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THEORY AND PRACTICE,

i Delay bas been encountered In ef
- blishing the school of Journglisw
- vided for In the will of the fft
! oseph Pulltzer, because of the indbil
ty of the executors and the Colum

university authorities ta ﬂr«e
pon proper methods of instr on.|
the Cinelnnatl Times Star, The

— er favor severely practical train.
- hbl. while the Iatter would lay great |
stress upon the teaching of under

“ £ theories. It Is known that Mr.
&/ Utzer wished to have theory and
f ctice combined, but unfortunately
ol fie sald pothing as to the proportion
g each in the combination, He left |
t problem to be worked out by oth |
. Whlla it will bave to be admitted |
t there would have been lttle real
o= ogreas In this world of ours had Jt
= : been for the theorists, most per
will be Inclined to 'the bellef

t an ounce of practice ls worth a
und of theory in most of tho nctivi-
es of Mfe. Hepecially would this be
e case with a school of journalism.
ere It is proposed to educate young
men for Dewspaper calecis That
should be taught something of
the fundameutal theorles of journal
m there cra be no doubt, but unless
¥ were also taught a great deal of
practical side of newspaper work
careers would be walting for them.
average editor may admire Hne
immensely, but th practice he |
o8 experienced men on his staff. .

| Women have pleaded divers reasons |
divoree, some considered sufficlont
r the courts and others regarded ar
tirely too trivial to warranl (he
anting of a decree in this matter,

ch, above all others, is the most
to soclety. Incompatibility 18 the
vorite one urged where there lg no
grievance. Bome women are
®o rensilive a8 to rosent bentings bY
Rhetr lordly spouses, and others make
& rather unpleasant family rumpus i
e ir husbands maerely starve them,
[ ely does It happen, however, that !
. e wife 1s given cause to seak a dl
. > ce due to being denled adequate,
i not continbally attractive ond
i gtylish, sartorial equipment. In Kan
City, Mo,, though, a woman has pe
= aned for n diveree on the ground |

L B her sterner half has not provided
fl , with a change of dress for 17
T ears; Indeed, she appeared in court

in a gown which she made for her
meil bLefore sho wos  married, and
. which sho has worn ever sinoms.

T What 18 needad by moest men whn
. Bave passed middle age in more physL
pal exerclge, Thelr younger days have
L B8 a rule constituled & pertiod of phys
A leal ametivity. If thelr occupations
T bave not supplied sufliclent activity
E‘o! have danced or rowed or ridden
' Morseback or run races, or in some
1l fway found a method of providing &
. nglderable amount of exercise, and
bas developed o surplus of re
moerve energy which fs maintalned
whilo continuing this activity; but af-
they bave grown into middle life,
L through the press of business or
| inclination to yleld to the tempta-
| | to give more of thelr time to
e other sort of pleasure, they neg-
the physical exerclse they have
e ibeen accustomed to, and ap a conse
‘ool guence this reserve force is drawn
- ; n to meet the requirements of an
| _ ve intellectual force, and In a few
this becomes exhausted =nnd

th 1s the natural result.

=% @ 'I‘l?g_ Edlci Tower changes its dress

€ry flve or six yenra at a oust of
rom §14,000 to §16,000. The dule ia
band when 50 palnters will find oc-
upation for Uiree or four months in
pveriug the 180,000 square yards of
8 surface with a new coat of palut

ho shadc has yet to be deecided upon.
he Eiffel Tower started 22 yesrs ago
) orange, wore red in i883, guideu vul- |
Row In 15vd mnd sliver while ou U.u|
Bt aad chromb yellow at the lase
n - 1907, There are persons who|
Wolld yote for an Invisible shade of |
thakl for the coming renewal. The
ower 18 now used ns a wireless tele

1

paliof, R84 post for an elec |

R B w gulding mark Tor aviators.

High school girls in New York

to spend only forty-nine cents

B, bh their graduation gowns. Young

" men, who would scorn to spend only

e ! that much & week on thelr clgars, will

fervently appland such economical
wives.

. Coal to the value of $647,000,000 at
the place of production was mined in
lh the United States last year. The val
lue of the country’s coal product at the
place of consumption would be consid.

*-L erably more stupendous still.
B ¢
. ~ When we consider the age of the
v Chinese emperor and the alleged
k' hsunnou by whom be 1s surrounded,
S it is bard to refrain from the thought
(N ihat Bun Yat Sen and his compatriots
| taking candy from a baby.
4 X
'8 [}
L We are told that & Nebraska girl
_.‘ ! wrote her name on an egg und caught
I & husband that way, but as usual the

- correspondent overlooked the most Im.
4 rhmmdﬁclm.ﬂom
=N '“-"_!Wﬂi‘uatr'uhc“.

S that
more

| baaco In default of n small rea pep-

dvice to prevent hailstorms and |
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PAPER BAG LUNCHEON.

By Martha MeCulloch Willlams.
The luncheon was Its own reason
for belng—na paper bag function pure
and simple. ‘This, however, I8 not
saving, that it would not answer for
bridge; indeed, for any mlild feminine

featlvity, This festivity was not
atrictly feminine. Like the moon, It
had & man In It—a man who has

vaten in the most famous places all
round the world. Pralpe from him,
therefore, was “Approbation from
8ir Hubert Stanley.” 1 meant the
paper bag stuff to have It becanse
I knew that It deserved IL
MENU
Cantelonpes a Ia Frivole
Brolled 8fuab with Bacon
Corn Pudding Sweet Potatoes in
Byrup
Btuffed Green Peppera
Rellshes
Spleed Grapes Plum Jelly
Tomato Chutney

Balad
Romaine and Tomnatoes, French
Dressing
Plmento Cheeas Sandwiches
Dessort
Cheesocake Pattles Grapes Oranges

Peaches Pears

After breakfast | put my sweet po-
tatoes on to boll, choosing them
smooth, of even slze and nelther too
big nor too little. In thirty minutes
they were done enough and, pesled
under cold water to save discolora-
tion, they were out of hand aven be
fore 1 was through making the sand-
wiches,

In the meantime the mquab livers
hed been bofling tender in slightly
malted water, with just a dash of to

per pod. 'When they were tender,
they were mashed fine, with a lump
of butter and plenty of browned bread
crumbs made ready the day 'before.
The mixing done, I cut out the cores
of my green peppers, poured bolllng
salt water upon them, let it stand just
Lall & minute, then dropped them In
cold water, took them out, drained
thom, and stuffod them with liver
and c¢rumbs, after which they were
set to walt the hour of cooking.
Scrapiug <¢ofn for the pudding |
found that half a dozen big ears yleld-
&d almost & plot of pulp. Then 1 best
up three eggs very light, with a big
pinch of salt, n tablespoonful of sugar
and plenty of red and black pepper,
Into the egegs went the corn pulp,
alter It half n cup of soft butter, last
of all a big cup of top-milk, more than
half cream. It would not hurt by
standing, so It went on lee like the
other things. .
The c¢heesecnkes had baon baked
the previous afternoon—hence, thers
remained only the salad, the squab
nnd the cantaloupe to make rendy.
AS soon ns my bags were greased [
lighted the oven, and by the time I
had the corn pudding securely bagged
the sweet potatoes smeared with hut-
ter, rolled In sugar, and put In thelr
bag with more b tter, sugar and lem-
on julce, the oven was ready for
them, I gave them each a shelf, put-
ting tha potatoes on the lower one—
Dbeing already nearly cooked they
would take only twelve minutes.
When they came out the stuffed pep-
pers, in a thickly-buttered bag, with
a lump of butler and a tablespoonful
of water added, took thelr place, |
turned on full heat for three minutes,
then sluncked It as 1 had done at first,
Next | washod and wiped my squab
slx beautles, fatter than butter-—
stuffed them lightly with soft bread
icrumb, seasoned with salt, pepper, a
vary little chopped celery and shreds

the bag could stan
harmed. | Improved the {dle minu
hy slipplog iotc my company froo
Safely buttoned up, | went back to
work, The corn pudding was done—
o ware {he peppers—they had been
'n the oven about elghteen minutes.
All the bags were set In pans down
under the oven, protected from the
flame by the broller pan, Inverted,

The sguad bag now wenl on the
upper oven ghell because 1 knew they
were better if cooked qulckly, [ left
the hest onsvfull for ten minutes, then
wlacked It a little more than bhalf. Ad
interim, 1| had been preparing the
ennteloupe, takiog out the seed, mak-
ing tiny outs In the flesh and sprink-
llng lghtly with sugar, then pouring
gently around the Inside of each a
spoonful of yellow chartreuse. An
experiment, this, but one that I shall
repeat—-it evoked such enthusiasm,

People began coming bafors the last
melon wae finlshed. They trouped In-
to the kitchen, enlfng cheerfully.
The dlshes sat ready—In a trice, [
had out the bags of vegetables. Mur-
murs of admiration greeted what each
of them revealed, and the murmurs
swelled to & chorus triumphant when
nt last the squabs lay plump, julcy,
most delicately browned iu their al-
lotted plattar.

Luncheon speedily followed the us-
ual courss. We ate the fat, drank the
swoet, and found all things good, Thia
1 any, not valuglory, but In due meed
to puper bag cookery. The only man
sald, looking up from his plate at
last, “I never really tasted squab be
fore.”

And when the luncheon Was over
the washing up was greatly shortencd
by the fact of no pans,

ABOLISHES UNSIGHTLY HANQS.

In all the many and varied rewards |

of diligence none are DHelter worth
while than those Lhat walt upon dll
lgent paper bag cooking. Eaee I»
one of them, deftness another, neat-
noess in the kKitohen still a third. It
is quite Impossible to make mere
words convey all that this
of cookery means—still more impos-
aible to met down all that ts use will
teach you.

For exumple, its use will teach you |

how little art can improve on nature
in matter of flavors. Paper bag cook-
ing keeps In the flavor, Intensifies It,
and mnkes 1t the sauce of appetite
Good digesiion <ommonly walte on
appetite

But there are other things to take
into account, Not the least of them
is the saving to one's hands and one's

temper in the matter of washing up |

after n menl.

Whether this falls to the cook, to |
her mistress, or haply, to the gallant

man of the house, who thrusts him-
self helpfully inte the roughest part
of the work, the fact remains Indls
putable that pan serubblog 18 hard
work, distastaful in the extreme and
hound to leave unpleagant reminders.
Pots and pans mean the use of atrong
alkalles, Without them the pots can
not be kKept ganitary. No sort of glove
yot dovised will permit the free use
possible to the bare hand, The ayl-
loglgm runs about thos wise: To

cook In the old way, you must have |

pots, the pots must be kept clean, or
else be a constant menace, and to
keep them clean requires detergents
so powerful they will destroy human
cuticle the same as they “vul grease."
Result, rough, reddened, painful hands,
in apite of emoiilenis, gluve-wearing
and go on, The most careful manl-
curing will not undo the effect of
stendy pot-washing,

Baked Blue Fish~Cut off head and
tall, wash clean, wips with a soft,
damp kloth, stuff with soft bread
crumb stufing, else lay sliced pota-
toos Inslde, with a seasonlng of but-

ter, pepper, salt and onifon, and tle |

up securely., Rub all over outside
with soft butter or dripping, sprinkle
with salt, put in a greansed bag, with
a small lump of fat and a very little
anld water. Seal bag and cook In a
hot oven twenly to forty minutes,
necording to welght. Serve with

sliced lemon and garnish with par-
sley, A squeaza of lomon fules in the
bag |8 to many tastes an [mprove-

iment,
(Copyright, 1911,

Lileiary

by the Assoclated
Press.)

Three Delectables

- By Nicolas Soyer,

Bavory Fish~—Put a lttle flaked
cold fish, with a sprinkle of Parme
gan, mixed with a lttle ¢ream, on o

glloe of we'l-buttered toast. Place In
bag and ook six minutes In & very
hot oven.

gwaoethreads, au  Naturel—Take

four sweetbreads, parbol' them, lake
off the skins, dust each gweetbread
‘with salt and pepper very lightly aud
pour over each & tablespoonful of
cream. Slip the sweetbreads Into a
thickly-grensed bag and cook in only
moderately hot oven slowly for forty
minutes, Open bag, slip out contents
on hot dish,

Fowl (8avory Crumbs).—~Wash the

| Jlsease That for a Time Baffled Med-
loal Ressarch Can Be Done
Awny With.

A bafMing allment found among
workmen engaged In the manufacture
of shuttles In Lancashire and York
ghire, England, has led to the belief
that the tUmber used possessed gonme
property iujurious to health, and that
the slokness was due to some polson
glvan off by the wood, The symploms
complained of were “headacho, slcepl-
ness, runring at the nose and eyes,
chronle sneezing, glddiness, falntness,
loss of appetite, shortness of breath,
nauses, ete” The patlents exhibited
a pale, yellowish or greeulsh color of
the skin, accompanied by a pecullar
“eamphor” or "Turkey rhubarb” odor
from the bresth and skin. Inguiry
‘showed that various woods have heen
used for shuttles, namely, 'erslan
box, perslmmon, cornel, ete. Mora res
cently, West African boxwood, South
African boxwood, Wost Indlan  box
wood snd Bast Loudon boxwood have

1
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Chet ot

Brooks' Club, Londeon

fowl well Inside with plenty of cold
water. »Dry well and put the lver
and a small shallot inslde the bird.
Huve rveady a large tablespoonful of
white breaderumbe sdnd add to them
a lump of butter the slege of a hig wal-

nut, popper and sait to taste, a tea-
spoonful of finely minoed chives, and
n teaspoonful of well washed and
minved taragon. Mix all together

and put Into the bag with the bird.
Cook gently for eglxty-five minutes.
Open bag gently onto a hot dldh,
Send to table with new polatoes and
salnd,

(Copyright, 1811, by the
Literary Press,)

Associnted
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been used, The sleckness was found
to be most prevalent among thoss
men who were exposed (o the fine,
smoke-dike dust glven off by the

saws or lathes where the Inhalation
of the dust was almost unavoldable
An exsmination of the sawdust of the
wood has shown In the sawdust of the
"Waest Alriean boxwood" a heart pol-
son, eausing a gradual slowlog of the
henirt bent. This poison {8 very sol
uble and probably easlly absorbed.

Further examination disclosed
fact that the wood variously termed
West African or East Londoo box
wood Is not “boxwood,” but belongs to
a polsonous order of. tropleal piants.
The Journal of the American Medical
Assoclation, in & recent lssue, calls pt-
tention to the way in which joint clf v
leal, chemical, physiologic and bota -
len) investigations have been mads
the means of rellef of & most objec
tlopable Industrial danger.

the

Don't select & chalr ou
gide of the room.

lhe other

method |

BALANCING THE COW’S RATION

Desirable te Furnish as Much Rough-
age as Possibla Because It Is
Cheapest Food.

In making up a ration for cows It 1s
denirable to feed as much roughage
as pousible becauss It ls usually the
farmers’ cheapest feed. However,
| the capacity of the animal is limited,
| and we must be ruled by common
Renpo.

It is possible to balance o ration In
protein, carbohydrate and fat with
only coarse dry roughage which the
cow would not be abla to consume in
large enough quantities to produce &
reasonable amount of milk. It s easy
to balance a ration of grain alone
which Is also undesirable.

The ratlon should be balanced in
amount of roughage and graln as well
as in protein, carbohydrate and fat,
The amount af graln by welght should
rarely equal the amount of dry rough-
age and should usually be less than
| one-half. This does not apply where
| such roughage as sllage la fed, be
| eause sllage contains more molsture
| and welghs heavier than other rough-
age.

MILK STOOL IS CONVENIENT

Handy Little Device In Any Dairy
| Barn Can Be Made by Using
| Short Plece of Timber,

A handy stool may be made by
sawing off a plece of 2x4 a foot and a
half in length and palling to one end
| of this a plecea of board 10xi0. This

A Conveniant Stool,

ia!for-*ls a good stool for mlilking or
| most any work a farmer can do sit-
| ting down.

'RESTING PERIOD FOR A COW

From Six to Elght Weeks |s Conald-
erad About Right for Good Dairy
Animal, Says Hoard's.

It 1a cansidered better for a cow amd
| har calf to give the cow a rest be
| tween her periods of laciation, pays
loard's Dairyman, From six to elght
| wesks (8 cousiderod about right for a
| good dairy cow. It Is not wise, how-
ever, Lo [orde a porsistent milker dry.
| Care must be taken at this pe-
riod or thera Ia danger of the udder
becoming caked and permanently In-

Jured.

With a cow that persiats in glving
milk 18 wounlhs In the year It 1s
wall to decrease her ration and glve
her nothing but dry feed when she s
| nine and a half months along In her
| period of laciation—that is, if she
| haa been bred to calve 12 months

from the beginnlng of her period of
| lnctation. As a rule, It 15 not difficult

to dry a cow off If proper attention
is given at this period.

IMPORTANCE OF THE BARREL

| Buainess Part of Dailry Cow Should
Be Well Rounded and Long—Legs
Should Curve Out.

The barrell is the business part of the
cow, hence It should be well rounded
and long. The ribs should be far
| apart and well sprung. The back
| should be long and slightly arching.
| The long tail {s simply an Indieation
of a long spinal column. ‘“The legs
| Bhould be curved out, In order to give
ample room for the udder between.
This should be square, well set behind
| and extending well forward, The teats
| should neither be WO
| short, and set square on the four guar-
tars. The texture of the udder should
| be like that of n soft glove, so that
| 'whan 1t {a milked ont, 1t would col-
| lapae, The whole form should be
| wedge-shaped. No one of thess poluty
| takien alone 18 a safe gulde; laken
| collectively they are safe to indicate
| B good cow,

\one nor
& nor

kel o0

Economy of the Separator.
| The cream separalor 16 a time saver,
| There 18 no rehandling of milk, and,
(of ¢ouras, no great plle of crocks amd
pans to be cleaned aad alred, The
quality of the cream ls better than
under the old way. Cream from av-
erage milk can be separated to with-
|in five hundredths of one per cent
|w!lh A first-cluss separator
With the separator sweet cream
| may be had at each wmilking and the
milk can go to the calves and pigs

|in firstclass condition. 'The cream
i easlly kept sweet untll churm.
ing time, aund the butter will be free
from all lmpurities, so of the best

1 qguality.

Faed for Dairy Cow.

; A 1,00-pound dalry cow requires
seven-tonths pound of digestilile pro-
teln, seven pounds of digestible car-
bohydrates and onetenth of one
pound of digestible fat for maln
tenance. When producing 26 pounds of
4 per cenl. fat milk, she needs In ad
ditfon to her maintenance require

ments one pound of digestible proteln,
150 pounds of digestible carbohy
drates and fourtenths pound digest
ible fat for sustaining the milk flow.
This result may be accomplished by
compounding a ration of four pounds
of ground corn, three pounds of rolled
barley, seven pounds of alfuifa hay
sud 31 pounds of corn slluge,

Salting the Dairy Heifers,

Salt the dalry helfers as they grow
up, and handle them froquently, The
more you haodle the heifor before
she becomes a producer, the less
trouble she will give you with the
Arst milking,

Practically Same as Cattle Coming
From Friesland Province In
Northern HMolland,

The words Holutein and Holstels:
Friesla. deslgnate the same breed,
At first there were two breed associn
tione, one called the Holsteln associa
tion, the other the Dutch-Frieslan as.
gociation, but for all practical pur-
posos these associatlons represented

the same breed,

Friesland i# a province in the north-
ern part of Holland and these north-
ern Hollanders have kept cattle from
the earliest history. Holstein Is a
provinee In northern Germany, not
far from Friesland. Cattle coming
from the province of Friesland were
called Dutch-Friesians and were eb-

Holstein Cow.

tered In the assoclation by this name.

Jattle coming from Holsteln were
called Holetelns, The cattle originat-
ed from the same gource. In the
year 1885 the two associations united
and cattle coming from these two
sectlons are now called Holsteln-
Frieslan. The correct name for the
black and whites {8 Holsteln-Friesian,
but they are sometimes Improperly
called Holsteins,

PROTECT OUTLET FROM COWS

Considerable Damage ls Liable to Re-
sult Unless Tlle Is Sultable
Protected From Stock.

When the outlet of a tlle draln
comes out Into the open where stock
can trample on or about {t, consider-
able damage 1s apt to be done unless
some provision is made to protect it.
The accompanying illustration shows
a plan for protecting the outlet that
we have found to be successful, says
o writer In the Homestead. About all

Protected Tile Outlet,

at sultable distances from the outlet,
and stretch barbed wire over them.
If the outlet 1g such a place that It
may be interfered with by stock, It
should be protected, as carelessness
mAy be the means of permitting dam-
age that may require g day or more
to fix.

Jersey Cows,

I am bullding a herd of registered
Jerseys and do not have many calves
to feed at a time. A very little calf
meal in a gallon of warm separator
ekim milk three times a day is all
I let any calf have till large enough
to be put on some kind of course, dry
feed, says a writer In an exchange.
I mix my own feed for grown dalry
cows. 1 swap my cottonsead for cot-
tonseed meal, grind my corn into
meal, buy wheat bran and mix these
equal parts,
seed meal with these, egual paris
This linseed meal I8 used in the win-
ter when we have no griss,

Pure Water for Dalry,

When we conalder that a large por-

tion of the cow's body is composed of

water; that milk contalng more water
than any other one Ingredient, and
that It must require a great quantity
of water to keep the temperature of
the animals down during the extreme
bot weather, we should nppreciate the
necensity of keeping the dalrv cows
well supolled with pure drinking wa-
ter,

Method of Dehorning.
A silck of caustic potash applied to
the young onlf's horns 1s the best

method of dehorning

DAY Nores

e

A laying hen reguires more water
than food

The cows that produce the largest
amounts of butter fat do it most eco-
nomically

The calves should by all meuns ha
| kept in clean, well lighted und ven.
jl!]ﬂtetl stables,

A gallon of cream testing 256 per
cent. should churn u llttle over two
pounds of butter.
| The object of cow testing and keep-

':Im: record to ilmprove the herd and
| Increase the output

The thermometer must be used Aa
| regularly in the dairy during the
gmier as during the winter,

By intelligent breeding and care,
most of the dalry herds can bhe
brought up to double their produc. |
tion,

The spread between the common

and good cattle keeps widenlng all
the time, an good cattle are getting |
SCArCer,
Hy kneading and rubbing the teats |
a good form may be given this orgun
and future milk secretion be much |
Increased,

Prof. 8mith of the Nebraska sta-
tion belleves that corn fodder Is one
of the most economical feeds for fap

tening sleers.

ORIGIN OF HOLSTEIN BREED | ‘

1 sometimes use lin. |

BOX FOR STAMPING LETTERS

Apparatus Invented for Bemefit of
Man Who Never Has Stamps—
Works Automatically.

For the benefit of those people who
never have any stamps—or, rather, for
the benefit of the peaple they borrow
| stamps from--a New York man has
| Invented the apparatus seen In lhe 1.
| lustration. This is nothing less than

Letter Stamping Box.

& letter stamping machine, which,
when a coin or colns are dropped in
the slot, will automatically afix a
stamp in an envelope. The upper sec-
tion of the box has & coln slot at the
top and In a lower corner, back of a
little window, a roll of stamps. A
slot at one end admits the leller and
the window allows the user Lo see
that the corner of the envelope is ex-
sctly In front of the roll of stamps.
A coln is Inserted and the plunger at
the top of the box pushed down. This
presses the end stamp against a mols-
tener, and from there on to the enve-
lope, which is then withdrawn and
dropped Into the lower compartment
for collection.

there is to it Is lo drlve & few stakesn |

'FISHING WITH A STEAM PUMP

| Each Stroke of Piston Brought Up
Torrents of Wzater In Which
Were Flsh and Crawfish.

One of the most ginguiar fishing de-
vices imaginable was discovered by
accldent In France, Though extreme-
ly simple, the system is revolutionary,
says the Sclentific American,

A pond on the farm of La Marle-
| quelle, bordered by rocky shores, was
| dralned one year by the aid of a
gteam pump. HEach stroke of #he pls-
ton drew up 26 gallons of water, and
the pond was emptied In a few hours,
and not only wus the water drawn off,
but all the fishes also were transterred
| to 8 new element,

This was a revolution. The owners
of ponds in the nelghborhood followed
sult, and the proprietor of the pump

| made a speclalty of this sort of work.
| He “let" one of his pumpse, modified
for the purpose. The peasants of the
reglon called it "the fish pump.” Each
stroke of the piston brought up tor-
| rents of water, In which were fish and

| erawfish, together with mud and de-
bris.

One pond of several acres was
cleared of fish at an expense of about

| $7.20. The procass was logenlous, but
a8 one cannot bhave his fish and eat
it, too, and a8 such rapid consumption
would have led to equally rapid ex-
termination, the authoritles stopped
the practice,

NEW CLOCK FOR TIMEKEEPER

Found Quite Convenlent When Time
of Workmen Wanted Expressed
In Dollars and Cents.

FROM THE SBCIENTIFIC AMERICAN,
. It I8 quite inconvenient, when figur-
ing the time of workmen, to have the
time expressed In hours and minutes,
‘which la a duodecimal gvetem, while
the labor s pald for In dollars and
cents on the decimal gystem. This
difficulty hae been very slmply ovar-
come by an Inventor in Louisville, Ky.,
who has fitted a eclock with a I’ml
showing the ordinary 12-hour num-

A Timekseper's Clock,

bers, and outside of this ten divistons
representing the declmal system. The
| thme of this clock is read not in hours
und minotes, but in hours and tenths
|of hours. For Instance, & workman
starting a job at 6:80 would be record-
ed as started at 86, If he completed
the job at 12.3, the differonce in time,
namely, 2.8 howrs, is evidently far
more slmple to caleulate than 1t would
be were it expressed In minutes.

Smoke Consuming Furnaces.

There are 7,875 smoke consuming
furnnces in London. Fifty-fonr a1
ferent types of upparatus are used in
the metropolls, all of which are et
foctive smoke consumers. Up to the
date of lssulng the report from which
these flgures come 678 canvictions for
smoke nulsances had been obtained
before the magistrates.

Consumption of Coal.

Last year the consumption of coal
in this country was 502,000,000 tons in
ronnd numbers, in England 200,000,000

FURS ARE MADE MOTH-PROOF
8kin ls Removed by Preezing Process

and Halre Made Quite Unassaik
able by Vermin,

frosen to a solid block the skin Is
sawed off with a circular saw. It can
be further utilized for the manufsmo-
ture of leather, The surface of the
ice block is allowed to melt down a
small distance so as to bring out the
ends of the hairs, and then a number
of layers of rubber solution are ap-
plled. After this has set the Ilce
block {8 melted off, leaving the halr
firmly rooted in the rubber. The re-
sult perfectly resembles natural fur,
but differs from it in belng quite un-
Assailable by vermin

PUNCTURELESS TIRE IS NEW

Kansas City Man Has Invented Wheal
With Cushlon of Air Inside—
Is Soft-Riding.

Ever since a man discovered how to
make a soft-riding tire by wrapping
the product of the rubber tree around
compressed alr, other men have been
trylng to devise a way to protect that
sofe-riding device from damaging con-
tact with the unfeeling roadway, its
tin cans and broken glass ancd sharp
itones, and so on,

One of the most recent devices I8 In-
vented by H. Stewart of Kansas City.
Mr, Stewart has a pnoumatic tire, all
right, but he hides it away In the
wheel, 80 that the only surface It en-
counters 18 of smooth melal, adjusted

Tire Inside the Wheel,

g0 there i8 no chafing. The outer rim
is shod with an ordinary solld rubber
tire. Mr. Btewart says the hidden
poneumatic tube does all the work of
one exposed to the road, absorbing
ghocks and jars, and that It will last
indefinitely. He has equipped his
pleasure oar with the device and s
demonstrating it to [factory repre
sentatives and other Intercsted per-
sone,

Heating and Cooling House.

By the use of a Bwiss Inventlon
which has been recently exploited,
the system made use of In winter
for heating a house by hot water
maoy be utilizged In  the sumlier
months for coollng the interlor. The
plping 15 uged just as it stands, but
the boller I8 cut out and its place
taken by an apparatus which com-
prises the essentinl part of the inven-
tion, ealled a “frigator.” The water
which ¢irculates in the pipes in the
winler Meplaced  with
brine for cooling. which Is maln
tained in motlon by a small pump
The device has been given a practical
tegt and found to be gulte sucecessful
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The United States spends

every
¥y $11,500,000 for education in art
alune,

An Itallan university professor
clalms to have found radlum in ordl-
nary dew.

If blindfolded, it Is sald no man s
able to stand five minntes without
moving.

A method of planting eyelashes and
eyebrows has been devgloped by a
Freuch surgeon,

In eastern Turkestan sheep are used
as common beasts of burden. They
are sald to be excellent earriers.

Cold alr containg more oxygen than
warm alr, requires fewer respirations
and consumes less heart energy.

A patent has been granted for an
attachment to rocking chalrs, which
operates a fan to cool the oceupant

A plano will be leas affeclied by
dampness i set agalnst an Ionside
wall of a room than {f against an out-
gide wall.

It hasg been found that the eye of &

fly is able to see an object no larger
than one fiveemillionth of an inch In
dlameter.
Any sttempt to turn the knob or
insert & key into a lock that & New
Yorker recently patented rings a bur-
glar alarm.

Nearly a thousand patents have
been issued In the United States for
devices to do away with the rubber

tons, nearly, and in Germany about
two hundred and fifty milllon tons,

tires on automobiles and other vwve-
hicles.
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