-teaspoon  o f van illa . It 
i is 'better eaten when it  is perfectly  
'c o ld , fo r  then it cuts better.

M oth er 's  C how chow .— F our and 
, on e -h a lf quarts of green cucum bers, 
i o r  cucum ber pickles may be used,
[ m edium  sized ones, fou r and one- 
Ih a lf quarts ce lery  o r  celery  seed,
| tw o an d  on e-h a lf quarts green to - 
i m atoes, fou r and one-half quarts 
! red tom atoes, n ot too  ripe, five 

quarts cabbage. B oil in salted wa- 
j.ter till p erfectly  ten der bu t not too  
,so ft, then drain  w ell. D ressin g .— 
One gallon  and three pints o f  v ine­
gar . Take tw o  cups o f  sugar, tw o 

i Pups o f  flour, one ounce o f  turm er- 
; lc, and one-faurth  pound o f  ground 
1 m ustard. P ut in a vessel and mix 
all together thoroughly  until there 
are no lumps left, then gradually  
ad d  p a rt o f  the v inegar until you 
have a  th ick , sm ooth p a s te ; thin 
still m ore w ith  the v inegar. P our 
this, w ith the rest o f  the vinegar, 
over the vegetables. C ook  until 
dressing  thickens, stirrin g  constan t­
ly  to keep  from  sticking. This makes 
<Juite a  good  dea l, although the 
vegetables boil dow n some. M ake 
in  a granite o r  p orcela in  v e s s e l; tin 
o r  brass is  poisonou s with the v ine­
gar . This is deliciou s served  with 
either cold  o r  hot m eats ,.^ n d  this 
Quantity w ill last through the whole 
w inter season.

Chicken P ie .—One cupfu l flour, 
on e teaspoon  baking pow der, one 
tables.poonful lard , one-hall tea- 
epoon fu l sa lt. Ruto this "together, 
then m oisten with one egg and one- 
h a lf cu p fu l milk. This w ill be a ba t­
ter. Take le ft over stewed chick­
en and cut up fine and heat in the 
gravy . Then pou r this batter over 
ft  and bake in m oderate oven  for 
abou t on e-ha lf hour.

P ork  T enderloin  B ak ed .— Split 
ork tenderloins alm ost through. 
»ke a stuffing as for  fow l, using 

fine crum bs, a seasoning o f  salt, 
p epp er, a little  thyme and grated 
on ion  ; tw o tablespoons o f butter or 
pork  fa t fo r  each cup  o f  stuffing. 
S pread  a th ick layer o f  this over 
one of the opened loins, cover  with 
the second loin , tie togeth er in 
three o r  fou r  p laces. R oast in a 
Quick oven , basting often . This is 
equally  good  when co ld  to serve in 
th in  slices.

C ooking  a  C hicken.— P repare a 
good  fa t hen as you w ould fo r  bak­
in g  and cut the skin under the 
wings and put in some p ieces o f  b a ­
con  and rub a little  salt inside. 
Steam  ov er  three pints o f  water in 
which has been  p laced  a medium  
sized onion and tw o o r  three sticks 
o f  ce lery . Steam  until the chicken 
is tender, filling  in hot w ater if  the 
fow l requ ires a good  deal of cook ­
ing. Cut up dry  bread  for dressing 
and m oisten w ith  som e o f  the broth 
a fte r  you  have strained it. A dd salt 
and pepper and a  little  sage. Stuff 
Vour chicken and add  a little  o f  the 
broth  and brow n it  n icely. Set 
aside som e o f  this broth  to coo l, re ­
m ove the grease, reheat, and add 
sa lt and pepper, and serve in bou ­
illon  cups w ith  w afers.

Corn  M uffins.—‘S ift together
th ree-qu arters cu p  cornm eal, one 
and on e-h a lf cups flour, three ta b le ­
spoons sugar, three teaspoons bak­
in g  pow der, and a  p inch o f  salt. 
A d d  tw o  w ell beaten  eggs to  which 
has been added one cup  sw eet milk. 
The la st th ing add bu tter (m elted 
tiot h ot) the size o f  an egg. Beat 
abou t five m inutes. Bake in muffin 
pans in a quick oven abou t tw enty 
m inutes. This makes on e dozen.

' s .':'

H om o H in ts .

R ou ge pow der is the best cleaner 
fo r  tortoise  shell ornam ents.

D elicate  co lo rs  should be d ried  in 
the house, or a t least in the shade, 

i A lum  in the rinsing w ater w ill

Sir Charles Tupper.

preven t g reen -co lored  dresses from  1 
fading.

A ir and sunshine are beneficial to 
the hair, bu t extrem e heat will fade 1 
and burn it. i

G rease spots may be rem oved 
from  gowns and draperies with the 
help o f  French  chalk.

A  m ixture o f  rainw ater, lavender 
and benzoin  is an excellent remedy i 
fo r  a  sunburned skin.

I f  the rings on a curtain  pole 
stick  when you  draw  the curtains, 
rub the poles with paraffin.

The' hair should always be brush ­
ed  o u t and le ft free at night, that 
the air may circu late .

H osiery  should be p inned  to  the 
clothesline by the open  end o f  the 
stocking instead of the toe.

Printed  linen chintzes, so much 
liked fo r  the sum m er-house, may 
be washed indefin itely.

The fashionable voiles w ith raised 
dots o r  figures should always be 
ironed  on  the w rong side.

In  m easuring a room  for  w all­
paper, rem em ber to  allow  fo r  a 
great deal o f  waste if the pattern  
is a  large one.

A  solution  o f  oran ge shellac and 
alcohol applied  to  the heels o f white 
shoes will leave them with a satiny 
finish.

A ll summer dresses should either 
be ironed  till dry , o r  thoroughly 
aired  after ironing, if you  w ould 
avoid creases.

N et co llars and co lored  em broid ­
ery should be washed in soapy w a­
ter and rinsed first in warm  w ater, 
then in cold . The la tter should have 
a little salt and vinegar added to 
set the co lor .

P u re ch loroform  will rem ove 
paint, grease and other stains from  
co lored  garm ents. P ut clean b lo t­
ting paper under the spot and pour 
the ch loroform —a few drops— on it, 
in tlie open  air.

I f  a book  gets grease spots on its 
leaves, they can be rem oved by d ip ­
ping a cam elshair brush  in recti­
fied spirits of turpentine and m oist­
ening the spot. W hen the la tter  is 
dry , m oisten it with sp irits o f  wine, 
and the turpentine will d isappear.

W hen m aking a  baked custard, 
add tw o tablespoon fu ls o f  b read ­
crum bs. D eliciou s w ith  stew ed j 
fruit. W hen m aking a  bo iled  cus­
tard , add a spoonfu l o f corn  flour, 
m ixed  with a little  co ld  m ilk, and 
boil in the usual way. This just 
th ickens it  and prevents burning.

A  good  sum m er dessert is made 
by lin ing a  pudding dish with 
sporjge cake and filling the dish 
with stew ed fruit. P u t m ore sponge 
on  the top , press till co ld  and coat 
the whole with boiled  custard.

To make green pea puree, boil 
good  grean peas in light stock  with 
tw o or  three you n g  onions and a 
sprig o f mint. W hen cooked , drain  
and rub through  a cheesecloth . M ix 
with a very  little  th ick  white sauce.

In  preparin g  salads, the lettuce, 
endive, etc ., should be perfectly  
cleansed, bu t not le ft  in the w ater. 
D ry  them by  tossing  in  a napkin, 
and do n ot prepare with dressing, 
etc ., till the last m om ent before  
serving.

One o f the best ways to  keep the 
eyes clear and healthy is to  give 
them  a bath n ight and m orning in 
a sa lt solution , using a level tea­
spoonfu l c f  salt to  a p in t o f  boiled

water. Let the salt settle and use 
the solution with an eye-cup.

Salad jellies are an excellent way 
to utilize all sorts of left-overs. 
Sometimes the foundation jelly may 
be made with the water vegetables 
have been boiled in, combined in 
the usual way with gelatine. All 
such jellies should be sliced with a 
warm knife.

A cooling lotion for sunburn and 
freckles i3 made with six ounces 
rosswater and two drachms of tinc­
ture of benzoin.

Delightful scent bags or pillows 
may be made with any dry, frag­
rant leaves of flowers—geranium 
leaves, rose petals, heliotrope, lem­
on verbenas. Tie in bags of gauze, 
or make pillows of gauze.

Table jellies mixed are delicious 
—pineapple and raspberry, or lem­
on and cherry, according to taste. 
A jelly added to stewed fruit im­
proves it and thickens the syrup. 
Sufficient may be added to make a 
mold and turn out to serve with 
cream or custard.

A substitute for egg is made by 
preparing a thick paste of flour and 
water, then dip the .fish or cutlet 
to be fried into batter, and sprinkle 
with breadcrumbs. You will find 
this answers well, giving a beauti­
ful brown appearance and preserv­
ing the delicate flavor.

L E A R N E D  TO  R E A D  A T  71. 

D id  F re n ch w o m an  W ith  T h irs t  F o r  
N ew s of C rim e s.

“ I t ’ s never too  late to lea rn ”  is 
a variation  o f  a m axim  that Mme. 
O rtinans has apparently  m ade her 
own. M me. Orinans lives in L iege, 
she is a w idow 71 years old , and she 
has just begun to  go to— school.

M adam e w anted to learn  to  read 
new spapers with the particu lar o b ­
ject, she says, o f  reading  reports o f 
crim es and accidents.

H er daughter used to  read the 
news to  her, but the daughter got 
m arried. So, on  the advice o f  a 
neighbor, she went to the A du lts ’ 
Com m ercial School a t L iege, that 
the w orld ’ s news and the police  
cou rt news m ight not be a closed 
book  to  her.

The result was surprising. In  a 
few  weeks madame made such good  
progress th at she can  now  read 
newspapers alm ost with ease, and, 
further, she was invited  to attend 
the annual prize d istribution  be ­
cause she had made such good  p ro ­
gress that she had won a prize.

W hen ca lled  upon, M me. O rtin ­
ans was p orin g  over a copy  o f “ V ic ­
tor  H u go ’ s L etter to H is F rien d s.”  
She confessed that she found the 
book  very uninteresting.

“ I  much prefer  reading about a  
m urder o r  an accident in the new s­
p a p ers ,”  she added. “ 1 also find 
the advertisem ents in the streets 
very interesting. B efore  I  w ent to  
school I  o ften  w ondered w hat they 
were all about, now I read them 
a ll.”

He— The hand that rocks the 
cradle rules the w orld . D on ’ t  fo r ­
get that. She— Then you com e in 
and rule the w orld  awhile. I ’ m 
tired.

N othing W rong W ith Canada.
0 n J r e t u r n  fr o m  E n g la n d , S ir  E d ­

m u n d  W a lk e r , p r e s id e n t  o f  th o  C a n a d ia n  
"  ” 5 C o m m e r c e , e x p r e sse s  h im s e lf  v e ry
h o p e fu l ly  o n  t h e  m o n e y  s i t u a t io n , a n d  in  
a n  in te rv iew ^  s t a te d  t h a t  t h e re  w a s n o  
n eed  o f  a n x ie t y  a m o n g  r e p u ta b le  C a n a ­
d ia n  b u s in e s s  m e n  e n g a g e d  in  o r d in a r y  

•‘ro?688 v e n t u r e s  o f  a  s o u n d  n a tu r e .  
T h ere  is  n o th in g  w r o n g  w ith  C a n a d a ,”  

S I S  E d ™ u m i- "T h e  w h o le  tr o u b le  is  
w ith  t h e  w o r ld  s u p p ly  o f  m o n e y . T h e  p r o ­
d u c tio n  o f  g o ld  h a a  in c r e a s e d , b u t  n o t  
su ffic ie n tly  to  k ee p  u p  w ith  th e  w o r ld ­
w id e  p r o s p e r ity  o f  t h e  l a s t  fe w  y e a r s , and. 
t n e  t ig h t n e s s  in  t h e  m o n e y  m a r k e t  ie  d u e  
m a in ly  to  t h is  c a u s e , th o u g h , o f  c o u r s e  th e  
w a r  iu  th e  B a lk a n s  h a e  a ls o  h 'e lp ed  b y  
d iv e r t in g  m o n e y  f r o m  c o m m e r c ia l  c h a n ­
n e ls . T h e  o n l y  r e a s o n  w h y  C a n a d a  h a s  

s in g le d  o u t  fo r  c r it ic ir .m ,”  w e n t  o n  
b ir  E d m u n d , “ is  t h a t  eh e is  th e  m o s t  p r o ­
m in e n t  b o r r o w e r , a n d  t h e r e fo r e  a t tr a c ta  
m o s t  o f  t h e  a t te n t io n  w h en  c a p i t a l i s t s  be- 
" m  to  d is c r im in a t e  in  m a k in g  t h e ir  lo a n s .  
C a n a d ia n  c r e d it  ie n o t  in  t h e  loaB t i n j u r ­
e d , a n d  in te r e s t  in  C a n a d ia n  in v e s t m e n ts  
na-s n o t  f la g g e d , b u t  in v e s to r s  in  E n g la n d  
a r e  o b lig e d : to  d is c r im in a t e  m o r e  c a r e -  
t u l ly  a n d  t o  c h a r g e  a  h ig h e r  r a t e . "

W idow of S ir John A. Macdonald. 
B a r o n e s s  M a c d o n a ld  o f  E a r n s c lif fe  is  
i • C'a n a d ia n w o m a n , a lm o s t  th e  

o n ly  B r it is h  w o m a n  w h o  h o ld s  a  t i t l e  in  
•J?rcj5)w 5  T h e  B -a ro n ess  is  t h e  w id ow
o t  s i r  J o h n  A .  M a c d o n a ld , a n d  w a s  c r e a t ­
ed  a p e e re ss  in  1891, o n  t h e  d e a th  o f  h e r  
n u s b a n d , in  c o n s id e r a t io n  o f  h is  p u b llo  
s e r v ic e s . S h e  w ae a  M iss  B e r n a r d , d a u g h ­
t e r  o f  th e  la t e  H o n . T . C . B e r n a r d , o f  J a ­
m a ic a . H e r  m a r r ia g e  to  th e  C a n a d ia n  

U > ck  ^ la c o  in  1867' thQ y e a r  o f  
c o n fe d e r a t io n . L a d y  M a o d o n a ld  m akeB  

m e - i n K n ^ an<i. b u t  c o n t in u e s  to  
ta k e  a n  in te r e s t  in  t h in g s  C a n a d ia n , a l ­
th o u g h  sh e  h a s  r e a c h e d  t h e  a g e  o f  se v e n - 
ty -s e v e n . A  w o m a n  o f  in te lle c t u a l  p o w e r , 
L a d y  M a c d o n a ld  in  e a r l ie r  y e a r s  d id  a  
s e r v ic e  t o  C a n a d a  b y  w r it in g  fo r  t h e  E n g ­
l i s h  p r e s s  o f  t h e  r e s o u r c e s  o f  t h e  c o u n tr y ,  
f lo w  m a n y  C a n a d ia n s  k n e w  t h a t  t h e  fa m ­
o u s  s t a t e s m a n ’s w ife  w a s  s t i l l  liv in g P  

Tem perance and Insanity.
o f  t h .e " P i k e r s  a t  t h e  m e d ic a l c o n - 

lr“ ae361° n  In  L o n d o n  d is c u s s e d  
™  ^  g r o w t h  o f  t h e  t e m p e r a n c e
S  7 l h ? )  m  ® r ®at.  B r i t a in . H e  r e fe r r e d  
t o  t h e  im p r o v e d  h a b it s  o f  a r m y  a n d  n a v y  
o ffic e rs , w h o  a r e  n o w  e x p e c te d  t o  s e t  a  
g o o d  e x a m p le  to  th e  m e n  u n d e r  th e m , as  
w eu  a s  t o  t h e  e n o r m o u s  c h a n g e  a m o n g  
t h e  c o m m e r c ia l  a n d  p r o fe s s io n a l  c la u se s .

^ a e r v T ’ ln c l« < lin g  t h e  c h a n -  
e ? c h «< iu e r, h a v e  b e e n  c a ll in g  

a t te n t io n  t o  t h e  s a m e  g r a t i f y i n g  n he- 
n o m e n a , a n d  th e  a v e r a g e  m a n , w it h o u t  so  
m u c h  a s  a  g la n c e  a t  s t a t i s t ic s ,  k n o w s  th e
n e r » n  I® ^ 8 a r d in S th e  s p r e a d  o f  te m -

f  , vt r u e ' I t  *8 u n d e n ia b le ,
m o r e o v e r , t h a t  t h e  p r o g r e s s  o f  t e m p e r a n c e  
w id e  c o n fln e d  t o  E n g la n d . I t  is w o rld -

i e  a  P ° te n t  c a u s e  o f  
“ “ S '  an<1 t h e r e  s h o u ld  be o b s e r v a b le  

® , ?  d T r<ia se  o f  in s a n it y  a s  o n e  
o f  t h e  o f  g r a d u a l  e l im in a t io n
o f  t h e  d r in k  e v il . Y e t ,  a c c o r d in g  to
s p e a k e r s  a t  t h e  m e d ic a l c o n g r e s s , in s a n it y  
*  a,n d  /m o w i n g  a t  a n  a la r m in g
r a t e . I n  E n g la n d  i t  h a s  in c r e a s e d  276 p e r  
o e n t . s in c e  1860, a l t h o u g h  t h e  p o p u la t io n  
h a s  in c r e a s e d  o n ly  87 p e r  c e n t  I s  th e  
in c r e a s e  la r g e ly  a p p a r e n t  r a t h e r  t h a n  
S i * ™  becaU fie . ° ?  b e t te r  r e g is t r a t io n  a n d  
d ia g n o s is , o r  is  i t  a c t u a l?  I f  a c t u a l ,  w h a t  
a r e  its  c a u s e s ?  C o n d it io n s  o f  l i f e  h a v e  
im p r o v e d , a n d  s o  h a v e  c o n d it io n s  o f  la -  
Dor I s  i t  o u r  m o d e r n  p a c e  t h a t  k i l ls  t h e  
m in d s  o f  so  m a n y ?  L ig h t  is  w a n te d .

The Peach-Crower’s Life.
W h e n  t h e  c i t y  m a n  g a z e s  u p o n  th e  

o a r m in e -t in te d  p e a c h e s  in  t h e  f r u i t  s to r e s ,  
n is  i m a g in a t io n  c o n ju r e s  a  l i f e  o f  p le a s ­
u r e  a n d  e a s e  in  g r o w in g  t h e  lu s c io u s  
fr u it .  T h e  r e a l i t y  is  n o t  q u it e  s o  p r im - 
r o s e y , a c c o r d in g  t o -o n e  w h o  h a s  tr ie d  it . 

T h e  p e a c h -g r o w e r ’ s  l i f e  is  a  l i f e  o f  a n x ­
ie t y . H e  w a t c h e s  t h e  c lo u d s , h e  m a r k s  
t h e  w in d s , h e  s tu d ie s  t h e  t h e r m o m e t e r , a s  
a n o th e r  m a n  m i g h t  t h e  t a p e  fr o m  a  sto o k - 
t ic k e r . H e  h a s  p lo u g h in g  t o  d o  a n d  fe r ­
t i l iz in g . H e  m u s t  o u t  b a c k  t h e  y o u n g  
t re e s  a n d  p r u n e  th e  o ld e r  o n e s . T h e r e  a re  
in s id io u s  d is e a s e s  h e  m u 6t  t r e a V -y e l lo w s  
t w i g  b l ig h t , l e a f  c u r l ,  b la c k  s p o t . In s e c t s  
d is p u te  t h e  p o s s e s s io n  o f  t h e  o r c h a r d —  
b a r k  b e e tle , a p h is , p e a c h  tr e e  b o r e r  a n d  
a n  o c c a s io n a l  s t r a n g e r  w ith  a n  a p p e t it e  
fo r  d e s t r u c t io n  q u it e  a s  s t r o n g . T h e  p r ic e  
o f  la n d  in  t h e  p e a c h  g r o w in g  d is t r ic t  in ­
d ic a t e s  t h a t  t h e  o r c h a r d s  p a y . B u t  t h e re  
is  o n e  t h in g  t h e  p e a c h  g r o w e r  w ill  s w e a r  
to  b y  t h e  d e a d lie s t  o a t h s . T h is  is  t h a t  
h e e a r n s  h is  m o n e y . T h e r e  a r e  n o n e  w ho  
c a n  r e a d i ly  d is p u t e  t h e  f a c t .”

Canada W ill Exhibit.
A s  th e  D o m in io n  G o v e r n m e n t  h a s  d e­

c id e d  to  e x h ib it  a t  th e  P a n a m a  P a c ific  E x ­
p o s it io n  in  S a n  F r a n c is c o  n e x t  s u m m e r  it  
w ill  b e  h o p e d  t h a t  a  r e a l ly  fin e  i l lu s t r a -  

•,? o f  C a n a d a ’s  r e s o u r c e s  a n d  p r o d u c ts  
w ill be  m a d e . I t  is  a lt o g e t h e r  a  d if fe r e n t  
t h in g  fo r  G r e a t  B r it a in  to  t a k e  p a r t  in  
t h is  e x h ib it io n . T h e  U n ite d  S ta t e s  a n d  
C a n a d a  r u n  p a r a l le l  f o r  o v e r  3,000 m ile s  
a n d  y e t  t h e r e  a r e  v a s t  d iffe r e n c e s  in  th e ir  
r e s o u r c e s  a n d  p o s s ib ilit ie s  w h ic h  c a n  o n ly  
b e  g a u g e d  b y  a  c lo s e  c o m p a r is o n . W h ile  
i t  is  u n fo r t u n a t e ly  im p o s s ib le  to  i l lu s ­
t r a t e  C a n a d a ’s r e s o u r c e fu l  c l im a t e  th e  
p r o d u c ts  o f  t h a t  c l im a t e  m a y  b e  Been 
T h is  w i l l  b e  a  fin e  o p p o r t u n i t y  f o r  t h e  
in d iv id u a l  p r o v in c e s  to  a d v e r t is e  th e ir  
w a r e s .

A Covernor's Downfall.

O n ly  a  m a n  w ith o u t  c o m p a s s io n  c o u ld  
h e lp  b e in g  s o r r y  fo r  t h e  G o v e r n o r  o f  N e w  
Y o r k  S t a t e , w h o  h a s  b e e n  im p e a c h e d , a n d  
w h o  m a y  in d e e d  b e  t h r e a t e n e d  w it h  c r im - 
i n a l  p r o c e e d in g s  f o r  f a ls i f y i n g  t h e  d o c u ­
m e n t  in  w h ic h  h e  w a s  r e q u ir e d  t o  a c c o u n t  
fo r  t h e  m o n e y  s p e n t  in  h is  e le c tio n  c a m ­
p a ig n . I n  t h e  c o u r s e  o f  t h a t  c a m p a ig n  
w h ile  h e  w a s  d e n o u n c in g  t h e  c o r p o r a t io n s  
a n d  p le d g in g  h im s e lf  t o  t h e  s e r v ic e  o f  th e  
p e o p le , h e  a p p e a r s  to  h a v e  b ee n  sp e c u la tr  
in g  p r iv a t e ly  in  W a l l  S tr e e t  w ith  m o n e y  
t h a t  h a d  b e e n  g iv e n  h im  t o  b e  u s e d  in  se- 
c u r in g  h is  o w n  e le c tio n  a n d  t h a t  o f  o th e r  
c a n d id a te s  o f  h is  p a r ty .

G o v e r n o r  S u lz e r  h a s  b e e n  s o m e th in g  o f  
a  d e m a g o g u e , c l im b in g  t o  p r o m in e n c e  a s  
a  c h a m p io n  o f  t h e  “ p la in  p e o p le ,”  a n d  a s  
t h e  u n c o m p r o m is in g  e n e m y  o f  p r iv ile g e  
a n d  g r a f t .  S in c e  a t t a i n i n g  office h e  h a s  
s in c e r e ly  t r ie d  t o  c a r r y  o u t  t h e  p r o m is e s  
h e  m a d e  in  t h e  c o u r s e  o f  h is  c a m p a ig n  
a n d  th e  r e a s o n  h e  e a r n e d  th e  e n m it y  o f  

. T a m m a n y  H a l l  w a s  t h a t  h e  d id  t r y .  I f  h e  
1 h a d  c o n t in u e d  t o  be  a  m e r e  s h o u t e r  fo r  

r e fo r m , a n d  a t  t h e  s a m e  t im e  a n  e n e m y  
o f  p r o g r e s s , h e  w o u ld  n o t  n o w  fin d  h im ­
s e l f  a t  t h e  e n d  o f  h is  p o l i t ic a l  c a r e e r . H e  
h a s  b ee n  p u r s u e d  a n d  r u in e d  n o t  fo r  h is  
fa u lt s ,  b u t  fo r  h is  v ir t u e s . T h e r e  Ib r e a s ­
o n  t o  b e lie v e  t h a t  r e s p o n s ib i l i t y  m a d e  a 
n e w  m a n  o f  S u lz e r , t h a t  h is  so le m n  o a t h  
o f  o ffice  d ro v e  h im  t o  b r o a k  w ith  h is  T a m ­
m a n y  p a r tn e r s , a n d  e v e n t u a l ly  t o  d e fy  
t h e m  w h e n  t h e y  d e s ir e d  h im  t o  m a k e  im ­
p r o p e r  a p p o i n t m e n t .  N o  o n e  sh o u ld  e x ­
u l t  in  h is  d o w n fa l l ,  l e a s t  o f  a l l  t h e  p e o p le  
o f  t h e  S t a t e  o f  N e w  Y o r k ,  w h o  w ill  h a v e  
lo s t  a  m a n  w h o  w r e c k e d  a  b r i l l i a n t  c a r ­
e e r , t h o u g h  in  office h e  t r ie d  to  b o  tru e  
to  t h e  t r u s t  t h e y  h a d  Im p o se d  in  h im .
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C O B E A N  M A R R IA G E S .  

T h e P a re n ts  and F r ie n d s  A rrange^  
the M atch.

Tlie Coreans m arry very young,I 
generally  betw een the ages ofi 
tw elve and fifteen. F or a wom an toj 
reach tw enty w ithout m arrying ia 
considered  a terrib le  thing. A  p e ­
cu liarity  o f these w eddings it th at 
they w ould appear to  be a  m atter) 
o f  personal in terest to  everyone ex-i 
cep t the parties m ostly concerned,/ 
who o ften  see one another fo r  the 
first time on  the w edding m orning. 
This is because in a C orean  houses 
hold the boys are kept apart from  
the girls, the father and sons o c ­
cupying the fro n t o f  the house, and 
the m other and the daughters liv ­
ing  in the rear o f  the establishm ent. 
M oreover, in their social life the 
boys are n ot a llow ed  to  m ix w ith  
the gentler sex. The parents and 
friends arrange the m atch, in ac­
cordance with their ow n interests,' 
and, if both  parties agree and the: 
bargain  is concluded , the form ali-1 
ties are of the sim plest. There is 
no relig ious cerem ony and no legal: 
contract.

E arly on  the w edding  m orn the 
besfaman arrives .to tie the bride-< 
groom ’ s pigtail in a kn ot oil the 
top  of his head, and this n ot on ly  
rem ains forever  as an ou tw ard  and 
visible sign o f  his con d ition , but en-« 
titles him to w ear th at fo r  the first 
time in his life and to  be treated  as 
a man and enter pu blic life . H e 
may be a m ere child , tw elve years 
of age, bu t he has no lon ger any 
right to  p lay with his boy  friends, 
and m ust choose his associates 
am ong o ld  men. H e has now all 
civil rights and is expected  to  be-, 
have accord ingly . If, on  ^he con ­
trary , a man is unable to  afford  the 
luxury o f  a  hom e and a wife he' 
may reach the age o f  50, but he 
must still w ear his p igta il dow n his 
back, has none o f the advantages 
o f citizenship and is ex p ected  to 
play with kites, m arbles and such 
like. Any fo lly  he may com m it is' 
excused in the sam e way as the 
naughtiness o f  a  child  who is not 
responsible for  his actions.

The w edding cerem ony  ’ tself is 
m ost sim ple. The whole function  
consists o f  a  procession , when tha 
bride and bridegroom  are con du ct- 
ed by their respective relations to  
a dais. T here they are put face to  
face, and probab ly , as a lready stat­
ed, see eaph other for the first tim e. 
They m erely  g lance at on e another, 
then bow , and the kn ot is tied  in ­
dissolubly.

One m ay som etim es guess how a 
youn g man w ill turn out by noting 
the time he turns in.

P re p a re d .

Mark Twain at a dinner at the 
Authors’ Club said: “ Speaking of 
fresh eggs I am reminded of the 
town of Squash. In my early days 
I went to Squash to lecture in Tem­
perance Hall, arriving in the after­
noon. The town seemed poorly bill­
ed. I thought I ’d find out if the 
people knew anything at all about 
what was in store for them. So I 
turned in at the general store. 
‘Good afternoon, friend,’ I said to 
the general storekeeper. 'Any en­
tertainment here to-night to help a 
stranger while awray the evening?’ 
The general storekeeper, who was 
sorting mackerel, -:tiaightcned ul\ 
wiped his briny hands on his apron 
and said: ‘I expect there’s goin’ to 
be a lecture. I been selling eggs, 
all day.’ ”

w——— .  v

Can You Guess?
What is a young woman who re­

fuses you 1—Much too no-ing.
Why should a teetotaler not have 

a wife?—Because he won’t sup­
porter.

Why is butter like a cowardly sol-, 
dier -^-Because as soon as it is un-. 
der fire it runs away.

Why did William Tell shudder 
when he shot the apple from his 
son’ s head?—Because it was an ar­
row escape for his child.

Why are birds in spring like a 
banking establishment?-—̂ They is­
sue promissory notes, and rejoica 
when the branches are flourishing.

'Is! .


