i

| 5

5

A

DAKOTA CITY HERALD
JOHN M, REAM, Publisher.

DAKOTA CITY,
L -

MARRIAGE RESTRICTIONS.
In all the talk of restricting mar
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NEBRASKA

TRAPER JAG
- CONING -

ringea to persons of unsound bodlly

and mental bheplth, there has herelo

fore been uo serious suggestion ‘"].
making the persons who perform the _.-
geremony or lssue the license tho|
Judges of whether or not the candi- |
date for marriage come up to re

quirements, It remains for a mem-
ber of the Ontario legislature to put
iz i2gus siong thot line inte the form
of a legislative bill. He proposes that
no minlster or other person aulhor-
ized to perform the marriage cere
mony shall do so In case he suspects
that one of the applicants is insane
or Intoxicated, and no official charged

with the duty of issulng marringe 1i-
censes ghall do go In such cases, says
'p.ho buffalo Expresa. If they do, they
will be llable to a fine of $500 for
each offense, and may possibly go to

Jail for a year. The question arlses
at once, what clerk will lssue a Il-‘
cense or what minister will marry a
couple In these clreumsiances? Also,
why should these laymen be required
to judge of a person's bodlly or men-
tal condition? Why ehould not that
be left to experis In the firat place?
A way out of the ituation Is provid-
ed, however, for If the llcenser has
any doubts ns to the eligibllity of the
applicants he may reqguire a physl
clan's certificage.

Italy has the distinetion, enviable or
otherwlse, of belng the first power to
engage practically in aerlal warfare.
It was mnde known soma tlme ago
that she was sending a number of ex-
perts and daring aviators to Tripoll,
equipped with meroplanes and bal-
loons of the most approved patlern,
and it waa Intimated that in addition to
scouting and observation work these
would be employed in fighting. Now
we are told that Itallan dirigible bal-
loons have been crulsing over the
lines and campg of the Turkish forces
which are beleaguring tho Itallans,
and dropping bombs upon them, says
the New York Tributia. The offect of
the mnerial bombardment Is mnot re
ported, but we may Imagine It to
have been damaging and demorallz-
Ing to those who formed its target,
particularly as it Is not known that
the Turks have any guns sultable for
returning the fire from nbove,

A woman In New York captured a
#lx-foot burglar and marched him five
blocks o & police stalion al the polot
of a barmless toy plstol. Another In
& New Hampshire town, on belng de-
nled damages to her property by the
officials’ action, placed attachments
on the city hall, andl tled up the entire
munieipal machinery for two hours,
when the town surrondered, Bl an-
other in Chicago caused her husbhand
to desert her by following him to his
bunlness office to caresg him., The
Hmelight has certainly scquired the
feminine hubit,

Two more theaters are to be bullt
In New York, in splte of the com-
plaints of the mansgors that all of
the theaters are losing money. We
hava not learned whether the bufld-
ers of the new thenters are trying to
be philanthroplsts or whether It is
thelr Dbellaf that the only way In
which one may gel a geat In a Neow
York theater wiibhout paying an exorbl-
tant price to a tleket sealper Is to
bulld one’'y own theater,

A woman in New York has solvad
the wile-beating problem for the
ahiiged sex. When her Lushapd, whom
she supported, choked her becnuse his
pupper wig not ready promptly, she
laid open bis scalp with a conl shov-
el, had him arrested, was compliment-
ed by the magistrate for her deft deal
Ing with the sltuation and was allow:
ed to select her recreant spouse’s sen:
letce for Liw, The Land which can
wield the coal shovei w such good
purposs nead not walt for the ballot.

A woman in Pennaylvania ia in jail
because she marrlied ten husbands In
& valn endeaver to find a perfect one,
In the meantime, the wife of the per
feol one hunted wos getllng a 4l
vorce from one because she could not
ptand hig perfection. It 18 {mpossible
10 pleave the women.

" “A Massachusetts chicken fancler
Ainds a dime In each of four eggs” It
looks as though the men who fix the
prices of eggs have hired a press
agent

Now a medical expert says that

m would find it to thelr advan-

to stand on thelr heads. Dut

are not so to be diverted from

itheir natural tendency to make men
ilose theirs.

| A Chicago transit company bas put
'what it calls pollteness posts o its
cars to prevent straphangers [from
Jostling one another—and incldentally,
perhaps, from plcking one another's
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BAG DOIFNERS FOR THE WORK-
INGMAN,

By M. %hoyer, Chef of Brooks' Cluy,
London,

The era of paper bag cooking, which
1 have had the honor of recently per-
fecting, ens up a happler progpect
to the wife of the workingman, the
clerk or other employe on a small
salury, not only In the guantity of the
dighes gshe may prepare, but In more
lelsure for herself.

Lest any frugal house mother may
be appalled at the progpect of having
‘to use some two or threo bags before
she can produce a dinner, let me state
‘that all the following recipes, each of
which [ have tested personelly, can be
cooked In one bng, leaving only the
pudding, pla or tart to be considered.

In drawing up these dinners for a
weok T have had in mind a household
conslating of mother, father and three
or four children, ranging from twelve
to five years of age,

It must ho borne in mind that meat
wastes practically not at all during the
cooking proec-s in the bag: therefore,
If you put four pounds futo the bag,
Yeur pounds will come out.

Sunday.

Allow a quarter of a pound of meat
per head for each child, and a half a
pound per head for the two adulls, end
you will have two pounds left over,
elther for Bunday night's supper or for
next day's dinner. As to vegetables,
gel some carrots, onlons and turnips,
mixed, and two pounds of potatoes,

I'ecl the potatoes, slice them very
thinly, and leave in water till needed,
Peel and slice the onlons and turnips
and scrape the carrots, Cut all into
small squares. Wash well; leave on &
pinte il needed.  Take » iilile sl
or two good tablespoonfuls of drip-
ping. Rub this into half a pound of
Mlour, and salt to taste, belng careful
not to overdo thip and a little pepper.
Mix to the ordinary dumpling co.sls-
tency with cold water, and shape Into
dumpilogs sboul the sise of & big
Brazil nut.

Wash the beef well, but do not dry
it. Sprinkle It with geasoned flour—
ithat 1s, flour to which a little pepper
and palt have been added—on both
‘sldes, Now grease tho large bag thick-
Ay with beet dripping. Take the pota-
toes out of thelr bowl. Do not dry
‘them, but sprinkle them lghtly with
Ltae gensoned flour. Then take the
pot toes, carrots, turnips and o. ons,
and mix them all well together, spring-
ling them with a very little salt. Take
a handful of this mixture and some
dumplings, and put them Into tke Lot
tom of the bag, Then put In the flank
of beef. Press it in as tightly and as
closely to the vegetnbles as possible

Light the oven gas beforehand, 158 it
got na hot a8 it can for eight minutes.
Then place the paper bag on the “roul-
ler, put the broller on the shelf of
the oven, and cloke the door. Turn
gas down half wov, and leave
the bag In from an hour and a half
to two hours

Monday.

What 8 left over from Bunday will
make dinner for Monday.

Grense n bag woll asn before, Cut
up the remains of the stewed Loef Into
sl square pleces. Dust these with
fresh seasoned flour. Put twd poutids
of potatoes, cut small and dusted with
silt, Into a greased bag as hefopre
Sprinkle the meat with a itle pow-
deroad sweel herhs put tn the bag, and
add to It a handiul of either rice, bur-
ley or oatmeal, which has beon soak-
iug all night in cold water, 1f the
water hns ol been gqulte ell absorbied,
add this also, Now add the remains
of any gravy which may bLe over from
the previous day. Close the bag, place
it on broller as before, and cook for 60
minutes,

A Jam tursover will be just the
right sort of snubstantial digh to follow
the beef. For this you must have a
bag.

Itub, four ounces of lard or good
dripping Into half pound of flour galted
to tas*s till It crumbles well Add
pufficient cold water to make lo a siiff
paste; roll oul Lwice. Mark out a
square and spread this thickly with
auy kind of jam lked. Fold ovoer the
two sides first and pinch well together,
Now fold over the two sldes In (he
same way. Brush over with water or
milk, and sprinkle well with Lrown
gugar, FPul Into the greased bag and
bake for forty-five minutes,

Tueaday.

Take two pounds of cold bolled po-

tatoes, pour on to them two wineginas-

e
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big lump of dripping or cold bacon fat,
and mash to pulp, then beat up with a
fork till gquite light. Take one and a
half pounds of cither sausages or sav-
sage meat (If the former squeeze the
meat out of the eking) nnd maks Into
emall cakes each sausage making two
caken, Sprinkle a little finely chopped
Jsnlon on top of each cake. Make the
potato pulp loto thick round cakes,
and put & eavsage cake on top of each
Place In a well greased bag. Close It,
and cook In a hot oven for MNfteen
minutes,
Old-fashioned Irlah plum porridge.
Soak half a pound of ontmeal over
night in eold water. At the same Ume
gonk four ounces of well washed cur
rants in another 'dish. Grease a bag
well, drafn the currants, add them to
tho catmen! tomether with A bit of but-
ter the size of a walnut. Mix, place in
the bag, close, and cook for fifty min-
utes In a moderately hot oven.
Wednesday.
Lot the dinner be roast and stuffed
brenst of mutton.
Take a lean breast of mutton four
pounds welght, getting the butcher to
bone it for you. Make a stuffing with
two ounces of stale bread crumbs, a
dust of salt and pepper, & finely
chopped onlon, and & heaped dessert-
spoonful of minced parsley, or, If
presssd for time, a little finely pow-
dered mixed sweet herbs. Add a good
lump of dripping or cut a little fat
from the thick part of the breast, chop
this finely, and use Instead of dripping
Bind If posdlble with an egg, or, fall
Ing this, use a little cold milk. Lay
thig mixture on the inside of the meat.
Roll as tightly as poasible, tle Into
place with clean tape or string, Grease
the bag well. Put In one pound of
peeled and halved potatoes, choosing
these all as nearly of o slze as pos
gible, Then put in the meat. Add the
other and put in the rest of the po-
tatoes, Put in bag In & very hot oven.
Lower the gas halt way (or push In
the dampera), and cook for an hour
and & quarter or an bour and a l:l:tli’.r
according as the meat 1a llked well,
over or underdone, Turn out, serve
with a little red currant jam, If jelly

48 not possible,

Baked bread pudding will be found
very acceptable after this,
To make it, soak half a pound or
more of stale bread over night in cold
water. Then beat up with a fork till
quite lght, Now add to It an ounce
of brown sugar, two ounces of well
washed currants, two ounces, ditto dit-
to ralsins, one ounce of candled peel,
und a good lump of dripping. Heat up
the mizture thoroughly. Sprinkie 1t
thickly on top with brown sugar.
Grease a bag thickly, put in the mix-
ture, and bake for forty minutes. Open
the bag, slip out gently, dust with
sifted sugar and serve.

Thuraday.
Chop the cold mutton left over from
Wednesday finely, Dust it with pepper,
salt, a lttle powdered sweet herbs,
and add to it a large finely chopped
onlon. Bprinkle the whole well with
sensoned flour, Add any cold gravy
which may be uver from the day be
fore, and a couple of slices of lean
flank of bacon and a tablespoonful of
Worcester sauce, with the eame
amount of water. (rease the bag.
ut In the mince. Cook gently for
balf an hour, turn out, and serve with
baked potatoes.
A jam roly-poly pudding will be a
uice Nuilsh to this dinner. It ia teo
well known to need a reclpe,

Friday.

A little fish anee a week not only
maked o nlee change in the monotony
of the midday meal, but Is often a dis-
tinet saving both In health and pocket
Stuffed and baked hoddocks are de-
llelous,

Make a stufling in exactly the same
way as descrilied for stuffed breaut of
mutton. Wash the fish well and cut
off the head; then put In the stufing.
Bow up the flsh or secure tightly with
white cotton. Greaso the outslde of the
Neh glightly, this to take the place of
the “bitg of butter” put on fish when
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PREPARING THE CORN FIELD

Manure, Supplemented With Some
Form of Fertilizer to Furnish
Phospheric Acld, Is Beast.

(By W. M. KELLEY)

On the majority of stock and dalry
farms the corn fleld Is the idenl place
to apply the farma manure, A corn
erop is able to make profitable use of
manure for the reason that it makes
its princlpal growth late in the season
after the fertilizing elements in the
manure have been avallable to nour-
ish the growing plants, by the action
of the elements.

The ideal corn fleld is prepared by
applylng manure to a clover sod.

A light dressing of stable manure
on the clover sod will make an abund-

4

Excellent Fertilizer Distributer,

ance of nltrogen for the corn crop and
at the proper time during Its growth
to Insure a maximum yleld. The bac-
teria in the manure will hasten the
decomposition of the organie matter
contained in the roots and stubble of
the clover sod and hasten them into
a condition avallable to nourish the
growing corn crop,

All farmers know that excellent
crops of mixed grass may be grown
on & fleld that has produced a good
crop of corn by the appllcation of
manure nplone the previous year but
I my oplnion better economical re-
aulte may be obtained if (he manure
is appllied at the rate of from 6 to
10 loads to the acre and supplemented
with some form of fertillzer pgupply-
{ng an abundance of phosphoric acld
and potash,

The phogphoric acid may be pur-
chased in numerous forms, bul In wy
oplnion the potash had best come In
the form of a high grade or a low
grade sulphate,

EARLIEST OF SWEET PEPPERS

Plants Require Rather Light, Well
Drained Soll, and They Must Be
Kept Growing From Start

Parhaps the earliest variety [s the
Neapolitan, If well grown plants are
gel out early they will produce fine
fruit in June. The fruil Orsl turns (o
a light yellow and then to a brilliant
scarlet,

The Ruby King, the Bull Nose, or
Sweet Bell ara fine poppers. They are
blunt nosed, reund and about two or
three lnches long. The Ruby King s
a little larger than the
its flogh Is very mild and
These plants grow 11 [eat
high and are not easlly blown down.,

The largest variety Is the Chipese
Glant. The flesh I8 thick und sweet
and can be enten raw.

Peppers require rather light, well
driined soll, and they must be kept
growing from the start, If the growth

Bull Nose and
Hweel,

about ree

the lniter Is cooked In the oven In the
old way, Grease the bag well, Put in
the fikh and bake for from 20 to 80
minites, nocording to whethor

Slip out gently and serve with baked
potntoes,

Dressad macaroni will sorve ior a
pudding.

Baturday.

On Baturday the housewifs usually
has a good deal of cloaning up and
mending to do for the morrow, 8o she
will need something which does not
requlre much preparation beforelhand.

Liver and bacon, always a highly ap-
preciated dish, will meot the dificulty,
and there Is no fear of it “eatching”
in the bag If she should chance to be
enlled nway for a minute or twe,

Hllce one pound of very fresh llver,
dip each plece lnlo Aour nicely season-
ed with salt and popper. Put a plece
of liver on toap of oach rasher of bacon.
Greaso the bug slighlly. Put in the
rasghers and liver. Cook for twenty-
five minutes. Open the bag, and slip
out the meat gonily onto a very Lot
digh. Put bolled potatoes round as n
border, and pour the gravy over the
potatoes,

(Copyright, 1511, by the Bturgls
Walton Company.)

Consting {s clalming almost as many

&

fuls of hot milk or water, add & good

viotims as football,

‘n Dizsertation on Animal Life, Quant.
ity and Quality Enter Largely
Into Argument.

When man assoclates himsalf with
nny other animal, 1t 18 generully with
the horse and the dog, But it soems
that he 18 B pearer naturnl relative to
the cow and the oat Dr., Chalmers
Mitchell has been glving & series of
Jectures ot the Royal Institution in
London, on the wild animals. One of
the most interesting features was his
analysis of thelr feod and feedlng. He
brought out the fact that there are
many kinds of milk. Tuke the cow’'s
milk a8 the it ia popular
with bumans, cats and calves. But if
it is glven as nourishment to s colt
it wust be dlluted to about the
Birength that some very wicked milk
wen make it, while If fod to a bear or
lion cub it is necessary to thicken and
strengthen It by adding the white of

su 058 wod uslug u jot of ervam, B0
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In primal food man hus no relation.
ship with the horse; a grent deal with
the cow, Those who like very thick
cream and an €gg In It seem to beo
not distant relatives to the hear and
the llon, When It comes to mother-
bood the human comes nearest the na-
ture of the elephant. At the long list
of mothers the turbol is at ong end
and the elephant at tho other, Mpg.
Turbot 1s capable of 15,000,000 ehildren
A yoar, and has about as much of B
mothor's heart as u pebble. The eggs
themsolves even are abandoned, QO
tho other hand, Mrs. Elephant g g
marvel of love and care—and intel-
genoe, Darwin calculated that the
avernge ¢lephant lived g hundred
yenrs, und In that time Mr. and Mrs,
Elephar® have ooly slx children, Op
them, he remnrked, they lavished the
tendorest affections. Throughout al}
the animal klogdom one rule holds
good—blg famlles mean neglect, and
small families mean care and atten
ten—Exchunge,

-

two |
small fish or one large one I3 used. |

Is checked by cold wenther or lack of
molsture they will uot mature well,
When the plauts show two or three
lenves in geed bed trunsplant in gpmall
cang or flower pots, and sealn trans

a shovellful of well watored manure In
ench hill

DEVICE FOR RAKING STONES

Home-Made Affalr of Strong No,
I Wire, Will Be Found Quite Con:
venlent Implement,

An Implement that will be found
very handy about the farm I8 o home-
made alalr, made of strong No, § wire,
In working stones, they are enslly

Stone Remover,

raked by moving the tool moderately,
and in handling vegetublog—potatoos
and small garden truck—it will re

move the woll from them nleely. The
handle mny be short or long, as one
prefers
Rcmov]ng Fence Posts.
A laborer was sent
number of fence poste from un old
fence. The job would have taken g
hall day of ordinary work, says a
writer in the Popular Mechantes, but

to rommove n

two hours later we found him peleep
in the shade, and the posts all re
moved. We let him sleep till poon,

us we thought he had eamed hils rest
Hig method of removing the posts
was very stmple, as he uged an ordls
nary gravel plek, drove the sharp
polut into  the poet close (o the
ground, put a hardwood block under
the plck and pylled on the handle
The operation was repeated as the
post was drawn out of the ground.
Value of Manure,
Progressive farmers reanlize the im-
portance of saving wore bamyard
wanure and using It lUberally on the
farm Manure supplies both plant
food and humus and hus a tegdonoy
o revive and reclalm thiln and worn

ndla.  Bollg that have been dressed
Nith minure are edsler to cultivate,
and whar s better, they produce

farger crops

plant when all danger of [frost s
passed and, In fact, not until the
weather Yhecomeag quite warm. PMaee |

FERTILITY MAY BE RESTORED

Principal Factor In Restoration, Ac-
cording to Prof. Alfred Vivian,
Is Organle Matter.

“Any soll which was once rich ean
be made rich” s the declaration
made by Prof. Alfred Vivian, acting
dean of the College of Agriculture,
Ohlo State University, in a recent ad-
dress. The principal factor concerned
In the restoration of the soll fertility,
according to Prof. Vivian, s organle
matter,

“The destruction of organic matter
by cultivation and otherwise, |Is
Inrgely respongible for the depletion
our our sofls," sald he. “This organic
matter must be restored If we expect
our farms o be productive. What
does organic matter do? It lncreases
the power of the soll to absorb and
retaln molsture; Improves the physi
cal or mechanleal condition of the
goll; helps to control soll tempera-
ture, and {s a storehouse of plant
food. How can organlc matter be re
stored to the soll?

“By saving all animal manures and
putting them onto the land; by mak-
Ing use of all crop residues, that is,
putting back into the soll everything
not used for feed; by turning under
green manuring and cateh crops.”
Prof. Vivian pointed out the loss sus-
tained by burning straw stacks and
other crop residues and declared that
the difference between the careful
saving of this plant food and its wan-
ton destruetion was “the differenca
between the salvation and damnation
of our eofls."

HANDY FOR CHOPPING ROOTS

Blacksmith Will Caonstruct Device for
Preparing Feed for Stock—Edges
Should Be Sharp,

It Is & slow and tedious job chop-
plng roots In large quantitles, and If
they are (o be fed Lo anlmals, & great
deal of time is required. Your black-
smith will make a good root-chopper
by following the suggestions In the
fllustration herewith. Take to him an
old handle of some kind and have it in-

Gl

A Root-Chopper.

seiled flruly o the chopper and fast-
ened with screws. The edgea of the
chopper should be very sharp and the
blade should be strong enough not to
bend under vigorous choppiug.

REASONABLE WORK IN GARDEN

As Rule for Most Things It Is Safe to
Wait Until Around Corn Plant-
Ing Time for Start.
Waeo are always eager to get the gar-
don atarted in the spring. but as a
rule for the most things it i{s safe to
walt until around corn planting time
or & little before. No use to put geed
Into cold damp ground only to rot.
Detter start the plants in the hot
bed and taper off in the cold frame,
and then when set out in the open
they will hump themselves,
It's o mighty mean man who will
permit his wife to spade up the gar-
den and do all the work on it the
whole senson through.
Never drill  sirong  fertilizer, like
gheep or poultry manure, in the rows
next to the seed, Detter plan s to
work ©* Into the ground hefore plant-
ing or in the rows just after the planis
appear and enough it will
tauch.
Everybody grows rhubarb, but few |
farmers knuow that they can grow as- |
parngus Just as enslly. It {s one of the |
most dellcious vepelables grown and |
requires no special care. Start with |
one or two year old plants . ‘

close BO

Marketing Vegetables,

The successful marketing of vege-
tables, beyond doubt, is the most serl-
ous question of all oommereind
In many Instances, it s ap- !
parently impossible to male ship- |
ments to the city and realize a hllr|
profit, |
This condition is due to high freight |
ar express  charges, unscrupulous |
dealers and too many middlemen.
There is too much difference between ‘
the price received by he producer
and that pald by the consumer, and !
this Is the primary cause of the high |
cost of living n large citles,

Iimproving Lettuce.

Bome gardeners greatly Improve
their jeltuce, Swiss chard and spin-
neh by growlug them under 4 canopy
of cheese cloth, held about five feet
uwbove the ground by stakes or a light
(rume

GARDEN and |
FARPM NOTES

Ensiluge costa about two dollars per ‘
ton, the lack of it about elx, [

Home flax and some potatoes I8 bet- |
ter than all finx or all potatoes,

When the gophers first show them-
eclvos |s the time to polson them

Ensilage will furntish a this year's
substitute for the clover crop that
fulled

Don't let the rush of spring’'s work
tnke the attention from the breeding
stook,

Paint In time saves weatherchecks
l und ensures larger checks In the event
of sale

A little palnt goes & long way to-
ward making a home out of a group |
of bulldings.

oad dust will serve to hold the nl-
trogen in manure, using it in the
stable gutter,

The two-horse, low-gear wagon 18
largely used by farmers of the New
England Btates,

Sowing uncleanad sced I8 quite as
senslble a8 to knowingly spread dis
suso among one's stock.

The cost of clover and timothy seed
must not be reckoned; thelr value ls
too great to ¢t them go unsown.

While planting vour garden give
due sttention to the color of the flows
ars, »o that they may harmonize.

Ashea are best applied in the spring,
separately or in connection with phos.

onr
| Browers,

S

| car the other evening.

APPENINGS

»

who
keeps a cobbler shop near the cor-

HICAGO.—David J. Winder,

ner of Evanston avenue and Irving
Park boulevard, found a handful of dl-
amonds, valued at $5000, In the toe
of an old shoe brought to him to re-
pair, and for returning the jewels to
the owner was offered a reward of
one dollar, which he refused.

When the story of the lost dlamonds
and the reward threatened to become
publie, Mrs. Robert W. Dunn, owner
of the gems, disappeared, It waa sald
at her home, 4085 Sheridan road, that
she had left the ecity.

Winder and his wife were both busy
in their shop when Inquiriesa were
made there,

“Oh, yes.,” eald Winder, banging a
wooden veg Into the sole of a shoe
and shifting to one slde a few more
pegs he held between his teeth, “I
found the diamonds. It was the big-
gest find 1 ever made. There's hard-
ly a week goes by, though, but I find
money and other valuables in shoes,

“Mrs. Dunn sent her old shoes over
here by a girl, There were filve of
them in a rickety pasteboard box, My
wife recelved them, marked them,
tossed them over In a corner and gave
the girl a check with & number on It

“Well, as I commenced to straighten
things up for the night my eye caught
the sparkle of something on the floor.

I thought {t was a pleca of glass at
first, but then | saw some more apark.
ling points, I got on my knees and
pleked them up. My wife didn't see
me and [ dldn't say anything to her
because I knew she would get exclted.

“In a moment I found a little cham-
ols bag. 1 knew what had happened—
somebody had been hiding jeweis in
an old shoe. Who It was I didn't
know. But ! did know that it wouldn't
be long before I found out.

“When I had the diamonds all
pleked up therse was a handful of
them. Any one of them would have
bought my store. I decided not to tell
a soul for fear the story might spread
and somebody break In and murder
my wife and me.

“About two days afterward a girl
came In almost crylug. She threw her
check down on the counter.

“‘My shoes! Where nre my shoes?
Quick! Hurry!" [ looked up and
gmiled when my wife gave her the
shoes and looked puzzled at the cus-
tomer's agltation.

**The diamonds!
Please glve them
shrielked the girl

“She became frantic when my wife
told her she knew nothing about any
dlamonds, Then I stepped up and
told her the dinmonds were safe.
Later I took them to h‘.[ru.‘ Dunn my-
self.

“Yesterday a nelghbor brought me
$1 as a reward for the return of the
$5.000 worth of dlamonds. That was .
about the funnlest thing 1 ever heard
of. I laughed and laughed and when
I was able to stop laughing I waved
my hands at him and told him to

Finds $5,000 in a Shoe; Offered $1.00

They are gone!
back to me!"

hurry back to Mrs. Dunn with the $1"

Bible Prompts a Poacher to Confess

NDIANAPOLIS.—A Hoogler. who

has “seen the light of Christianity,"
has been impelled thereby to write to
George W. Mliles, commissioner of
fisheries and game, “peaching” on
himeelf for hunting on A ganie pre
gerve, He has confined his operations
to the pursuit of (he ignominlous rab-
bit, however, and has not assaulted
the game birds placed in the preserves
by the state. Therefore, he sought
clamency for his "erime" and It has
been meted oul o LWim by the com-
missioner on the ground of lack of in-
tent.

The letter, in part, follow:

“As I am living to all the llght 1
have on the word of God (the Bible), 1
feel I ought to tell you of my hunting
on one or two of the game preserves,
which I was only after a rabbit. The
winter of 1610 T was hunting on the
reserve south of Washington, hetween
the B. & 1. railroad and the gravel
pike road running from Petershurg,
Pike county, to Washington, Davless
county. I tell you this so you ecan
know the reserve.

“The renson I write thls s because
I belleve the Lord God intends for us
to do everything honestly before God

and man. In First Peter, Chapter 2,
thirteenth and fourteenth verses, It
says:

€

ordinance of man for the Lord's sake,
whether it be to kings, as supreme, or
unto governors, as unto them that are
sent by him for punishment of evildo-
ers and for the praise of them (hat do
well.! ¢

“And again it says: ‘Il ye forglve
not man thelr transgressions, nelther
will your Heavenly Father [orgive
yours.'

“I want to liva a strict Christian
Iife, according to the Bible, and do
ask your forgiveness for the things I
have done, Please let me know what
there is to this. Find inclosed stamp
for reply ™

Mr. Miles answered:

“Inpsmuch as I am convinced that
you never had any wrongful Intent, it
Is very easy for me to forgive you for
any possible infraction of the law you
may have made In hunting within a
game preserve.”

The writer neglected to tell the
commiasioner whether he got the rab

‘Subject yourselves to every | bit.

How a Couple Was Married by FProxy

MS 156 A " —
H CREAT ﬁ 0 D)
ot SCHEME | &% 55 \
TN (YAH -~ (G ] )
| -I‘- b — f 7
Hrem—————al -
VTR

—

-—'J/_[
:’Ba'm'rn\' —Muowes  Pimentel, clegar-
waker of Boston, and Marle Jo-

banna Licsmann of Awmslerdam, ITel-
land, have been marrled without
elther leaving home. The queen of

| Holland consented to thelr marrlage

by proxy.

Though marringe by proxy f& not
allowed in the Unlted States, so many
legal steps have been taken to bring
about this union that there seems no
doubt the Immigratlon people will
recognize it when the bride arrives in
America.

When Mozes Plinentsl strolled into
the office of Charles C. Dasey, acting
counsul of |Holland, and said he
wished to be married by proxy, Mr.
Dasey dld not belleve it could be done.
However, on the Insistence of the Hol-
lander he sent a statement of the sit-
uation to the consul general at New
York.

The ceremony of acquiring a bride
without belng present at the ceremony
s gone through with Pimentel is as
follows:

First, a gpecinl potition to the queen
explaining the necessity for the prox;
marringe. This has Leen done and
consent obtained. Next, a power of
attorney glving Hartog Pimentel, his
brother, the right to act for him was
prepared,

Then a declaration to wed was
gworn to by Pimentel before a notary.
According to the Duteh custom, the
notary's senl was then certified to by
the secretary of the state of Massachus
sotts, and Consul Dasey certified to
the authentlelty of the senl of Mas-
sachusetts, These documents were
mailed o Amsterdam. When Drother
Hartog recelved them he went before
the registry officlal in Holland, with
the bride on his arm, and made all
the answers required iam the marriage
ceremony.

The proxy marriage in the clty hall
at Amsterdam follows closely on the
heels of the marriage of lsaac Plmen-
tel, brother of Mozes, to Flora Ligs-
mann, a sister of the proxy bride. This
took place at the Amsterdam city hall
on March 7,

The cost of all official inquirles, le:
gal opinion, petitions and royal -
cense |8 nearly as much as it would
have required to cross the Atlantic
and return again, Mr. Pimentel, how-
ever, saved the month's wages that It
would have been necessary for him to
glve up had he taken the trip to Hol-

land,

Automobile Chases

AN FRANCISCO.—It Is secarcely be

coming in an automaobile to piteh
its owner into the branches of a tree
and then get on its hind wheels and
threaten to devour him if he dares to
come down,

A Texas steor or an Afvican lon, or
an prang outang might be expected
to do & stunt of that kind, but not &
refined motor car, And yet that Is ex-
actly the experience that Louls Deg-
ener, a coffee Ilmporter, had with his
He palnted a
word plcture of the affair In Police
Judge SBulllvan's court, where he was
on trial for speeding

Degener had just purchased the car.
Heo was beginnlng to master the driv-
{ng of 1t, as he thought. He Invited a
friend for a trip. Everything went
smoothly untll they started for home
about dark. But they no soconer got
into Colden Gate park than the trouble
began.

“There seemed nothing to Jdo," sald
Degoner (o the court, “but 1at that ma.
chine take Ila course. When 1 tried
to hold it down it acted ke it was go
ing to blow vp. We weare golug lke

phate fertillzers us p top dressing,

Driver Up a Tree
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the wind when suddenly
happened.”

Just what happened waa ut::!alnur
by Mounted Pollceman Haley, wh
had been pursulng Degener's car for o
half mile. When Haley got to the
scene he found the car standing on its
hind legs and poloting straight up on
the side of o plne tree. The engines
were atill humming away. Degener's
friend was sprawled out on the road,
but Degener was not In sight.

“Where's the fellow that was driv-
Ing? asked Haley,

“Plest 1 I know," sald the friemd.

“"Here | am, up here,” sald n volce
from the branches,

It proved to be Degener. He had
been Lossed Into the branches six feet
overhead and there remalned a prisg-
orer untll rescued by the officer,

something




