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NOTES AND COMMENTS.

The fact that South Africa ia in Pl:'ﬂ'
cess of civilization igs well known. Ev-
ary person who can read, and has been
» reader for two years. knows about

Johannesburg and the invasion _nf tﬁha
Transvaal, while Kimberley and its dia-
mond fields are old stories. But 1t Te-
quires some especial shock. it might al-
most be said. unde!
how far the growing civilization of
sounth Africa has reached actually. Sach
a shock 18 furnished by a recent pub-
lication. ** The Shippers’ Guide to anth
and Bast Africa,” the compiler of which
is junior member of a firm nfi shi:pping
agents which has its head office In Jo-
hannesburg, with important hranches
at Durban and at Deiagod Bay. Were
the book itself the physical product of
3outh Africa, the growth of that part
of the world would be made apparent
through the eyes as well as thrnug_h
the mind ; but the book was made in
England,” though prepared in T‘-?nut,h
Africa, so nothing can be predicated
upon its appearance.

Between Europe and America and
South and East Africa, there are efl-
even regular lines of steamships: 81X
linas run {rom England, two from the
United States, though both are Eng-
lish lines, ome line from Holland, and
two lines from France. The freight
rates by these eleven lines are set
forth in deiail in the Guide, with notes
showing various local rates and cus-
toms. For instance, first-class freight
for Johannesburg sent direct from the
United States to Delagoa Bay pays 60
shillings a ton of 40 cubic feet; but
that 815 a ton does not include the
landing charges: for “ conveyance of
general cargo from ship's side and de-
livery inio radlway irucks,” 7 shillings
and 6 pence and 10 per cent. exira
are collected. Delagoa Bay. in fact, is
about the omly port where goods are
landed free from the ship's side. It is
very evident from these facts that the
civilization of South and East Africa
he: - not reached its development yet.

| —— SR

In 1889 the Orange Free State and
the Cape Coiony agreed on a Customs
Union, which was revised in terms in
June of this year. Some of the items
‘n this convenltion are interesting as
indicating the point reached in the civ-
\lizition of the country. ' ‘Beads, known
as Kaffir beads,” are dutiable at 3
pence a pound: so, too, are blasting,
compounds ; preserved meats pay the
same duty: guns pay 20 shillings and
10 per cent. each; revolvers, only 5]
shillings each. Many articles come in
frac of duty, most of them of the kKinds
nesded in new count ries; oo Someé oth-
ars a duty of 9 per cent, is charged,
vhile on articles of luxury a rate of
)0 ver cent. is collected. The Natal cus-

oms tariff i3 rather lower in its rates, |

but there is a transit duty on most
roods destined for the Transvaal
nublie

re-

The importance of the Transvaai to

<outh African enterprise is shown by |

the spae given to the tariff of that
ountry. The full act of “the Honour-
the Kirst Raad"” is set forth; and
follows an annotated alphabeti-
al list of the articles, wilh
either regular or special, to which
article is liable. The large
wmount of spae given to details ol
railway charges is not the least inter-
wsting thing in the Guide, though the
harge= and classiflications are mono-
tenons. To see such names as Mafe-
king and Palapwe with railway rates
quoted against them, to see "rates to
tations in Bechuanaland.” to see the
rates charged on the Delagoa Bay Rail-
way, impresses on one's mind that in
spite of small details. the great Afri-
an country is being opened, that Lark-
pst Africa isseeing light, that the light
it sees is that of an engine's !anternm,
and that the world is getting smaller.

e
{ ey

the duty,
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From Cape Town the western system
+f the Cape Government railway ex-
tends to Palapwe, more than 1,100 miles
in'and: the Midland systemextendsto
Pretoria. 741 miles from Fort Eliza-
teth: the KEastern system covers 315
miles. In Natal the Government rail-
way runs to Pretoria, 511 miles away,
while the Netherlands South African
Company maintains a line 400 miles
long. from Lorenzo Marquez to Johan-
nesburg. The Beira Company's road
is not finished yet, but extends more
than 200 miles inland from Beira to
Umtali. Not far in the future excur-
siom trains will run to the Victoria
falls; already the locomotive's whistlé
is heard on the Limpopo. Griqualand
West is far to the south of the railway
terminals, and it is only a short time
before Matabeleland and Mashonaland
sha!l hear the moise of trains.

e ——
NATURE'S GUFFAW,

Cholly—Aw ! Miss Cuiting what do

on think of my new style of necktie?

ey say, doncherno, that colors are
the smiles of npature.

Miss Cutting—Well, if that's so,your

tie doesn’'t stop machi short of being a
borse laugh.

IN DISGUISE.

He—You look Ime the Baron.

Why, he seems a perfect gentleman.
Yes,

'| 1he men who raise

...-nw--,-.._w'--"'-

FATTENING AND MARKETING
FOULLRY IN BELGIUM,

Editor A. Y. Hunter, of Farm Poul-
try, has been visiling the poublry mar-
ket of Drussels, Belgium, and tells of
his visit in o letier in this paper. ‘e
take [(ron it the following extracis:

Desiring to see (he pouliry wirkets
al Lhe best time, Mr. Hunter arrived
at the market pLace o little before 4
oclock in the morning. where Lhere
were, and were arriving. humlrmlla of
peasant farmers, gach with his IH‘HH
cart loaded with chickens, ducks or ug-
eons. 'The carta were almost always

drawn by dogs, soetimes one, gener-
ally two or threa in a few insiances
;! four.

The chickens and ducks brought to
market had been dressed by members
of the family the day before, and were
packed in hampers, baskets, which
would hold about twenty ducks or for-
ty chickens. Clean siraw, cut just the
length to fit the basket., was put be-
tween the layers of chickens or ducks
the pigeons appeared to be hrought to

as wanted for customers. Evidently the
commission merchant is unknown to Lhe
Begian peasant farmer who is his own
# midd eman,” dealing directly with
the buyers. These may be families, the
stewards of hotels, or keepers of shops,

buy te sell again. The families don’t
all send out to this early market on
the pavement; many buy in the regu-
lar market, or some near-by provision
shop, the keeper of which was himself
gone Lo the early market for his stock.

No one can traverse the markets of
Brussels with his eyes open without
realizing that the consumption of poul-
try is encormous. [
right of him, poultry to left of him,
poultry in front of him.” And where
does it all come from? [t is raised all
over Lhe country, every household hav-
ing “n few fowls” and there being
sure to be two or three or lour flocks
of chickens rulnning about or im and
out of the hedgerows.

There are no large poultry farms, no
farms where poultry is kept on a large
scale. This enormous total is the ag-

gregate of many littles.

the chickens do
not. fat them and sell them to market.
That is an entirely different indusiry
and the fatt ner: buy their birds of

fatteners buy dirvect from the growers,
and the collectors, called higglers in
Kng.and, who go about a district there
buying up the birds that are large en-
ough for the faltening pens, are un-
known here. Insiead, they hdud a
market once a week, in a convenient
large town, and the fatteners go about
among the assembled peasant farmers
who have chickens to dispose of, and
buy the 100 or 200 which they w ant. At
4 town beiween Merchiem and Malines
there are about 10,600 chickens hrought
in every market day, Wednesday.
These chickens are about tweive
weeks old, are always Coucou de Ma-
lines, and feteh about 14 francs, $2.80,
the pair when scarce and high, say in

March, down to 6 or 6 1-2 [rancs,
81.25 or $1.87, the pair in June and
July.

the fattening takes about [ive weeks
in winter and three to four weeks in
summer, the fatteners expecting Lo re-
alize about 37 1-2 cents, 1 1-2 (rancs,
for the feod and labor and that sum

but you ksow he’s traveling in-

lis a good profit. They sometimes get

' 8 francs, 60 cents, profit per pair and |

iHHIltE"ii!lH'—H lose. For instance, disease,
| diphtteritic roup, gets into a shed of
| eloeely packed birds, and they musi he
killed at once and are, of course, sold
at a loss. The sheds are any old out-
building, sucn as woodsheds, cow sla-
ble, ete., and a shed 12x18 would be
ample for 200 birds.

The fattening cages or coops are about
4 feet long, 14 inches wide and 16 in-
ches high, there are frequently no two
of the =ame dimensions, and such a
coop would hold ten birds. The coops
are upon legs about 3 fest in length,
the droppings falling through the slat
bottam of tlie coop upon Lthe ground
beneath. A “V " shaped trough i1s sus-
pended in front, in which the food is
nlaced, the trough supports bheing loops
of wire which permit of the trough
leing swung up on to the top of the
coop ont of the way. the uneaten food
aaving first been removed by the scrape
of a pointed wooden paddle.

The food is coarse buckwheat meal,
crushed buckwheat, mixed with sweet
butiermilk inte a mash, few twice a
day all they will eal.

After the shed fulll of birds goes to
markel the coops are moved out, clean-
en and lime-washed, whitewashed, the
droppings carefuily removed, and the
<hed, ground and all, thoroughly lime-
washed and made ready for another
ot of chicks. Limewnsh is used very
fresly about a faitening establishment,
Young ducks are bought and fattened
in practically the same manner
food being buckwheat meal and sweet
buttermilk.

That this Pelgian specially f{attened
poultry is very pepular is proved by
the fact that such encrmous guanti-
ties of it are sold; nor is the demand
for it who!'ly Belgian. Considerable is
ordered from foreign parts, and one
dealer in Brussels, M. Stucken, has an
order for 500 birds per day from far-
off Berlin. Query—Why don’t the thrif-
tv German raise and fatten those birds
there at home{ ‘That 500 birds a day
shipped to that mariket is an excellent
illustration of quality influencing, in-
ereasing consumption |

DISEASE GERMS IN SOILS.

It has been observed in France that
in localities where animals are interred
which have died of charbon, the germs
of this infectious malady persist in the
goils for many years, and that, especi-
ally when cereal crops are cultivated
upon such soils, there is great danger
of contaminating healthy cattle with

Lhmdm Inu:ulul-ﬂitmr

observed that many sheep which were
pastured in a field in which, two years
pefore, a single animal which had died

with the disease and died. In like man-
ner, it is entirely probable that the
germs of hog cholera may be preserv-

od in the soil for many years, to fin-
ally again be bhrought into an activ-
ity which may prove most disastrous
for the owners of swine. lvery effort
should be made by ropomists to avoid
infecting the mﬂuﬂ'ﬁy carvasses which
are dead from any zymotic i .

Cremation is the only safe method
of disposing of such infected carcasses.
The investigations of scientists have
shown that there are many diseases of
an infectious mnature, due Lo these
germs, and that these germs may pre-
serve their vitality in the soil. Among
others may be nmntioned yellow fev-
er and tetanus, and the microbe pro-
ducing the bubonic plague, which re-
tains its vitality in the soil, and thus
escapes entire eradication.

For the reasons given above, the ag-
ponomist, who also bhas at heart, the
health and welfare of man and beast.
oan hardly look with favor upon any
of the plans, which have been propos-
ad for the use of sewage from large cit~
ias [or irri.gatiﬂn purposes. There 13
scarcely a time in any large eity when
| some infectious disease due to the ac-

market alive, and were Deing dressed |

1111:1:; be impaired.
or keepers of stalls in the market, who | rains, the blowing away of fine parti-

is “pouliry to

tivity of germs does not exist, and the
sewuge is liable at all times to be con-
taminated therewith.

I -
IMPAIRING FERTILITY.

The removal of crops is not the only
way in which the fertility of the land
Washing by bheavy

lees of the surface soil, and exposure L0
the sunlight, are among the other ways

‘in which the productive powers of the

ground are diminished. These evils
may be at least partially prevented by
:kﬂ;llﬂug the FTUU."[!: covered as much
. [:;uf the time as possible, with some grow-
ing crop. lIn case it is not to be given
| to some other crop until next spring.
it would undoubteldly pay well to sow
rye on land on which early potaloes,
or other crops which are taken off the
| land in mid-summer or a little later,
| have been grown. This, not for the
| purpose of making a crop of grain, or
| wholly for securing material that will
| do for green manuring, but largely in
| order to shade the soil and keep it
from being removed by wind or rain.

i

IN A FEW WORDS.

the growers. Generally speaking, too, |

the

The screw of an Atlantic liner re-
' volves something like 630,000 times be-
' tween Liverpool and New York.
| The averaga wa'king pace of a healthy
| man or woman is said Lo he sevenlty-
five steps a minute.

"I
| The women of Morocco never cele-

brate their birthdays and few of them
Iknuw their ages.
| Nearly 60 per cent. of premature

| deaths can he traced Lo excess of strong
drink.

The waters of North America are
stocked with 1800 dilferent varieties
'of fizh.
1i In Hamburg the authorities tax a
'dog according to its size,

There are something like 40,000 pub-
lic schools in Japan. The buildings
' are comfortable and education is com-
| pUisory.
1= A s-ientist declares that the fine
'complexion of English girls is due to
the fogs whi h & frequently sweep over
| Albion. Dampness seems 10 permeate
the flesh and keep the skin soft.

' A new apartment house has just been
1!"!][]1[I.Pt‘li".li in New York which 1s named
| “"The Klondyke." Evidently the own-
| er expe ‘ts great things from his invest-
' ment.

Thirteen thousand gallons of whis-
| ky are said to he on the way to the
b Klendyke.” That widl cerlainly be a
' good lo ality in which to Rake the gold
CuTre.

The o ean contains several fish which
clothe and adorn themselves. The most
conspicucus of them is the anfennarius,
a sma'l fish frequentiing the Sargasso
cea whish literaily clothes itself with
| seaweed, fastening the pie es fogether
. with sticky gelatinhus strings, and

| then as it were, holding the garment
| on with its fore fins.

After several unsucecessful attempts
and three years’' labor the unparallel-
ed feat of cuiting a ring out of a sin-

gle diamond has been a complished by
the patien e and skill of M. Antoine,
cne of the best known lapidaries of
Antwerp. The ring 18 about 81X~
eighths of an in'h in diameter.

The stock of bLank of Engiand noles
whih are paid in five vears fills 13,400

boxes, whih, if placed aide by side,
would rea‘h over Lwo miles. If the

anid represent £4,750,600,000.

pip NOT SUIT.

And so my daughter’s views dispriease
you

They do, said the young husband
firmly ; and 1 have come 10 ask you lo
take her back.

The old man gazed silently for a mo-
ment at the man who had wooped and
won his only daughter, the light of his
life and househoid, scarcely a month
Lefore. H» thought of the sweet-faced
girl whom he had reared with such lov-
ing care, and then of the cold blooded
proposition just made him by the man
to whom she had intrusted her happi-
ne:s, and for a briel sjace he was un-
able to speak. Then, crushing back his
strong. undying. parental love, he made
answer to the cool, unabashed young
man who stood before him:

Be it so said. Bring BSally
around to-morrow and I'll make her a
three-quarter profile from the rear.

The young husband nodded careless-
ly and left the photograph p illery.

MAKE THE DUST.

Say pa, what kind of pans do miners
usa wﬁem panning go!.c{‘ ]
Dust pans, my son.

of charbon was buried were in[aq:.ta.d.#

l

notes themseives were plaed in a|
pile they would rea b to a height of
five miles. They weigh uninety tons

A QUARREL IN THE OVEN.
0, the Eitiigﬂrlumd boy and the piecrust

gir
had a quarrel one day;

The
Together they sat on the oven shelf,
The Fiil‘;nlﬁt fry and the gingerbread
olf, :
And the quarrel commenced thml
way
Said the gingerbread boy 1o the pie-
crust girl,

“I*]] wnger my new brown hat.
That I'm fatter than Yo and much
m m '] & -
Though you're filled with pride tin
you cannot stand—
But what is the good of that?

Then the piecrust girl turned her litle
: nose élp' = f
0 a most provoking way. .
“Oh, maybe you're brown, but you're
r as can
You do pot know lard from a round

Is tmm a.pzzht that you do know.
pmr t"-

Oh, the gimgerbread boy, he laughed
loudly with ascorn
As he looked ati the flaky piecrust,
“Just watch how I rise in the world!
crisd he
“Just eee how I'm bound to grow
light 1" cried she, 3
“While you stay the color of rust.

So the gingerbread boy and the pie-
crust inrl :
They each of them swelled with

; 18, _ _
Till a noise was heard in a room with-

oud,
A cry of delight, then a very glad
shout ; _
And the ovem was opened wide.

Then the gingerbread boy and the ple-
erust girl ,
Could have screamed and wepl with
paim,
For a rosy-cheeked lass and a small
bright-eyed lad

Took a big bite of each—yes, this tale’s

HOUSEHOLD' ‘ %gf mtﬂdmﬁ:imiﬁ:ﬁﬂf ::tn
Philbafiniwis (WSO

| and finish in the oven.

ed tin, and bake in & hol oven fifl_t;:
_ : it in a frying-pag
in which is some hot clarifi -’ by
This oqelet
is never stirred, and therefl rn; it |ja hﬂ
tﬂr tﬂkﬁd. It thn fil'ﬁ i-l at all [:t\rl'f.rl'_rl

| fear of burning the bottom.—ILuceiis

| der,
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HOW TO COOK CODVI=H

Creamed Codfish.—Take three supfyls
of codfish, wash it well and R Ure e
u.nt,ii parfmtly dl‘j’. Pour over it a
teacupful of cold water, and let souk
five or six bours, or over night, if for

breakfast. Place it to boil w this

| water, and add a pint of rich milk wit}

it, letting it just meach the Loiling
point.

Have ready two (ablespoonfuls
butier rubbed into a tablespoonful of
flour, and a beaten egg. to which yoy
have added a tablespoonful of waler
First add the butter and flour, and
when it begins to simmer, remove {rom
the fl.m_an'fi add the beaten egg, stir
ring briskly. Add = little pepper,
pour imto a deep platter, and serve
with a horder of mashed potatoes leat-
et until creamy.

Boiled Codfish.—Use a piece cul from
the thick part of the cod. Wash i
well, and acak over night in cold wa-
ter. Pul it im the spider with cold
water to cover at least am inch deep.
Bring slowly to the boiling point, and
simmer [or an hour, or until il s len-
Serve with a border of sliced
hard-boiled eg and with a hitle
drawmn butter for a sauce.

Broiled Codfish.—Select a pece
!_inﬂ-.k over night in cold water. e
it dry, and broil it over clear couis
for about tem minutes. Place i1t on?d

| hot dish, score or gash it lightly ¥ h

|a very sharp knife, and spread |1 g«
ervusly with butter. Makes a noe 1o
| lish for supper if placed to soak &
OO,

very sail— : Codlish B: ~1% equal parts ol
So they’'ll now never quarrel agaim. . ..ir, ﬁqu;l:m] I;:i:} l[“’..-. B
—_— lﬂh!*-h it has soaked five minules aller
OMELETS AND SOUFFLEES. | being icked into bits, and lresiny
Omelets and soufllees are closely re- |Mashed potatoes; season with pepper.
lated, both by reasom of the gimilarity and roll into shape netween Lty
of the ingredients used in their manu- [loured f%ands; dip inio beales
facture and of their lightness. {il}_ii roll in fine cracker crumix |
‘L‘umman-‘ing at a plain omelel, weé }!;;:iﬂir;t ‘ﬂ::jl]hln?lllflﬂ }1.:1 1! s
rise by degrees to the borderland be-  Jifam| garpnish of parsley for a sul

tween Lhe two, and find this region fill-
ad by the omelet-souffiee, which, as it
pame implies, savors of hoth dishes.
After this,
with their variety of flavors and foun-
dations.

On the whole, 1 think souffllees are
easier of performance to the amateur
cook than the omelet ; at least, I have
found it so in experience, partly, per-
haps, that nervousness slteps in and
prevenis (he withdrawal of the m}u_-let
in its pan from the fipe at the critical
moment.

One cardinal point 1is to he observed
in the frying of these delicacies—that
is, they should never he turned, nor do
[ advise even the ro!ling of them, W hich
is recommended in some cook Looks, for,
aunless very skillfully done, it resulis
in the omelet being most tough, and
anything %Yut digesiible. W hether
gweel or savory, omelets are prepared
in the same manner, with the excep-
tioa of the omelet-soufflee.

Three egirs will make 1 small vinelet,
which, however, is generally mote than
sufficient for one person. The eggs
should be beaten Tlightly together,
spasoning, either sugar or galt, as the
case may be, added, also the flavoring,
which consists of two ouinces of i_.-;ml._,i-ii
cheese, a teaspoont al of parsley askin-
pred and sliced tomalo, grated ham or
tongue, remnants of cooked [ish or veg-
atables, for all these things can be ser-
ved up deliciously and economically
corporated in the omelet. 1'ox sweetl
omelels, essences are gene rally employ-
ad, the jam or fruit to be used being
inserted afler the omelet is cooked.
When the eggs are well beaten, mell
one ounce of butler in a clean, dry fry-
ing-pan, and clarify it by tuking away
all the salt that rises as scwm. U the

butter is cheap, more than an ounce
will be requirved, as it will be found 1o
waste so in the clarifylng process. I'he
butier ready, pour in he eggs, and
stir with a fork for a second or two,

till they begin to set, then leave the |

mixture alone, and as s0eon us the bot-
tom is firm, and slightly brown, lr:i?ld
{he omelet, and disl it at once. The
part that is uppermost in the {rying-
pan hecolles the i[l.“iiilﬁ ol lhE‘_HlllEiEt
when folded, and should be guite soft
and creamy, and scarcely set. 1f it
SPEINS iﬂl]ruﬁﬂihiﬂ Lo 00k 1.he t'{.'l-l’i [HLI‘L
of the omelet sulficiently without burn-
ing the under side, hold the {rying-pan
in front of the fire for a few minutles,
or just place it inside the oven, with
the door opemn, but it musl on nNO at=
count be left, or dire will e the result.
When kidneys or mushrooms are de-
sired as a flavoring, fthey are hest
stewed gently first, cut into neat H}ieugs
and then inserted when the omelel 15
atbout to be folded. Jam and fruits
are pui Imto aweet omelets in the same
manner.

An omelet-soufflee s invariably a
sweel dish, and is either baked in the
oven from the commencement, OU 15
sometimes started on the fire in a fry-
ing-pan, and finished in the oven. it
differs from the omelet in being more
<ot when done, and though light, is
more of a spongy lightness than a
creamy one.

To make it, the yolks are separated
from the whites of the eggs, and beat-
en separately, the latter to a ver stifl
froth, and Vv of ten—thugh 1 have
heard it said it is incorrect—halfl an
ounce of flour, or some other fine pow.
der, such as creme de riz, is added, U

ive it substance. In this case the
Elmu' iz added to the yolks of oggu-—ha]i
an ounce to six yolks—and 1 latte:
are beaten with a wooden spoon, adc-
ing sugar, flavoring by degrees, unti
the yo.ks are thick an! frcthy. Then

come the soufflees propet,

in-

|

per dish. _"hI:q.}‘ be convenienily U
al noon, or the night before 1L Wikl
for breakfast.

FOR BREAKFASL.

Some simple breakfast menus used
by a large number of housekeepers sug
gests that there 1san appetizing vil
ety possible even when one has 1o Live
econoanically. It will be
these menus {hat
changed frequently so that one
pot know that with thecertainl} of ris
ing there will be sure to be oot meal
For one breakfast there = {rait, oal
meal with cream, creamed
baked potatoes, muffins and coffee; Lie
next morning their wiull we fruit, farina
with cream, broiled tomatoes wilh &
eream sauce, hashed potaloes bLrow ned,
oatmeal gems, and cof lea, A third
breakfast consisis of granulda and
cream, fruit, broiled steak wilh I'rench

poticed
the cereals e

i TR TR

il i.l "'iii.

fried potatoes, rolis and colfee; Ll
fourth of fruit, rolled avema and
creaim, ome let and sleawed oL | s,

cornbread and coffee; a {ifth, of frul,
cerealine and cream, ragout of lamb,
potatoe pufls, griddle cakes and collee,
and a sixth, of cracked wheat and
eream, fruit, corned beel hash, graham
gems and coffee. [t will be notliced
that the meat dishes are, with two ex-
ceptions, made from left-over material
or are of eggs in some form, thus siv-
ing any extra expense for meat. The
breakfasts are rich in nutrition, and
also contain something for the most
delicate appetite. To buy a number of
packages or pounds of different cereals
s not murh more expensive than Lo
buy one kind only, and much more
coaxing to the taste. By buying fruit
in its season the breakfast supply will
in many places not prove very costly
When orangesand bananas and grape:
and melons are out of the gquestion
there is usually that healthful standby
the apple, to be served uncooked
stewed, or baked. A dish of tart ap
pies stewed and sprinkled with a hitth
sugar and served warm at breakfast i
as good as tropical fruat.

(HILDHOOD'S SLEEP.

“It §s criminal economy to attemp! b
save a little momey by mot giving every
ochild, in your family a bed Lo himsell
was Lhe strong way im which a phy
sician put it the other day, addressing
a woman’s club on “Some of the lm
portant Litties of {hildren’s Health'
Another thing empbasized was '
aeed: of early sleep. “It is so easy U
let a mervous child lose sleep in
early evenimg. when he or she shou
be hard at it,” said the speaker. "\ hi

'a physician prescribes some 1mpos

remedy that must be taken and wha L
not pleasant, a mother feels that it

time well experded tocoax and wherd
and even bLribe the little one to swa

r!cm* it. Spend just as mudl thoughl

and effort in getting your cb.ld to sl
every night il he dees nut fall oll |
chair at the evening meal from drov -
ness. a8 Lthe normal child should. %
up concerts,  Uheatres. parties, nn
thing till you have secured for the net
ous twitching boy or girl the henign
habit of sleep. Coax bim to his roou
give him a quirk sponge bath, tuck by
in - his single bed with a light oo
blanket over him besides the shect, 10!

in a lowered light sit by hin. and Lo
to him till ke is quieted. Tell him
gentle, soothing stories, nothing toex-
cite his unaginution and when he, i
finally asleep, have the roam cool, dark
and quiet. Don't let them try to sleep
in a room which has been a sitting
room all the evening, without having
.t thoroughly refilled with fresh out-
loor air, which may be ished
¥y throwing windows open wide for fil-

put in the whipped whites, allowing ieen minutes.”
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