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A youth among the foremost pris-
oners, who, evidently, had not the for-
titude of his elder companions, judged
by his bowed head and deep dejection,
now looked up with a wan smile of
recognition as a pair of dark eyes
brimming with tears gazed through a
latticed window at the pitiful sight.

“Amalia!” he whispered.

“Robercito! Is it indeed you? Oh,
how terrible! I did not dream you
were with them.”

“Dearest cousin, save mel!” he re-
plied in Spanish as fluent as her own.
“We are all condemned to be shot in
two days, perhaps sooner. I am too
young to die.”

“Would that I could, but, alas!

tridgee shall be fired at you. You
must be careful to simulate death as
much as possible uatil the word ‘Am-
alia’ is whispered in your ear. Then you
may breathe freely and open your
eyes, for you will be temporarily safe.

“Further detalls will then have been
arranged and will be communicated to
you. The least indiscretion on your
part, the least bungling on that of
those I have employed, though only
two are tn the secret, will ruin me as
well as seal your fate.”

Boberto thanked him fervently, and
[}r?n}tﬂad him implicit obedience.

“You must not return to your com-
rades.”

“Poor fellows!” muttered Roberto.

“The light of hope is shining in your
eyes, and might betray us. Look as

| downcast as when you entered, if pos-

am powerless ag a lamb among wolves!” |
“Amalia, don't s ¥ B :
a, don’t say that! You bave|ijon with the other filibusters.”

friends among the Spaniards. For the

love of my mother——"'

T - 1 I
Forward, march!” rang on the air, |

and the weary column passed on to Lhai

dungeons of Morro Castle.

That night the Senorita Amalia de
Valdez was a dream of loveliness as
she reclined listlessly among the cush-
ions on a lounge in her handsome sa-

lon. She was considered to be the |, defiant air, evea when the glitter-

beauty of beauties in the capital fam-
ed for the grace and loveliness of its
women.

sible. Come in, sergeant,” he said,

I|and, as he entered the door, added,

“conduct this prisoner to a solitary
cell. He must have no communica-

: l‘hel,y passed out, and Antonio, groan-
lng -tTEEPI.}’. murmured :
“Oh, my love, what a sacrifice!l”

- - . . . L]

The courtyard of the castle was|

thronged with soldiers as the unfortu-

' place just as day was breaking over |

nate band was marched to their death

the beautiful bay. Surrounded by

hostile soldiers, they still maintained

|ing line of bayonets faced them, and
| they knew all hope was over.

Young Captain Antonio de Ramon,
who preseatly entered, was so enrap-
tured with her appearance that only !

the presence of the inevitable duenna
resirained him from throwing himself
at her feet in reality, as well as in the

. ! _ - ‘hich S ]
formal salutation with which Spanis ' they but a few moments.

gentlemen greet all ladies.
But she looked preoccupied, sad, de-

greeting.
while the dueanna, her gentle
Maria, refired to a distant coraer.
“Tell me, my soul,” said he, “why are
you so melancholy "
A sigh was the only answer.

“Kneel, filibusters!”

The command was not obeyed, the
men proudly refused.

A struggle ensued, in which some
were forced to their knees; perhaps all
might have been had not the officer in
charge, with a touch of humanity, be-
gun giving the orders.

At the word “Firel” so deadly was
the volley that few survived it, and
Roberto,
happily, had no need to simulate death.
The shock and strain of the suspense

e . :
spondent, and replied absently to his | had caused hum 1o faint, and the sur-

He seated himself near her,
aunt |

geon, who hastened tu his side, gave
a deep sigh of relief as he perceived
Roberto’s rigid unconsciousness.
“Carry thisbody, and this, and this”
—pointing to several—"to the hospital.”
“If they are not dead now, they will

“Ah, yes! I know your tender heart | soon be under his knife,” laughed one
aches for the poor prisopners you have ' of his assistants.

Poor fellowsl!

seen to-day.
But tell me, what

is a terrible fate.

Theirs |

is it you wish to ask me? Can there |

be a wish of yours I would not gratify
at the risk of my life, if need be ?

When Roberto revived, he found

»

himself in a carefully darkened room.
With joy be heard the word ““Amalia”

in a friendly voice. In a day or two,

[ | according to Antonio’s previously con-

have your precious note safe here,” and | certed arrangements, he was smuggled,
| in the disguise of a waterman, to an

he pointed to his heart. “You have
but to command and I will obey."”

English ship 1o the harbor and con-

“Aunt mia,” said Amalia, turning to  cealed in the hold all night.

her aunt, ‘I have ﬂ‘lhil.'lid my pearl
bracelet upstairs. Will you kindly
look for it?”

expected the request. Amalia turned
to him at once and said:

2 ‘en SW | 3 ion
“Vou have often sworn that you love | the resignat : _ :
- An- | tain Antonlo, and his marriage Llio-

me to distraction; is it not soO
tonio ¥’ : .

What happiness 1t -.-."ns_fm_'_ l.u”_ 0
hear from her lips the diminutive 1t0

a caress in words.

“My life, with all my heart and
soul!” he exclaimed. But she drew
back. :

“No, I give myself only to him who

oves his love.”

Fr"‘s‘s’hat can I do for Yyou, ]ZI_EIIDTEd?
Dispose of me as you will for life.”

«1t is life I ask. Sit here, bEEIdE
me, dearest, and I will tell you.

She then related the scene of the
morning, the discovery 'that E}c-hen_n,
who had passed the previous winter 1n
Havana with his family,

he prisoners. :
alﬂtﬁ[ﬂfist l;l:u;|€Jr son of my favorite aunt
—so young, barely sixteen. He came

The next day he thanked his devoted
cousin as he inhaled with a glad sense

| of freedom L_he fresh breeze of the sea.
The duenna vanished as if she had | He never retruned to Cuba.

The gay capital of Cuba was quite

| electrified a month later to learn of

from the army of Cap-

' mediately after, in spite of opposition

m to ! on the part of her family, to the beau-

' tiful Senorita Amalia de Valdez.
added to his name, which, in itself, isl

' Electricity Is wald to be Far Less Harm-

i
|

|
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HEALTHIEST LIGHT.

Ivss Than as or Ol

When electric light comes into gen-

|eral use it 18 likely that at least 40,000

here to perfect himself in Spanish, and |

inspl i i f ‘hus-
I inspired him with my own ent
iasmpfnr the Cuban cause. He has re-

die, unless you will |
turned, alas! to s;ke. Shonld he | PO

im for my
m??ﬂhI:lI can never know another

ha moment.” _
gﬁfﬂﬂjﬂ grew pale as he hstened.rt
« Amalia, you cannot break my hea
thus. Ask me anything E:L?:f. 2
«Antonito ma!l love you, she so
ped. “For you I would give up home,
relatives, couniry, for this one favgr.
Save that poor child, and Iswear tﬂY e-
come your wife in another month. E::I
have said that if I would marry ¥you,
you would resign your hateful ;ﬂmmm-in
in the army and seek a nm?i :
Mexico. I will follow you there and tO

thke end of the aa-.r_fh-“

was now .

fewer people will die every year in the
United Kingdom. This seems a large
number, but .t is really only-a lower-
ing of the death rates by one per thou-
sand. One of the causes of the winter
death rate belng SO high is the un-
healthiness of 815, lamps and candles,
‘ } ' h air
ingle gas jel consumes as mue
i:;sim.%r u% five people, and, as 1t also
gives off a lot of sulphurous ngmesnnd
isonous carbonic acid, 1t 1S easy to
understand wihy we feel sleepy 1D 2
as-lit room. The sleepliness 13 really
E qupmm of parii:tl pmsnn}ng. Buat
aif lamps and candles are quite as bad,
seriously injuring the lungs and pre-
d-.ispﬂsin*g us to consumption and bron-
-hitis. Ihe electric light, on the other
hand, consumes no oxygen and does
not cast a panlcl-e of impurity into the
air. Besides, it more or less resembl-
€8 sunlight, and no doubt has some of
the same effects on the body. So
that it is well worth the extra ex-
pense, which is saved in doctors’ bills
apd medicine. :
______-——_-—__-"-

An attempt is to be made to secure
j in the new Irish Councils for so-
called political prisoners.

Lay them in a saucepan and rather
more than cover them with boiling wa-
ter. Let them stand where the wa-
ter will keep just below the boiling
point for ten minutes. Then, when
broken, the white will be found to be|
jelly-like, and the yolk, though not |
hard, will be cooked. They will be much
like boiled custard, and will have quite
a different flavor to the palate.

Eggs that are wanted hard should
be boiled slowly for twenty minutes.
The yolk will then be mealy, and 1t
will be perfectly digestible, so much |
so that physicians frequently order |
boiled eggs of this kind for their pa-
tients.

Baked eggs make a mnice breakfast
dish. Butter a pie-plaie and break in- |
to it as many eggs as you wish. Pep-
per and si]t each yolk, and lay a bit|
of butter in it. Set in the oven till|
the whites are firm, which will take]
about fifteen minutes. ,

Poached eggs and dropped eggs are |
one and the sume in the cook's vocabu- |
lary. Put ag many muffin rings into|
the pan as you have eggs Lo cook and |
pour in a quart of boiling water, add- |
ing a teaspoonful of sat. Set the pan |
where the water will boil gently and |
break an egg in each ring. Cook till
the whites set, pour off the waler,|
take out the muffin rings and lift the |
eggs to a hot platter with the aid of |
your pancake turper. Serve on squares
of buttered toast. |

Eggs are scrambled by breaking
them into hot butter, and 28 soon as
they begin to set, stirring them all
together with a knife. Just as soon
as the whites seem done, the eggs are |
done and should go to the table, via a |
hot dish, instanter. !

Another way of making a scramble is |
to beat five eggs with a generous ta-|
blespoonful of melted butter, a small
teaspoonful of silt, and half a cup of
sweet milk. with a dust of white pep-|
per. Cook in the double boiler. stir-
ring constantly until a creamy Imass
is formed. when it is done and should |
go to the table immediately. |

A Baked Omelet.—Beit seven eggs |
well. Then heat a pint of milk to ihe|
boiling point, putintoita tublespoonful |
of hutter and a scant teaspocnful of
salt, and next a tablespoonful of flour |
rubbed smooth in a little cold milk.
Pour into the dish containing the eggs
and stir f2st and hard till well mixed.
Pour into a buttered earthen dishand
bake in a2 verv hot oven. It will puff
up light and high 2nd must go straight
from oven to table, or it will fall “flat
as a pancake.”

|

NOTES. ,

A lady who undertook to grow the |
passion flower, Passiflora incarnata, in!
the house had very good success with |
it, her first failures, due to lack of |
sufficient heat. She found it appar-
ently half, if not wholly, hardy—that
is-it stood frosts without giving up the
ghost, and when, after snow came, she
put it in the cellar, the stems were
still green and she has hopes of being
ablé to keep it over. She says, in Vick's
Magazine:

The Japan pink is a biennial that is
fine for cutting for bouquets. A paper
of seed of “ double mixed" gave fifty
plants only (wo of which were similar.
They differ in size and color and shape
growing u great variety. The seeds
germinate quickly in the house, . and
as they are hardy will endure more cold
than most seedlings. They must he
hardened before transplanting by leav-
ing them in the open air both day and
night.

The late Empress of Austiria was

very fond of flowers, and at her Villa
Achilleon on the isle of Corfu bhad a
huge field of roses, comprising 25,000
bushes, of all kinds and colors. A trel-
lised walk covered with climbing nois-
ette and niphetos roses inclosed the
field, and the flower-laden branches
met and interlaced overhead and then
fell in perfumed showers almost to the
ground. The rose garden is so planned
that it has the least possible appear-
ance of design.

As instance of the rapid growth of
the rubber tree, Ficus Elastica, a lady
writes to a floral magazine that from
» slip cut in 1894, she had four years

later a tree ten feet high, with 141}

leaves and a stem six and a quarter

‘hches in eire

' at Constantinople.

| natural

umference. This is one of |

Fried Egg Plant, No. 2.—Cut egg

plant in siices one-third inch thick,
paring each piece.
water over night.

Lay it in salt and
The next morning
take from the water, drain and wipe.

Then butter the slices of egg plant, dig
in beaten egg and cracker dust and fry
light brown in hot
with salt and pepper.

butter. Season

SKIL.L IN CARVING.
Before commencing to carve see that
the meat is piaiced on the dish as it

should be and that all strings and
skewers are removed '

before iL 1a
brought to the table. Muke sure that
your knife is sharp and has a good

edge before commencing, for it is rath-

er awkward for a woman to use the
steel at the tuble. Turkey, chicken,

goose and duck should be pliced on

the dish with their heads to the left.
Small birds, such us grouse or par-
tridges, should be placed across the
dish with their heads farthest from
you.

A leg of mutton or veal should be
carved with the thickest part toward
the back of tthe dish, a shoulder of
mutton or veal with the thickest part
up, and a sirloin roast or a rib roast
should have the b:ckbone at the right
of the dish,

The sirloin steak should have the
tenderloin next to the carver, a fillet
of beef should have the thickest end
at the right side of the dish, and a sad-
dle of mutton should be placed with
the tail end to the left of the carver.

The positions mentioned should be
carefully observed if one expecis Lo do
good work in this line.

To carve a leg of mutton or lamb
place the fork firmly in the top, turn it
in toward you znd cut thin, even slices
through to the bone; them slip the
knife under and cut them away [rom
the bone. Roasts of beef should be
carved in very thin slices across the
grain.

A GREAT TURKISH WEDDING.

A Turkish wedding has just occurred
The bridegroom
was Djaird Bey and the bride was the
granddaughetr of Kaptan Pasha, Min-
ister of Marine, and the only Turk
who successfully and constantly bul-
lies the Sultan. This grand-father is
enormously wealthy, and Meob Han-
noum, the bride, is his favorite, so Lthe
wedding was a very gorgeous affair.

| Of course Djaird Bey never saw his

bride's face until after the wedding,
but reports say that it is worth seeing.
The girl is a radiant beauly, which 1s
enough, for her mother,
Hamide Hannoum is the Turkish belle
of Constantinople and a power in the
kingdom. The idea of the bowstring
and sack for rebellious wives doesn’t
apply to Hamide. She has buried one
husband and divorced three, and has
merely started upon her career. Her
daughter is said to bave inherited her

| temper as well as her beauty, 80 the

outlook for Djaird Bey is stormy.

The bride’s trousseau was of a mag-
nificence beside which the achieve-
ments of our Canadian brides would
look like samples. There were thirty-
three tea gowns, not to speak of vis-
iting gowns, carriage gowns, state
gowns, provided in like profusion, and
the jewels would make even a queen
of opera bouffe pale with envy.

The marriage ceremony took place at

| the palace of the grandfather, and an

elaborate luncheon followed it. Then
steam launches took the bridal party
over to the Bey's home, on the Asiatic
shore. A rigidly closed state carriage
met the boats, and into it the close-
ly muffled bride was bundled, with her
mother, who, must bave been a great
comfort to her daughter. The bride-
groom rode ahead on a prancing white
steed. When the house was reached
the bridegroom led the bride to the
state chamber, where he lifted her
veil, and, for the first time, saw her
face. Then he escaped, and went out
and threw pennies to the beggars. The
bride mounted a throne, on a raised
dais, and was exhibited for three
hours. Throngs of guests came in and
looked her over, while they ate jam
and sherbet, drank coffee, and smoked
cigarettes. The trousseau was laid
out for their edification, too.

Evidently a Turkish wedding is a
sociable, unconventional affair, a greal
improvement upon conservative west-
ern customs, for every one, friend and
foe alike, is free to attend the function
and see the show. The downtrodden
Mﬂ. has some compensztions, afie:
all,. . -




