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CURRENT NOTES.
All reports from India attest the in-
oreasing gravity of the situation grow-

e e R ——— il W —. — -

ing out of the double affliction of plague |

and famine. Exiensive as the machin-

ery of famine relief is, it is evident

that it is inadequate to meet the de-
mands of -the minety miilions oi peo-
ple affected in greater or less de-
gree by the scarcity, and occupying an
aréa as large as that of the British
isles and France together. As the fam-
ine of 1876-77 in the presidencies of
Madras and Bombay covered a lerritory
only two-thirds as great and a popu-
lation only one-third as large, yet cost
6,500,000 lives, the perspective of sulfer-
ing and mortality thus opened out is
appalling enough. Huw Intense the
distress is aiready, is indicated by the
glatement that 1,200,000 persons were ol
relief work at the bheginning of the
year and the number 1S expected to ex-
ceed 3,000,000, that in many districts
half the population areinsore need of
food. and in the single district of Jub-
buipore, 90,000 of a population of 2.000,-
00 have died of starvation.
country communities, remote from the

main lines of transportation, where the |

inhabitants have no other means of
parning a living than by agriculture,
thousands of people must die, owing
to the difficulty of taking food to them
and their reluctance to take themselves
to food. 1t is evident that the govern-
meni has made the mistake it did 1n
the Orissa famine of 1866, that is, has
trusted too much to private trade to
make good the deficiency of grain 1n
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THE FARM. _

CUTTING UP A HOG.

This is to be done skillfully to make
the best uses of the meat, depending
on the way it is to be used. First,
the earcass is halved by splitting the
backbone. If bacon is to be made, the
side is sawed down so as to cut through
the rib bones, leaving a long strip from
each side. which may afterwards be cut
into pieces as may be desirable. 'The
shoulders and hams are cut out- and
irimmed. and the rib pieces are reserv-
ad for roasts or to be salted for boil-
ing. The head and feet are well worth
saving, being cleaned and boiled and
chopped into small pieces, then once
more brought to a boiling heat and
then poured out into molds to set into
a solid jelly, when it becomes what is
commonly known as brawn, one of 'the
most agreeable kinds of food to be eal-
en cold. If some chickens are cut up
and cooked with the meat, it is much
improved. MThe thin meat, shoulders

'and bams are much improved by smMoK-

In the |

inz. The meat keeps better during the
summer, and a moderate smoking with

_corncobs or hickory bark with the small

all cases, instead of at once preparing |

to meet its certain failure in out of
the way districts. Experience has shown
that however enterprising private trade
may be the lack of easy communication
with tracts distant more than
miles from a railway or river, 13 an ef-
fectual bar to its progress, and that
if the people are not to perish, the gov-
arnment must step in.

Moreover, when the price of grain
anywhere approaches three times its or-
dinary value, such a lack of private
trade. and of ability on the part of
the peopie to buy, is disclosed that it
is imperative upon the government to
appear on the ground both as grain
seller and free distributor., Unless the
government has imported grain and
gtored it in the remoter districts, these
conditions, which develop suddenly,can-
not be met at once, and half the popu-
lation of a district may perisn before
the transportation necessary for their
relief can be collected. The fact that
food of all kinds has already risen to
twice its usual price, and in the re-
moter tracts still higher, shows that
there has been failure to make such pro-
vision in all casss, though owing to
the magnitude of the affiicied area and
the difficulties of transport, it is hard-
lv to be wondered at. Meantime, the
apathy in England, with respect tothe
famine, due to the earlier reports of
the Calcutta government, has given
place to activity, and the relief move-
ment is in full swing, with a clear re-
pognition of the probability that the
disaster will be one of the worst which
the emgpire has had to confront. The
outlook is the more serious owing to
the prevalence of the plague, for the
rapid spread of which famine will pre-
pare the way, the natives fleeing from
Bombay and other infected points be-
img cerfain to carry the germs of the
pestilence., and the starving thousands
to fall easy victims to it. Europe has
swakened to the danger of its spread.
and the powers are preparing for a san-
tary conference at Rome to consider
measures for dealing with it.

““ NUMBER THIRTY-EIGHT.”

The Car in Which Major McRhinley WIill
Travel In Washingzion.,

President McKinley will go from
Canton, Ohio, to Washington, to be in-
stalled as President of the United
States, in a remarkable car. It i1s a
private car without a name save thati
it is known all over the panhandls
systam as “No. 38."" The walls of it are
of white ocak planked solid instead of
the usual studding. If it should roll
down an embankment the sides would
not break, and it would resist almost
any kind of a shock in a collision. The
the ceiling is thoroughiy cushioned. The
top is a double framework of sicel and
floor is four thicknesses of heavy white
oak. The entire car is a huge indes-
tructible box. The chief luxury of the
interor is a perfect arraugement of
everything pertaining to bhuman com-
fort. It has an old fashioned log fire
place with two palatial bedroom apart-
ments with brass bedsteads in each and
a bath opening from each chamber:

There is a magnificent service and a
large collection of rare china.

THE FIRST BLANKETS.

In the reign of Edward IIIL. thure
were at Bristol three brothers, who
were eminent clothiers and -woolen

weavers, and whose family name was
Blanket. They were the first persons
who manufactured that comfortable
material, which has ever since been
called by their name, and which was
then used for peasants’ elothing.

EASY.

Do you really have a snap as Chump-
ley’'s private secretary ? '

<‘u'ell, I should say so. All I have to
do is to kﬂ-ﬂii him in [good excuses for
staying out late.

thirty |

twigs adds much to the flavor of It.
For smoking .
light and is best done by the simple
rubbimg of the meat. The meat, be-
ing cut into convenient pleces, 1S laid
upon a beach with the skin down and
a mixture of seven pounds of fine sall,
four ounces of salipeter and two pounds
of sugar, of the quality known s colfee
sugar, is well mixed. Somelimes Spice
of various kinds is added and on tbe
whole is desirable. To the quantity ol
salt and suagar mentioned one ounce
each of ground ginger, alispice and cin-
namon way be added. :
ties are for 100 pounds of meat. The
mixture is rubbed on the meat on the
flesh side, not all at once, but at inter-
vals of a week, the meal being left to
drain during the intervals. To pre-
vent drying of the meat the (pleces are
piled one upon the other and a weight-
ed piece of board is laid on the top.
Three weeks of this curing is sufficienl,
when the meat is hung in a smoke-
house for final curing by the smbke.
The most important part of this pro-
cess is the coolness of the smoke and the
absence of the fire heal on the meat.
The smokehouse should be tight, and
to keep out flies it should be lined with
fine wire gauze. The fire is best made
outside of the house in a pit, having a
stovepipe laid so as to carry ihe smoke
into the house through the floor. The
smoke is thus cooled and gives a much
more pleasant flavor to the meat. Half
an hour’s smoking twice a week lor
four weeks will be sufficient, and 'this
is better than to smoke the meat every
day. If the smokehouse is made 1m-
pregnable to the meat flies and beetles,
it will be the best place for keeping the
meat until the warm weather 13 about
to arrive in the spring. Then the meat
should be wrapped in paper, or (tied In
the common paper bags and hung in a
dry place, or if perfectly dry it may be
packed in boxes or barrels in dry bran,
[f it is stored in a cool, dry place, it will
keep in excellent condition without
moulding until the next season.

g

SHEEP IN WINTER.

The sheep is a frail- animal. It is
naturally a gormandizer; it consumes
an amount of feed disproportionately
large for its bulk, and exiracts rela-
tively a small percentage of nutrime.t
from it: hence the richness of its
manure. Hence, also, like all gorman-
dizers, with an overloaded stomach it
needs air and exercise inorder to work
off the gorge without detriment to it-
self.

A Merino shut up tight and fed suffi-
ciently leads a cold-blooded, sluggish

life; it stands a good deal doubled fo-
gelber and shivering; it has not en-
ough animal warm'fh to liquefly the yolk
and distribute it along the fiber.
Hence it becomes clotted and pasty or
flaky and nankeen-colored.

The sluggishness of the sheep's vital
processes renders it a small and infre-
quent consumer of water, with an al-
most morbid dread of touching it in
cold weather; and by the same sign it
cught toe have all it will drink and| be

These quanti-
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the salting should be
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light or small oats will oftent not bs‘zh1
e2len unless they are soaked and made
larger. This does not add to  their

nourishment, but compels biddie to get
out what little there is in. them. If

- THE HOME.

SPOTS AND STAINS.

hens that should lay are too fat a diet
of oats will reduce the fatness. Ground

celient food for producing
eggs and vigorous chickens. Wheat,
and its by-products, screenings, bran
and middlings, may form a part of an
economical ration in many parts of our
country.
should be fed raw so that fowls l:nu_id
not be compelled 1o eat the dust, pois-
onous seed and other foulness contain-

wearing apparel.

Perhaps no one task is more difficult
oats and boiled poiatoes make am ex- 'to the average housekeeper than that
fertile of removing spots and stainsfrom the
household belongings and the family's
One day it will be a
' grease spot on the carpet or wallpaper,
If screenings are used they a smoke stain on the ceiling, an un-
- sightly blotch on the stair steps; the
' next coffee and tea stains on the table-

ra.n unvarying round of apple sauce, and
apple ple. Try some variatians,
Select as meny fair smootn greem-
ings as you have members in vour fam-
ily. Be sure you don't include any
wormy ones. Wipe them clean and set
them in an agage pie plate in your
steamer, just putting in a small saucer
to set the plate upon to allow the steam
to enter freely. BSteam till done. Serve
each im a saucer:; dust it with sugar,

and pass sweetened cream flavored with
vanilla to eat upon it. Or lay a slice
of stale sponge cake in a saucer, put

ed in them. Moistened bran is apt to cloths, fruit, mildew or iron rustspois |the apple on this, then pour the cream

produce scours, especially during the op the white aprons or muslin gowns.
- It is therefore well to know how to rem-
' edy these annoyances in the household
and the suggestions here given will be

winter, and if fed at all should be al-
ternated with whole grain. Though
wheat is rich in material for growih,
easy of digestion and stimulates egg
production, it should be fed less free-
ly than corn, as too muech of itpro-
duces diarrhoea."”

 ———

SETTING AN ORCHARD.

Prof. L. H. Bailey gives the following
table to present the outside average
limit for the planting of orchards,when
the trees are allowed to take their
natural form: Apples, 40 feet each

way, pears, standard, 20 to 25 feet;
1 rod; peaches 20 feet; plums, 20 feet;
apricots, 20 feet; grapes 6x8 to Bxl0;
currants, 4x6 to 6x8; blackberries 4x7
to 6x9; raspberries, 3x6 to bx8. _
These are safe distances. In ceriain
cases, however, where the soil is strong
and the grower makes thorough work
of cultivating, pruning and fertilizing,

these distances can be reduced some-

what with profit, except in the case of
apples. These remarks will also apply
to the common question whether 1L 1s
good policy to plant shorter-lived trees,
as peaches, between apples and pears.
It all depends upon the man. In gen-

‘er.], il should be discouraged, but if the
.archardist gives the very bestL alten-

tion to fertilizing and cultivating,
plantations can be mixed with good

‘resulis.
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A PRAYER OVERHEARD.

IHow a RBrother and Sister Were Unlted
Alter Many Years.

As Rev. Henry Bromley, a city mis-
sionary in Brooklyn, N.Y., was one day
passing through a dark hall in a tum-
ble-down  tenement-house, he saw
through a broken door a woman and
three children sitting at a bare ta-
ble, on which thers was only a loaf
of bread.

As he paused an instant, arrested
by the evident indication of wefine-
ment in the quiet little group, they
all bowed their heads and repeated in
concert : -

“God bless our going out, nor less
Our coming in, and make them sure.
God bless our daily bread, and bless
Whate'ere we do, whate'er endure;

In death unto His peace awake us,
And heirs of His salvation make us.”

The visitor's wves were dimmed
with tears as he made his way down
the uncertain stairs. A few (ours
later, at a supper in the conference-—-
room of the church with which he
was connected, he was called upon to

““ask a blessing.”” With the scene in
the chamber of poveriy fresh in his
mind, he repeated @ Prince Albert’s
translation of a German hymn, as the
poor woman and her children had done
over their half-dime loaf; and after-
ward he related the incident of the
afternoon.

All the persons at the table listened
with attention and interest, but a
stranger in the city, who had come
in with a business acquaintance by
what seemed the merest chance, was
so impressed by the story that he could
not keep silence. He approached Mr.

' Bromley, and inquired particularly as

to the appearance of the family, and
if they lived far away. .

‘Oh no,” said Mr. Bromely. “By a
short cut, entirely familiar to me, we
may reach them in a few minutes. If
vou would like to visit them in the way
of beuevolence, we can go after sup-
per.”

“I,et us go now,"” said the gentleraan.
“But allow me to explain.

“T.onz ago, in a country home in
Scotland, my grandmother taught my
sister and myself to repeat that grace.

encouraged by abundant exercise and | The old grandmother died, the sister

convenient access to waler,
more. There are few flockmasters who
need exhortation in the matter of feed-
ing; such is the natural generosity of
the majority of farmers that I think

1
I

to drink | married when very young, and went

[ knew not where. _

“Tt is years now since I lost sight
of her, but always in my own American
home in the West that grace is =aid,

more err in the direction of excess and | and I have the feeling that if my sis-

wastelulnpess than penuriousness In
feedinz. But there are few men who
provide exercise and water enough. Cis-
tern water is much better than ice
water, of conrse, but if the use of cistern
water means an all-winter confinement
in the shed, and ice water means a vig-
orons daily run. abundant exercise, the
latter combinatioh is preferred.—Steph-
en Power in Ohio Farmer. .

GRAINS FOR POULTRY.

With the majority of poultry keep-
ers, grain constitutes the prinecipal part
of their feeding ration, at least in mon-
ey values. Of the grain used in this
country probably Indian corn out-
weighs the rest. It is fed.whole, crack-
ed, ground, raw or cooked. Corn con-
tains very little bone-forming materi-
al, while it is very rich in fat-forming
and wwarmth-giving substances. Al-
though corn produces eggs with yolks
of dark colors and rieh flavor, it is not
recommended for layers unmixed with
other grains. For fattening purposesit
cannot be excelled and should be fed
in various forms to keep up the appeti-
tite. Oats are a good nerve food and

are not fattening, but their happiness is
an obhjection to them, as i1s the amount
of wasie or useless matter in the husks,
especially in poor, light grain. The
first objection may be removed by
grinding them very fine, but this is
difficult to do. Oatmeal is an excellent
food, but is rather expensive. If oats
are to be fed whole or: ground husks
and all, the heavier they are the cheap-
er. Forty-pound oats coniain but lit-

tle, if any, more weight of husks than
twenty-eight or thirty-pound oxts. Very

|

ter is living it is said in her home, also,
May mot this be a clue?” ,

“It may, indeed,” said the mission-
ary; and making their excuses, the
two men hurried away.

The evening's entertainment was not
over when Mr. Bromley returned and
described what he had seen to the 1r-
terested group that gathered around
him.

“It was one of the most remarkable
instances of Ged’s guiding hand I have
ever known,” said he. “The brother
and sister recognized each other 1m-
mediately. It seems that the poor
woman has been through all phases of
poverty, from a decent home to desti-
tution 1n a garret. For a time she
forzot God, and ceased to say her grand-
mother’s grace. ‘It seemed mockery,’
she said, ‘when we had so little to eat.
But the words, ‘whate’er we do, what-
e'er endure,’ brought it back to her
heart, and she resolved ‘If God can
bless what I endure, I will keep on
saying the prayer.’ 3

“This purpose she followed, and 1n it
found reason for increased faith in the
divine faithfulness and love.”

The clue that leads one back to lost
friends and fortune is not always an
act of piety or an ‘‘uncenscious virtue;”
but we are sure that a soul, however
desolate, that mever forgets its duty
to its eonscience and its God [lives
nearest to the Guiding Hand.

AN END OF GRIEF.

A young woman, according to a con-
temporary, was describing to one of her
friends a great chagrin which she had

- 1
undergone st almost killed by it, she
said: I could have cried myself to death.

Did you cry? asked the other. .
No: T was just getting ready to, when
the dinner-bell rang. 1

found useful for the purpose:
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silk ecurtains without fading add
tablespoonful of powdered borax and

by the application

carpets.

ly with horax water.

an application

of benzine and borax.

ones, can always be

appear. An excellent cleaning

manufacturers. To make it

and two of glycerine.
fine and dissolve
of boilin

other ingredients.

the article restored.
The llﬂLL‘EE-kELTIEI‘ who always has
supply of this

ing fresh and clean looking.

THE CARE OF LAMPS.
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WHAT TO DO WITH APPLES.

Most people have plenty of apples in
the cellar this season, but ome tires of

All grease spots may be readily re-
moved from woolen goods without fear
of discoloring by mixing powdered
borax and pipe clay with a little water
formed, then
! spreading it over the spots and allowing
it to dry, when it may be brushed off.
The most delicate {abrics may be
cleaned in this way. Smoke stains may
be taken out of white ceilings and walls
When paint is
dropped on floors or other wood work,

a mixture of soda and borax will soften
To re-

luid on hand will find
her labor very much lightened, as well
as have the satisfaction of keeping her'|apnd fry in hot lard.
carpets, curtains, furniture and cloth- |}jke crullers. :

In a certain household that I know,

says a writer in the Boston Journal
of Commerce, the lamps are a source of
the greatest delight and comfort, for
they are always epotlessly clean and
light that could not pos-
sibly be better or brighter. The reas-
mistress, 1n-
stead of depending upon any of her sev-
eral servants to care for the lamps and
clean them, herself bestows upon them
When these
receive a thorough cleaning—once ev-
ery six weeks—the reservoirs and burn-
ers are boiled in soda and water and
dried before the fire, not on cloths, as

cloths
that are used for the daily Lrimming
and dusting are frequently boiled to
The shades are pol-
ished and the lamps filled every day.

The wicks of lamps will absorb more
oil if they are thoroughly dried before
putting them in the Lurners. lo pre-
vent the lamp from smoking, soak the
vinegar and then dry thor-
oughly, Occasionally washing and boil-
ing the wicks in soap and waler, Iins-

good plan. Every day the charred por-
tion should be rubbed off wiith a piece
of paper or cloth, and once a week the
edge of the wick should be trimmed
with a sharp pair of scissors. The wick
will burn with an even flame if 1t be
cut straight across and slightly round-

lamp should be kept well filled, but
when not in use the wick should be

an unpleasant
tter to use the :
best astral oil for dining room and par- | pw ey has a dock at Constantinople
e epers  per- :
but this is altogether
ever mix two kinds of
To make a lamp burn brightly drop|; 5 feet, and another at Levis (on the
in the reservoir a pinch of salt or cam- éﬂ: Lawrence) with 25 1-2 feet, while

M{L‘;hﬂ cake.

‘hoose nice red les, wipe and leave
them whole. Set ?!?I;n agafge basin, add
water (boiling) enough to cover, and
cook slowly till done. Then lift them
out carefully into your preserve dish,
sweeten the juice, and boil it down to
a syrup, then pour over the apples,
Serve cold for tea or breakfast.
Another way is to pare and quar-
ter tart apples, put in a baking dish and
pour half a cup of boiling water over
them. Put im a hot oven and as soon
as well warmed through, sift sugar over
them to form a coating, then bake till
done. To eat with them, prepare &
syrup with one cup of sugar (scant),
one coffee cup of water, the juice and
grated rind of one small lemon and
two tablespoonfuls of chopped and seed-
ed raisins. Heat to the boiling point,
let simmer slowly twenty minutes, turn
over the fruit, and if you wish ifj very
nice serve with whipped eream.

d An apple pudding that is a pleasant
a | variation on the perennial pie is made
a | by slicing tart apples into a deep pie

fourth of an ounce of gum camphor |piate until it is rounding full. Over
to & tub of warm water; work the ar-
ticles through it until clean, then rinse
and hang out to dry ; press while damp.
Color destroyed by acid may be restored
of a solution of
borax, which neutralizes the acid. Ink
spots in white goods may be removed
by the use of acids and other things
that would take the color out of deli-
cately tinted gowns, table covers and
These troubles may be rem-
edied by washing the spois immediate-
Mildew, which is
very difficult to deal with, will yield to
of chalk and borax, ¢ s
spread on thickly and placed in the sun. |® ale bread, rejecting the browned part
Iron rust, which is the most annoying of
all blemishes, owing to its liability to
eat holes in articles upon which it ap-
pears, can be removed with a mixture
Fruit stains so
troublesome to the mothers of litile
extracted by
washing in hoiling water to which bor- [erumbs. Stir a beaten egg into a cup
ax is pdded, but this must be done be- |of fruil juice and pour over the top.
fore the garments are put in wash. |Bake slowly about forty minutes, or
Table linen with wine or fruit stains
may be treated in the same way. Mach- |thing depends on the size of the pud-
ine oil, coal oil, and tar spots rubbed {ding dish.
first with soft grease and then rinsed |ding sauce, or with cream and sugar.
in warm borax water will entirely dis-
fluid
which will be useful alike in parlor,
dining-room and kitchen can be very |2 smooith pasie one
economically prepared at home, though |cornstarch. Put the milk on to heat;
it sells at a considerable cost by the |when it comes to a boil siir in the corn-
take one |[starch, wet with the cold milk; scrape
pound of good hard soap, three ounces |three tablespoonfuls of chocolate, melt
of powdered borax, one of turpentine,

this spread a batter made as you would
make buttermilk or drop biscuit, only
soft enough to be spread with a spoon.
Cover the apples with the batter. I%
should be stiff emough so it will not
run, yet soft enough to spread. Bake
till done, then invert the dish on a
plate, strew sugar over the apples, grate

a little mutmeg on top, and eat with
oream,

THREE GOOD RECIPES.

Cranberry Puodding.—Crumb BOMA

of the erust. Put a layer of the crumb
in a pudding dish, then one of cran-
berries, cover with sugar and dot with
bits of butter. Alternate the layera

of bread erumbs and berries until the
dish is full, finishing with a layer of

{ill the eranberries are cooked. Some-
Berve with a liquid pud-

Foamy Chocolate.—Measure a quart
of milk, reserving enough to wet to
tablespoonful of

it, add two tablespoonfuls of hot water

ine. Cut the soap {and three tablespoonfuls of sugar; put
it in half a gallomn

rain water; mix well and |smooth and glossy.
add ‘a gallon of cold water with the |hot milk and beat until it is frothy.

Put in a jug and |This makes enough for six persons.
cork. Rub spots, stains, muddy foot-

prints, grease spots, or any other dirt i ¢ , :
with a little of this solution and they |®€Es; oue cup of sugar, one cup sweet

will be removed, and the freshness of

a hot fire and cook Llill it is
Stir this into the

over

Scotch Doughnuts.—Two well beaten

milk, four teaspoonfuls of warmed

butier or lard, one teaspoonful of soda
& |and two of eream tarfar and one teas
spoonful of extract of wanilla. Flour
sufficient to make a stiff batter. Rolll
These are much

e

THE WORLD’'S DRY DOCKS.

e —

More Than Ouc-fiald of Them Owned by
Groeat Britain,

The total number of dry docks in the
world is 622, of which Great Britain
owns or controls about 56 per cent.
of the entire nmumber, 266 being with-
in the confines of England, lreland,
and Scotland, while she has at least
I» in Australia, 15 in China, 30 in In-

dia and the Fast India )

islands, 2 1n
Africa, 12 in Canada, 2 in the Wesi
[ndies, and 3 at Maita.

The remain-
der are divided among tweniy-one

other nations, the United States hav-
ing 63, France, 06U, Germany, 32, Spain,
14, Holland, 138, Italy, 13, Sweden, 13
and Belgium 11. In England the na~
val dock wyards at Chatham conialn
seven docks with from 31 1-= to 33 feet
of water on the sills. Al Portsmouth
there are nine dry docks having irom
23 1-2to 41 1-2 feet of waier,; al Dev-
onport there are three docks with
from 27 3-4 to 35 1-2 feet of waler ; at
Queenstown there are two docks with
132 1-2 feet of water. The two 'grwata
docks at Tilbury on the lower 1'hames
& | have respectively 30 and 35 feel of
water. : :

The dry dock in conneclion with the
Empress Dock at Southampton is the
larrest single graving rlw%: in the
world, being 751 feet long, &8 1-2 feet
wide, and having a depth of 18 1-2
feet. Its capacily is fourteen and a
a | half million gallons, which, with ship
in. can be emptied in from one to two
hours. Russia has three large docks

from | .+ (Cromstadt, capable of holding the
ocozing up between burner and collar,

larzest vessels. lFrance has on the
= uur%:h coast at Havre two dry docks,

‘When a lamp iS|oach wih 28 1-2 feet of water onthe
lighted, however, it is best to keep the | cjjjs, and at Cherbouryg there are t hree
wick turned up to its full extent to pre-

doclks with 30 feet, and one withy 37
feet of water. On the soath cpast, »f

To render lamp chimmneys less likely lon there are two docks, with 80
to erack they Bh{lIl]ﬂd. be put in cold wa- Jon
ter, which must be brought to the boil-
ing point, after which they should be | Government
allowed to cool slowly without remov-

Wash the chim-
ater and wipe dry
on soft towels that are free from lint;

lish with tissue or newspaper. Rub
brown

feat of water each, and two with 32
3 4 feet of water each. Spain has a
dock at Ferrel with &2
1-2 feet of water on the sill; ltaly has
two docks at Gepoa with 28 and 31
feet respectively, and two at Spezzie
with 33 feet each, and two with

feet each:; one at Taranto with w2 54
feet, and one at Venice with 28 feet
of water: Austria has two docks at
Pola with 27 3-4 and 32 {feet of wntep.

with 30 feet of water, and En land
hﬂl.s at Malta two docks with 1-2
and 35 1-2 feet of water. Canada has
one dock at Esquimalt, B.C., with 26

i dock at Halifax, N.S.,
Emh]:iichgﬂngupened in September, 1889,
is one of the largest docks of its kind
on this continent, and can be adapted
to vessels 01 feet long.
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