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- PRACTICAL FARMING.

, THE PEOPLE'S BANK.

That a great miany persons especially
farmers, are averse to banks, and bank-
" eore’ ways, we are well aware; yet, there

w opne system of banking—a system

that esmbraces Loth features of the pro-

duction and seeurity of values—that we

are sure our farmer friends will en-

dorse. because it is the kind of a sys
"fean that  enables many persons to be
their own banker. In one sense every
farmer’s corn-crib, baystack, stock yard
and stabde are branch banks that coll-
tain his valuables, but they are nol 10
that refined and ready eonvertible con-
dition, that the products or contents of
the bank that we refer to are.

It is the mpoultry—the bens 0D Lthe
farm. They are the free coiners. They
daily put into practical operation @ SVS;
tem of free coiuage upon the farm thal
is of great value to every farmer; and
every other person, as well as the farim-
er. who has fowls, enjoys the ‘benelits
of tthis new system of colnage and bank-
ing.

Y

egge Lthat the bhens coln dauly
fram the tabde scraps and the pick-ups
and cast-aways on toe place are ad-
ditiona! incoame for their keeper, for,
where there are only a few fowls that
require no special care or _femhng the
eggs that the hens Jay are just so unuch
clear gam.

And, so it comes to pass that the large
egg basket, limed with cottom er wool,
wihich sits in the pantry or beneath the
family bed, is in a literal semse the
farmer’s bank. A ' bank that he fre-
quently draws on for the means with

& which to buy even the mosi common-

place mecessities ol life, when there 18
no ready sale for other productions of
the [arm.

Eggs represent casb, and they are al-
ways salable. Hence the [armer who
has a fuil g basket—whose hens lay
well, are  ihealthy and thrifty—has a
bank to draw upon when all other
sources are closed to him.

CARE OF PASTURES.

There B too little estimate in some
quariers on the value of good pastures
and therefore they are neglected. A
writer on eattle and pastures says:
Our pasture fields are usually selected
from the lands «which we think will
least repay us for the labor of culti-
vaticm, and =o0, because they are com-
paratively valueless, we think it will
not pay to give them the care Deces-
@sary to make them of greater value.
The stock is turned into these fields to
pick up what it may. If the stock is
kept from starvation by the voiuntary
growth of the pastures, we are apt to
consider ourselves so much ahead, but
the stock kept in this way pays us lit-
tle real profit, and the interest charges
and taxes keep on accumulating every
year unpon the land. It s sometimes
wike to select for pasiures such por-
tioms of the farm as will least repay
cropping. Scometimes fhe fields so
chosen are umsuited by their natural
comformation for profitable cultivation,
and so the best use to which they cam
be devoted, botly for the land and the
owner, s the carrying of stock. Some-
tiones the land i8 too poor to grow a
profitaide crop, and so i 1s pastured as
a means of westoring fertility. Ibn
either of these cases the land should
baver some care, and pamns showd be
taken to make it profitable in the line to
which circumstances have made advis-
able to devote it. Do not get mto the
babit of considering that it 13 only a
pasture field, and so treating 1t as if
i could mever be anyvibing else.

KEEPING CIDER SWEET.

To keep cuder sweel, 10 sweelen Sour
cider, and te keep cider perfect, take
a keg and bore haoles in the bottom
of it; spread o prece ol woolen cloth
alt the bottom, then {ill with clean sand
packed ; draw your cuder from
a barrel just as fast as 1 wil rTun
through the sand. After this put i
barrels which bave had a plece
of cottonm or lmen 2x7 inches dipped in
melted sulphur and burned inside of
tbhemy, therebv absorbing the sulphur
fumes, this process will also sweelen
sour cider. Then keep it In a cellar or
rooim where there is no fire and add
balf a pound of white mustard seed to
each barrel. If ciuder 1= long made,
or souring when you get it, about one
guart of hickory ashes, or a little more
of other hard wood ashes, stirred into
each barrel wiull sweeten and clarify it
equal to rectifymng it as above.  But
if it s pot rectified 1t must be racked
off Lo get dlear of the pomace, as with
thi= in 11, it will sour. Whisky barrels
are the best to put esder . One-hailf
pint sweet oul to a varrel may be add-
pd with a decidedly good effect. Ising-
l'.lu-a 4 ounces to each barrel, belps to
clarify and settle cider that is pot to
be rectified.
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GLEANINGE.

The general purpose borse is nearly
worthless in the markets of the great
citles. They are too light for any draft
work, not fast encugh fur roadsters, not
large enough for coachers.

‘A warm house for laying hens is an
absclute necessity. We do not mean
one artificiaily heated, although some
breeders of the large comb varietles are
obliged to use artificial heat to pro-
tect the combs from freezing.

Bome colts are made so “"tough” by
finding shelter beside wire fences that
they mever bring anything better than
“tough’’ prices. Shelter from storm
and a few oats will make better colts

than exposure and pawing the snow off
to get a small bit of dried grass.

It is not every farmer who is sulfi-
ciently level headed to raise pigs and
keep them growing at the highest pos-
pible rate of speed. To do this means

~ the right kind of feeding, regular

ng good sheliter. It is n~. &
gomplicated problem. Live up te i and

we shall wsually succeed. ¢
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Healthy hogs sheuld be taken from
the swck, and not thE sick-from the well,

as in the latter case the excrement and
secretions containing whe contagious
principles are left in the pen on the
ground, straw and troughs. It is fur-
ther safety, during an outbreak, to
have the swinme in small berds and 1D
small pastures.

The soft, unripened nubbins of corn
will fatten a pig more quickly than the
ripe ears will. Bo to boil the small
potatoes with corn ears and f&ed_tth“
thick mush thus resulting, when it 18

nearly cold, will fatten pigs ckly and
cheaply. Pork may be ade for two
cents a} pound in uhis way after the
pigs have run on a alover 1d

Good butter inm winter will sell at a
price so much higher than in suminer
that it will muech more than balance the

difference in the cost of feed and care;
but it will pay po better to turn OU
a poor product then than at any qtuﬁrl
b e, One must kpow His pusincss
from beginning to end, even to the styie
which i& most inviting when his pack-
ages are put up for ihe masket.

A careful breeder cam take a pair of
sarubs and by methods of feeding, care
and selection produce an umproved breed
with fixed characteristics. It takes

time and talent to do this, the talent
consisting of common sense, and &
purpese continually in view. 1f this 18
true, and nobody disputes it, any de-
gree of improvement between the ver-
est mnongrel and the finest pure-bred
is attainable by every farmer and stock
raiser who possesses the gquailifications
above enumerated. No domestic ani=
mall should be permitted to mate with-
out this object in view. Like will pro-
duce like, but careful selection of breed-
ers will produce something better, and
that s what 18 wanted.

| ————

DAIRY ITEMS,

Divide the pasture into two or more
lots and you twidl gain in foed and
milk,

Milk e mnore sensitive in receiving
and (tenaciwous in holding Impurities
than walter. :

For its bovine element why is the so-
called butterine never called sueline oI |
olleoine ¥ i

A cow heated and worried will not
milk well, and ber milk will not make |

g gl N W

About the ﬁquse.'
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! PROPER VENTILATION.

As 80 much of the comfori and the
happiness of the home is dependent up-
on the wife she should make an effort
to keep ithe place as sweet and health-
ful as possible. She needs to keep her-
self and ber family free from sickness
and disease to the best of ber ability.
She wants to retain her youthful ap-
pearance and cheerfulness as long as
she can, and ward off premature age
and wrinkles if it lies in her power.

Hard work and much of it ageseven
the strongest in a short time; but of-
fen it is the need of fresh air and pro-
per exercise. True enough housework

N gives plenty of exercise, but it 1= al-

ways the same set of muscles that are
exercised, and itc keep iLhe body erect
and strong all of the muscles need to
be exercised. But with exercise there
should be plenty of fresh air. We are
in the babii of despising whal we can
have in greal quantities and at all
times, and in some homes, judging by
the unwhaolesome odors which pervade
them, pure, sweet air must be consid-
ered of but little importance. Bedroom
windows are not cpened from the be-

\ ginning of winter until spring, and all

cooking odors from the kitchen are
permitted Lo permeate every nook and

corner. The cellar windows are kept
tightly closed. Everything down iLhere
becomes damp apd mouldy, and what-
ever of fruit amd vegelables are kept
there decay or sprout, amd 80 become
unflit for food.

In such a home there i always some
member suffering from severe colds,
rheumatism, malaria, ete., and It 18 no
wonder. Why should pure air be ex-
cluded when a1t is so very essenfial to
every ope’s well-being? No one can live
wilhout it ; meither ecapn one get too
much of such a good thing. Outdoor
exercise is always 1o be recommended,
bat one should always have pure air at
all times, whether mm or out of the
house. Umleas the bouse 18 properly
veptilated, bedding, furniture, carpets
and clothing absorb all the ill smells
and become damp and musty. No wea-

good butter.

You cannot feed a scrub call mto a
god ome; you can stint a walbt:md.i
calf intc a ecrub.

SHOE EYELETS.

Oone eof the Comparatively Few Thingw
That Are Sold by the Milllon.

There are many things that are mld‘i
by the gross, and ool a few that are

sold by the thousand, but there are not
many that are sold by the million. Am-
ong the things that are so sold, how-
ever, are shoe eyelets

Shoe eyelets are made of brass, by
machines whose operation is almost en-
tirely auntomatic. Three or {ﬂur ma-
chines are required to produce the eye-
let in the form in which it 18 sold, the
brass being fed inte the first machipe
in thin flat strips. As sold to the shoe
mapufacturer, the eyelet i« lurned
down at ooe end only. The eyelets
look as much as anything like so many
little hats with narrow brims and with-
out any tops in the crowns. The up-
per end of the crown, which 1= like the
end of alittle cylinder, isput through
the eyelet hole in the shoe, the finish-
ed brim or flange of the eyelel rest-
ing against the leather upon the out-
side. After Lhe eyelet bas thus been
put io place its inner end 12 turned
down upon the leather by a machine

made for that purpose. In the manu-
facture of the eyeleis a number of very
slight wvertical indentations are made
at equal distances apart o the outside
of the eyelet amround the smooth,
straight end. When the shoe machine
smashes down the inner side of the eye-
let the metal parts at these indenta-
tions @and 18 spread undormly, thus
giving it a secure hold. .

Evelets are made of various sizes in |
diameter and of various lengihs of
shank or c¢yblnder, according to the
thickness of the material with which
thev are to be usedl and after lhey |
come from the machines they are fin-
ished in great variety. Some are fin-
ished mhite—these are silver-plated;
some are gilt finished and some are cop-
pered. Eyelets are japanned black
or w: various shades of russet: they are,
inp fact, made 1n any size and ol any
eolor that may be desired. Sooner or
later the japanning wears off, exposing
the brass. There are now made shoe
eyvelets that are covered with celluloid,
which keep their color. bul these are
much more expensive than the Kinds
commonly used

Shoe eyelets are packed in boxes con-
taining one thousand, ten U(housand,
two hundred and {ifiy thousand, and
five hundred thousand each. Eyelets of
the kinds most commonly used are sold,
according to sizes and styles, at prices
ranging from &60 to $13°0 a milhion
Some of the cellulowd-covered eyelets
s¢ll for as much as 800 a million.

The sale of shoe eyelets depends, of
course, somewhat upon the prevailing
style of shoe. When button shoes are
more generally worn not so many shoe
eyelets are sold, but the pumber sold
is always very large.

Eyelets are made for a wide variety
of uses, up 1o the great eyelets that
are sewed into the cormers of sails,
through which the sail is lushed to the
end of the boomn or yvard. Taking them
all together the number is enormous;
of shoe eyelets alone there are sold
some thousands of millions anoually.
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SPITEFUL.

I think DeBlowem is just too charm-
ing for anything in that Anvil Chorus,
declared the preity amateur.

Yes, snorted the rival of DeBlowem,

The fellow evidently got his musical ed-
ucation in a blacksmith shop.

TO MAEKE IT EASY FOR HIM. |

Aw, doctal, * ‘Mo you, .aw, think it
it would be too munh of a strain on

ot if you

mgq mind to Eég cwibbage ¥
you.

someone to count for

Cspoonful eloves

ther 18 so cold that the house capnot
be subjected to a iborough airing ev-
ery anorning. The bedrooms are in
special peed of that aitention.

The bedding should be made fresh
and sweet by sunshine and wind every
day before the beds are wmade. T'he
kitchen, too, because of the cooking
done there, should bhave thorough air-

\ ings, and a window should always be

open while meals are being prepared
that steamn and odors may escape. lhe
cellar must not be neglecied. There 1s
always a tendency for dampness Lo col-
lect there, and unpless proper ventilation
is provided there will maturally arise
most unpleasant smells from . -

' sease germs will multiply in such

place and endanger the hbealth of the
entire family. Generous sprinkling
with lime and also an anpual white-
washing of the cellar will do much to-
ward keeping it in a good condition.
But air, of which there is wmuch a
bounteous supply, should be partaken
freely of. It 12 the besl of medicines,
ihe best of disinfectants, the best pre-
server of health, amd is indispensable
to life. Why mot have it in plenty?

AN OLD RECIPE FOR MINCE MEAT.

Here 18 & famous old recipe for mince
meat which a wriler says cannot be
excelled ;

Meat—Iive pounds juicy lean beel,
boued, and three pounds of beefl suet,
both fimely chopped.

Fruit—Two dozen Greening apples,
pared, cored, and chopped ; (he grated
peal of six lemons and the juice of
three ; the grated peel of four large
oranges and Llhe juice of ftwo: two
quaris of seedless raisins and currants,
mwixed, measured after
stemming and finely

pound cilron shredded,

Splce—S1x graled nulmegs ; one even
tablespoonful cinpamon : one-balf iea-
one-half leaspoonful
Erﬁuml mace ; beaping tablespoonful of
L L.

Spiril—Ope pint good brandy: one
quart sweet cider; one pint bigh fla-
vored sherry winpe. (1'hese ingredients
may be replaced by boied cider if de-
sirable, as 1t no doubt will be lor most
of vur readers.)

Mix gradually, allowing one bowl of
granulaled sugar to each guart of the
other ingredients, pulling them into a
stone jar m alternation, one bowl,
meal, suet, fruit, ete., to one of sugar,
stirring steadily, unlil all the ingre-
dients are mingled and then add the
brandy, cider and wine. Set In  a
cool place for a week belore usimg, and
stir to the beottom three times a day.
Bake im puff paste and eal bot.

The quamntities here given make a
geperous supply for the winter's use
of a large family. It can be balved or
quariered, still keeping the same pro-
portions. This mixture will grow more
delicious the older it is, and will keep
until Easter il frequently stirred. The
question of salt and spice 18 subject
to variation f{rom the qualily of the
fruit ; if it lacks zest, more may be
added, and after a wonth a little more
brandy may be added. The recipe is
an English one, with the emphalic en-
dorsement of four generations of Am-
erican descendants.

stoning  and

chopped ; half

WEDDINGS AND LITTLE FOLKS.

Wedding Cake —Beat to a cream six
cups of butter and four of white sugar,
add six eggs well beaten, then roll six
cups currants washed and dried, three

cups seeded raisins, two cups minced
citron two cups almonds blanched and
cut fine, balf cup lemon peel minced
fine, and one tablespoonful cinnamon,
nutmeg, cloves and allspice, in three
pints sifted flour, until they are well
dredged with the flour, them add them
all at once to the butter, sugar and
egsg. Many add balf pint brandy, but
this can be omitled iﬁ?ﬂirﬁd. Mix
the imgredients very thoroughly and
smooth, put in a large

i

- cake pan well
butiered and lined with r in a
very even oven for eight hours; watch
it carefully and your cake will be ele-

e

{warden,

sparent icing.”

gant ; ice it the next day with “tran-

T

- e

Sand Hearis.—This recipe is for the
Jittle folks, and if the mothers do not
believe it will please them, just try
one batch. Use two pounds of flour,
two pounds of sugar, one pound of but-
ter and three eggs. Make up into a
dough as you would for cookies. After
rolling out and cutting into heart-
shape, place the cakes on a pan and
beat up one egg, spread some of 1t
over them,t heu sprinkle with coarse-

ained granulated sugar, mixing with
it a litile finely powdered cinmamon,
which gives them the sandy appearance.

SHARING HOUSE WORK.

Many a woman has been in the tread-
mill so long she has ceased to case ex-
pectant eyes toward restful green pas-
tures. As often as not she is herself to
blame. A liitle more resolution, &
little less care what others think of

her housekeeping, a deal less of the
belief that mo one can fill her place,
and she would fare better. :

~ Where more than one woman lives
in a family they gain much of bright-
ness and hopefulness through alternat-
ing work with pleasure, as one doing
the necessary work and oversight one
week and the otber the next week. It
ought to be possible in every family
to arrange to secure an occasional per-
iod, long or short, in which to forget
accustomed cares. Women who are
thus favored wear longest, as a rule.

e

PERSONAL POINTERS

e

A Few Notes About Bome of the &rcai
People of the World,

Thwrivate estates of the Czar cov-
er 1,000,000 square miles,

The lord mayor of London wears a
badge of office which contains diamonds
valued at $60,000.

The bishop of Gloucester and Bristol
is reported as the latest cycling re-
cruit in England.

The will of the late Sir Augustus Pa-
get, British Ambassador at Vienna
shows personally valued at $130,000.

Count Tolstor i& fond of l;nl.'lEiﬂ, but
refuses to attend any entertainment for
whieh an admission fee ia demanded.

When the Queen of Italy enters a
store to do some shopping the doors are
closed and the public exeluded until she
has left.

There are now only two ex-judges
in Engiand. These surviving ex-occu-

nts of the bench are Lord Field and
ir Edward Fry.

Queen Christina of Spain is at pre-
sent the only sovereign who possesses
a motor car. This car was on exhibi-
tion in London and is mow probably
on the way to Spain.

Dr. Bergmamn, of Berlin has been
summoned to St. Petersburg to perform
an operation on the Czar, who is suf-
feri from the results of a blow re-
ceived in 1891 from a Japanese fanatic.

Miss Jane Addams, the founder and
head of the social settlement im Chi-
cage known as Hull House, is one of the
three women street inspectors of that
city who voluntarily watebh and report
on the condition of the streets.

Baron Ferdinand de Rothschild, M.P.,
has left for London to join his steam
yacht Rona in the Mediterranean, for
a cruise of a couple of months among
the Greek irles and in the Levant.

The Prince of Wales, president of the
St. John Ambulance Association, has
sanctioned a grand ambulance fete and
demonstration to be held at the Crys-
tal Palice in May or June next, in
commemoration of the Queen’s long
relgn.

Perhaps as fine an autograph album
as exists is the visitors’ book at Ha-
wherein the names of Glad-
stone's guests are recorded. It con-
tains entries as far back as 1860. The
most recent of consequence is that of
Li-Hung-Chang.

The British Bishop of Bath and Wells
was surprised, after putting up at a
little hotel in the Pyrenees, to receive
a pumber of plumbers’ business cards.
It developed that his name had been
inserted in the visitors' book as "Mr.
Bishop, England; profession, baths and
wellg,”

Statistics collected by the Chieago
Tribune show that there were 6,520
deathe by suicide in the United States
last year—an increase of 761 over the
previous year. The number of suicides
due to disappointment in love was 180.
The murders committed in 1896 num-
bered 10,652, as against 10,500 in 1895
Of these 401 were occasioned by jeal-
ousy. Detroit congratulates itself that
it had only five homicides last year.

tar]l de Grey has kept a record of
the “game” he has killed in twenty-
eight years. It amounts to 316,699 head
his average for the last twenly years
being about 10,000, while in 1833 his
record was 19,135, He has put to death
200,000 pheasants and partridges, 47,000
grouse, 6,000 other game birds, 566 deer,
and 9.000 miscellanecus animals, 1nelud-
ing pigs, capereailzie, sambur, a dozen
tmaffaloes and tigers, and two rhinocer-
os. On one day last month 3,000 birds
were shot on one of the Marquis of
Ripon’s preserves, the largest bag be-
ing BEarl de Grey's. .

R Kiell
NANSEN'S BOATS.

Nansen invenled the model of the
Fram making ber buil round and slip-
pery, like an eei, wilth no corners or
sharp edges fur the we o selze upon.
She ie the strongest veszsel ever used
in Arctic exploration. He said that

—_— =TT

pressure would simply lift her o nihe

pressure would si.nu:gil lift her on the
we. and so her bottom, near the keel,
was made also flat in order that she
might not capsize while on the ice sur-
face, and her screw and rudder were
also ingeniously protected, The many

experts who said ‘her design would not
save

the Fram from instant destruc-
tion were mistaken, for she met these
resiatiless ice pressures, and they mere-
ly lifted her out of ber cradle, and she
rested safely on the surface.

WHICH IS WORSE.
She—What worries you, dearf Have

you made any bad investments ¥

He—No, but your father has.

Kaiser Wilhelm’s jubilee cup, to be

raced for by British yachts next sum-
mer on )
ther's reign of sixty
feet high. ]
be from Dover to Heligoland.

of his grandmo-
years, is three
The course of the race will

the occasion

PEST OF NEW ZEALAND

THE NOTORIOUS KEA PARROT
WHICH KILLS SHEEP.

When Once Attaclied the Poor Anlmal is
Utterly Unable To Get Rid 0F lis Tor

mentor,

It has always been consldered an un-
pardonable sin w a dog to kill sheep,
Wolves, bears and the like are expect=
ed to do so, and sheep folds are. guards
ed against them. But the sly and de-
structive visit ot a housshold dog thab
has become a confurmea sheep killer s
something that the bhonest farmexy
dreads and despises.

The notorious Kea parrot of New Zea~
land has by a quick process of evolu~
twon become a confirmed flesh eater, in=
stead of confining its diet to the ortho=
dox food of parrots the world over, viz,
seedes and fruits. The story of this
strange change of Tlife in that greem
parrot of New Zeasand is one of the
oddest chapters known to ornitho-
logists.

Nothing was known of this bird unti
one of the early explorers of New Zea-
land sent two specimeas from the South
Islands in 1856 to the Zoological Eo-
ciety’s eollections in London. It waas
a dark green parrot that led a strictly
Allpine life in the lofty mountains, abouk

elghiteen inches in length, with -4

AN IMMENSE BILL. 7
It mwas generally seen soaring alofd .;
among the rocks or foraging over the ]
close, stunted Alpime vegetatlon. .

Now comes the stramge story of this
parrot, Within the last twenty years
the whole region underling the Al
pine home of the Kea has been changed
into a herding and sheep growing dis-
trict by settlers. At every shepherd’a
station there is, uf course,.a meat gal

lows, where fresh killed carcasses are
skinned and buuvgz for the use of the
herdens.
During the continuamce of unusually
severe winters the Kea 'bus been driv-
en down to the lower country in search
of food. Hujlf famished it has discov-
ered the Bife-giving qualities of this
supply of the meat gallows, and soon
the carcasses of beef and muiton were
regularly visited !iwi,r these bhirds in
large flocks, gemerally by night. The
rapacity and capacity of the birds were
g0 great that the shepherds organia-
ed clubs and regularly sat up nighis to
shoot. the robbers.
One of the settlers noticed first and
then the notice became general thal the
sheep im greai nummbers appeared to ha B
afflicted with an inexplicable disease,
Neighbore and shepherds were equally
at loss to account for it, having never
seen anything of the kind before.
The first appearance of this supposed
disease was a patch of raw flesh on the
loin of the sheep about the size of a
man’s hand. From this maller con-
timually ran down the side, taking the
wool off of every part it touehed, and
then .
DEATH USUALLY SUPERVENED. f

At laxt a shepherd moticed a Kea
parrot sticking to a sheep and pecEing
at & sore while the poor amimal seem-
ed utterly upable to get rid of ils tor-
mentor. ‘Thie gave the hint te the
sheep owmere, and they directed their
sheperds to keep watch on the parrots -5
when the sheep were mustered on the
high groumnds. Then the discovery of
the abilily amd determination of the
mountain parret te kill sheep was soon
msade. e

As the flock fed upon the high ranges
near the snow line wmeveral parrofs
would swoop down fand surround &
aheep, singling it out at ramdiom, ﬂ:-‘.l}d
each bird, alighting on the animal’s
back in twrn, would tear out a mouth-
ful of wool and make the blood flow,
Then the half frenzied sheep would run
away from the rest of the flock., vainly
seeking for some sheiter lrom these
attacks. The birds would pursue it,
continue to tear and tear anew the sl
and flegh out on the spot first broken
amd force the sheep to run about until
it became stupid and exhausted. When
71 that state it would throw itself down
and lie ag much as possible on itg back
to keep the parrots frum picking thie
part attacked. the bloodthirsty parrots
would pirk a fresh hole in its side.

This point of attack on the sheeps
body by the Kea is singularly made
wholly and exclusively by it just over
the kidneys, and the aim of the birds
seelms to be to get at the kudney fat
alone when they are not desperately
humgry. '-
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HIGH HANDED.

1 don’t like u friend to domineer over
me. said the young man with the pati-
ent disposition.

Who has been domng that¥

My 7roommate. He borrowed my
evening clothes, =

‘That’'s a good deal of a liberty.

I didn’t mind it. But when he asked
for my umbrella. 1 told hum I might
want to use it myself. But he gol it
just the same, .

How § AT S

He simply stood on his dignity and
said: All right; have your own way
about it. They're your clothes that I'm
trying to keep from gelling spoiled ;
not mine.

i ———r 4

LONG DAYS AND NIGHTS.

There are two places on the earth’s
surface where there is but one day and
one night throughout the year.

An enterprising  schoolmarm, of
Westbrook, Me., seeing a fine rooster
choking to death on ber way to school
one morning, caught it, cut open its
erop. which was c.eaned out thorougb-

ly sewed up the incision with silk, and
put the rooster iIn a barrel where

there was nothing to eat. Three times
daily for two days she gave it medicine,
and it came around all right.

The order requiring musiaches on
the Queen’s officers runs thus: ™A re-
port having been received in the depart-
ment to the effect that it 1s getling
the fashion 1n some regiments for young
officers to shave the upper lip. the Se-
cretary of State fo rWar requests that
you will be so good as to take such
steps as you may think necessary to

insure the provisions of Queen’s regu-
"itm being adhered ta.” :




