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The old haoy who alwave thinks of things
that used to happen wihen he Was youug
and never happen now was In th il
for fanit-Nnding., relates the New York
Tritune,. He had been Henrd! th f
genoration of the mince ple and the | f
of the games of which “prisoner e
“saap the whip” and “follow §°)
wore good samples

The playlag of a hand orghn torned his
thoughts In the direction of n

“What has bhecome of the @ rdlon
concertinar, harmonica nwalinrp n
bones? Onen upon A Lime these were
Among the prized posseasions of 4 hoy, and
there were few bovy who dil not eorry a
mouth organ ar a Jewsharp or hoth in the
aamo pocket with marbles, Juekknile, places
of string and other things that only hoye
know how to approcinte. The comb with a
plece of paper over the flat surface was
alho a favorite musics! Instrument in thoss

dnys, but the baoy of the present time knows
no more aAbout it than he does of the mouth
organ, bones or eoncertinae '

“Where you were rhlscd, In the eountry,
up near Sprakers,”’ sald one of the party
“the musleal instruments which you think
have gono out of oxlstence are still as poj
wiar as they wern In the days when you
looked upon & eapalboat an the grentost
yeasel afloat Boye sttll twang the Jews.
harp up there, and, while the cannlbonts
Btop at the store ta lond un, the crew may
possibly hear the local band practicing a

funeral marol In anticipation of the
awny of the man who has béen ‘glven up hy

passing |

five doctors,' but they will certainly heat
someane about the landing playliug "Home,
Bweet Home' on a mouth organ. The clty |

boys may not be customers for the old style
toy munienl Instruments,

be olty boys In a few yeurs still buy them, ||

and have as much fun with them as you
had In the gond times of long ago.'

Hut the purchase of the old-fashloned In-
struments are not all in the country, ne-
cording to the testimony of o prominent
dealer In musleal nstruments.
titiex are sold in New York and the com-
potition In that line {n sharp

“The autoharp, Apeollo harp, phonoharp |
and o number of other similar Instruments |
which may be played by people who have
no knowledge of musle,'
“have displaced the accordlon to a certaln

Great quan- |

sanld Carl Flacher, |

but those who will |

kill ‘the brush every time by eating
the leaver and bark. Opee dead,
foon ror aweky and fall, removicg the last
bindrance (o the grow:h of grase,

“Dne who las ever seon the Angora goat
Lrowse can scs th here {8 some founda
lon for the gon™ &1 (n can Joke of the

mie papars I Apgora will eat  the
leaves from every tree  and hrush  that
grows In Kansas and when the léaven are
gone he will take ta the bark he Angora
R Il vt every native weed sxcept mul

and burdock. Smariweed ls an every
dish for the zoa! Jimeon weed ls w

Aro trent and Bioom of the Casads
liwtle Is a delleacy for which the pgoal
will travel o long way. Only when there
£ no more Lrush to conguer will the goat
oAt @t Horren and cattle W fend o
Lr prie field. The gon! makes from fo bae
th riobest of feriilizgeras and depost

he highest snd poorest places on  the
LT

Adlde from fts wvalue In ecleaning land,
h ABEUIR BOAL I8 @ mnker with a
uiur t Kausas, It produces a flue gual
ty f moha! nEod L [ pnufuciure of
I b and 0O ireas good which can be

I reddily, at & priee ranging fl' m 10
0 cunts 1 pound The polts undresudd
bring from $1.50 ta $2.00 wach .nln.'l. 1R to
the length and fineness of the hoir An
torm pelte make a soft and bewutdful robe

thAL may he dyed any color. Angora meal
which ls seon ovcastonally on the marke!
i ‘well dressed mutton'—<is matd to be
datuty dish without a trace of that
‘woally' flavar which makes  mutton obe
Jeetionable, The follage upon which the
Runt feeds gives to the flesh o tnste which
most resembles the veninon of the deer, an
animal which in {ta habits of 1ife Is very
much llke the Angora

“The capltal required to bheg!n ralsiug
gonts is smell. The goats roguire very
little attentton. A herd of Afiy high grude
does, w guod starter for an lnexperienced
man, can be purchused at a price any-
whore from $A00 to %6 & head A gnod
pure brod buck conting y $60, shkould be
obtalned nt the same and by bresl-
ing up—eliminating and dsposing of the
lower grade progeny and retaloing for
brealding purposes those which approach the
standard of the buock-—-a whole herd of pure
broed gonts will be evolved in a few vears
On stirubby, brush Infested land, which la
the deal lueation for the goat, the snimal
will provide

Fitue

and corn fodder, siraw or coarse bay, with
o Nty graln in March and April 1o
strengthen them for the Kldding season, 1u
all that Is reguired for them |no wiloter
Thelr Jobg halr protecfs them from dry
| cold and the anly sheltef required s a
shed open at the south and raln tight to
protect them from snow or wet, which
freegva on thelr henvy coat of halr and

|

extent, but that instrument ka still saold ex- |

tensively among the forelgn population.'
Where Accordlons Land,

A mtrange thing about the accardion s
that it has found its way Into pawnshops
to such an extent that people who wish to
buy ones go to the pawnshops first. The
pawnhrokers have become good customers
for all grades and styles of accordlons snd
concertinas. The “hones™ on which the
old boy played when he wns at school were
the real article, gometimes procured from
the buteher, but more often from the home
table. They were cleaned and seraped and
some boys went so far ms to polish them
with pumlce stone or knife brick taken
from the kitchen. But the “bones” of to-
day are bone In name only, belng made of
ebony, rosewood, muahogany apd  othgr
woods, They sell at various prices, from
10 centn to 50 cents a set—four pleces—and
are sold to boysn who aspire to honors on
the amateur minxtrel stage.

“The tambourine and bones'' sald the
musical Instrument dealer, “were conspleu-
ous features In the ald-fashloned minstrael
shows and when the burnt cork troupes
traveled about the country they created a
demand for these Instruments. Dut the
minutrel shows are not what they were,
bonen are back numbers and boys who go
to the performances which have taken
the place of the minstrel show prefar to
try other ‘acts’ introduced by the yvaudeville
people to spending thelr time with = old-
fashloned bones. Hut still, bones are sold
and tambourine are not dead stoel.'

Subatitutes for the Comb,

The zobo which I8 made in many wiyvles
and shapes, bas tuken the place of the
comb as & musical Instrument, and children
make just ae much nolse and as good
musie on this lttle Instrument as thelr
fathers did on the comb. There may be a
falling off iu the sale of jewsharps. but
still they are earried In stock by nearly
every notlon establishment, and in the llttie
storesa In the restdence districts, where
school children are the largest customers,
the jewsharp Is consldered as staple an
artlcle an a top or glass marbles. Jews-
barps cost the retaller from 20 cents to
$2.00 a dozen, the bigh grade article belong
knowa as “Irieh jewsharpw.'  The ]ittle
stores where children buy thelr slate pen-
clls, eandy, pinwheels and paper dolls are
nlso good places to visit if one wishes to
be assured that the harmonios, or mouth
organ, s still & popular article of trade.
In these lttle places the low grade artiole
is kept for sale at priceg ranging from 2

cents to a dime, But In the deparlment
stores and musieal instrument establish-
ments harmonicas with various  attach-

nents and peculiar makes are for rale at
prices as high as 82 each. Great guuntl-
tles of these Instruments are sent to the
distant parts of the country, and, where
larger musical Instruments are scaree, the
musle produced by mouth organs, ae-
cordlans and concertinas may he heard as
froquently now as it was heard in the old
boy's home forty yeurs ago,

The ocarina, an ingirument made of hurnt
clay and shaped lke a gourd, was not
known In the days of the mouth organ's
popularity. but it has hecome popular, and
fares numbers of the guesr insiruments are
now sold at prices ranging from 20 cents
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CONCERNING ANGORA GOATS

Yaluable Antmals for Farmers with
Hrush-Ridden Land=Fleece Pajs
Intereat on  Investment. |

Two years ago R . Johnsion of
reneoe, Kan., had 200 acres of pasiure
on his farm near Lawrence Brush  and
weods had killed out the blung It
wan overrun with buckbrush and sumae
to have cleared It by chopping and g1
bing would have cost hundreds of  dol
Inrs Johnaton purchased 1,000 Angors
gonis and turned them loose on hie wasle
land. Today the 200 acres of land form on
of the finest pastures in Dougles count
The clearing of jt did not cost Johnsio
u oent In fact, he made money on th
deal. The goats 4Ald 1t

“There are great possibilities for
Kansans farmer in the Angorn gaut el
Johnston to a correspondent of the Kan
ens Clty Star.  "If used plone for clearing
brush, they are a good investment, Acrce
of valueless land can be transformed Into
pasture by a herd of Angoras n two of
three years. The ferce of the moats wil
pay the interest on the money fnvested o
them and enough besides to pay for keep
ing them. 1f properly managed the Noch
wlll double Itself yearly, enabling th
farmer to sell his goats and come out with
his Iand cleared and money in hils pocket
A browser lustend of n grazer, the Angorn
prefers weods and brush to grass and will

Law-
lanud

UL

n

| ping his horse

chills thom,

“The low grade goat, the result of a croas
hetween the pure Angora apd the ordinnry
Mexican goat,
gorn goat center of the United States.
mobalr steared from this anboal I8 oot as
heavy or of as bne quality as that obtalned
from the pure bred animal.  Two and one-
hulf to four pounds Is the average yleld ot
the high grade goat, while extra fine, pure

| are

|
off | does which producs & falr quality of mo-
the stemn !

be re
years and
howeve

hair may
o few

tained for that purpose for
then killed for meat. Thay
r, so good [or this putpose
animals
n deep-soated
use of goats of any
This i&8 founded upon Ignoran:
than cxperience The most 111
emelling “billy"" of the worst possibile typs
I« by no merans the standard of goat meat
r the whole of the poat family. As far
tck a8 Abraham's day we read of goals
veine used for meat (very ilkely f\nn"un
and this, too, when thers were many ca
and sheep Certalnly no prejudice
HEninE. them ae that time

“"There In much to He sald abo
of on goKt, It Is not mo
kenerally that of Angoras Tha
flevn of thelr Kide i considered very flue
nnd in some sections of the country gonts
il ages nre killed for meat There ars
few common goats in the

and no attempt Is belng
them upon markel. The
current report that goats are sxold
packers in the large coitles for eanning
PUrposss s true in the mato, but refers to
the Angora grades The discussion of
fhis question |r paper denls with the
Angoran of ull urades,

The fesh of the Angora
nutritlous and palatable
whith are counsidered as
kinds of meat are said not to be superior
to a well fed and well cooked kid. In the
Fouthwest those animals are an readily wold
tor meat as sheep and the market has
never been overstocked. A gentleman in

not,
ng the ro
“TiLers
apainat
moat

rathor

inger
ie

the

prejudice
kind for

not ut the

the comm

nsed as

of
oflipraratively
Untted States

maude 0 put the

thie

I* exceedingly
Shropehire Iamba,
among the bHost

' Texas found & ready market for bis canned

for Wself duriug the summer |

comes from Texas, the An-
The |

| Know

bred gonts will often shear from elght to |

ten pounds, The second cross between a
fullblood Angora sire and a Mexlean dam
gives a goat whose pelt s valuable for
rugs, while the product of the fifth crosa
glves n goat which Is passed by the breed-
ara as fullblood. Hence, with a herd of |
common gonts of a second or third cross, it
Is a short matter to grade up a herd of full-
bloods,™

In a bulletin concerning the Angora goat,
jssued by the Department of Agrigulture
is the following regardiog the use of goats
for meat:

“In bullding up a flock of Angoras from
common goals the males must not be per-
mitted to grow inte bucks of breeding age
and even gmong. the high grades there are
compuratively few bucks that should be
retalned as such for breeding purposes.
They should be castrated early. The great
mojority of these wethers, especially If
they ara of the frst or second cross, do
not proauce suficient mohair of good qtial-
ity to warant flock raisers In keeping them.
Theso should be converted Into meat as
soon us lurge enough. Those wethers and

Matrimonial Frills |

Angora mutton, but was vompelled to close
his canpery because the supply of gonts
war not nearly suMclent to supply the de-

miund. In the northwest the principal use
of the Abngora s for clearing bushy land
and convequently they are to! so extensively

tiged for food However, In nearly evoery
locality there some have boen killed for
mutton and there has never been a deroxa-
tory statement concerning 1ts quulity, so
far as the writer I8 able to learp.”

PRAYERS FOIt RAIN,

Started a Domestle Controveray Which
Ended ns Usual,

Insn't 11 wonderful,” sald Mrs. Jawkine

as she lald wside the morning paper and
bogin pouring the eoffee It seems that
they prayed for raln in nsan and tue
Very next day 1t Just puur!‘f

“Huh!" Mr. Jawking replied, “nothing
wonderful about it that 1 can see, Now |
a'pose those people out there'll be dead ~ure
It rulpned becauses they prayed, wred the

reachers'll get up in thelr pulpits und tell
hem what a wonderful thing prayver s {f
yvou all get together at fr. i‘hnr'a what
mokes me -|Im.unrad with the Amer'ein
people, They're dlwayw jlump\u ut conclu-
Rlons They Kunsias fo don't siop ta
think that 1t would have rllnﬂl Just the
same If they hadn't prayved.”

Mre, Jaw-

"How dao vou knuw 1t wouldg?!
kins demianded, “You are always ready 1o
bliume other people for jumping at conelu-
slons, but (1 ssems to me that you hive the
habit pretty badly syourself 'Tl aw do vou

t “wluld have ralned (f they had no!

fod 7
Vell, It stands to reason,’” Mr, Jawkine
sald, “that God didn’t send them showers
around there simply because the pronie
rru_vmi for rain.  If God's taking care of

he weather all the time he wouldn't let 1*
Eet necessary for penple to f.tll down on
!Iu-lr knnes and pray for rain.’

“How do you kKnow?

“How do I know? ﬁrml heavena! How
does any sensible person know anything?
People don't have to pray for spow, da
they? If God was goIng to let folks pray
| for one thing He'd let ‘em pray for other
,thlnm wouldn't He?"

“Don't you helleve God hears our chil-
|dren's prayers when they kneel down at
'nuhﬂ And don't yeu belleve He hesra
the prayers people offer up in church for
guldance?

“Oh, well, that's different,’” =ald Mr, Jaw-
kins, t"nnd 1 dunno whether He hears 'em
or no

“I belleve," Mrs, Jawking inelsted, ‘“that
there's just as much reason to think thoss
showers came because the |||eoplo prl)'ll
for them ms there Is to lleve It would
have rained anyway.'

"Well, go on bellevin® it If you want te,"
Mr. Jawkins =ald as he went hunting for
his hat, “but doa't enme trying to work un
An argument about 1t with me. That's just
llke o woman, 1l‘IYWKS—aIWI 8 worrylng
about other gt-uple a affairs. What ts it 10
us whether they have to pray for thelr raln
'IR Kansas or not? What would you an rl
these foolish pmp:n in Kansa® have thnu,
of your prayers, though, If It ha
rained? You wouldn't have been so mrn

pra

4\4¢.-“
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God had bheen halding the showers ba'k
then, wouldn you?

Mr. Jawkine imagined that he had hnnﬂod
our a particularly knotty ons, and
that his wife Jooked away thoughtfully
4 mament ke If nnable to andkwer Kim he
permitted his chest to bulge pe l't"DH'h v

"But 1t AId raln, ¥ou know.”" ahe replied,

ME, Jawking jummed his Rt on then, re
lates the Record-Herald, and started away,

deciaring that “the greal t*ouble In w g =
1!3. with women (& that reason has no maot

et on them than =onp and water ha' e
nn greass ol

Table and Kitchen
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Practical m'utlonl Abcm! Food and
the Preparations of It

Natly Menna,

THI'HSDAY
HREAKFAET.
Fruit
Cereal ocr
th'rnmlrli‘-l Exgs

os Bacon,

e [lect
\ru taly 1:--
leed Ten

DINNER,
Cream of Tomnalo Sauee

Sl
wne of

Egg Plant Farcq Creamed Corn
Ehrimp Balad
Fruit, ingerbrond.
Coffea

FRIDAY
BREAKFAST

Frait
Plaln Omelet Creamed Potutoes.
Cucumbers
Rolls Coffes

LAU'NCH
Hreaded Tomntoes Rrauwn Sauce
Hasghed Hrown FPotatoes
Fruit. "t t'ereal Coffee.
N

lril ! \Jﬂ‘ll'

Dresasd Cucumbers,

Baked Fish
Hutter Sauce.

New Potatoss. !
Btring Hean Balad
Pineapple Frappe

BATI'RDAY

BREAKFAET

Fruit )
Cream

Cerenl
Colld Catsup
Cofter

Corn Neef Hash
Touet,
LIU'NCH
Brolled Live Lohster Melted Butter
‘ntato Scallop
Finger Rolls Cerenl Coffee,
DINNER
Okrn Soup
Venl Cutlets, Hreaded
Cream Hauce
Stewerd Tomatoes
Potatloen, Hrownped
]‘gﬂ Balad
Bponge Cake.
Coffee

—
NDAY
AKIABET
Frult

Hashed in Oven,

Herrles,
A’
DRI

M..lm. q I( -Ir?l
*aunched .;jlp

Whipped Cream.
u on Blices Grilled.

Vil |IM—
Toust, Coffen,
DINNER
1eed Fruilt Hﬂ-l]'

White Pricassee of Chlcken,
Dolled Rice Baked Tomatoes,
Letiuce Balad
Coffee, Tee Cream
BUPPER,

Bwesthread Nut and Ornnge Rawd,
Thin Blices Bread and Hutter.
Fruit Cuke.

en,

DIVERS RECIVES,

Appetite Falla When We Confine Diet
to n Regular Roatine,

At no other time In the year does the ap-
petite demand greater varlety than during
the trylng and enervating “‘hot speil™ of our
summers,

To give man wide and vigorous life, so
that in the great procession he pausea not,
or flags for the moment or falls, nature
opens its hands and pours forth to him
the treasures of every land and every nea,

For him waves the wheat fleld's golden
glory, the rye, oats, mailze and rice, each
different, but life-sustaining. Fruit of vine
apd plant and trec spread their harvest In
the air, ever ready at his hand, while In the
rich soil lles stored the starch-giving po-
tato, the sugary beet and all the long list
of hesith and strengih-giviag vegetables
that dwell under the earth In fragrant
gloom.

Nature bids us eat, drink and bé merry.
But In order to do this we must have a
natural inclination toward eour food er it
must be of such character and preparation
when wset before ua that appetite comes
with eating.

While esch organ requires Iits pecullar
T er——

Queer Capers of the
Dartful Kid.

Renney Vest, 72 years old, and Mrs. Mary
Mossman, nlso 72, were married at the
Kansas Clty court house Inst week by Jus-
tice Ross, They hold the record as the old-
est couple to marry in Kapsas City In the
fiew century.

Both Mr, Vest and his bride are resi-
dents of Delton, Mo., and after their mar-
riage returned to that place.

“Hoth of us have lived alone for a niim-
ber of years,' sald the old gentleman after
the ceremony. *“*We've both been married
befors, and for that reason we felt more
lonely. So we just decided we would get
married, aund came to Kapsas City to have
the kuot tled."

Stephen Hamilton Tauteysand Mrs. Dea-
trix M. Tauton of Hrooklyn started on thelr
bridal trip last Tuesday, although that day
will he the first anniversary of thelr mar-
rlage. Mr. Touton le o telegraph operator
and became aequainted with his wife, who
{s the daughter of Dr. F, W, Wunderlich,
shortly after his arrival In this country
from Londen three yenss ago. Dr. Wun-
derlich had made arrangements to take his
daueliter to BEurope early last summer, and
the latter and Mr. Twuton declded to get
married befure her departure and to keep
the matter n striet seorel until after her
return from Europe. Mr, Tauton resumed
his vislis to the house, and L was only &
couple of days ngo that the marriage se-
cret was digclosed,

A drama that iacluded a good many
phuses of western border life wus enacted
at Greensburg, Ind., recently, when She
Davis and a deputy, both heavily armed,
went out the Michixan road 1o &Irest a
horae thisf that had been reported as
headed for Gieensburg from Sheolbyville
At the ofty limits the offieers met 4 hores
pud buggy and commanded the drive:
halt The lntter lushed the horsd
started on a run through the city with the
M in pursnit The heriff wao whip-
and at every lump there woas
v plstel phot from the pursuers. The chase

weur-od about midolght, and the few men
the strects were commanded by the
shoplll to Join dn the

The clatter of the
ahouts of the men ar

and

I's

on
| gL TN

running horses, the
1 the firing of pistols
aweke the people In the houses along the
Wik Y When the suppossd thief reached a
Hvery barn he turned the horse fu, jumped
trom the bugey and hid tn & plle of straw
The shi unod a crow! of exclrod follows
ers poured Into the barn and began ta
earch for she supposed thief. Mesnwhlile
the awner of the barn appeared and [dentl-
fled the supposed sicien outfit as his own,
which he had hired to Forest Edwards, the
oung professar of Birmingham, Als,,
ollege,

Edwards had driven the horse to the
ountry to call on a young woman. From
hie hiding place in the straw the protessor

-~

o

ovarheard the *explanation and wvapturved
atn view, He was so Trightened he could
hardly speak He thought robbers were

hasing him through the streeta. Twa bul-

Iets struck the buggy. and the profesaor
had a close call ftor his life. The officers
claim they shot into the ale, but the bul-
lets In the buggy tell a different story

Maldons of Japan who succeedrd lo iptors
osting youpg Janpanese students long enough

Lo induce them to get married will be re-

warded in the near future with matrimounial
dowerics by the mikado's government If the
plans of leading Japanese statesmen prove
as succesaful as expected, according to Hec-
retary Yomma of (he Japanese consulate In
Chicago.

What led the stcretary to make the an-
nouncement as to the prospective huaband
hounty blll was the published account of the
lecture io which Prof. Starr of the Unl-
vorsily of Chicago made the sensational
statement before him clase In anthropology
that the marvelous advance of the Japanese
in the learning and civilization of the weat-
ern countries had proved too rapid and was
making them the vietims of an epldemic of
braln t°ver that threatened their extinction
us # natlon.

“Siatistics show that students in Japan
are afMected more by eye troubles from
over-study than by braln fever.” sald Bec-
retary Yomma. It Is true that our young
men Are very studious, but our young
women are not expected to ba scholars.

They are encouraged In the cultivation
of fewinine graces and charms and
It W becoming a fad  with  some
of our statesmen to advocate a  liberal

marrlags bounty for the maiden who proves
herself sufMclently fascinnting 'o cause a
young man at college to forsake his hooks
long enough te get married.”

of 81 Bamusl Golden, late a
Monovgahela Houae, Pitls-
fourth time and

At the age
walter at the
burg, has married for the
rotired to live on & fortune of more than
$100,000 wequired through tips He was a
walter for fifty years and served Lineoln
Grant and that privce of Wales who s now
Edward VIL

Mrs. Mary Laurer, 17 yvears old. pretty,
the 1dol of her husbund and married less
than & mouth sgo, killed herself with car-
bolie acld in Chicago June 30

The gir! committed sulcide bocause she
conld not go to u Sunday ploanic which her
parents had arranged for the family, Her
mother told her on Saturduay that she could
not be one of the pariy uniess her Lusband
bought her a pew dress.

Charles Laurer, the girl’s husband, works
as & tanner for & small salary. He put all
his mavings into furoiture jostalled in his
Hitle home & mopih ago, Last Friday,
when his wife asked him for a new dress
he didp’t have the mouey to pay for it. He
wished to buy (. He wanted her to go to
the pienle, but he hadn't the funds.

Baturday evening, when he saw that her
henrt wan vet ¢t on the plenic, he Jeft the
house and tried to borrow the mouey, but

he fatled, and all his regrets, endearmen's
and promisos falled to console poor Mary
Determined to try agaln, though lacklng
hope of success, he went forth yestarduy
moruing to try to Lorrow the price of the
Aress or 1o gel one on credi,

While bhe waa thus enguged Mary was st

heme watching sud wondaring if be would
come biack with the dress In time to let her
go to the plenl At K o'elack he had pot

come She went to a buteher shop snd
bought a sieak for his dinner. Then she
wont to the drug store and bought four

ounces of carbolle acld When she got
back into her trim klichen she heard her
Hitle sister Frauces' volee calling her from
the yard, It was the final summons to
the picale., The fawily was ready to start;

L]

but Mary wasn't ready. She had “nothing
to wear.'"” Bhe waved goodby o little
Frances with one hand und with the other
ralsed the deadly acid to her lips. The
child saw her fall and screamed,

Mary was dylng when the neighbors, at-
tracted by Frances' sbricks, ran in. The
husband, empty-handed, came in while his
child witfe was breathing her last, He he-
came slmoat insane with grief, threatened
his own life and refused to be pacified. He
told the policeman the story of his romantic
wedding to Mary, of the parents' opposition
and of the smallness of his wages,

The courtship of Samuel Pushky, erayon
artist, of 169 Ridge street, and Mary Millal
of 108 Ridge street, ended In & runaway
marriage io the Essex Market police court,
relates the New York Sun. Pushky camse
here from Poland about eightesn months
ago with the intention of winning fame In
his chosen profession, but like many an-
other artist he found It hard work. His
speclalty was crayon portralt making, but

¢ had lots of trouble with his customers'
whiskers, Bometimes he would work for
doys on a pleture for a4 Hester sires! mer-
chant, only to have it rejected because the
whiskers Jooked as though the wind was
blowing through them

“Ach mein Gott," he was driven to ery to
a friend one day. "I dot all dere (8 to art
in this coundry anyway bud viikers?"

But about & year ago Pushky found a ples
ture that was art. I\ wiks the face of a
young woman with dark eyes, dark hair,
fat cheeks and a prominent nose,

“Such & pesutiful girl," he remarked to
the owner of the atudie. *‘I couldt lofe &
gir! lag dot.'

“"8he IHf aroundt here somevere,” sald the
studic man,

Pushky borrowad the pleture, had an en-
largement printed on canvas and began to
put fn the black where (t was needed. He
woriied with an enthusiasm boru of love,
and when It was fiolshed he told one of his
fellow.artists that he must have been ln-
spired.

“Id 15 s0 netural,’” he ewald, “dot 1 gan
mimoedt see her dringlug & glass of peer.”

He determined to find the girl, present the
crayon to ker and then ask her hand in
marriage. He sought till he found her,
Bhe was bending over a sewing machine,

"Meln peautiful girl' sald Pushky, con-
ceallng his emotion, “"gan 1 talg your pig-
ure?"

“Vat vil) 1t cosdt "
“Noltings.'" he sald,
“T vUl talg 19." she answered
She guve him a photograph and the next
day he returned with the crayon and a pro-
posal of marriage.

"I vas stug ou your pigture before | sees
you," he suid,

“I am stug on you now.” she responded,
and the palr were then and thers engaged
That lusted two months; then, as the girl's
causin with whom she lived forbade the
malteh, they planned an olopement. She
stole out of the house and both ran to the
Essex Market police court,

“Marry us kervick, marry us kervick,'"
demanded Puehky to Roundsman Casey, of
the court squad, as breathless they entered
his room, Casey heard thelr story and hur-
rled them before Magistrate Mayo, who tled
the koot In short order, Thers were many
witnesses, but only Casey. ths protector,
was allowed to kiss the bride,

aiked the beaury,

} dip the fish into this; then cover well with

nuirient, we ara such creatures of habit nnd‘

Impnlse we must cultivate much \‘uﬂ"_m-_rni
senst and good Judgmient In order to cor- |
rect the too often wayward promptings of |
an pooatural aad aruifcial craving for such
substpnces af are most questiogahle, If not
absolutely harmful, for the searon, or 1o
dlvidual conditions

Changing Diet In Hot Weniher.,

While It I» best to avold ax much as pofs |
#ible the heavier dier of fat meat during
the hottost weather, one mMust not foEget
that it s not the Iean meats Lo much ae |l
sugar and starches that are the heat
duciug foods and hest to be avolded pxoent
In small quantities and accompaniod by snet

pro

other foode as will counter thelr propensit
te give out undue amount of heat in fhe
eysiom AR An example, rlce would seem o

more acceptable siarchy vegetable than the

potato for aummer diet on account of e
dellency In finvor and appearance, but |t
should ba accompanied by acld fruits, to

mutovs or greena to bie entirely sultabile

for

hot woather. As potatoes, new or old, ha
not their full amount of starch they o
not rank as high in hent-glving properties

vnless we conalder the sugar some varietles
contRin,

But with plenty of fresh frult aclds and
Areen salad vegetables to cool the blood
ane nedd not make a too radical change In
the nature of the food substances excopt
where It scoms expedlent to do so, for
very often the fruits and greey vegotubles

tound fn the markets are tp such conditlon

As to render them more harmful for hot |
weather diet than a lean meat diet and
the lese perishable vegetubles  That God-
Riven attribule, common wsense, must be

our gulde In feeding these bodies of oury
and guarding un agalnst direct viol&tions
of the lawe of health o all sensons

A Cold Frult Soup—These are refrosh-
Ing on & hot summer day and are groatly
reéllshed at the beginning of 0 mend They
must be carefully made and fAavered, how-
ever, or they are rather Insipld They
should have rather an acld flavor and must
be sorved lee cold Croutoas of  bread
eprinkled with a lttle sugar and toasted
in the oven are usually served with frujt
soups. The jJulee of raspberrios and cur-
rants Mavored with a MHitle ntlek of cipnna-
mon, nutmeg and lemon Julee, with equal
quantity of julee and water, slightly aweoet-
ened and thickened with arrowroot makes
n dellcate and tasty soup. Do pot use
maore than a teaspoonful of arrowroost 1o
ench pint of liguid and cook until the soup
Is elear,

Green Pea Soup—Cover two quarta of
shelled peas with just enough water to
cook without burning. adding a few sprigs
of mint and a teaspoonful of sugar, unless
the peas are fresh from the vine, Cover
the pea pods with cold water and cook one
hour. When the peas are done rub them
through m coarse sleve, molstening with
the water In which the pods have been |
cooked. Add the pulp to the water dralned
from the pods with a large slice of onlon;
salt and pepper to taste. Cook for ten
minutes, then remove the onlon. Add u
tablespoonful of butter or half a cupful
of rich cream and a very little thickening
if the soup Is too thin.

Broiled Spanish Mackerel—Have the fish
drawn from the gllla, removing the head
and fins. Cut the fish down the back and
remove the splne. Wash and dry quickly
and thoroughly; sprinkle with salt and
pepper. Beat the yolks of two eggs
slightly; add an equal quantity of oll and

bread erumba and broll over a clear, moder-
ately hot fire, Serve with lemon sauce.

Lemon Sauce—Put bhalf a cupful of butter
in & lined saucepan; add the juice of a
large lemon and a little salt and pepper;
stand the saucepan over bolling water and
beat until thick and hot; them mix lu care-
fully the heaten yolks of two eggs and add
a little minced parsley and serve at onoce.

Bolled Corn Beef with Bpinach Puree—A
plece from the fancy brisket is best for this
purpose, as it is fAne-gralned and close in
fiber and can be trimmed (nto better shape.
It will also be micer for slleing cold. A cut
from this part of the beef will require
longer cooking than the looser gralned
plece from neck or riba, Cover the meat
with cold water and bring elowly to holling
point; then keap the water at a gentle but
contiouous bubble until the meat (s tender.
A plece welghing four pounds should have
at least five hours. When the meat Is done
serve It nleely arranged on a bed of spinach
pures garnished with carrots, turnips and
beets bolled, sliced and cut loto fancy
shapos.

Bpinach Puree—Cook the spinach plaln,
in plenty of bolling water, drain and chop
very fine: season with salt, pepper, hutter
and a little lemon julce or hot vinegar,
molsten with a Vittle of the liquor the meat
was cooked |n. Heap this on a bot dish and
place the meat on top.

Carrots with Fine Herbs—Wash and
scrape six or elght young, tender carrots;
eyt them Into sellces about half an loch
thick; cover with plenty of cold water and
cook until tender. ‘When half done add
salt; melt twe level tablexpoonfuls of but-
ter In a saucepan; put In a medlum-sized
oplon chopped fine and stir over the fire
until well browned; then add two cupfuls of
water or clear broth and lat boll for flve
minutes, When the carrots are done drain
them and put them into the broth; add a
level tablespoonful of minced parsley and
holl five minutes longer. Take from the
fire: season with pepper and ealt and &
tablesapoonful of lemon juice. Turn loto a
hot dlsh and garnish with small triangular
pleces of bread dipped into & mixture of
milk apd egg and fried.

Tomato Pilay—8kin enough ripe tomatoes
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CHEAP EXCURSION RATES ALL SEASON,

Ghe Famous
Plun g e HOT SPRINGS

S0. DAKOTA
Climate, Waters, Scenery, Hotels,
Baths, Amusements, you will find
are all right.
The route to this resort is “Tue
NorTH - WesTERN Ling" with
trains equipped with the “Best of
Everything."”

Ticket Office, 1401.03 Farnam 6t
Depot, 15th and Webater 8ts.

"UI iN ONE

'Pnlcxl.v ASH BITTERS.

Owrea the KIDNTYS, the LIVER, the STOMACH snd the BOWELS.
POUR WMEBIGINIS FOR SNE BOLLAR,
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GHe Omaha
Sunday Bee Story

A New One Began
July 14,

S.R. Crockett’s

Latest Serial

“The Firebrand”

Powerful, Fascinating and Full of Life,

The author of “The Black Douglas,” *“The Raiders,”
“The Lilac Sunbonnat," “The Stickit Minister,” ete,, never

to make & quart when pressed through a
fine sleve; add an equal quantity of good
broth. Chop fine two onions and fry them
a golden brown in u little oil. Drain the |
onlons and add them to the tomatoes and
broth; add salt to taste, Place over the
fire and when 1t bolls add a pound of well
washed riee; cover and sllow to simmer
gently untll  rlee I8 tender and the
polsture absorbed. Then add twe tuble-
spoonfuls of butter; cover agaln and let
stand on wmide of the ranga for iweunty
minutes. Turn out into a hot dish, sprinkle
with paprike and werve ot once. This makes
a good luncheon dish or hot side dish to
serve with cold meat or fowl for dinner
New Potato Salad—Serape wix or elght
new polatoes; cut them into rather thick |
slices und then into fancy shapes or nent

penned a more thrilling tale than “The Fircbrand.”

It is o stiveing, masterly story, moving in 8puin at the time when
the tollowers of Maria Christing and thuse of Don Carlos were cons
testing the vight off suceession to the throne. The hern, Blalr, &
lovable, and hot-headed young Scotchman, appropristely nlekpamed
“The Flrebrand " becomes tnvolved with two friends in & Carlist
plot o abduct the Queen Megent and lttle [xsabella and  dellver
them lnte the honds of General Ello, representative of Don Cars
los, Concha Cabezow, a chinrming Spaulsh givl, through her love for
Blatr s also drawn futo the plot, and gives mwany striking proofs
of K wonnn's devotion.

At the palnee of La Granja, where thev hnd taken refuge from
thee pague which was devastating the surrounding country, Blalp
rosoues the Queen and her lttle daughter from the vengeance of a

dice. Cook 1in plenty of bolliug salied
water until they are tender, but not well
enough done to break: draln and |1m'.|~u-n‘
them well with Freneh dressing apd ""'li
nside to get cold fcald, peel and chitl a |
suflicient number of small, firm, ripe toma- |
toes 0 muke egual guantity of the two |
vegetnbles; sprinkle French dressing over |
the tomatoes and then talx carefully with
the potatoes. Line a salad dish with crisp
lettuce leaves: fill in with the vegetables
and garnish with « litle minced ham
gtrewn over the top and minced gherking,

Red Cutrant Cream—Cover an ounce of
gelatine with a cup of cold water and let
it stand untll dissolved; then add another
eup of bulllng water and stir untll the
gelatine s dissolved: add to this a cup of
red currant julce and Juice of a large
lemon. Sweeten the mixture to taste gud
stir over the Hre until It reaches bolling
point; then strain and atand aside to cool
Then ada half & cup of powdered sugar to
& plut of sweet, rich cream and whip to &
sl froth; add this to the currant julee
and whisk all together until it is quite
Atil, turn into a wetted mold and pack In
lee untll stiff gnough to turn out. Turn Into
i fancy dish and serve with whipped cream
or iced fruit heaped around the base.

Call for Bank Nintement.

WASHINGTON, July 23.—The comptroller
of the currency bas issued s call for the
condition of the national bunks on Monday,

bund of gypstes. He pafterwards has some thrilling experiences In
frivin royal clineges trom General Cabreen, o Curlist leader,
whe Is bent on putting them to denth, 1o this reseue hn Is nobly
alded by Conchba, lils litle swegthenrt, ‘who rides madly in search
of Genernl Elo to secure s Lelp. By accldent, however, she ap
Flves ut the cnmp of Gederal Expartero, Commander-in-Chicf of all
the Queen's armiles, wha comes to the rellef of Blair and big friends
and defeats the Caclists' plous,

Rlalr resigns his Corlist commission and Ig wecused of boing a
traitor to thie cause.  He Is roseuoed from the rack by Coneha, whom
he afterwards warries. He (8 dnally appointed Governor of Vale
encln by the Queen o apprecintlon of his servicos.

“THE FIREBRANDY (s all wetion, and Its swifils
situntions o, all of which the here overcomes Y ery o-l---il
in war, hold the loterest of the reader to
line of the lust chuprer

erowding
wlieth-
very lust

ol

thie

or love or
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