Have ready dissolved, one-quarter cake [
of compressed yeast in a little’ warm
water. Add this to the mixture. then
SseL to rise i1n the kitchen near the
fire, if it Is freezing cold; unless very
cold let it stand on the table. In the
morning add a little bit of soda about
what can be held on the point of a
penknife; stir and let stand until
ready to iry.

Flannel Cakes—One pint of flour,

one heaping teaspoonful of baking
powder, one-half teaspoonful of sugar,
one-half tablespconful of melted but-
ter, one egg beaten separately, three-
quarter pint of sweet milk and one-
half teaspoonful of salt; mix flour,
baking powder, sugar and salt togeth-
er ; then stir in the butter, eggs and

fnilk, adding the whites of the eggs
ast.

Corn Fritters—One pint of flour cne
heaping teaspoonful of baking powder,
one-half teaspoonful of sugar, one-half
teaspoonful of melted butter, one egg |

a ra AT Y AR
.r.I - Fu ¥ n-ﬁ aﬂ maln {
. BNt L
i'-"*['l:lrpd the H.p Canij
ng bi tmselva ®
1 L £8 at 'n:l'l:h
!Ethex‘mg; ]"ruf thas . ——
Llf S800thed them CIr owq
= FP - =T 5 . T
d “*Y ONE Lingp o GLOVE ECONOMY.
.II.IF' - irrﬂﬂgpd aﬁ __!:_,.--_r = [':'l :I].I\_.':- h L‘:r' DPE t- E.t
el i o L L i =
[ront S Was dee beg g or be brought to. wear
» and Col, Ven . o will 21
th ; ione] W we} ik . 2 % h -
Lhe d river to l:ll"ﬂI1 Coq = . apough 10T LOST. They will
= ¥ s .I 11:“' [ AT b e = - i i » -
irlli.nt:r:- whiech if'i"?: he W -5 10ASIST upon geilting
there 1.4 [eMoved h:_lﬂ_';j ' yees one or two sizes smaller
i - L-Ir . T ¥ i
.- Ir*'f'i:-—t _.1 Sen a chare - ro be, 1IN Sspate of the
A 'na that wale 1 . e .
It that vaj), VOlf he opyy -fitting gloves will wear1
pld hounds 0¥ harde, - ) ; | really look infinitel
lri - i 1.;"' ¥ I‘.‘_-I.-..E.J ;‘-._1'_1..1 g r_h:.- I -'---"-l-l-‘ll'l B }"
| m;ﬂ::n ‘he wolf q-“almn - (bl n, as a famous acad-
ns econpr o - valph ‘ ' : :
B et e WS ot # o ee sald, the fingers are made
| q -. : A _F-.: e ! n e “. : 144 s
EUT-dowrs ware ":.-"I’E forw.. S . sominy sausages. It would
{r foot. The *'.-v-;!!:‘:! Ser SEE. .r~ that not one woman
i . - =5 " : L . i
|, j .t.j“ ¥ Nad - II'll"'.I'I 1 # By S E_ﬂ.'ﬂ*ﬁ lLLI'g'E-." Eﬂ[}ugh
ned oefore th S agnt ¢ gl == e -
klonn e rush ang 3 robably not another out
I"-n: 3 1Ty O rv ﬁﬁ Tge. Ex r will be wise EI]EJI.ItghL
E = SMoothle e . 1
L' 3 OF R ; nough to give the gloves a
Thao SN AUADY ware 1 i bt B2 :
they knew pophin. 10 lof . in wear. We can fall back|
or field-aporic 1. 0E gl yr gart 1o :
tement il rorort for the calculation |
ement, fe o %~ ] Tl ; .
rnds. 't 1010 the g1 . S . <kin must pass through 219
2 ‘.;: V& Wera rchenl e .t mabipulations before it be-
(behind, and the ;o0 = 4 ¢love, and the 220th is often
la was dotted hem | CTvening@l . [ke unto the first stage of a
] _f' "'1;",\_'. ’ E" ::'| “... Iril -."' J‘..-. .-_'L. § 1. IJ.. uLhL-L EUHBLI:ELUI‘-‘
ne places thara - 5 Propol” = o ret : and gratitous pow-
1 n ... o y - F-"ﬁ-_‘ﬂ- r|._l: :I' :| ] L I'_".!_:J.l LAle =S :.hlj':rl -EI.I'E
The infantrv o hers ol .. nusculir moderation, and
‘:- .|J :-.:I-'J_f 3 L_.JI I: ‘IETS v r ¥ ,\.: M | L'-i-."!..: I_Lbf ﬁyilr"‘v glﬁ‘.r":s
i SUT - F P, an.d : : r 0 wearegls "n'lnrh.'.i.t EHU'LII'LI.
I o rn e T [ = sl st L : i 2
rh-bovs cireline .. 1 “ver; . should D be done with Dew |
¥ = Ly kT . "':"_. -
knos ' - a5
& ot Haes of i i SN ] .
Mfirers e 1 = . 5 nper ol putt-ng on gLOVES
ittt Onr x b rurn back the gloves 10
e T Riek - - .
MFwo of 1} . - AIED1y ey wemb. and powder lightly; put the
8 gpranc bl Ml ;. -.rs in r places, not the thumb,
e e ADgie. Th .. carefully work them on with the
One n 2 PR it oLt < finger thumb of the other
I PG ' - = - k 1
o I : e quite down; never
R b eved par oy n ot fingers; pass the
: P . SO EYS L ni into ils place with care, and |
i 1] L I % | ': i o — "_ - |
ﬁr"'"_ ) : "li--i'-\.--: - -TIL'I" '::_ e . : _‘ ' ‘i it 4] = :,...'.'._r|_'r."'-.; :ﬂ]"l_l }:'B-L"L [hﬂ
mnding S 4 MY me e and siide 1L Oover the hand and
Ia a Sy _:‘r"'-r VITII o ; nching the kid, and work
S ' LOO Tough o proper place by means

e e i R e vimgl 0. [ohtest pressure, always allow-
_ he | 1o slide between the fin-
e ol -5 RUNg on totheel...c: \n {nisuing, care should be taken
P s WIS a3 wer ening the first batton.
=14 i o ——
ruggled and [WO CAEES.
S A ' p—Sieve together on a
wWas covered wiith bats il el of aper Lwo and
i pounds of soda flour and the same
: plain flour.
, v - B %0 10 ree-guariers pounds of the
three pounds of pul-
rin a large mixing bowl,
on the oven stock to get
2 50 LrenzieQlr:. oy n the meantime break forty
et bow!, making sure that
THRLS aiLliermni Eil F SLOD ¥ k& ' 3 LT sl ll“"—" Lins fnr
B Bk b iy ) » takes should then be prepared by
ally 1 s 2214 i vat  for deg 1O ven round six-inch cake
el _ ordlll 208 with paper and standing them
art and the dogs unhookedll oo L€ Lins. All having been thus
e ' ] ' ! ' d to prepare the but-
~ aed tH n the usual way, adding
1 e bt thealll = SEES few at a time, and avoid
e ] S 3 4] ing mixture by adding the
; : 1.,. N 4} .l .-115 -'1 g3 LD o AlY. The cake batter
eyt 7 Sty Mslel s then completed by add-
ours; a little milk may be
necessary. In baking the
two ounces can be
hi to each priepared and papered
5 JU i (e \iter flatvening out slightly
knife, dredge sugar
two meces of citron npon
he pos . ich cake. The oven should
: .'"i o odeTiale Deat.

L

-
&
L1

Also, place

i RANS L a..‘lrlli

1 ; inring the e ke—(Cream one half cup of
It was r to be setlgl ¥eel, wixy butter, add to it gradu-
ster and I it wounld TERg il or of finest granulated su-
Inhe 1 i il .1y ; 5
Aqdol aay < horofl * Uating all the time, then add the
el b T =4 {+I LE b 2 g .
> of the destruction he Bl ~*®* ol 1wo eggs well beaten, then
t : “rquarier teaspoonful of mace, one-
- A A . a3 .|1 ’ = - -
commanding olll0el '::Llu:h-."[ vonful each of cinnamon and
1nd sang ont: .‘--e_‘?.lfﬁii--_""';I -half teaspoonful of orange
doggoned ol woll E'l,,"l : r Mix well, then add
» the hill looking at you- &~ “Hudarter  cup molasses, beating
reckon  he thinks ? e Sdgain. 1o two and one-guarter
kon he inks we b N el - . MBQ paSLXy flour add one
Sty S -day. NeXtT B L. { scant teaspoonfuls of
1 ne. colonel, 1 thiBs . . “5E rowder ; add this with one-half
2 leave ¥ varriorn . N MK 10 the above mixture and
x L."': 14 - 'IT:,;.-I‘.'; S ; ¥ L A -\-h":—l-.'\:?'--r: :L.. L':.ISL Df ;.1111
| horse's tail tOWRil o - ‘fe whites of the two eggs till
 mington, 1B BEE LY ; then mix all together
r S - " 1p» currants which have
: med and dusted with flour.
-._—_.___*_d
- % WL [ 3 - - ’ -
CULATING ON § [N ~ULS OF NORTHERN FLOWERS.
g sndeing 0¥ ¥ wed® 1s Lhe highest color of the floral
ming 108 cebiS th i :
o will be cold at SHESE foara o prelerred by bees. Blue
i e ver. Ol IO %% as a rule, highly special-
e e - snow D ~& MULL in lorm and color, and often
.I.i.-. i 1 L L Ll = -.Il l'-..-j.— slUsag s ¥y L g Y e, i . e |
e oked for ] W I ', ik -4.- HMcCOANISING W ﬂlbh
] Christmas and *~ =Srlunating the pollen. Thas
e the season Will De e '€ Is very common in-the mint
pt the SEasU™. = ihis pne@itss 04 : : e diet
a1 1900. Paste 125 Lo it there ~°¢ tamilies, and in this district
wy can read ana YERES eron oo o The lormer 49 and in the
= WL specles ol blue flowers. Their
g ‘s such that few insects be-
: . VOTHER Ctees o coHg-longued bees can gain
E ENEW bbb i 8 T Lie nopey, and in some in-
RNuocg—Il1 FOI keel L',”L-t““-.r s g Ko g of flower is.
g - chall just have U r. W3 4 single kEind of bee, as one
R e — .. fsspurs by one of the bumble-
b *-;L- vy, 1IN} dear. “.-n'-'“ L the ¢ e 1“':.":'.'_ high specialization
ABEET  anough to GBI Lis o L INAy Insure intercrossing,
aonable el ‘7L OPen 10 many objections, such
* i * Ol proper guests, mechani-
e e b crrlections, perforation of the
(INCTIONS _ : * bees, and development of
i e “td at the expense of the es-
-'-..‘_ h .',_l:.“f I,E.:-[:"'.:""L ] TR '—.'.Tr:‘:.
. 1 " '._'..'.1':‘ - ¥
1 2k Lae v aaintall > :
t | - I 1y LaLs J-rjl-.l'hlr':II En_[\ i "':Ill; ll.-hl;rr].{._‘ HEL‘IIIEE-
" 'll[i i - ".: 7 i . =
achel 2 oo e tpat -~ “WLITES on Crs - .
"Ilk sually s .1._,-_:191'?_ for OV nd =% on Griddle Cakes — First,
aptirely un H"*””EEL ghat ¥ .. - ‘twporiant of all, is a soap-
H R - . ¢y COTLIEE M1p rriddla i L
we are free 1@ & B e [t should never be
ENOoW. . <t of the = oo .o +L saould be hot emough to
7 (O the res . . wWhVe T B v [T 3 e b =
\per | Noroth? Oe Datter touches it.-Pour
Hav ! Tepi l - r Irom} a piteher t
o ® 2 IS .'I,I",I_I‘Fﬂ i l oy pl' E‘ E‘r L-] Prefe-nt
are old DXL 2= =BCU edpges
|1 r"“ “}'41' % L "
e alp— ’ ” €T R.'s LW ;
TING " f.'s Buckwheat Cakes—Take
e e g . e QRart of o 1. i
INTER==2 -on0uS fo @ = Urt of “lukewarm” water, or a
= Ty ﬂl-' . - . 3= B hn - | S
must be verd ;-:h:-'ir griend- Q@ . ° “oter. buv not too hot, put a
d the s¥ymBPe® y the fﬁnﬂ; .. Obosaly and two tablespoonfuls
¥ a oty e et 4 “d COmmaes 1 = . : =
1 L4, &R aai deal ™ op - =I0Oon molasses in this, then stir |
2 I ITI.H” ik = - rij- 1o H he ..._'..,,b ; . i i ., 5 1
= e iy g 1w -UtEwbsat flour until it is just
r gellllzs . r D -

. 5 L L g r_-:u-. - e,
0 sEPe 1;'.'}_!.‘-"1:11:;:{'1”{3# | "‘:-h -2 I'un ﬂ[i th‘E Epﬂﬂ'ﬂ*

| sweet milk, one-quarter teaspoonful of

| grated.

| teacupful of corn meal, one-half tea-

well beaten, three-quarter pint of

salt, and one can of corn or six ears

Corn Meal Griddle Cakes—One-half

cup of flour, two eggs, one-quarier

teaspoonful of sugar, one-eighth tea-
spoonful of soda, and a little salt. Take
| the cup of corn meal and cover it with
' enough warm water to wet the meal
and allow it to swell over night, next
morning add the cup of flour, a pinch |
of salt, the: yolks of the two eggs, a
lump of butter half the size of an egg,
the sugar and the soda wet in milk;
then enough sweet milk to thin them.
Add the whites of the eggs well beat- |
en last.

MOTH AND FLAME.

Mothe fly against the candle flame
' because their eyes can bear only a

| feed with it. In this case, best results

small amount of light. When, there-

fore, they come within the light of a |
candle their sight is overpowered and
their vision confused, and as they can-
not distinguish objects, they pursue
the light itself and fly against the
flame.

>

‘[ A DIVER’S ESCAPE.

' One of These Darlng Men Deseribes the

' ('losest Shave He Ever Had.
| The diver's greatest danger, says a |
writer in Chamber's Journal, is the
possible entangling and choking of the
air-pipe on which he depends for a
supply of oxygen. The writer givesan
experience of his own, which he styles
the “ closest shave” he ever had. The
gates of a lock had been repaired.
and he had gone down to see that all |
was finished satisfactorily. With/
twenty feet of dirty dock water above
him, he felt the great gates, each many
tons in weight, which were to be shut
while he was down, in order that he
might see whether all worked well.
He says:

When ready I sent up the signal,
and in a few moments felt the gate]
upon which my hand rested begin Elll.'l"'r"r'-l
Iy to move. It was not long before 1,
realized that I had made a serious mis-|
take. |

As soon as the huge masses were 1n|
motion I was gently lifted off my feati
by the swirl of water in the narrow |
lock, and irresistibly sucked toward|
the meeting point of the gates. Imade,
vigorous efforts, by clutching at andl
pressing against the gate surface, 10
save myself from being carried along, |
for once between the gates I must be
crushed to death. On I went, however|
into the rapidly narrowing gap, but |
fortunately 1 went through it, al-|
though the gates were so nearly clos-
ed that, as I passed through, I felt 2|
leg knock against the end of each
gate.

Once on the other side I was pull-|
ed up by the air-pipe tightening
against the end of one of the gates,
and was just congratulating myself
on my escape, when I suddenly realiz-
ed that the pipe was still between thei
closing masses. A death hardly less|
horrible, and certainly more drawn
out, than the one I had justi escaped
now threatened me, for with the pipé
crushed flat I should be a prisonerl|
until smothered for lack of air. 1

I had no knife or I could have cut|
the pipe, slipped off my x-.'eughts.and:
trusted to the chance of a shoot up-
ward. I

At the very last moment, w_he.n}he
gates were almost closed, an Inspri-
fion came to me. I had a bhammer}|
slung * to my waist by a lanyard tied
to the handle. It was the work of |
an instant to thrust this between
the meeting gate-ends. S|

Almost immediately I felt the jar|
upon it as it took the strain, and
found that there was no diminution
' of the rush of air into the helmet.]
My frail connection with the world
above was uninjured. :

Before I could make up my mind w}:tat.
to do nmext I felt the hammer loosen|
in its position, and the gates heglni
to open again. As they opened [ was |
again carried through by the current, |
and placed on the other side—the ru_:_ht =
one for me. I hurriedly gave the sig-|
' nal to be hauled up, and was thankful
enough to be at the surface.

| -
1 A WISE FATHER.
Charlie, dear, said the young moth-

er, I've decided on a mame for baby.
. We will call ber Imogen.

- | |

 clean manger smells and tastes bet-
| tBr,

' begins to be serious—a very important

Ll fill again, with late keepers that may

Papa was lost in thought for a few
minutes. He did not like the name, |
but if he opposed it his wife would |
have her own way. i

That's nice, he said, preseatly, My
first sweetheart was pamed In_:mgen,|
and she will take it as a compliment.

We will call her Mary, after my mo- ;¢ will not stand our cold winters!
ther. was the stern reply. |

L

| HINTS FOR
THE FARMER.
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APPETIZING RATIONS.

Whatever makes the feed taste bet-
ter or makes it more enjoyable to the
cOW, increases its value for milk pro-
duction. Early cut hay is best for the
dairy cow not only because it containg
more protein than that cut late, but
because its mroma and flavor make it
more palatable to the cow. The appe-
tizing effect from the early cutting
and careful curing of all forage crops,
increases their feed value for milk pro-
duction. Freshly harvested and fresh-
ly! ground grain is the most palatable
to the dairy cow, and will give best
results. Dairymen who grind feed,
should grind often, as grain that has

ed by the cow. :
Often the  dairyman has a large
quantity of coarse, rather unpalat-
able fodders, such as corn fodder and
over-ripe or glightly damaged hay,
which he must feed, and has only a lim-
ited quantity of choice roughness to|

can be secured by giving the more pa-
latable roughness in the morning or
with the grain night and morning and

feeding the poorer roughage as the
lasl feed at night, or else put in racks
in the yard for midday meals. Palat-
able feed in the morning gives acon-
tented cow through the day, and this
contentment gives more milk.
When several kinds of feed are giv-
en it is usual to throw them together |

=

i by plowing under crims 1
lost its freshness is not the best relish- t y B g C on clover no

This statement is made by a Iu:|.1::nh4|eu~1l
of farmers. We do not admit, how-
ever, that crimson clover is a failure
where it does not stand the winter.
Sown in July, or early August, it will
if drouth is not too severe, make a
maghificent growth by the time the
ground freezes up. By this growth,
the roots bring up and help to make
available to crops that may follow
considerable mineral plant food that

they could not otherwise obtain. The
crimson clover also takes much nit-
rogen from the air, directly or indi-
rectly. Now if the crimson clover
crop is plowed under in the lagte fall
or' early spring, this great store of ni-
trogen and other plant food and vege-
table matter in the clover is added
to the soil. For fertilizing purposes
alone such a crop of crimson clover
is estimated as being worth from $5
tol as high as $20 per acre. Some level-
headed farmers who grow crimson
clover on a large scale, maintain that

armer ever neell spend a cent for ni-
krogen' and will only have to buy pot-
ash and phosphoric acid as a fertili-
zer. The fact that this crimson clov-
er can be sown after early crops are
removed in July and can be plowed
under in time for planting the regu-
}ar_crnm the next spring makes it
indispensable wherever the soil re-
guires fertilizers or humus, and this
irrespective of whether the crimson
clover stands the winter or not.
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FALLING 3,000 FEET.

seme Wonderful Escapes From Tmminen
Death.

There used to be a story in Hawaii |

about a native who always teok his|
morning dip off a point of cliff lﬂt}i

IRELY CAARDAN NEKS

Gathered from Various Points from the
Atlantic to the Pacific.

Sandon, B. C., has a new Presby
terian church.

Nanaimo, B. C., firemen, recently
gave a banquet.

New Y. M. C. A. rooms at Orillia
have been opened.

A lumber company is building 2
houses at Byng Inlet.

Work on the new C.P.R. station al
Rat Portage is progressing.

Cheese factories are being closec
after the season's operations.

Hon. F. J. Scott, formerly Attorney-
Gereral, of Newfoundland, is dead.

Walter MceGibbon is President of St
Andrew’s Society, St. Catharines.

James Sutherland, M.P., will erect
a new business block at Woodstock

John McQueen, of Guelph, had his
shoulder crushed while coupling twe
Cars.

Over thirty new buildings are i@

course of erection at Moose Jaw, N
W T

Rev. A. T. and Mrs. Green, of Porl
Hope, recently celebrated their golder
wedding.

A. C. Howard, is president of the

Prince Albert, N.W.T., Mechanics' In-
atitute.

J. B. McDougall has been elected

' president of the Nipissing Teachers'

Association.
George Malcolm has been elected

into the manger and let the t}uwﬁat]lfee.t above the surf. Naturally &nnugh‘lpmid@ﬂt of the Stiratford St. An-«

at will. This method does not secure |
the highest milk yield. You do not|
want your soup and pie served t.ng&ih-'|
er on' the same plate, and neither does
the cow like this method of ﬁerving'

her food. If epll the feed stuifs for a.i

' meal are thrown together, the more

palatable are eaten first. In separat-
ing and eating these, the othens are|
“* mussed ? over, and when the cow
comes to eat them, they do not taste |
good and she will not eat enough to

this yarn met with liitle belief, but, |
considering the distance a man c:an!
fall and yet live the Hawaii native’s
performance is perhaps mnot so won-|
derful as it sounds. !

Only the other day one read of Mlle. |
Morel, who, with her mother, fell on|
the Alps near Zermatt, a distance of
over 1,200 feet. The first 30 feet of!

drew’s Society.
Brantford people talk of making a

presentation to their former citizen,
Hon, A. S. Hardy.

Mrs. W. H. Greenway sister-in-law

of Premier Greenway, died recently ai
Crystal City, Man.

Over one hundred self-binders wert

disposed of in the vicinity of Moosejaw
during the past season,

produce the greatest milk yield. ‘Waithlﬂ was perpendicular, and the rest| Wm. Peter., an American lumberman,

like to feed our most palatable rough-

| ness and give this just before the milk-|

ers go to their meal. When the milk-|
ers come back from eating, the cows|
have finished their first feed, and the |

' less palatable roughness can then be

given to them. It will not then have |
been slobbered on, and will be etter |
relished and more of it eaten. This
method of feeding requires time and!
care, but it pays. -

If the cows are given their rough|
feed in racks, out of doors, it will pay |
to put feed in these racks often, so
that the feed will be clean and ap-|
petizing. Mangers, feed-troughs and
racks should be kept clean and fresh
from old, soiled feed, both as a matter
of health and because the food in a

The dairyman’s rule should be to

down a tremendously steep slope.]|
Yet, though the mother was killed
the younger woman escaped with
mere bruises.

F. S. Sutherland, late of the United
States navy, has turned Steeple Jack,
and has had in this exciting profes-
sion many wonderful escapes. While
in Chicago in 1898 he climbed the wa-
ter-works tower, 240 feet high. |

When near the top a stone gave,
and he made a sheer plunge of 175
feet. He struck the telegraph wires
40 feet above the street, and landed
in six inches of slush in the roadway.

Hundreds of people saw Sutherland

| falling, and stood spellbound with bor-

ror. '

A FEARFUL DEATH !
seemed inevitable—nay, it was gener-

who owned a mill in Parry Sound,
died at Columbus, Ohio.
Mark Lazier, hailing from Belleville.

has been sentenced to serve three
years in Auburn Prison.

The residence of Jos. Adams, on the

' North-west road, 16 miles from Parry

Sound, was destroyed by fire.
An Indian recently appeared in Van-

couver Police Court. His name was
“Windy Dick, the Ball Tosser.”

Andy Grant, near Edmonton, was
found dead in a barnyard. His horses
ran away and he was thrown out.

Mr. Knox, formerly publisher of the

Ymir, B.C., Miner, has gone to South
Africa as a correspondent of the As.
sociated Pregs. J

Mount Pleasant, B.C., Presbyterian

havest feed in its most palatable form | 21y believed that he was dead long chureh has called Rev. G. A. Wilson,

and feed in the inost appetizing man-
ner.

STORING FRUITS AND VEGETA-
BLES. i

Most farm cellars are not properly
fitted up for the convenient storing
of vegetables, and apples, especially
the latter. Rats make terrible work
with apples if they can get to them.
A very good arrangement is a hang-
ing shelf or bin, which is made as
follows: Nail strips of boards six in-|
ches wide and long enough to come
within two and a half feet of the cel-
lar wall. Two or three pairs of these

| His head was badly cut, but the only/

before he reached the telegraph wires.
Doctors and ambulances were sent for |
in the hope that a spark of life might |
remain: but when the doctors exam-|
ined Sutherland, they declared, much
to the onlookers’ surprise, that there
wag little the matter with him . After

about again! i

Mr. Whymper's fall when climbing
alone on the Matterhorn the year be-
fore his successful ascent is well
known. He bounded from rock to
rock down the bottom of an almost|
;perpeindicular gully for over 300 feet.|
lasting evil effect was the impairing
of his memory. .

A few years ago a father attempt-
ed to kill his children by throwing
them off the Suspension Bridge at

of Vernon. to become its pastor. A
salary of $1,000 is offered.

Kenneth McKenzie, ex-M.P.P., Port-
age la Prairie, has gone to spend

the winter in California. Before he left
his friends gave him a gold-headed

iﬁeven days in hospital he was upand| ;ana.

C. W. Cavers on leaving St. Catn-
arines, for Havana, was presented witk

a travelling case by the employes of
the Star office and a purse of gold by
friends in the city.

Theodore Ludgate, was gained 8o
much notoriety over the Deadman’a
Island scheme at Vancouver, B. C-
has been granted a permit (O erect
mills and wharves at Seattle.

George street Methodist chureh,

hanging shelves are placed across or| (lifton, and one of them, a girl aboul| p 4oy orough, has a debt of $10.000

lengthwise of the cellar, upon them
boards are laid, with sides and ends six |
or eight inches high. Upon these |
shelves apples are emptied directly
from the bagsket.

Fruit tbhus placed is out of reach
of rats and is conveniently located for
sorting over at any time when decay

matter to attend to, as one rotten ap-
ple ruins the flavor of its meighbor if
it does not induce further decay. Ee-l
sides. those partly decayed can be tak-
en out, using the sound portion in so|
many ways known to the frugal house-
keeper. If stored in abin or barre] in
the usual manner this weeding out
of the damaged ones is quite 1mprac-
ticable, unless they be dumped out
upon the cellar bottom. If you have|

room for only a small sheli, erect ill
and fill it with the early winter and
late fall apples. When they are gone,

have been stored in barrels until this |
time. If the cellar is very dry, such |
vegetables as potatoes, carrots, beets,
ete.. may be piled upon the hottom, as
they will keep fresh and plump long-
er than when placed in barrels or
boxes. 7
This hanging shelf, makes an ideal |
milk shelf during the surqmer,_ea-t;}em-!
ally where cream 1Is raised in the
common shallow pans. Simply remove
the sides and ends and nail laths
about eight inches apart 1O set the
pans on. This allows free bottom ven-
tilation and causes more rapld cool-
ing of the milk. Or remove che solid
bottom and put in a glatted bottom.
This will prove an ideal milk shelf and
in no danger of being troubled by
rats and mice. Of course the shelves
must be brpced to make the whole
outfit as rigid as possible. -

m——

CRIMSON CLOVER.
Crimson clover is a failure because

count of what was probably the meost

eleven years of age, survived that]
terrific plunge. A woman, too, once

reached the water below in safely,|

'after an attempt at suicide by jump-|

ing from the same parapet. But thi.'z.'l

happened in the days of the crinoline;
and it was the balloon-like expanse
saved her. |

Most marvelous of all is the aceount |
of Charles Wooleott's terrific tumhla!
from a height of no less than 3,000 |
feet. It was in Venezuela, and he|_
was making a parachute descent. The|
parachute refused to open till within
a hundred or two hundred feet of the ;
ground. Then it spread out suddenly, |

The unfortunate man crushed hmhl
ankles and both knees, broke his right |
thigh and hip, dislocated his 5p1*._r1a]|
column. and suffered other injuries.
Yet after a year in hospital, he, too,
recovered sufficiently to write an ae-

fearful accident mortal man ever sur-
vived. -

i
PROPER QUANTITY OF FOOD.

Dr. Pavy, one of the most eminent
authorities upon diet, says that the
average man in a state of absolute rest |
can live on 16 ounces of food a day,

a man doing ordinary light workcan
live on 25 ounces, and a man doing
laborious work needs from 26 to 30|
ounces. This is food absolutely free|
from water, and it must be remember- |
ed that everything we eat contains |
more or less water, so that from 48 |
to 60 ounces of ordinary food are ne-|
cessary according to the work in |
which a man is engaged. '

-

; AGES OF TREES.

A well-known scientist furniahesr
some information in regard to the ages|

if trees. He agsigns tothe pine treEE
500 to 700 years as the maximum, 425 |

years to the silver fir, and 170 to the
ash.

A’ scheme has been formed to pay it off
in five years. B. F. Ackerman will
contribute $1,000 A. Parker, $750, and
Hon. Senator Cox $500.

—

WHEN DAUGHTERS MARRY.

What romanticists women are! How
they love to weave webs and put foll
in 'em! And if, in the weaving the;]
can but make matyrs of themselves th
weaving is done with unusual pleasure
Mothers, whose daughters are 1o b
married have a splendid chance at thi
sort of business. They weep and wai
and never stop to think that wha

| brings bappiness to those we love i

what brings happiness to us. Motk
ers claim that daughters after the
are married, will never be guite th
same : that their hearts are then di
vided. Some think not. _

There is nothing like matrimony t
give ope the world in all its seriou
responsibilities, and the girl who wa
frivolous and shallow is as likely #
become as brainy and philosophical {

| woman as eny that ever bumped int’

numerous, hard-shelled problems ¢

'life. Then it is that the mother

the same rule that sums up to you th
indisputable fact that a mother
never fully appreciated by her chik
dren until the children are parents
Then they know. The years oft sacrifics
and sweet unselfishness and constan!
anxiety and care are brought ouw!
lear and full, and with never a blem
ish to dim the beauty of their perfect
ness.

appreciated all the more. It works ﬂl

VEGETARIANS' HEARTS.

The heart of ‘a vegetarian beats o1
an average of fifty-eight to the min

ute; thait of the meat eaier seventy
five. This represents a difference ol
20,000 beats in twenty-four hours.
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