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cherries with. it bruoising: d[.mn‘;prbhsinll upon his young pupi'ls. }mr;
we'gh, afld to each pound allow one ! ticularly one 8”;".1“ rlmy :;'t Itlé‘(}l z:)l;’d
pouhd of sugar; add just enough|of the class. His ar? o

water to melt the sugar, bring to a|he was pufling furiously. ired I
bolling point and skim. Put the “What is the matter, im.l.“ ,r,” e
cherries in, anc push the vessel to| schoolmaster with aIa’rm. ‘:,,mt o
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lold inns of England had ordered tea’

'marked when hé paused.

lwed?"”

J Cleveland Leader.

Antiquities i
A tourist “doing'’ one of the many'

and a sandwiech., The waiter wa?
horing her with his tiresome deserip-
tions of the historic connections of
each piece of furniture, anfl the
legends surrounding every article in
the house. e SL
“So everything in the house has. o
legend connected with it,"”" she' vre-
is C“Well, do
tell me about this qu:.:in'r old ham
sandwich.”"—Everybody's Magazine.

Useless Question No. 41144
A theatrical journal propounds
the question: “Should =  aciresses
But why ask? Most of them
do, to a very considerable extent.—

over the fire tnd cook slowly until| _
the cherries are transparent; sk'm
and drai gprinkle sugar over them
and place on a sleve in the sun or
in cn oven to dry The syrup first
used will serve for several ponnds of
cherries for drying.

Marlberough Pla--8iX macaroons
rolled fine: one cu_ of stewed apples;
three eggs; one-half pint of cream:
one teaspoonful of almond extract;
two teaspoonf- i1 of chopped eitron.
Mix the above ingredients and put
into a deep pie pan lined with crust,
and bake. TFor the top use either a
meringue mad. of the whites of eges
and sugar in the usual way, or
whipped crea \—Mrs, C. R. H.,
Arizona,

The above recip for Mar!borough
pie has been overlooked, but was
sent at the re _1e of Mrs, A. (0. R,
We are glad to give it, and thank
the sender f r her kindness. -
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Requested Recipes

Strawberry Jam-—-Measure equal
quantities of trawberries, chopped
pie-plant and sugar; boil very rapid-
ly for fifteen minutes, cooking only
two ‘pints at a time; stir to keep
from burning, an. pour into small
Jars, or glasses, having them hot, as
you do jelly. Let cool, cover with
melted paraffin, and tie'a plece of
writing paper over the mouth of the
glass, or seal in jars. Pineapple may
be used instead ¢ . pieplant, if pre-
ferred.

For Pineapple Jan., peel the pine-
applé and cut qu e fine, removing
the hard core: put over the fire to
€00k in water ei1ough nearly to cover
it, and b il until quite tender. Allow

three-fourths as much sugar as there
Is pineapple, adding water to dis-
solve the sugar, boil, and skim. it.
Then add the pineapple and oook
slowly until t“e fruit is clear. For
dissolving the ugar, use the water
drained froiwa the pineapple.—M. N.
R, Towa.

For canning pineapple, make a
syrup i. proportions of two and one-
half pounds of sugar to three pints
of water, and boil five minutes, skim-
ming closely; hen add the peeled
and sliced pineapple. Let the whole
boil for five minutes, or until thor-
oughly heated through: then pack
the slices of fruit into well-scalded

“THE PICK OF
THE PICKS”
They are antiseptic and
peppermint flavored.
A delicious toothpick

Let us send you a fifteen cent
box for 10 cents in stamps

CUTTER TOWER CO.
Established 1845
184 Summer St., Boston, Mass.
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romlpvrs l("1@159 at the fr

made with & high neck and
sleeves. The pattern 4842 |s cutonlg

8lzes 2, 4 and § years. Age 4 vears -
quires 1% yards of 36 inch m:terla.ll:e

Book 2 Centys—Wa

Latest Fashion
8 year a Quarterly

publish four times
‘ Fashion Book, Hllustrating

ont and are

200 styles Neb

for ladies, misses and chlldren, and eon.-

taining many valuable 4
lessons, The regular ‘)rlca ti:si?ac:il{‘t‘;
:tc&?y. but if you wi) order the book
6 same ti order g pattern
mber, now
to cover malfl-
C'ommoner, Lincoln,

MAPLEINE

I fait, ice cream, frdﬁy cakes,—

I or write.

The extra touch--
' delicate finish m flavor

In cool, dainty desserts that tempy

LI R

Mapleine Bavarian, mousse, par-

these are a few $u’gestions for |
refreshing dishes with - =
this delightful flavoring. . ypii

1-o%. bottle 20c ' g

Get it from your grocer
- LB
P

Crescent Mfig. Co,
Dept, S, Seattle Wna.
Send Zc stamp for Reci?_c q-:ok

o O Write for List of Inven-
walliaﬂ l‘." tlons wanted by manu-
facturers and prizes offered for inventions. Our four
hookd sent free. Patent secored or Fee Roturncd
VICTOR J. EVANS & CO., Washington, D, O

NEW YORK

- on the name board of a
piano. is equivalent to
sterling ‘on silver ware.
Durability and sweet
lasting tone quality is
assured, while the price
is no more than is often
paid for instruments of
inferior quality, =

Different designs of
grands, ' uprights * and
players at various prices,

_but the quality is always

,the sl 5 o)

- ESTEY success has
been "supreme for ‘over
sixty-eight years. '
For sale by promj.nm;t deal-
ers ' throughout ~ the ' world,

Estey Piano Co.

Now York City " '
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