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froxm the 83t cars at one end

f the refnery and. following it down
e of its jourpey o the other

. ¥ disenTer sTTange emanatiors
Tanoos va's Into the first

r= 3 si'up as thick and almost as

3 rude sspha’t into the

As you leave the sugar refipery ycu
pass through mles of sugar cane
¥ you are there iate in the pen-
vog will at comvenient intervals
e UpOB 2 treacherous looking fel-
ow carrying a rife in the bollow of
his armm. He scans you closely and
=ill be guite sure of your pacific iden-
tity befors you will be allowed to pass
= Al over the island those guards
are Bs CuDeTous Almost as the work-
£TE

Raght bere in 1dis sugar guard, you
~an stody guickly all the complicated
melodramatic polftics of the isiand
Wiy shogld be guard sugar cane” Be
ause in the heart of the sugar cane
lies 2l the inCSammable spirit of reve-

jor Around this sugar cane e
solves worid politics. for 2t s the
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twiz backbone of Cuban industry. and
there on a par with tobacco, is guiding
the Snances of the realm; and, as ev-
eryone knows, high finance is today
the soul of politics, indeed of state-
craf

If any Cuban workman becomes dis-
afiected for any cause whatever cor for

ne cause he may light a cigarette,
stroll into the sugar cane, flip his
partially consumed weed into the field
and pass on. In less than an hour
that entire plantation will be in ashes

'TO BROL A STEAK
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| haif an bour at least, turning it once
, during that time.

and thousands upon thousands of dolk '

lars will have gone up in smoke. And
who will decipher the origin? No one,
unless the ever-vigilant guard pre-
vents the tossing of the cigarette and
then there will be no fire.

But & great number of tourists nev-
er see the sugar fields, never see the
tobacco lands. Those who are wealthy
gpend their time motoring along the
beautiful roads which surround Ha-
vana and stretch even as far as San-

| steak lightly with flour.

| juices,

' every ten seconds.

ta Clara, a third of the way across |
the island. The others stick to the|

hotels, see an occasional
visit the jai alai courts or dance the
pleasaut evenings away under the
semitropic moon .
The people who support the leading
hostelries are to 2 great and growing
extent those who take their own au-

cockfight, |

SIMPLE TORM OF COOKING LIT-

TLE UNDERSTOOD. i

American Mousewives Mave Not Pald
Encugh Attention to This Ap
proved Method of Preparing
Food for the Table.

umwachetmwmhll
one of the simplest forms of cooking. |
it is strange that =0 many scorched
and dried aporhﬂﬂ'slnhlwl
on the American table, and if they are
broiled properly the chances are that
they are not seasoned suficlently. Any
steak, however tender, cam be im-
proved by rubbing it. defore broiling. |
with clive oil or melted butter. After |
rubbing it In this way let it stand |

Sometimes a littie |
vinegar—about a tablesponful of the !
best—Iis aiso rudbed over it. The acid
softens the fiber of the mest and the
oil protects the surface lrom drving
The vinegar is particularly useful in |
the treatment of tough steaks. but an
steak is improved by it. A tough plece |
of steak like the round should stand !
several hours after being rubbed with
oil and vinegar, but it is better not to
try¥ to broil round steaks. They will |
always be more or less tough, while |
ther become deliciously tender
stuffed and braised or stewed slowly |
with tomatoes and savory seasonings |
Just before broiling dredge the
This, mixing
|
i
!

with the oil, forms a coating over the
meat us it cooks, amnd

e

shuts in  the
Wher first put over the fire the |
steak sbhould be held for two minutes
is mear the red coals as possible with |
out burning and should be turned
This is to sear It
over. After ft is seared it should be
lifted and allowed to cook a little fur
ther from the fire until done. After

the first two minutes it should b(‘-

|
'
|
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turned ouly occasionally, and care |

| should be taken mot 10 puncture the |

tomobiles to Cuba. Every year new |

and better roads are being opened.
Already those near Havana are about
as perfect as the climate.

R T e

THE OLDEST ATTIC LETTER

Gives a Glimpse of Manners and
Customs in Demosthenes’

Time.

A lirtie leaden tablet, tarnished. ugly
zné otherwise trivial in appearance,
was sent 2 few wears ago from Athens
1o the Imperial museum of Berlin, the

Scientific American says. On one side
of it was some writing which only re-
cently was deciphered with precise
correctness by Adolph Wilkelm. The
tablet is the griginal of a private let-
ter that was written about the time
the orator Demosthenes.

The writer of the letter lived in a
rural neighborhood and wished to
send & commercial order to a town.
The form of the address was: “To be
taken to the pottery market and to be
banded to Nausias or to Thrasykles,
or to the son™ (perhaps the son of the
writer was meant). The weekly mar-
k=t. to whick the Arttic countrymen
bad gone to offer their produce and
wares for sale, may be imagined in
progress. There the boy who was
bearer of the letter was to find the
stand or booth of one of the three
persons to whom it was addressed and
deliver it to him The text of the
says: “Mpesiergns greets you
cordially, be greets your family with
the same esteem and wishes them
good health and he says also that his
own health i= good. Please be so
kind 25 10 send me a mantle, either of

of

1o
etter

sheepskin or of goatskin, and le_t it
be as cheap as possible, for it does
not need to be trimmed with fur. Send
with a pair of heavy soles also. AS

.y 1
soon as 1 bave an opportunity I will

pay you.”

So much for the letter, to the mo-
tive of which the reader can po:nt
with as much precision as the author.

Ap ently it was written In winter, ! .
Appar ¥ is that as the mesat is broiled under

poor Mpesiergos having been surprised
out in the open country by one of
those fcy snowstorms which some-
times even at this day cover the tem-
ples of Acropolis with a mantle of
Enow. Therefore he desired to re-
ceive as quickly as possible the heavy

protective coating with a fork. While
some persons want theilr steak well
done, the ccnsensus of opinion is that |
it should be as rare as possible with
ou° being aclually raw. For this de
gree, a steak an inch thick will re
quire six minutes. To be well done a
steak should broil 12 minutes, or even
wonger. These figures presuppose a
very hot fire. If it is not quite so hot
4s it should be a longer time must be
allowed.

During the broiling process all the
dgrafts of the stove should be opened
:.nd the bed of coals should be bril
itant, without flame. The grate should
be well filled, so as to bring the fire

lose to the sueat If any smoke or
tlame is present the meat will have a
disagreeable flavor. The great chefs
prefer a charcoal bed for broiling
One of the advantages of a gas range

the flame instead of owver it the fat
does not fall Into the fire, but into a
pan beneath, where it cannot start a
laze that scorches the meat. When
breiling on a wood or coal stove, lay

! the fat edge of the meat toward the

and warm garment of the poorer coun- |
trymen, a goatskin, which could be |

bought for 4% drachmas, and the
strong scles which were worn under

the ordinary sandals on the rural |

plains and hillsides. A good pair of
the latter could be bought for four

drachmas, as a well-preserved bill of |

that date shows.

A noteworthy feature of this artless '

ietter is the formula that may be
found used in very numerous letters

that were preserved by the Greek lit- |

erature of later times. Even at the

present day every letter written by a
rural Greek begins with the same cor-

dial inquiry about the health of the

person to whom the letter is written |

and with the brief information about
the health of the writer.

RACE IS NEARING ITS END

—

The Marguesans. a Strong and Hand-
some People, Are Literally
Rotting Away.

Of zil the inhabitants of the South
geas the Marquesans were adjudged
the strongest and the most beautiful
And now all this strength and besuty
has departed, and the vallev of Typee
is the abode of some dozen wretched
creatures, aflicted by leprosy, ele-
phantiasis and tuberculosis. Melville
estimated the population at 2,000, not
taking into consideration the small
adjoinming valley of Hoou-mi Life has
rotted away in this wonderful garden
spol, where the climate is as deiight-
ful and beal:hful as any to be found
in th worid. XNot alone were the
Typeans physically magnificent; they
pure. Their air did not contain
the baciili and germs and microbes of
disease that fill cur own air. And when
*he white man imported in their ships
these various micro-organisms of dis-
ease the Typeans crumpied up and
went down before them.

When one comsiders the situation,
one is almost driven to the conclusion
that the white race Sourishes on ‘m-
purity and corruption. Natural selec-
tion. however, gives the explanation
We of the white race are the survivors
and the descendants of the thousands
of generations of survivors in the war
witk microorganisms Whenever one
of us was born with a constitution pe
celiarly receptive o these minute ene-
mies, such a one prompuly died. Only
those of us survived who ocould with-
stand them We who are alive are the
mmune, the fir—the ones best consti-
rated to Mve in a world of hostile mi-
cro-organisms. The poor Marguesans

-
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nandle of the broiler, where it will be |
removed as far as possible from the |
fire. Grease the broiler before put- |
ting in the meat !

Season with salt and pepper last of !
all and serve on a heated platter with
out delay.

Green Salad.

The vegetables which are new at
itis time—fresh garden lettuce, chic
ory, dandelion, watercress, romaine.
#tc., make the most refreshing green
salads. Crisp the green stuff in cold
water an hour before using, drain per
fectly dry, and season with salt, cay |
enne, olive oil and lemon juice. May-
onnaise, you must understand, is dis- |
tinctly a winter delicacy and so one
that brings no refreshment to the pal
ate at Lhis time of year. For those

| decoration of
, mounted with a big, jeweled straw,

| quills gives them an importance which

who like garlic, the cut end of a clove
rubbed on a bit of toast, which is
afterwards tossed with the green
stuff, gives a delicious snap to the
dish.

bad undergone no such selection.
They were not immune. And they, who
bad made a custom of eating their
€nemies, were now eaten by enemies
E0 microscopic as to be invisible, and |
Egainst whom no war of dart and
javelin was possible. On the other
hand, had there been a few hundred
thousand Marquesans to begin with,
there might have been sufficient sur-
vivers to lay the foundation for a new :
race—a regenerated race, if a plunge | 2 !
into a festering bath of organic poison | °0€ Saltspoonful of salt, eight stoned |
can be called a regeneration —Pacific | 24 chopped olives and sufficient |
Monthly. | French dressing to moisten. Arrange

I on & bed of fresh watercress and top

each with a teaspoonful of bar-le-due
‘ Jelly.

Tomato Salad.

Pare six or eight small tomatoes
and scoop out a small quartity of the
pulp from each; sprinkle the insides
with salt, invert and chill. Fill the
cavities with the following mixture:

One tablespoonful of finely chopped
parsley, three tablespoonfuls of cream
cheese, one tablespoonful of mush-
room catsup, a dash of white pepper,

New Feminine Industry.
The studio girl showed 16 slabs of |
cake wrapped in tissue paper and
tagged with wellknown names. “That |

Turkish Rice.

is wedding cake,” she said. * got
these pieces because I designed the
cakes. Early last fall I came to the
conclusion that wedding cakes dom't
stand &s high in art as they deserve
te. For the first time in my life |
took to studying society notes. When-
ever & big wedding was announced
I put in a bid for designing the wed-
ding cake, just as an architect bids
for building a bouse. The idea ap

pealed to a number of people who are | meat. Cook for another three min-
alwars on the lockout for novelties | Utes and serve very hot i
and they paid me a good price for

drawing up plans for the baker to Steamed Egge.

work on. In addition to the money,
I got a slice of every cake. The mon-
€¥ is all gome, but I am still

on 10 the cake"—New York Sun

An Easy Angel.
“Any good thing In the mew mu
sical show ™
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‘"‘l‘e_ti the backer was a ‘good | Harper's Bazar

thing.’ "—Kansas City Times.

o T TR — To ome pint of bread sponge add

good clothes, she owns dis bench. ml small cupful of grated maple
chila Jne-balf teaspoonful «
“Cos she thinks she's too good to ““.mﬁ'{.&‘:‘m
“Can't anybody sit on these benches, Bake in a quick oven.

Auntie™ guestioned the child. "

“Of course they can, chile—but she Insects.

thinks just cos she's got good clothes M:-Hdﬂnhm

she's too good to sit aside of us. Little | SUAT\s "::' Let it remain over

:hh"m"“h‘_ ommuuﬂl:s.hthm

little she knows dat I reckon lmmmmm‘“

1

Put into a saucepan a cupful of
stewed and strained tomatoes. Add
half a pint of chopped

then pu. in a cupful of butter. Steam
over a slow fire for 20 minutes. Re-
move the top, stir gently and cover
with a cloth until the steam bhas es
caped. Add a cupful of cold chopped

"

r.
eZg Into each, sprinkle with a speck
of salt and pepper, and steam until
the whites are firm. Slip each egg on
4 rounc of toast and serve at once.—

l'llso the oversleeves, and another is

| lace yoke is edged by a small plastron

Simple Street Hat
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F YOU are looking for comfort and
service in a street hat and want to |
be sure that it embedles style and

becomingness as well, study the mod-
els shown here.

Fig. 1 shows a French hat woven in
Jne plece and faced with a demi- |
facing of black velvet. It is =0 alto
cether charming that it will tempt the
price of a much more elaborate effprt

| from almost any discriminating buy-

er. Nothing could be simpler than its

two pheasant feathers |

tabochon. This mounting of two long |

places them In the “chanticler” class

et once. And one must not complain |
at the high price of a “chanticler” pat- |
tern. This Is really one of the most |
beautifully balanced shapes which is |
to be found. Call it the “hen-pheas- |
ant” model and cheerfully part with!
200 francs for it in Paris. It will|
finally dawn upon those who observe !
that there are other things to a hat |
besides trimmings.

Fig. 2. of which two views are
shown, is an American model in
royal blue and white braid. The brim
Is soft and beautifully draped, and |

| weight, very soft and of high

the whote make up of the hat shows
the handiwork of an artist In milk
linery. Folded velvet 1s thrust

through the brim at the left and ex-
tends across the back and disappears |
under the brim at the right side. Two
blue wings spring out of the crown. |
A flower hatpin holds the turbam in |
place, but is no part of the design.
This is a very commendable design,
and this is true of its modest price.

Nothing could be meore unpreten-
tious or more finished than a simple |
hat now much worn. Thisis of a dura- ‘
ble braid in burnt straw coler, faced
with black satin ribbon. The ribboa, L
bordered with braid, is lald in a scant |
flat rosette and finished with four |
“ears.” The crown is very large, but |
a model similarly trimmed, having a !
smaller crown, has been made and is
even more successful than the ort
ginal.

The American models are hand-
mede of rows of dbraid sewed to
gether. The braids are light ip

luster
There Is nothing rigid or heavy about
the shapes, and they are altogether
satisfactory.

JULIA BOTTOMLEY.

CONF?RM&TION DRESS.

The dress we show here is pretty In
fts simplicity. It may be made up in
white material A plastron is taken
down the center front, the bodice and
skirt joining it with a wrapped seam:
& strap of silk edges the foot of skirt,

of silk. The undersleeves are of lace
to match the yoke.

Materials required: Six yards 44

inches wide, one dozen buttoms, two
Fards lace, two yards silk

ORNAMENT FOR THE lN;TEP

Lace Insertion Is the Most Popular of
the Designs Sanctioned by
Fashion,

——

Instead of a lengthy embroidering
process on the stocking Instep, lace is
substituted as an insert. {

This work is usually done on the |
black or the white stocking, and the |
lace chosen is let in in a diamond-

Darrow diamond.

over lace, is basted upom the instep
just where it will show above the slip- |
pPer. A diamond shape is them out- |
lined with white thread, and over thia
is worked a solid band of overand-

inch wide.

This dome, the remaining flaps of
the lace, outside of the diamond, are
cut away and then the stocking is
tyroed and that part of it beneath the
dlaLmond of lace is clipped carefully
ou

If your work is well done, st
and lace will not pull awt.et ey

This is a lacy relief from the
latlon embroidery and will

beautiful for your friend, the
bride.

prove
June

For the Dressing Table.

A convenient set of three small
consecutive bags, which will prove
wonderfully convenient if bung beside
the dressing table, is made from a
yard length of pompadour, dresden or
plain sash ribbon divided into three
equal parts, folded into bag shape, the
sides overcast missing beads by
matching their color, if the selvage
and the tops equipped with sets of |
rather long ribdon hangers, which joia |
under a big rosette or a silkcovered |
cabochon. The same design may be |
used for a desk accessory for preserv.
ing special scraps of paper, by ms. |
king the triplet bags of chamois, bor |
dered with ribbon and decorated wity
the embroidered initials of the owner,
each bag compartment bearing a @if.
ferent letter.

CONCEAL JOINING OF LACE
Easy to Arrange, Though Much De-
pends Upon the Quality of Ma-
terial That Is Used.

It is possidble to join lace =0 the

much depending upon the kind of lace
and how it is used.

For a yoke or other solld surface

g
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| who = a minister of

shaped piece—a very elongated and |

The long strip of insertion, or all- ‘

over stitch in floss to match the |

stocking, and about an eighth of an 1

CHURCHMAN'S
STOMACH WEAK

Rev. Lapley Suffered Twelve Years
From It—How He Conguered It
You Also Can, Free.

Through an announcerment that he mw

I hin docal paper the Rev, J I\ ey
+a! Avondale Satkn, Trmingham A
learned that be could obtain & free trial

bottle of & remedy
tor the cure of Indi-
geathon, and & he
WAl interveblsd b
canse e wuRered
that way, ke wrote
for N e
dy was Dw»
wells 8y

un wur Apley,
the Methoadist Bypus
copal Church, and &
member of the Cen-
ral Alabama  Qune
!!' ?"h oo .h\\‘-‘\

fre tthe with .
resull that he was
very speedily cured

Wrsx Alice Nuorthrap

g ar any other suerer fram comet
lu:-. n, diresii v
headache and swch =1
Rave a free trial dotde sew?
prepald by farwarding vox
adfrves It i the pontdem

tasting, most efMective laxative ol vou
ever tried.  Droppists will s« vou tha

reoular botthes ut N cents or $1, and v

sults are guamMmnteed. A picture of Mm
Northrup, of Quiney, T, & cured patient
= presented herewdith YT there $8 any-

thing abaat voer case that you @'t en.
derstand write the dactor and ha :r'!"‘ ad.
vise you. The addrvas I3 De W R Chlde

| well, 3 Caldwell Bidg., Moaticella, INL

A girl isnt Mls s jowel de
cause she i= set in her ways

Many who wsed _‘.: maobe I cgare
wow buy Lewis’ Ningle Binder straght 3o

Poor Indeed.
Ella—My face iz my fortune
Stella—You destitute thing!

The Usual Thing,
Mra. Rangles—[ am always outspo-
ken.
Mr. Rangles—And 1 am generally
outtalked —Smsart Set.

Neither.
English Waiter—Which side of the
table do you wish to =it on, sir?
American Guest—I] prefer to sit on a
chair —Judge.

CUT THIS OUT X
And mall to the A H. lewis Madicine Cn,
St. Louls Mo, and they will send you free
a 10 day treatment of NATURE'S REME-
DY (NR tablets) Guaranteed for Rheu-
matism, Constipation, Sick Headache, Liv-
er, Kidney and Blood Diseasez Sold by
all Druggists. Better than Pills for Liver
lils. ItU's free to you. Write today.

Drain on Country's Resources.

In 1908, the foreign-borm popula-
tion of 136 per cent. furnished 156
per cent. of the criminals, 208 per
cent. of the paupers, and 295 per
cent. of the insane. Between 19 and
1908, the aliens in these institutions
increased 34 per cent

Tit for Tat.

Stranger (to prominent clergyman)
—1] came in here, sir, to criticise your
church management and tell you bow
it ought to be rua.

Prominent Clergrman (amazed)—
What do you mean, sir? How dare
you? Who are you, anywayr?

"l am the humble editor of the pa-
per you have been writing to"—Life

Something to Crow Abeut.

The Gander—Suffering cats! What
sort of! noisegerm has got into that
ridiculous rooster lately? His damn
crowing has developed into a coatimu-
ous performance.

The Drake—Why, he imagines he's
in the public eve since the production
of Rostand’s “Chantecler.™ i

A mera

One of the 3&;15 o"t’- the Midland
ailway, coming from Glenwood
Springs the other day, was telling a
young woman on the train how won-
derfully productive Colorado's firri
gated ground is

“Really,” he explained, “it's so rich
that Qirq’“:hg\ walk on it have big
feet. It t simply makes their feet
grow.”™ .

“Huh,” was the young woman's re-
| joinder, “some of the Colorsdo men

must have been going around walk
ing on their heads™—Denver Post
|

| Knew Her Latin.
{ “Defendam™ spelled the young
ster on the rear seat as the “rubber-
neck™ wagon was passing the Twenty-
second Regiment armory, at Broadway
and Sixty-eighth street. “What does
that mean, auntie®™
“I didn't quite catch what the gulde
said,” replied the old lady. “Oh, Mr.
| Guide, won't you kindly tell us what
| 1t says on that bullding™
“Defendum!™ roared the guide
through his megaphone, dividing the
word into three sections.
| “That's what it 1s,” said the old lady
| “A deaf and dumb asylum.™

|\ N
Children
Especially
Like

"tﬂlsﬁl“

The sweet,
flavour of

Post
Toasties

Crisp, fluffy bits of per-
fectly npe white corn—
cooked, rolled and then
toasted to an a; iz
brown.

Served with cream and
By B i O
dainty
whole family.

Give the home-folks a

treat.

“The Memory Lingers™
Pachages 10 and 1%
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