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i asp about each other

To relieve the barrenness of these

- in winter, pots of dwarf conifers,

31 ¥ or rhododendron are placed
among the plants, thus making the
spot attractive the year around. In
sgi:nu gardens about Philadelphia the
pillar method is used. For this the
ground is prepared to a good depth,
and three or four poles are set to be
about two feet apart in square or tri-
angular form, and plants are set be-
tween each two. The rule of the clem-
atis is plenty of room at the top, and
it is for the top it starts. The pillar
must be high if at the end of the sea-
an:lm there is not, with established
[; hznt.s. & waving mass of bloom from
top. Summer blooming wvarieties
are used, and each year the growth is
severely cut back. For one pillar
Mmorning glories share the space with
the clematis. Another has the bright
orange flowers of the nasturtium min-
gled with the green and purple of the
jack.’
: As a porch or roof garden shade,
Mr. Knapper, the clematis enthusiast,
prepares boxes about a foot square. In
the center is a Yucca filamentosa, at
each corner an echiveria and at each
end a cla;:naha is planted to grow over
}he trell_la mailed fast to the outside,
and arching some four feet high above.
Boxes three or four times as long could
have the trellis at the back and the
clematis planted through the length
and afford a screen.

These boxes, having done duty for
the summer, can be buried in the gar-
den in the autumn or left standing out
they will be ready for a mew start in
the early spring.

The worst enemy of the clematis is
the cutworm, but this may be gotten
rid of by giving the earth to the chick-
ens, for a little while to seratch over
and then adding powdered mustard to
it before giving to the clematis.

e — —

SUMMER RECIPES.

Pea Soup of Split Peas — Wash one
pint split peas. Put them with two
quarts of cold water in a saucepan over
the fire. Add half atablespoonful salt.
As soon as it boils add half a cupful
finely cut celery and one large peel-
ed potato cut into pieces. Fry in one
tablespoonful butter or drippings two

fine chopped onions for five minutes.
Add them to the soup with one fine
cut carrof, cover the saucepan and
hoil till done. Then rub the soup
through asieve. Season to tasta with
salt and alittle white pepper. Serve
with small squares of toasted bread or
oyster crackers,

Asparagus with Peas. — Peel one
bunch asparagus and cut the tender
parts into one-inch pieces; place in a
saucepan, cover with boiling water,
add one teaspoon salt and boil until
done. At the same time put one pint
green peas in a saucepan over the fire,
add one teaspoon sugar, cover with
hoiling water and boil until tender
and nearly dry. Melt in another sauce-
pan two ounces butter, add one table-
spoonful flour, stir and cook three
minutes; add one and a half cups as-
paragus water, cook and stir a few
minutes, Mix the yolks of two eggs
with one half cup cream, add it to the
sance, stir until hot, not allowing it
tn hoil. Drain the asparagus on a sieve,

drain also the peas; place in a hot dish,
pour over the sauce and serve.

tablespoonfuls sugar, one-third egg.
one-half teaspoonful salt, one-half yeast
cake. two-thirds cupful flour. Make a
sponge with the above ingredients.
Reat it. T.et it rise until light, add

flour to make a dough, knead it, and
let it rise again to double its hulk,
then add one tablespoonful of soften-
ed butter, one-eighth teaspoonful ein-
namon or nutmeg, and one-sixth cunful
currants. T.et it rise again. Shape
into small round cakes and place In
muffin pans to rise. When light, hake
in a moderate oven. When they have
baked for fifteen minutes, glaze i{hem
with a mixture of milk and sugar (one-
fourth tablespoonful sugar, one table-
spoonful milk), and repeat every five
minutes until they are done. Bake
about forty minutes.

Crumpets — One-quarter tablespoon-

ful butter, one-third teaspoonful salt,
one-fourth yeast cake, one-half cup-
ful flour. Pour the hot milk over t he
qalt and butter. When lukewarm aﬁdd
ihe heaten eggs and the yeast, which

dissolved in lukewarm -fmter.

I;.?dh:flg flour and heat the mixture

until smooth. Tet it rise I_Jntll hg'hl;.i.

then bake on a hot griddle in buttere
muffin rings for twenty minutes.

Spiced Gooseberries. — Six quarts

berries, nine pounds sugar, cook

one and one-half hours, then add one

a . ful
pint FIIIPEII'- one t“hl% Boil a
cloves, cinnamon and n]l};l::hal? should

inutes. When co J
ﬁwlinkl;n;m. Boil longer if not thick

enough. Thres pounds

Buns.—One-third cupful hot milk.,two |
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cheap writing paper,
Those foolish people who have endea-
vored to rob the cucumber of its harm-
!‘ul qualities by letting the slices stand
IR salt and water and have succeeded
m.elimimﬂ:ing its flavor, the only
thing that makes it appetizing, are
hereby informed that their attempts

to get rid of its colic iti

!lﬂ-‘rﬂ‘ really intensified {he?l;ﬂ%aym:;::::k%
:ﬂﬂ 1t more indigestible, The salt and
he water, vinegar, etc., wilts the fibre
and _mukaq it tough. Cucumbers are di-
gestible if eaten fresh, ‘before the
seeds have hardened. |

ﬂml"t cook oatmeal in hot weather.
Substitute rice, oracked wheat, and

uFI]Ear wheat preparations for oatmeal,

:J:::;;:ﬂ is t]:l:rn heat-producing. Oatmeal
ns three times as

s much fat as

——

ARTISTIC WINDOWS.
The small ornamental windows with
broad sill between two rooms8 lend
themselves well to decorative effects.

A sash curtain is indispensable, Stri

ed I}‘Iﬂd:l‘ﬂﬂ in flower effects of delica;
[I‘l.dl_i. silk are pretty effects for these.
A silk scarfl draped gracefully over a
gilt rod is uncommon and effective. A
Jardiniere with a small plant put on
the sill is good. A figure in plaster,
brass candlestick or a Moorish lamp
are other suggestions that look well.

SUCCESSEUL.

Seated at a corner table at the Wal-
dorf-Astoria Hotel, in New York, one
evening was a portly old country gen-
tleman with. his family. He leaned
back, beaming on the crowd, but his
wife and daughter studied the menu
anxiously. This was their yearly
glimpse of the splendors of the city,
and they were breathless to think how
short it was.

“We cuan't taste half the dishes on
the bill of fare, Jenny,” sighed Mrs.
Welby.

But Jenny was looking at the superb
gowns of the women near her—the
happy women, as she thought, awho
could wear such costly, beautiful dress-
es every day of the year!

The squire whispered, excitedly, “do
you see that old man alone in the cor-
ner? ‘That is Felix Gray, one of the
railway kings!"”

“0 father! that little wisp of a man
that you said was worth many mil-

lions? And you used to go to school
with him?* said Jenny, in an awed
whisper,

“Yes: and worked with him. Many’s

the turnip patch we've weeded togeth-
He's

er. Hello! He recognizes me!
coming here! How do you do, Mr.
Gray ¢’

The lean little man took him by both
hands. *“Have you forgotten Felix{”
he said. “And this is your wife? And
daughter 7"

“Yes: all of my family. My dear,
this is Mr. Gray, of whose triumphs
you have heard. Our native town is
proud of you, sir. Yes, when the crops
turn out well we treat ourselves to a
day or two in New York; so here we
are. Won't you—will you sit down
with us?”

“I hoped you would ask me.” Gray's

weak and rather rasping voice had a

quick note of pleasure in it. “I take
only a cup of beef tea. Adolph
knows. He takes care of me the year
round.”

“And where is your family?"” asked

the squire presently. i
“They are in Paris. My daughter is

to have her first London season this
year, they tell me.”

“You have a son?”
Welby. : ;

“Yes: Louis is on his yacht, cruis-
ing somewhere along the coast with
his young friends. I went over to see
the family a year ago. They are not
fond of this country.” _ '

He sipped his beefl tea, listening as
they talked. Their soft, peculiar ac-
cent brought back his boyhood to him.
The great, quiet peach-farm, the kind-
ly neighbors, one oOr two people who
had chosen him out af all the world to
love best—the litile church where he
used to sing in the choir and, some-
times, to pray in its little weekly gath-
Erﬁ:;! there still such things in the
world? It seemed to him that he could
hardly realize it. Simple homes where
contented, refined people could be
happy on a few hundreds a year?
Where there was love and simple faith

in God?
Well, well!
night even lo
presently-.
£ Muﬂt }'ﬁll . d
said, taking his hanc.
do not look strong.

ventured Mr.

He was too tired to-
think of them. He rose.

go home " the squire
“Is it far? You

It is

: lt'.i;

38, yes: I wen
» Gray s
lntfimru] hqgu% with
m:wﬂmm at last. One or two
I lgﬂ‘ﬂ in the halls stared at him.
. riu;n enraged him to be noticed aa
a.xa? ﬂ-'Iﬂn He fancied they whisp-
nothine ¥ . el UOI T ﬂ'm‘.rl- e
heHm;tEtaﬂr me but twenty mi lions ?
e reached his chamber and sat down
:z;h@lsllq radiator. It was all white
5 tﬁtglutar about him. He thought
sy I_ﬂlt% parlor at home; the big
siucghlm’ the chairs he had known
bt © Was a baby ; the dear old dingy
rlnshultn%;" Pletures on the wall. No
with th elby had such a home mow,
He 0se two women who loved him.
i ;'-'au very tired to-night. A diet of
the €a and a wasting disease takes
“Wh Sap out of a man, he thought.
L ?{n Welby grows old how those
him“?;&r souls will make much of
ried‘J e sald, sadly, Welby had mar-
s ane for love. His own marri-
GE’H. well, that was different. Mrs.
i :'i"! had been a fashionable widow.,
weglti devoted to society, with great
e 5 to add to his own. But his
fnufn er—why should he not run over
a ndon and see his little girl ?
4 e .iunmml up; but the next moment
o Bah_ down again, the smile gone
- m his face. Last year, when he
Eh{;ﬂ?d the ocean to see his little girl,
ol urried him down to Brighton so
Al he should not meet her English

in for it and I got

friends. Bhe was annoved by his
manners, his accent, and he Eﬂﬂl;l felL
that she was ashamed of him.

His boy had not once asked him on
:-‘Oﬂrd n{' thle yacht, which he had
Jought him in England. They wera
both evutentlj: relieved when they
parted fl‘ﬁ;u:_l him on the deck of the
steamer which was to take him home.
E’E understood. They cared only for

IS money.

He sat with bright,
looking around at the «
ﬂp_llendur “-leirh he hired by the week.
yes‘[l “:rt:; t]l:l* for money. Yes, yes,

! ( 18 is it h: ive ¥
gy all it has given me |

_He slept awhile, and woke looking
al the closed door. | If it only would
open and some kind face appear! No-
body would come., He had made mo
real friends in his determination to be
rich; but he was so tired! He wished
;r_unehnd;,- would come to take care of

im; somebody who loved him a little,
and did not seek his money. The
world was big, but how empty it was
to-night.

And as the hours passed, spaces open-
ed beyond the world, and still beyond,
It was all empty and lonely. He call-
ed, once, “0O my God!” But he had
not thought of Him for so many vears
that the ery brought no conscious re-
Sponse to his hungry soul.

bquu.'f: Welby opened his weekly pa-
per. "My dear, Felix Gray died the
very might we dined with him!" he
f:r'led.: Then, after a moment’'s silence,
he sald, *“Well, he had an iron will, and
determined to be a wealthy man. He
succeeded. When I think how many
of the good things of life he had, and
how few have fallen to my share, it
1S hard to understand the dealings of
Providence.”

How little the good squire knew of
h.tmmn' nature, and of the truth that
riches in themselves do not satisfy or
ennoble the soul, or fit it to enter the
presence of its Maker|

scornful eyes,
hite and gilt

———

TO GET FAT. |

If you want to get fat drink water
by the quart if you can and weak
and sweet tea with plenty of cream.
[Zak as much as possible, but to do you
good in this way food must be well

digested. Use plenty of butter and
bread, pastry, sweets and cake. Ales,
lager beer and sweet wines are good
for you, and plenty of vegetables. Take
as much codliver oil as possible, sleep
}Tthever you can, and do not get up
in the morning until you have been
awake for half an hour. Laugh over ev-
erything, worry over not hing.

e
JUST DO YOUR BEST.

Thq sir_.fm; are bad when folks commence

A-findin’ fault with Providence,

And balkin' 'cause the earih don't
shake

.4:[: every prancin’ step they take,

No man is great till he can see

How IFH& than little he wouldl be

Ef stripped to self, and stark and bare,

He hung his sign out anywhere.

My dmzi}arn is to lay aside

Contentions, and hLe satisfied;

Jest do your best, and praise er blame

That follers that counts jest the same.

['ve gl!us noticed great success

I[s mixed with troubles, more or less,

:in:l if.'-:i the man who does the hest

l‘hatas:ts more kicks than all the
rest, -

FOR BILLTARD PLAYERS.

A Glasgow inventor has designed an
apparatus to inform billiard players
when their time is expired, and for
calling the inmates of a hotel at. a
predetermined time. It consists of an

electric bell and slight signal in ecir-
cuit with a clock whose hands sweep
over contacts on the dial, and with
dial switches set by hand to the re-
quired hour and minute.

P

CREMATION IN PARIS.

i
KITCHENER'S SOLDIERS.

THE FORCE WHICH WILL BE SENT
TO FIGHT THE MAHDI

They Will Consist of an Egyptian and &
British Pivision— Will Start for Khar-
tonm In Augnusi,

The departure of the Sirdar from

Cairo for Berber marks the commence-
ment of the last phase of the Soudan
operations, says the London Daily
Mail. We are informed that the force
under Sir H. Kitchener is now being
organized, and when complete will be
constituted as follows:—

Commander-in-Chief—Ma jor- General
Kitchener, K.CiB., K.C.M.G.

Chief of the Staff—Colonel Wingate,
CiB., D.8.O.

The troops will consist of an Egyptian
Division, and a British Division, com-
posed as follows:—

BRITISH DIVISION.

Under command of Major-General
Gatacre, C.B., D.5.0. J

D.A.A.G., Capt, F. 8, Robb, Durham
Light Infantry.

First Brigade—
Brigadier-General Wauchope, C. E.,
G.M.C., commanding.
Brigade Major, Major T. D. O’'Snow,
Royal Inniskillen, Dragoons.
Ist Warwickshire Regiment, Colonel

Longhourne.

Ist Lincolnshire Regiment, Lieut.-
Col. Lowth.

1st Seaforth Highlanders, Col. Mur-
ray, CIB.

lst Cameron Highlanders, Col. Money,
D.S.0O., A.D.C.
Second Brigade—
IBrigadier-General the Hon. N. Lyt-
tleton, commanding.
Brigade Major, Major C, a Court,
Rifle Brigadae,
lst Grenadier Guards, Col. V. Hatton
lst Northumlerland Fusiliers Lieut.-
Col. Money.
2nd Lancashire Fusiliers, Lieut.-Col
Collingwood.
2nd Rifle Brigade, Lieut,-Col. Ken-
yon-Slaney.
Cavalry—
21st Lancers, Lieut.-Col. Martin.
One squadron 3rd Hussars.
ﬂ.f‘ti”&t‘j’—
32nd Field Battery, armed with 15-
pounders.
37th Field Battery, armed with 0B0-
pounder howitzers.
Naval rocket party.
EGYPTIAN DIVISION.
Commander—Major-General Hunter,
D. 8. G,
First Brigade—
Lieut.-Col. Lewis, commanding.
drd Egyptian Regiment, Lieut.-Col.
Sillem.
4th Egyptian Regt., Major Sparkes.
13th Soudanese Regiment, Lieut.-Col.
Collinson.
Second [Brigade—

Lieut.-Col. Macdonald, C.B.,

commanding.
2nd Egyptian Regiment, Major Pink.

D.S.0,

9th Soudanese Regiment, Captain
Walter,

10th Soudanese Regiment, Major Fer-
guson.

11th Soudanese Regiment, Major
Jackson.

Third Brigade—
Lieut.-Col. Maxwell, D. 8. O., com-

manding.

8th Egyptian Regiment.

12th Soudanese Regiment, Lieut.-Col.
Townshend.

14th Soudanese Regiment, Major

=hekleton.

15th Soudanese Regiment.

Fourth Brigade—

Now being formed under Lieut.-Col.
Collinson, but the composition of this
has not yet reached England.

Cavalry—

Under Lieut-Col. Broadwood Tot-

hem.

Eight squadrons.

Horse Artillery—

One battery.

One battery Maxims.

Camel Corps, 600 strong.

Artillery—

Under Lieut-Col. Long.

Two battalions armed with 6-c.m.
Krupp guns, firing 8-1b. shells.
Two battalions with automatic

Maxim-Nordenfelts, [firing 12 1-2
Ib. shells.

A battery of 40-pounder Armstrongs
is also heing formed, which., in econ-
junction with the British howitzers,
will be used for bombarding purposes.

Altogether, the Sirdar will have
under his command a total of 22 bat-
talrons of infantiry,. about 15,000 strong,
1,500 cavalry, 98 guns, 12 Maxims, 700
amounted men on camels and horses.

This force will be amply sufficient
to deal with the Mahdi’s forces, and,
starting about the middle of August,
ought to reach Omdurman before
Bjirllaelmas Day.

Opinions differ as to the amount of
resistance which will be mat with; but
the best suthorities incline to the view
that ofter one stiffish fight the Arabs
W I}li abandon Kihari,uum.

The oniy tribe now supporti
Khalifa is the Baggara, and '||l|rhnI:n‘E ul'il;
theze are driven back there is no
doubt that the Jaalins and other
trives will take a bitter revenge on




