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which paval secrets are guarded, that

fhe guts on he new vessel will be |
United |
mmammm;mmhu,ﬂ. much higher | in 1903 and In
| rating as a manager by the baseball

arranged muck ke those on

&0 that (hey can be fired one above an-
other and ooncentrate tremesadous
strikiag power ot g given point Bufid
e of our warships are gpiving valus
e poizts to all the world

I will be a good Say 2 this

the dangers of the higbway is doudily
Sae@iczpped. for evem nbampered
physically, she Hiely would iack the
nielligerre to dofge & Elree Ccar

A man ln New York was sent to
prison for four years for stealing a
fSvecest locking giass It served bim
pight A mas who makes so lttle of
his opportunities in the face of such
shinieg examples ought to be shut of
fromm the rest of soclety

A bazk iz Spokane is fssuing anti-
seglic maney Sl wiille sanitary
Sasknotes may £: iz better than the
others with the progressive ileas of
the age, ar far as the others are con-
cerped, with sl thelr germs, we love

e soch a thisg as the rasd beavery
of comardice.

A writer sagely remarks thut there
is oo exrmse for &rowning Unfor
tanalely, spoiogies are never offered

Irfs a wise maz who car guess two
times oot of three whicrk way be cat
i» poing 1o So=p

The mas = New York who killed |
kimeelf because be hought himeel
wo cmall to Nve was prodadiy & child |
s beain as well as Is sature

k
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fag vessels iz the slations and tryims

e+p the old original barvester is liky
iy to Sad the crops falling off

m“-ﬂdﬂ!ml
s dome by pecple who &0 Dot Desd 1o
steal

Manager Connie
Connle Mack and Frank Chance

public than was scocorded 10 either in
190%, but peither has shown gualities
&s &2 organizer, disciplinarian or gen-
eral thet be did mot exhibit during
the preceding pennant race in landing
Bis te.m in second place Chance
has won a penmant with every major
league team of which he bas been in
charge except in 1905 and in 1909
The Cubs of 185 lost the services of
the lamented Selee, in mid-season and
Chance his successor. established his
reputation as & leader by pecuring
third place New York won, with
Phttsburg as the rumnerup

The Athletics bave made a credit-
able record during Philadelphiz's
membersbip in the American league.
but Mack bas never been able to win
two srurcessive In 1901, the
ini*ia] sezson of the American league,
the Athietics Snished fourth The

| White Sox carried of the bonors of
the year

In 1902 the team that Mce
Craw dubbed the “White Elepbants ™

Mack of Athletics.

| finished first. Boston beat them out
1904 Philadelphia
| tumbled to fifth place. In the next
' race, the Mackmen qualified as the
| American league's representative In
the first world's series conducted un-
| der the auspices of the National Com-
. mission. but were decisively defeated
by the New York Glants. and were
shut out in four of the five games.
Bender blanked the Glants in his
team’s lone victory.

The gameness of the 1910 Athletics
bhas been proved and those who ear-
ler in the race taunted them as quit-
ters and predicted that they would
not stand the strain. have been si-
lenced by thelir sustained steadiness
at all stages of the campaign. Most
of the veterans are still in line.

Coombs, Bender. Plank and Morgan
are considered the big four of the
Athletic artilerists, but none but
Mack kpnows who will be his slab-
men in the world’s championship
series. It is possible that Krause
may be especially prepared for these
engagements.

CINCINNATI SECURES A STAR

Dawve Altizer, Who Has Contributed
Mook to Success of Minneapolis,
is Drafted.

One bupdred and fifteen minor
leazue players were drafted br the 18
clubs of the two major leagues when
the nstional baseball commission met
&t Cincionat! recently. Of these the
Nationgl league secured €7, while the

Americen league got only 48

The Brookiyn club of the National
league secured 15 players: the New
York Nationals were the next for-
tunate in the draw, as they secured 13
piayers. Philadelphia Nationals came
next with 12 players secured: Chicago
Nationals were fourth in point of num-
ber with 11 players, while the Chicago
Americans secured ten.

The others ranged downward to a
single plaver by Detroit, and this one

is under lnvestigation, so that Detroilt

‘' Ear come out! emptr-handed in the

draw S Louls Naticnals did pot se-
cure o player. A little less than $125.-

| sugerly sought Everr cludb in both

Altizer s to take the mast d._'!w_‘
leap of all this fall, it is reported. He
will mare: o the zitar with one of
the faly »oung ladies of Chic azo> and
allcw bimsell 0 be doubied up.

]

Harry Lord has been counted as
the classiest of third basemen for
the last two seasons. He has been
picked on the All-American teams
of several of the dopesters.

Fred Luderus has already made
himself solld with the Philadelphia
fans. He looks even better than
Bransfield and it is likely that he
will soon supplant the veteran.

President Herrman of the national
commission announces the national
commission will investigate the plan
for two ball clubs to tour the country
and will bar league players from the
tour If Tex Rickard is backing it

The National commission will mot
allow the promoters of the All-Na-
tional and All-American teams to get
away with it. The commission is right,
for the game should be allowed to
rest in peace during the off season.

Snodgrass, the leading
the National league,
ster, and If he keeps
he has
should have a
of Pop Anson, Ed Delehanty or Honus
Wagner, as a great hitter,

Cobb of Detrolt, Snodgrass
York Nationals and Lajole of Cleve-
land are batting 362, .360 and 359, as
named. There is

?
|

the official season In both
Pitcher Klettinger of the Clinton
team should get a chance to
what he can do In the big

Outflelder Shaller to Detrolt, Pitcher
| Willis to the St. Louls Browns, Catch-
‘ er Hartley to Toledo and Pitcher Lau-
| dermilk to the St Louis Cardinals
.R"""“"““ is sald to have 300 players

| under contract.

HIS CAREER WAS ACCIDENTAL

Harry Mcintire, One of the Winning
Pitchers on the Chicago Team,
Tells of Start.

BY HARRY McINTIRE.
(Copyright, 1910, by I h B. Bowles)

My baseball mur’ “"3.. rather an
accident from the outsset. [ never had
the slightest idea of earning my live-
lihood playing ball or of taking it up

as a profession. The truth is that I’

was inclined to go into the priesthood
when I was a small boy, and my other
ambition was to be a locomotive en-
gineer. :

From the time I first can remember
I loved baseball and played it, always
as a pitcher, if the other fellows would
let me, and when they weuldn't let me
pitch I played somewhere else. It was
at the Brothers’ achool at Dayton, O.,
that I first belonged to an organized
team. [ was backstop for the catcher,
and very proud to chase balls that
went past him. I began to study pitch-
ing then, for we had a good pitcher on
the school team, and I watched to see
what he did to purzle batters. One
of the priests had been a pitcher at
school, and he taught me some more.
I remember when he told me that
keeping cool and never losing the tem-
per was a better way of winning than
pitching curves.

Pretty soom our class team let me
pitch, and after a time we tackled the
school team and beat them so I was
put on the school team. 1 begaz to
think I knew it all. and it took several
beatings to show me how little I knew.
When I left school | was looking for a
Job and a friend of mine, who was
playing on the Kankakee (IlL) Y. M.
C. A. club asked me to come over
there and pitch for that team. I
locked on it just as a summer vaca-
tion, but made good there and found
myself getting along so well 1 com-
menced to study pitching seriously as
my profession. It was hard work with
many discouragements, but I stuck to
it. Every time a batter made a hit
off me I studled to find why he had hit

Harry Mcintire.

it and what I ought to have done to

keep him from hitting hard. The next:

season [ arrived at Danville, IIL, and
played all summer. There was
a wise old catcher there who taught
me a lot, and from there [ took a
couple of big jumps inte the big league
and have stuck. [ think the great
reason why [ have managed to stick
iz that I never have stopped study-
ing the game and its players. If a man
gets to know it all he will be in the
bush leagues soon.

BROTHERHOOD HAD FAST BALL

In 1890 Baseball Players Used Sphere
That Burned Infieilders When
Hit—Some Batting.

Speaking of the rubbercored ball
and the cork-cored ball and llkewise
the cry for more batting, how many
of the fans remember the time when
& ball was used that did result in ex-
tra slugging?

In 1890, woen the Brotherhood was
hatched and tried, there was the same
yell for extra batting that you hear
today. The Brotherhood decided to
gratify the wish, and, first of all,
moved the pitcher a foot back.

Then they had a special ball bufilt,
with twice as much rubber as was
contained in the Reach-Spalding
globule. The result was batting till
you couldn't rest, but, unfortunately,
was also bad flelding.

While the new ball went so fast
and so burningly that the infielders
had to duck or die, it also took weird
and inexplicable leaps, and when sail-

It is the plain truth, and no exag
geration, absurd as it may seem,
many a time a ball would start for
center, and, with the center fielder
all set. would swing over and take

the right or left fielder off his guard.
Batting? Plenty. Pete Browning
led with .391. Had the present scor
ing rules, which all favor the bats-
man, been Iin use, Pete would have
been tabbed .450, maybe more. Any
time they want more batting, a rub-
bercentered ball, with additional rudb-
ber, is the thing to do the work
Browning would have hit about .600
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Undying Fame,

‘!'.hk!r--etotn-ltng-
cingly ob mab fambly tree” said the
colored man who was whitewashing
our chicken coop. “but coe ob mab
relertives was—"

“General Washington's personal
body servant, sab'" we interrupted.
meanly, but gleefully
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FEMALE STEEPLEJACK

WA i 2 & :
b 7 ( ﬁ &
X e, 4 ) l...G!mlJilUHl":..‘-'.‘
EGETABLES should be given in
in abundance, since the vegeta-
ble proteid carries with 1t a
large amount of potassium salte, which

neutralize acld products and forestall
rheumatism.

—Dr. Sill

The Problem of Left-Over Vegetables.

Many housewives have numerous
ways of serving left-over meats, but
the vegetable is either thrown away
or appears just as it was served the
day before.

Corn may be prepared as an es-
calloped dish or put into a potato or
other vegetable salad to the advantage
of the latter. A cupful will make suf-
ficient corn oysters for four people.
Add a tablespoonful of milk, a beat-
en egg and flour with baking powder
well sifted to make them hold togeth-
er, then fry in hot fat.

A small quantity of tomatoes may
be added to a soup, a meat sauce or
an escalloped dish of corn.

Cold string beans make an excel-
lent salad: Add a teaspoonful of
chopped onion to a cupful of string
beans with salt and pepper to taste.
Cut a slice of bacon into dice and fry;
pour the fat over the beans, then add
a quarter of a cupful of hot vinegar,
and serve.

Chees= added to creamed string
beans changes the dish to ome quite
new.

A few peas may be added to the
broth of a mutton stew and served
with it, making a dish most palatable.

Scalloped onions are especially nice |
prepared with cold boiled onions; fla- |

vor with cheese.

A green pea omelet is a most deli-
cious luncheon dish. Drain a cupful
of cold cooked peas, mash and season.
When the omelet is ready to serve
spread the peas over one-half and fold.
Serve on a hot platter.

Turnips and gquash may be sea—l

soned and baked.

Cabbage is good treated as the string
beans were, with hot bacon fat and
vinegar.

Celery is very nice
served in a white sauce.

Tomato toast s a nice Way to serve
a little left-over tomsator: Take a
cupful of boiling hot tomatoes, season
with butter, salt and pepper. Stir in
three well-beaten eggs and a half cup-
ful of hot cream. Serve on buttered
toast.

Several vegetables together often
makes a very acceptable dish:; such
as potatoes, a sprinkling of onions, a
cupful of tomatoes and a few peas,
with a little chopped roast beef. The
dish is ready after a half-hour's ba-
king, fit to set before the king.
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OW 1is the time; ah, friend, mo
longer walt
scatter loving smiles and

words of cheer
To those around whose lives are now so
dear

cooked and

To

They rrm's' not mheet you In the coming

year;
Now is the Time

Apples.

Since Eve ate apples they have been
a much prized fruity and apple pie,
apple pudding, apple dumplings, ap-
ples baked, fried, apple sauce, apple
jelly and apple butter are good old
standbys.

Apple Trifle.

Select tart apples, peel, cut they in
half, removing the core; lay a slice
of lemon in the center of each, pour
a cupful of water over them, and
steam until tender and clear. Take

sponge cakes in a glass dish,
and molsten them with a little orange
Juice. Lay the apples on this, sprinkle
thickly with powdered sugar, and heap
over all a cupful of whipped, sweet-
ened cream. Serve very cold.
Apple and Rice Pudding.
veel small tart apples, core and put
baking dish.
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O LONG as we love we serve;
s0 long as we are loved by
others I would almost say that
we are Indispensable; and no man is use.
less while he has a friend.

—Robert L.

Bteveason.

Some Hot Weather Dishes.

In these sultry days of summer the
appetite needs new interest to awaken
appreciation and new dishes are most
welcome,

Let nuts take the place of meats, as
they will be found both satisfying and
economical. Chilled fruits are the
most wholesome of all desserts; bui
for those who care for more elaborate
dishes, here are a few which will re
ward your efforts:

Peaches En Surprise.

Soften two tablespoonfuls of gela
tine in half a cupful of cold wayr and
dissolye in a cupful of bot cream. Add
two-thirds of a cupful of powdered
sugar and strain into a dish set in &
pen of crushed ice; stir until it begins
to congeal Add a teaspoonful of
orange extract, a few drops of =affron
to give it a dainty yellow; pour into a
pint of whipped cream and lightly
fold the mixtures together.
large mould with strips of angel cake.
Put a litile of the cream mixture in
the bottom of the mould and on each

at hand some diced-ripe peaches gen-
erously sprinkled with sugar and lem-
on juice, fill the mould neariy full,
then pour in the cream. Bury in ice
and salt for three hours.

The following will be a dessert that
is at least uncommon:

Crecle orange cream with almonds
in a double boiler, put two cupfuls of
water, the juice of four oranges, the
rind of two, and two cupfuls of sugar
and the beaten yolks of ten eggs. Stir
until the mixture thickens. Put into
a freezer and stir until half frozen.
then add the beaten whites of five
eggs and one cupful of blanched shred-
jded and browned almonds. Finish
freezing, then stand packed for two
hours.

Creme de Menthe Sandwiches.

These are a fine accomp=niment for

of mint leaves in a little cold water,
strai nand add to a pint of whipped
cream, season with salt and peppern
and add half an ounce of gelatine
| softened in a tablespoonful of cold
{ water. Cool in a square mold and
when firm cut in thin slices and place
between buttered slices of rye bread.
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HEN thou dost tell another's
jest, therein

Omit the ocats, which true wit
cannot -

Pick out of tales the mirth. but not the

sin,
He pares his apple that will cleanly feed
—George Herdert.

Southern Ways of Serving Vegetables.

The famous southern cocks, though
not at all scientific in their cookery,
knew how to prepsre appetizing and
attractive dishes. The following are
some which have pleased the palate of
a northerner:

Summer Squash Pudding.

Boil young tender squash, drain and
mash free from lumps. To a quart of
the squash, add a cupful of rich milk,
a tablespoonful of butter, three beaten
eggs and salt and pepper to taste.
Butter a deep dish, turn in the mix-
ture and bake a rich brown.

Another way of preparing this de:
lectable vegetable that the scuthern
cooks have is: :

Fried Summer Squash.

Steam full grown squash until ten-
der. Cool and slice carefully. Sea-
! gon with salt and pepper, pour over
the slices a little beuaten egg, sprinkle
with crumbs and fry' a light brown.
Take up and prepare the other side
in the same way, return to the pan
and brown. Serve very hot

Virginia Corn Pudding.

Cut the corn from six large ears of
corn. Add to this three well beaten
eggs, half a cupful of melted butter, a
tablespoonful of rice flour, two tadle-
spoonfuls of sugar, one of salt and a
pint of new milk. Mix well, then cut
and fold in the well-beaten whites of
the eggs. Put into a baking dish and
bake in a moderate oven until brown.

A Creole Dish,

Peel a half dozen ripe tomatoes, by
pouring boiling water over them. Put
two tablespoonfuls of butter in a fry-
ing pan over the fire; when very bot
add the tomatoes and fry until browny
on one eide, sprinkle with salt and
pepper and turn, cover with chopped
and seasoned cold fowl or veal.

Deviled Tomatoes.

Peel large. firm tomatoes and cut
them in balves, rub a broiler with
butter, lay on the tomatoes, dredge
with salt and better; when cookeq
pour over the following sauce: Mix g
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strip of cake to hold it in place. Have |

cold lamb. Steep two tablespoonfuls

DON'T NEGLECT YOUR KIDNEYS

Little kidney troubles gradually
grow more serious and pave the way
to dropsy, diabetes and fatal Bright's
disease. Begin using Doan's Kidney

of trouble. The¥ cure
all kidney fil=
Mrs. L. E Wilcox
27 W. Cherokes St
McAlester, Oklsa
says: “l was sefzed
with an awfaul at
g tack of kidney trom-
ble which came oo me in an instant. My
back ached intenmsely and I lost all
power of control over the kidney se
cretions. My health became greatiy
run down and notking helped. Doan's
Kidney Pills cured me and I have been
well ever since.”
Remember the name—Doan's
For sale by all dealers. 50 cents a
box. Foster-Milburn Co., Buffalo, N. Y.

The wise know better than to try o
live on the spice of life alore.

Dr. Plerces Pelleta. mpall, sogar-ccaled. sasr e
take as candy,

Inte [ wh
Mrmh-:hmmmw o=
Submarines’ Toll of Lives.
In the last five vears about fiftv
lives have been lost In France ia sub
marine boat disasters.

Important to Mothers
Examine carefully every botile of
CASTORIA, a safe and sure remedy for
infants and children, and see that it
Bears the
| Signature of
In Use For Over 30 Years
The Kind You Have Always Bought.

Unhappy Thought.

Just suppose the man who Saally
obers the latest gemand of fsshion
and goes on his knees to propose
finds he has bhad a moving picture
{ machine making material of him for a
new comic film?

Different Sort of Hair.

“Deceiver!” she hissed. “1 hale
you'!™
“Hate me!™ he gasped. “Why, it

| was only yesterday rou said you loved
every hair on my head™
“Yes, but not every hair on rour
| shoulder!™ she retorted, as she beld
| up a bit of golden evidence —Straw
Stories.

In a Hurry.
! It was Anna's first visit at the sea
E slde. She was only a little girl, and
I‘ very enthusiastic over the long-looked
for opportumnity to go into the water
' They came too late the previcus
{ day for a dip In the surf so Anpa was
| up early, and as she put on bher bath
| ing suit while the rest were at break
| fast some one qQuestioned ber as 1«
her haste.
“Well, you see.” replied the though'
! ful child, “1 want to hurry and go
| before so many pecple get in and ger
{ the water cold.”

| -

Tuberculosis in the West Indies.
| Associations for the Prevention of
:‘Tuberculosis bave been formed iIn
Cuba, Porto Rico and Trinidad I»

.| Cuba there are over 40 000 deaths from

tuberculosis every year, and the death
rate from this disease is nearly three
| imes as high in the United States
| In Porto Rico there are over &0M
| deaths every vear out of 1,000,000 in
babitants. In ‘ITinidad, the death rate
from tuberculosis in Portsu-Spaip, the
only place where figures are available
was 4.75 In 1509, nearly three times
the rate in New York city. Condi
tions in the other islands of the West
I Indies, where mno active campaige
| agalnst tuberculosis has been under
Pt:ken is even worse. The chief rea
son for this high mortality s found
in the unsanitarr, dark. and poorly
ventilated houses of the natives of the
islands.

HARD LUCK, INDEED.

“Yep, BIlll fell inter & beer vat an’
nearly drownded: but dat aln't de
wurst of it Dey pumped him out
when dey rescued him!™

MUNYON'S
RHEUMATISM

Pllls at the first sign-
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