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sels to load and unload their foreign
cargoes at Houston, th&ru&.fmd.e?;-
ter of the sonthwest, and Trini
‘dver are”‘the” most important. The
latter could ,be made navigable for
light-draught vessels all the way to
Dallas, 300 miles from tidewater.
The canal at this point touches
Galveston with its fiae deep water
harbor and docks, an ocean port of
fast-growing importance.

talked-of area generally particularized
as the Gulf Coast country, the phe
nomenal productiveness of which is
just becoming- known. This region
was recently given [ts first railroad.
The value of the canal will be two
fold. It will open a great deal of ter
ritory that cannot be reached from
the railroads and it wiil provide lowe:

Tripping on a Melon Barge in the
Southwest.

freight rates. The actual cost of
transportation by water is only a third
to a fifth of what it is by rail, the
ration of difference growing greater
with the increased length of the haul
In the southwest there is an even
greater difference in the charges,
freight rates being high in Texas. Ii
is estimated that if the canal wers
now in operation a saving of $3,000,
000 a year to the shippers could be
effected by ifs use.

The intercoastal will connect the
southwest with the great canal sys-
tems of the north by the Mississippi
and ita tributaries. Nore 2,000
miles of actual canal, besides the
:great--lengths-of connecting . natural
waterways, will thus give comprehen-
sive water service from the chief
commercial centers.

A less important though interesting
phase of the new canal is its possi-
bilities for pleasure trips. The regian
along Its entire course is rich in re-
sources, historical associations and
picturesqueneis and the climate 1is
such that the trip could.be made in

|
g
|

5| January without discomfort.

FUR SEALS DOOMED

R is practically certain that before
leng the Uniied States government
will decide to slamghter the entire
herd, thus wiping out the species com-
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sort of fishery to follow along with
the herd throughout its entire migra-
tion, and to kill off the animals at
leisure.

Sometimes the seals, under such
circumstances, are speared while
sleeping on the water, but usually
they are shot. When shot, unless in-
stantly killed, they dive, and. as a re-
sult, nine out of ten of those fatally
injured are lost. Accordingly, it is
estimated that the eapture of 100,000
seals by this means involved the de-
struction of about 1,000,000. If ex-
posed to attack in no other way, the

-|‘herd.could not:survive such decimina-

tion for an indefinite period; but, to
complete the deadly work, the seal
hunters pursued the practice of coast-
ing in the vicinity of the island, and
destroying the females as they ven-
tured out to sea in pursuit of fish
for food.

When an animal is assailed on its
breeding gorunds, it is surely doomed,

multiplying the species is cut off.
Thus it has been with the fur seals.
Every female killed in the vicinity of
the islands left ene or more pups on
shore to starve to death, and in this
manner, year after year, tens of thou-
sands of the young perished miser-
ably.

Against such depredations by eur
own people effective measures might
have been adopted, but our govern-
ment has been almost helpless to degl
with the Canadian poachers, all ef-
forts to secure the cooperation of
Great Eritain being vain. In as mueh
as all of the sealskins are dyed and
otherwise prepared for market in
‘England;* where- for msny years the
industry has given profitable employ-
ment to upward of 20,000 persons, the
attitude of our friends across the gea
in this matter has been, to say the
least of it, unintelligent: but even yet
it is unchanged, the main cause of it
being that the British authorities
were reluctant, on techulcal grounds,
'to admit that our rights in Behring
sea extended beyond the customary
three-mile imit. Now, it happens that
the female seals commonly swim
from 20 to 30 miles away from the is-
lands in pursuit of fish, and thus the
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Keep the nails clean and well pol-
ished. A Mttle stove polish and a .
brush will do it nicely. Remember the
words of & celebrated French beauty:

 Bewond the Brazos Is the  mngh-,

in as much as nature’s.oppertunity of |.

Miss Anne

It is reported Miss Anne Thompson of Philadelphia is to marry Julian
Story, the artist, who recently was divorced by Emma Eames, the singer.
Miss Thompson is the daughter of George Lee Thompson of Philadelphia and

is wealthy in her.owa .right.

Thompson.

DISCOVERY OF DRESDEN CHINA.

Valuable Secret Entirely the Result
of an Accident.

Dresden china was discovered
through aeccident. John - Frederick
Bottcher was a chemist's assistant in
Berlin about 1700. At that time all
potters were endeavoring to discover
a means of making translucent china,
but in vain. 3

Bottcher, having fallen under sus-
picion of being an alchemist, was
obliged to leave Berlin and take refuge
in Saxony. Augustus II. was elector
of Saxony,.and in a hope or finding the |
secret of the philosopher’s stone he
placed young Bottcher in a laboratory
with orders to carry on his experi-
ments. While working along the lines
designated by the elector, Bottcher
surprised himself by discovering some-
thing akin to Chinese porcelain. . He
was at once bidden by the king to
pursue the quest of making china. He
might have continued his endeavors
for many years, had not an accident
given him the key to the translucent
china.

A wealthy iron founder was riding
on horseback near Aue, In Saxony,
when he noticed that his horse lifted
its feet with difficulty., On examina-
tion he found that the animal’s hoofs
were filled with a peeculiar white ad-
hesive clay. More out of curlosity
than anything else, he took some of
this clay home with him, and succeed-

ARTICLES LOST AT SEA.

Hats and Other Wearing Apparel Per
quisites for Neptune.

Did you ever speculate on what be-
comes of the hats and other articles of
wearing apparel that find their way
into the sea from the steamers that
are constantly plying back and forth?
Hardly a ship steama from one port
to another without somebody’s hat or
boa or shawl blowing overboard. Thou-
sands of them have been lost that way
and scarcely a single one has been
recovered. They are dashed to bits
by, the waves, blown to shreds apd
otherwist destroyed.

But once in a blue moon a hzt does
come back to land, as in the case not
long ago when a large fish was caught.
In cleaning it a8 woman’s hat, almost
intact, was found In the stomach of
the denizen of the deep. There is
reason to believe that this bit of fem-
inine wearing apparel had not lodged
very long in its curious resting place,
for even a fish is not proof against
Indigestion or its eguivalent’ when it
comes to eating straw braid, feathers
and flowers. This hat has been pre-
served as a specimen of considerable
interest on. account of its unique
travels. Of course if the fair owner
ever makes a claim on it and can
identify %Yer property it will be re-
turned to her.

The Modern Newspaper.

ed in making it into a fine white pow-
der. Through chance Bottcher ob-

“When ex-Gov. Pennypacker was
still a judge,” said a Philadelphia re-

SHOWS ADVANCE .

IN SHIPS OF WAR.

Modern Battleship Compared with the Monitor and Merrimac.

Lying in Hampton Roads during the recent great naval review was the
aged relic of a lost era, the Canonicus, and on a certain day about forty-five
years ago a mighty action was fought around the spot whereon she is an-
chored—an engagement that caused a revolution in naval architecture, the
ultimate results of which are to be found in the 16,000 ton battleship Con-
necticut, lying hard by. For around the point where the Canonicus lies the
Monitor and the Merrimac settled on that momentous day the destiny of the
sea forces of the Northern and the Southern States during the civil war.

tained some of this powder and found
that it was the long-sought kaolin.
The secret of the translucent china
was solved, and the king ordered a
china' factory to be built, of whieh
Bottcher was the head.—Sunday Mag-
azine. g :

Implicit Obedience.

The famous Field family, Cyrus
and his brothers and sisters, were
brought up to obey. The father was
a clergyman with $800 a year for nine
children, and frugality and right lv-
ing were absolutely necessary. Once
a useful rat trap was missing. The
father gave orders that when it was
found it should be brought directly
to him. A few days afterward during’
service, when the sermoa was in"full
swing, there was a clattering up the
asle. It was two of the Fleld boys’
carrying the rat trap. They gravely
set it down before the pulpit. One

 of them sald simply: “Father, here’s
your rat trap.”  Then they turned |

‘The Reason for It.

leave your last place?.

Pretty. rant—The couple I lived |
with didnm .

porter, “he showed me in his uptown
house his superb collection of old
newspapers. As he turned those fad-
ed pages I said: ‘Do you think, sir,
that our newspapers ‘have improved?’-
He smiled, his shrewd and kindly eyes
twinkle and he answered: ‘They have
grown larger.

“Laughing, 1 asked him what he
thought of our Sunday papers. ‘They
are marvelous,’ he replied. ‘They are
encyclopedic. henever 1 take one of
them up I am reminded of the old

read his paper with great care and
thoroughness, but whose. progress
was so slow amd whose paper was =0
large that he was always eight
months behind the current issue.’”

Hardly Understood.
“Sllent Smith,” said a broker, “was |
a good, kind man, but a busy one, a

ISOUFFLE OF PRUNE

Frenchman of the last century who |

SAVORY DISH NOT SUFFICIENTLY
WELL KNOWN. /

Excollent Substitute for Fruit When
the Latter Ils Out of Season—
Other Recipes Well Worth
Trying.

Prune souffie with the proper zest
may take the place of fruit in a sea-
son whea it is scarce. - For prune souf-
fle beat the yolks of four eggs and
three tablespoonfuls of powdered
sSugar to a m. Add one small
teaspoonful vanila and mix them
with balf a pound of prunes. Wash
well and stew until sking can be
plerced with a toothpick, then ‘drain,.
remove stonés, and cut each prine
into four pléces.” Mix in lightly the
whites of four eggs, which have been
whipped to a stiff froth, a dash of
salt having been added to the whites
before whipping them. Turn into a
pudding dish and bake in a moderate
oven for 20 minutes. Serve as soon
as taken from thesoven. A few nuts
added to the prunes before the whites
are folded in are an improvement.

Varying baked beans may be accom-
plished by trying a recipe liked by the
Spaniards. One quart of white beans
par-bolled, one quart of strained to-
matoes, one onion chopped fine, ome
tablespoonful ¢f sugar, one-quarter of
a teaspoonful of mustard, a sprinkle of
red, pepper, two or three small slices
of salt pork: Salt to taste. Add one
level teaspoonful of baking soda to
water in which the beans are being
parboiled. More or less red pepper
may be used as desired, and in place
of salt pork a tablespoonful of but-
ter may be substituted. If salt pork
is used, parboil and cut into small
squares, mix all in baking pan, and
bake In oven two hours, or until beans
are tender.

To stir the appetite ef an invalid
it is necessary to introduce a novelty
in diet. Add a few grains of salt and
pepper to three beaten egg yolks, half
& pint of beef tea, flavored with pars-
ley; strain into a double boller and.
cook, stirring slowly until thickened;
pour into cups .and serve either hot or
cold.

make one that has met with favor
among the best cooks, boil three or
four white onions till tender, then
mince fine; boil one-half pint of milk;
add a large tablespoonful butter and
salt and pepper to taste; stir in the
minced onion and one tablespoonful
flour moistened with cold milk. Boil
till smooth. Serve with roast fowl

Children enjoy cream puffs and
cream cakes above all other things.
Cream till smooth one pound of but-
ter, and add the yolks of eight eggs
beaten well with one-half pound of
powdered sugar and one teacup of
sweet cream. Stir in flour to make it
stiff enough to roll out thin. Sprinkle
over this powdered sugar, ecinnamon
and nutmeg. Cut in the shape of leaves
and bake in a quick oven.

Rhubarb tarts may be made Eng-
lish fashion with a thin top crust
over the -stewed rhubarb, Buy firm,
juicy, tender rhubarb, measure suffi-
cient sugar, and put with the cut
pleces on to stew. Pour into a deep
pie tin and put on pie crust, baking in
oven until done.

HOUSEHOLD HINTS.

To prevent white fabries, such A&s
tulle or silk evening gowns, lace or
crepe shawls, becoming yellow when
packed away, sprinkle bits of white
wax freely among the folds.

Macaroni or rice, if placed in a col-
anqer after cooking and rinsed with
cold water, will not stick together in
a solid mass, as it is otherwise in-
clined to do. The rice can be put into
the oven for a moment afterward to
reheat.

Wallpaper which is not stained in
any way, but simply soiled by dust or

means of catmeal. This should be ap-
plied with a piece of flannel, the whole
surface of the wall being gone over
by degrees. _

In case of a tiled ficor, a little lin-
hsged oll rubbed in, and the tiles sub-
sequently polished, brings up the col-
ors wonderfully.

To clean a kettle, fill with potato
parings and boil fast until quite clean.

Succulent Orange Cake.

Orange cake ranks among the good
things of a luncheon climax. Bift one
and one-fourth cups of pastry flour
with a pinch of salt and two teaspoons
of baking powder, 'four-times.  Beat
one cup of sugar, three egg yolks and
one white until creamy and light yel-
low in color. Add one-fdurth cup of
cold water and the juice and grated
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Onion sauce lends tone,to. mests. To. |,

smoke, can be cleaned by the simple %

FIRST MINT TO FALL.

OLD PHILADELPHIA STRUCTURE
WILL BE TORN DOWN.

Modern Warehouse to Replace Build-
ing Where Earliest Coins of the
United States Were
Struck.

Ph ~-One by one the old
lJandmarks 'in this‘city which were the
pride of our first president, George
Washington, are disappearing. The
‘atest herolc structure to be removed
is the ¢ld United States mirnt building
at Nos. 37 and 39 North Eleventh
street, which was sold under the
‘hammer. recently for $45,000 by the J.
Louis 'Kates estate to Frank H. Stew-
art of this city, who will give cer-
tain portions of the building such as
the corner stone, pillars and other val-

value, to the Historic society of Penn-
sylvania. Mr. Stewart will demolish
the old structure with great care, as it
is believed that in certain crevises
many valuable old coins may be
found. Upon its site a modern ware-
house will be erected.

There is nothing at all striking
about the building, which has a very
plain front, and of the thousands of
persons who daily pass up and down
Seventh street, some who are business
men, visitors, laborers, etc., very few
of them know that behind its ven-
erable walls this country turned out
the first coins ever struck for the

United States. It is three stories
high, and at present occupied by
shops.

Through the center of the building
is an alley, which runs to the points
where the mechanical plant and smelt-
ers were located, the front of the
structure having been used for the of-
fices of the mint. Very little remains
now to indicate that the building was
once used for its original purposes,
with the exception of the old vaults
in the hasement, which are still in a
good state of preservation. The mass
ive blocks of stone that were used in
their construction and the substantial
character of the work speak well for
the mechanics in the old days.

The building is nearly 115 years old.
On April 2, 1892, congress passed an
act providing for the erection of the
mint. The lot was bought on July
18, 1792, and the corner stone laid
with Masonic ceremonies on July 31.
On this occasion President George
Washington took an active part in the
cergmonies.

_uable, stones, which are of _ historic |,

copper scrap, for which one shilling
and six pence was paid. The coining
of silver was begun in 1894 and in the
following year gold curTency was. drst
made,

Many of the early coins that are
most highly prized by numismatists
were coined in this old building. The
Washington liberty cap cent of 1793,
which are now extremely-rare; om

the 1804 dollar, of which there are but
four authentic specimens in existence,
and which are highly valued by colin
hunters and dealers, were coined
there.

The old building was maintained for
coin purposes until 1835, when it was
superseded by the second ming on
Chestnut street, corner of Juniper. In
the following- year the property was

Oild Mint Building at Philadeiphia.

ordered to be sold by the secretary
of the treasury, and was put =mp at
public auction at the Philadelphia ex-
change and knocked down to Michsael
Kates for $8,100. His heirs have re-
tained possession ever since that time.
The property measures 37 by 116 fest,
and has a lot oxtending 17 by 20 to
Filbert street. It is assessed for
$23,000.

It was announced by Mr. &tewart
that he intended presenting ts the
Historical society of Pennsylvania, of
which he is a member, the eorner
stone, which: will undouhtedly aontain
rarious articles of a historic nature.
There is a possibility that Mr. Stew-
art may realize several waousand doi-
lars when he demolishes the building
by scraping the chimneys and the roof
for particles of gold that eseaped in
the crude methods of pefining a cen-
tury ago. Great ecare will be taken

The first coins made there were cop- |

TO HEAD NAVIGATION BUREAU.

Appointment of Admiral Brownson

Expected Soon.

Washington.—Rear Admiral WhHiard
Herbert Brownson. who is expected

ADMIRAL BROWNSON.

{Naval Officer Who Will Soon Take
Charge of Navigation Bureau.)

soon' te take charge of the bureau of
navigation at the navy department, is
one of Uncle Bam’s noted naval offi-
cers. He was born at Lyoms, N. Y.,
in 1845, and was graduated 20 years
later from the naval academy, of
which he was superintendent from
1902 until 1906. Previous to the war
with Spain he went to Europe to as-
certain if any warships were for sale,
and more especially to prevent any
purchases: by the Spanish govern-

miral Brownson commanded the Yan-
kee, which was manned by New York
naval reserves. While a midshipman
‘on the Mohegan years ago he was in-
strumental in the destruction of a
band of pirates that had preyed om
towns along the coast of Mexico.

‘ Hard Student.

Farmer Wayback—I see your boy is
home from college. He seems to take
great -interest in his books. Farmer
Wheatleigh—Yes. He sat up until two
o'clock this moraing studing Schmeck
on “"Poker.”

HOOL HABITS

: Boys 8it on Floor and Rucite Lessons
(e ‘an'lf '_clmitinu'.

Oriental dlﬂdl'mhw their mar-
ties, their skipping rope and the little
toy plows into which cats and kittens
are harnessed for play. They enjoy
life fully as much as do American
children. When the boys are 10 years
old they are sent to school in the

ment, and performed his work so well |

that. he was .thanked .by .the depart-|°
ment. In the conflict over Cuba Ad-|-

| the strongest wood |

in the destruction of the building to

per pennies in 1793. The first purchase i iInsure the saving of such hidden
for this purpose was six pounds of | wealth.
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ELLEN TERRY WEDDED AGAIN.

Youthful James Carew Becomes Third
Husband of Famous Actress.

New York.—Ellen Terry, leading
actress of the English stage, 69 years
old, is a bride for the third time in
her long career. Her husband is
James, Carew, her leading man in the
American tour which ended ‘recently.
He is only 32 years old. They were
married in Pittsburg, March 22, in
the course of the tour, by a justice of
the peace, but it was mot until the
other day that it became known.

Mr. Carew said his bride would not
abamdon her stage ‘career. He said
they had known each other two years
and had been engaged months. The
bridegroom is six feet tall, broad of
shoulders, with a ruddy, clean ghaven,
handsome face. He ig a native of In-
diana who has worked his way to the
forefront of a stage career. He took
a three years' course in philosophy,
economic and English literature in
Columbia university by studying sum-
mers and playing during the winter
months. His stage career began
eight years ago in Milwaukee in a
stock company.

Miss Terry's first husband was G.
F. Watts. R. A, the noted artist, to

JAMES CAREW.
(Third Husband of Ellen Terry, Fa
mous English Actresa.)

whom she was married in 1864, two
days before she was 16 years old
She was divorced from him an{] was
marvied to E. A. Waedell, a newspa
per man, in 1867.

‘mace at school is , NG, one
being compelled to send his beys if
Recent tests made in w

traliz have goue to prove

which there is a large premifum, and’
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