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GATEWAYU TO THE OC
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ALL ABOUT HAVRE # THE GREAT PORT AT
THE MOUTH OF THE SEINE

e

FRENCH STEAMER FROM NEW YORK ENTERING HAVEHE,

" e e g —

VRE, Frunce, BSept, 4-~I h“.‘
H‘cwea-n.l from England to France,

and am now in the City of Havre
the great port on the English Channel

@t the mouth of the Belne. This is one
of the most Important commercial points
of North Europe. It is the gateway from
the Atantic, not only to Paris and France,
but to SBwitzeriand and Southwestern Ger-
many, and for many classes of goods to

Holland and Belglum as well. It vies with
Marsellies as the chief port of the French,
and it is the chlef landing-place of the
American invasion. Last year about 4,000,-
"0 tons of goods were Joaded or &is-
churged here. ‘Three-fourths of all the
cottoh which we ghip to France comes to
Havre, and also the bulk of our machin-
ery, breadstuffs and notions.

The Big French Market.,

Eefore 1 describe Havre let me give you
bird's-eye glimpse of this land of the
French to shew you that it is wall worth
your conslderation in pushing your trade.
We are apt to look upon the BEurcpean
siates 23 comparutively emall, and the
uverage American does not reslize their
population and weaith.

Frapce s no six-by-nine province, elther
in ores or richness. She 18 ons of the
largest countries of Burope. Bhe is more
than four tlmes as big as New York or
Penneylvania, five times as big as Chio,
and over 20 Umes the size of Maryland
With 2 slogle exception, of Texns, we
kave no state 2s large, and none, I yen-
ture, which Is uniformly so rich in its
agricultural products. France has some
of the richest acll of Europe, and almost
every bit of it & good land. It ranks
next to Germany, Austria-Hungary and
Russia in aren, and its people ars the
thriftiest of the whole European Conti-
nent

French Farmers Are Rich,

The population of France is more than
/o, 00, or about hall as large as that
of the United States, It has oaly about
3,000,000 jess people than Great Britain and
Ireland, but there the country Is owned by
the Lords and the rich. It is on= of vast
estates, and the most of 1t 1s pasture rath-
er than _rulu:rated farms. Indeed, all the
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farm lands of the United Kingdom are
held by about 15,000 men. In France thers

4re more than 550,00 landowners, and | Franco-German War, the

the average holding s less than six acres,
The French farmers have always made
money. They know how to till the sofl
es well &, If not better than, any other

people on earth, and they till 1t g0 -well |

that they practically support snd feed
themselves. They ralse more than 200.

003,000 bushels of wheat every year, and

it i& only when thelr crop is short that
they have to import droadstufls from us.
About four men out of every 10 are en-
S2ged In farming, and it is estimated that
one-fifth of aill the French earnings come
from the soll. France grows more wheat
iz proportion to its population than any
Buropean oetion except Russia. Her land
has been farmed hundreds of years, but
by careful culture it etill yields far more
per acre than oure,

Intensive farming is carrfed on almost
everywhere. There are market gardens
soattered throughout Northern France
which ehip thelr products to England. I
#aw Joads of French vegetables in the
markets of London, and when I was at
Mapchester last Spring the ehips were
starting out for the Channe! Islsnds and
Northern Frances for new potatoes. About
80,000,000 pounds of potatces are annually

from Cherbourg to London, and

the first of the crop comes on as early as

:‘;bruary. the potatoes belng rulsed under
-

In all France it is estimated that mors
than 1.000,000 acres are devoted to market
gardening, and that the average yield per

| out thelr stockings and bought

millons more.” It was these same stock-
ing hoards that paid the cost of the
greatest pay-
ment ever made by one nation to an-
other. The cost of the war and of the
Indamnity amounted to more than $2,000,-
000.000. The government lssued bonds, and
the pemsant farmems of France brought
them,
Blnce then these stockings have again
become full, and, although France has a
pational debt of almost $7.000.000.000, it is
held by its own people. They receive the
interest, and they have milllons upon mil-
Hons to spend for what they want,
whether it be furnished by Great Britalin,
Germsany, America or themselves. The
people live as well as any people In the
world. They dress well and spend well,
and in wants they furnish a poseible mar.
kot 10 times es great as all China, with
its 500,000,000 people.

What the French Buy.

&cre s more than §157 per annum. Thers |

i an early vegetsbls farm of 180 ficres
near Cherbourg that brings in $14000 &
year. It is such culture that creates the

demand for our plows, cultivators and the
smaller farm tools,

Woolen Stockings of France.

The farmers of Frunce have always been
noted for thelr thrift. They are good cus-
tomers, becuuse they can pay for what
they buy. Nearly every peasant, man or
womean, has money in the savings bank or
in stocks, or hidden away somewhere in
an old woolen stocking.

When De Lesseps was pourlng miillons
into the Pamama Canal he was asked
where the money came from. He re-
pled: *“From the woolen stockings of

France, wim_u there are stl[l _l.:mndndu of guu;in. Thifatm h

Indeed, the French stapd high emong
the purchesing nations. Their imports
amount to over §,000,000 a day, or to more
thag $SS,00,000 & year. This is over H, -
000,000 more than our total Importations,
and the bulk of the money goes to ths

nations, although our trade iy

slowly and steadlly Increasing. It has
galned about $18000,000 in 10 years, while
the gain In Greet Britain and Ireland has
n 13 times as much,

One reason for this is that the French
areé in many things llks the Americans,
They show as much tasts iIn finlshing
thelr manufsctures gs they do In making
fancy hats and dressea; they are n race
of inventore, and hence American noveltiea
Are not In s0 great demand. They be-
leve also fn trade protection, and the
EOVvornment contracts often specify that
the materials used shall be of French
manufacture. Nevertheless, the market ls
& most valuable one, and one that ean bo
worked with great profit Something of
what is now being done will be seen as I
take you through the city of Havre,

A Look st Havre.

Havre Is a typical French seaport. JIta
sireets are wide, 1ts houses bright and
sunny, 1t has open places and gardens in

| the hesrt of the town, and its docks are

ETeal stome structures with all modern
convenlences for loading and dlscharging
as existed since the

days of the Romars, and It has always
been an !mportant commercisl center. The
United btates had a consulate here ng far
back as IS0, and today our consulste,
situated on the Place Gambette, in the
heart of the city, does about as much
business as any other.

Hevre now has about 130,000 people. The
town les right on the sea, with high-
lands on the east and the Beine on the
west.  In coming here from Southampton
my first sight was the abrupt cliffs on
the Jeft of the city, When we came a
little nearer I could see the masts of the
ships inside the docks and then the low
bufldings which border the shore. There
Is a series of fortifications with frowning
canon facing the sea which guards the en-
trance, and you steam In between great
atone quaya of docks, just wide enough
for two Atlantie liners to pass in or out
at the same time,

Fassing through, we found ourselves in
4 great basin which has five entrances to
other basins or inclosed docks. Indecd,
the docks extend onm and on with gate-
waya belween them permeating almost
cvery part of the city, ‘There are many
gcres of them, =0 made that the ships
can il right up to the worthouses and
discharge thelr goous, and so that goods
can be put upon the rallroads or on the
canals for all parts of France.

There is one dock in the very heart of
the town facing the Place Gambetta. This
iy reserved for wachts, and there were a
score of more of steam yachts lying in it
when I visited It this afternoon, Omne of
these belongs to the Baron Rotehschild
and another is, I am told, the property of
one of the Vanderblits,

Signs of the Amerliean Invaslion.

The first #ign I suw of the American in-
vaslon was one of the transatlantic lpers
coming In from New York loaded with
American petroleum, sgricultural machin-
ory and cotton. As we came to tho quay
I smaw a well-known brand of Akrom oats
advertised cn the walls of a bullding that
must have been a century old, and In
walking to the Hotel Frascatl I passed
an office In which an American typewriter
was clicking awny.

Later on I called at the consulate, and
in company with Mr. A. M. Thackara, who
Is Uncle S8am's reprosentative here, took
drive of several miles, golng from one
dock to another, and stopping at the vari.
ous places where steamers were unload-
ing American goods,

At tke trensatlantic quay we visited a
warehouse as large as any In the elty of
New York. It was packed to the tap
with boxes and bales from different parts
of the Unlted States I saw Amerlcan
plows unlosded from one of the Atlantic
lpers and outaide were reapers, mowars
and all sorts of farm tools of well-known
American brands, 'There was o large ship-
ment from the Deering Harvesting Com-
/any of Chicago; there were many Me-

ormick reapers, a quantity of wheels and
tungues in soparate packages, and alss
tome iron hay rekes to be run by horse
power,

Acres of Cotton,

At srother dock I found the wharves
coverad with bales of American cotlon,
There were many thousands of these, cov-
ering an area of several acres. They Were
Iying on the stones out {n the sun. The
cottou was poorly packed: some of the
bales wero open and the white wool
seemed to be bursting out In every di-
rection. I hear complaints everywhere
rbout the poor packing of our merchan-
dise, and upeclcll;‘ about the poorly
packed cotton. Complaints are common
et Manchester and Liverpool, and unfav-
orable comparisons are made as to aur
shippers and those of India and Egypt.
The custom officers were sampling the
bales while I passed through the cotton
wharves. They opened each bale and
took out a bundie in order to amsesa the
duty upon It. They did their work well,
but it seemed to me that the amount of
cotton removed Wus unnecessarily large.

The houling of the cotton from one part
of the wharves to another s done by
Percheron horses, flner thanp any horses
employed about the wharves of New York,
1 saw one hauling 15 cotton bales which
must have welghel on the average 0
pounds each, and I find that the usual
French logd for one horse Is from thres to
five tons. In the couniry one horse s
expected to haul at least three tons, and
this iz o throughout north France. Tha
horses are well kept and are apparently
no worse for such loads. They compare

OF INTEREST TO WOMEN

HOUSE-HUNTING FOR A LIVING w CHAPTER ON TOMATOES w TIMELY
| RECIPES w CONTINUED FROM PAGE 28

muneration If ahe shounld get them d&e-
#lrable tenants.

Before long her work grew compara-
tively easy. She became perfectly ac-
Quaint=d with muany parts of the ¢ity, and
tcould genorally tell where to go to find
{the required accommodations. Then she
{hes now many orders on hand, and can
wWork up a number at once.

This house-huntar never recommends a
(place untll she has persopally visited it
‘Ehe takes notes as she inspects, and
writes a full Jdescription of every houss
or apartment, noting not only the interior,
put the outiook, both rear and front: the
nelghborhood, and the names of the
‘pearest nelghbors. Oncs she has declded
©n & number of thoss which will most

sult & patron, she takes the writ-
/ Gescriptions to her in person, talks
them over with her, and tries tg maks
the houses which the lady will finslly
have to visit in person as fow as possible.

Her house-hunting succeedsd so well
that, this Epring, the woman opened =
new department in connection with her
regular work, namely, & “Summer resort
directory.” Here she caters mostly to
people of mors moderate circumstances,
to whom reasonable asccommodations are
& matter of Importence, snd who have
not the time or money to travel around
to pick and chooss for themselves.

In this department payment of a dollar
entitles anyone to detnlled and unbiased
Information about every resort on her
list. Sbhe not only gives the number of
hotels, the price and size of the cottages
for rent, amusements, fares, tralns to
end fro, ete., but Msts of the gueste at
the hotels during the last season. and
the numes of the principul cottagers werd
provided. As tho season progressed the
newspajer lists of people at present there
were kept on file. This season the wo-
man's list of resorts was not large, since
she would offer no place which she had
not personslly inspected. The success of
the experiment has encournged her to
contiue this novel directory next year,
however, In jarger form.

A CHAPTER ONX TOMATOES.

Half-p-Dozen Heclpes Whick Wil
Be Found Timely,

HE tomato which s now to be had so
perfect and so chenp 18 2 most de-
slrable vegeiable. You can make so many
good things with tomatoes. As a vege-
table to accompany roasts or fish they
may be served slewed baked, fried, scul-
Joped or raw. As a zalnd there are infinite
comblnations that make them a popular
vegelable from the time we get them at
three for & quarter wp 10 lats in the
season. when a box ean be bought for the
sume price. Then as sweet plokie pre-
serven, catsup and various rellshes, what
an addition to her store of Winter sup-
pHes the skiliful housewife can make by
& judiclous use of tomatoes. To peel to-
matoes, put them into a frying besket

end plunge them into hot water for three
or four minutes, Draln and peel. An-
other way is to place them in a hot oven
for about five minutes; this locsens the
skins 80 they readily ellp off.
Scalloped Tomatoes.

Butter the sides and bottom of a pud-
ding alsh. Put a layer of bread crumbs
fn the bottom: on them put & layer of
allced tomatoes: sprinkle with salt, pepper
and some bits of butter, and a very lttle
white sugar. Then repeat with another
layer of crumbs, another of tomato nnd
seasoning untl] full, having the top layer
of msiloes of tomato, with bits of butter
on each, Bake covered, until well cooked
through; remove the cover and brown
quickly.

Stufllfed Paked Tomnatoes.

Cut a slice from the stem of each and
scoop out the soft pulp. Mince one small
onjon and fry it slightly; add a gill of hot
water, the tomato pulp, and two ounces of
cold veal or chicken, chopped fine; simmer
slowly and season with salt and pepper.
Stir into the pan cracker dust or bread
crumbe enough to absorb the molsture:
takio off from the fire and let It cool: stuff
the tomatoes with this mnass, sprinkle
dry crumbe over the top: add o small
plece of butter to the top of esch and
bake until slightly browned on top.«

Fried Tomatoes.

Cut firm, lnrge, ripe tomditoes into thick
slices. rather more than n quarter of an
inch thick; semson with salt and pepper,
dredge well with flour or roll in cgg and
crumbs, and fry them brown on both sldes
evenly in hot butter and inrd mixed.

Tomnato Catsup.

Boll one-haif bushel ripe tomatoes, put
nride and when cool enough to handle rub
througk a sleve untll nothing but skin
remains, To what goes through add two
scant tencupfuls of sait, pbhout four table-
spoona each of pure ground allspice and
cloves and cinnamon, & tearup of sugar if
lked. SBpice and sugur should always be
added to taste. At the last pdd a quart
of cider vinegar, then return to the fire
and simwer for an hour; If the tomntoes
are wiatery, boll more than an bour; if
too thick, 4dd more vinegar. )

Preserved Green Tomotoen,

Take one peck of green lomatoes: slice
elx frish lemons without removing the
skins but taking out the =ecdn; put to
this quantity six pournds of common
white sugar and boll until transperent and
the syrup thick. Glonger root may be
added, If Hked,

Green Tomato Plekle.

One peck of green tomatoes; sifce In
half-inch thickness, sprinkie with salt in
inyers aa you put them tn your kettle: let
tham stand over night; turn off the brine,
cover with water, to which has been
added A cup of vinegar, and seald thor-
oughly: then draln them, Take a quart
of vinegar, three pounds of brown sugar,

A teaspoon etch of mustard seed allsplee,
cloves, cinnaman, ginger and pepper;
scald all together, then put in the toma.
toes and boll for 10 minutes.

DELICIOUS SWEET CORN DISHES.

A Combination With Tomatoes That
Is Recommended.

0 combinetion of flavors 1a more de-
lightful than green corn and toma-

toes, and now that the latter are to be
had large and ripe at low price, they may
be served together in a novel and Eppe-
tizing form. Either corn from the cob

Acoop out envugh of the interfor of large,

clently thick skin. To each half pint of
corn pulp (If corn is eanned, chop fine and

of pepper, simmer for 10 minutes, M1l Into
the tomato caszes, put a bit of butter on
top, put on o flat pan In &8 quick oven and
bake for about half an hour. If more to-
mato flavor Is llked, use a lttle of the
pulp, which should be reserved for a sep-
arnte dish. In this case add sugsr, and

be an improvement. Use only young, ten-
der corn and rich, ripe tomatoes.
fireen Corn Pudding.
Baked brown and served hot with roast
meat or powitry. the corn, young and
;mn-r chopped fine If canned, or grated
rom
Qlsh: To a pint of corn pulp allow the
same of milk, four beaten egge a emall
teaspoonful of salt, a dust of PeEpper, a
teaspoonfal of sugar and a ittie chopped
parsley, if Uked. Bake half an hour in
& buttered dish. To vary this dish, add
another egg to the above, and bake in
buttered cup stood in a pan of water:
turn out and serve with a cresm sauce

or with tomatoes In any way preferred.
Those who have not tried choppling canned
corn before using will scarcely believe the
improvement In tenderness it makes: also
8 wise use of sugar elther with cormn or
tomatoes adds richnesa. its presence
should, however, never be detected.

Falry Corm Bread.

Made with green corn, baked In 2 dish
and served in Hght, puffy siices, the fol-
lowing s 4 dulnty breakfast or luncheon
dish. To each cupful of corn pulp
(grated or chopped) allow a cupful of
milk and cook for 10 minutes in double
boller; remove and sdd a tablespoanful
of butter; beat two eges separately, etic
i cup of milk in the yolks, mix together,
then sif In n cupful of vellow corn moeal
mixed with a teaspoonful of baking pow-
der, beat well, and just before pouring the
whole Into & buttered baking dish, stir
In the stiffencd whites. Bake three-quar-
ters of an hour in a steady oven.

Delictous Home-Made Syrup.

Every one knows that the flavor of lem-
on with sugar !s delightful with hot griddis
cakes, and this fact may be utilized If the
syrup jJug is found empty just at meal

time. A cheap and deliclous home-made
article may be made In & few moments
thus: Boll together until siightly thick
half a pint of granulated sugar with
quarter the amount of water, siim, then
2dd a tadblespoonful of dbutter, the carefully
grated yellow rind only, and the julee of
& large lemon. As soon as the butter
melts, stic well and merve. A ilttle stick
of cinnamon bolled with the sugar and
water (from five to eight minutes) and
removed before serving, is § mnice addl-
tion when used for waffles,

Onez of the most Interesting members of the
party of Boers with the Genersls who went Lo
England and bave been over to see Mr. Kruger
on the Comtinent was little Louis Botha, the
boy of 11, wko has probadly seen more fight-
Ing than any other human belng of his age
The child Is called the “"boy veternn,” and has

' just been placed in school at Brussels, where

ripe, even-sized tomatoes to leave a suffi- .

remove hard parts) add half teaspoonful |
of salt, two tablespoonfuls of milk, a dash |

unless tho corn is very sweet, a lttle will |

the cob, the following Is a perfect |

|

]

i talke _Eu!l.-h perfectly.
or & ténder canned- variety may be used. |

overybody takes him for an English boy. He

ACRES

OF COTTON ON HAVRE DOCH,

favorably
Shire
my
will

and
in

with tha Clydesdsle

horses which I described
teilers from Liverpool, and they

haul about ws large Joads.
The sireets along the Havre docks
are paved with cobbles, and as far
as [ can see they are no better than sim-
flar streets In New York. In the coun-
try the roads are macadamized, You can
drive for hundreds of mlles and not find a
rough place, so that the horses can haul
great loads.

Nearly all the haullng here 1s done upon
one-horse carts. If there is a4 second horse
it goes in front of the one In the shafts,
three and four-horse teams sometimes be-
Ing 8o hitched up tandem. The carts have
flat beds about 15 fect long and three feet
wide, with phafts about half the thickness
of telegraph poles. The ghafts are on
hinges, and the loads are raised and low-
ered by means of a windlags where the
shalfts join and on the left of the cart,
This windlass slse binds ropes about the
loads to bhold them on. The whesls are
about as high as the hind whoeels of a
farm wagon, and the average cart liself
will welgh, 1 should think, about a ton.
All welghts are estimated In kllograms,
and I was shown loads which 1 was toid
welghed as much as 5000 kilograms hauled
by one horse. It Is roughly estimated
that 1000 kilograms equal one ton.

Some Queer American Exparts.

Among the curious exports I see here
are dried apples from New York and corn
ol pake from Chicago. The dried apples
are used for making French clder and are
brought here from America for that pur-
pose. France takes something ke 11,000,-
pounds of such apples every year.

The clder made from them s sold at all
the restaurants and cafes. It costs but a
few cents r glass, and 1s better than any
bard cider I have ever tasted In the United
Btates. The corn oll cake Is n refuse of
our Indlan corn after the oll has been
squeezed out of It. It s used for feeding,
as ls also American cotton seed meal and
oll cake, The corn cake I saw came from
Chicagn

Another of our.quesr exports which s
now coming to Havre I8 Camembert
cheens. Thie {s surprising to the French,
for they conslder this cheese one of their
speciaities, and It {8 only within a few
miles of this port that the most of thelr
product Is made

Havre is one of the largest wood mar-

kets of Europe, 1 saw vast quantities of
wood of all kinds during my trip about
the wharves. From one ship they were
discharging mahogany logs about 30 feet
long and two feet square, and from an-
other they were taking off vast quant!i-
tleas of logwood for use in the dye fac-
tories of France., 1 saw considerable
American oak and pine and Consul Theack-
ara tells ma that such shipments might
be greatly incremsed {f our people were
more careful In thelr sawing. The French

cabinet-making of wood which is
inches or mote (n thickness. Owing to
our poor sawing, the American wood
ofter arrives u shade under thig size, and
Ithﬂ man who orders [t has to pay the
duty., The resuit Is he stops at one
order. There 18 also a good demand for
our cak boards and planks, provided they
are sawn to the right thickness, but at
present the Austrinn wood lo crowding
the American wood out because it 1is
better peasoned and more carefully pre-
pared.

American Machinery in France.

I am surprised at the amount of Amer!-
can machinery 1 see about the docks,
The warchouses are full of it and the
streets outalde are blocked by it. In nd-
ditlon to farm implements there nre
packages of carpot-sweepers, mentgrind-
ers and lce-cream freemers. There are
also large Importations of electrieal mu-
chinery, and within the pust few years
the Westinghouse Company hus estab-
lished a faoctory at Havre to supply the
French market. It has a large bullding
on the edge of the city where a number
of bright young Americans superintend
the Frenchmen who do the rough work.
The company has a French name, being
entitled the “Soclete Industrielle d'Elec-

eight

| tricite, Procedes Westinghouse, ™ 1ts
| capital s 10,000,000 frapcs or about 3.-
| 000,000,

How to Work the French Market.
During my ride about the wharves with
Consul Thackara I asked him to glve me
some points for American shippers. He
replied that the market I= not properly
understood by more than 5 of our lead-
Ing American firms

“These flrma'” sald Mr. Thackars,
“have theroughly studied the subject
They huve thelr own agents on the

ground and have systematized thelr bus!-
They

customs laws pesmit the free entry for )

pack their goods as the French want
them, and are willing to accept the usual
terms of credit, The French have been
eccustomed to receiving such terma froms
the Engllsh and Goermans, and if Ameri-
cans will not give the same terms they
refuse to deal with them. The averaga'
American wants his money o advance, or
on receipt of the goods, but this will not
do In the majority of Instances here,

“Many of our shippers are sending cata-
logues of machinery and other American
pridducts printed In English,” continued
Mr. Thackara. *Such catulvgues go into
the waste baskets, for the average custo-
mer cannot read them. They should
printed In French, and all measures should
be in the French metrle system, and prices
preferably In French money.

“Some af our houses are sending travel-
ers Into Framnce. This Is very well If the
man understands the French language, 12
not, he had better be kept at home and a
French agent employed. An agent should
not be expected 1o cov iny more terrl-
tory here than he would be required to
cover In the United States, snd when for-
nle are emploved, representatives
home officen should visl

I

s

» i year. 1 don't think our
pers apprecinte the pos ties
French market. These e
de3l of money every year for [fo
goods, and the bulk of thelr Import
from other parts of Europe. American
goods are popular, and v Ameri-
can machinery and Ameri I hopo
that there will be & great # in our
trade with France with the redss ln our

shipping. and that we will now regularly

see American ships In this harbor. At
presint we get quantities of American
goods, but they all come rearels under
forelgn fiags. I have been t ive here for
five years, and I bave meen anly threo
American fings fiving from American

steamers during that time.™
The Fort of Cherbhourg,
In closing this letter 1 will say a word

about Cherbourg, the French purt whera
| the Ameriean ILine, the rth German
Lloyd, the Hamburg-American and others

of the big ocean
way to New York

stonmer;
It Isn

stop el
wn imporiant

commercial point., belng » more than
a port of eall for passengers. It 1s a mill-
tiry and naval station, nnd will alwavs
be such. Havre ls the chief businesa port,
and it will contlnue to be our gateway to
France. FRANK G. CARPENTER.

(Copyright, 1802)

THREE FABLES BY GEORGE ADE

HOUSEHOLD MUSIC w THE WOMAN WHO STUDIED HER HUSBAND w THE
RESCUE LEAGUE THAT FAILED

NE Evening a little Flock of Our Best
O FPeaple got together at the Home of
a Lady who Invariably was first
over the Fence In the Msd Pursult of
Culture. She loved to AAll her Front Rooms
with Folks who wore 7% Huts and read
Norweglan Novels that no one else ever
heard anything about
On the Evening already mentioned she
had a Cluster of Genluses on hand, They
were expected to Talk for a couple of
Hours, sn as to work up an Appetite for
Neapolitan Ice Cream and Lady Fingers,

In the course of time they got around Lo
the Topic of Modern Music. All agreed

-

SMART AUTUMN HATS,

that the Musie which seemed to catch on

with the low-browed Publlc was exceed-
Ingly punky. They rather fancled *“Par-
sifal" and were willing to concede that

Vogner ginde good In Spots, but Mascagnl

they branded as a Crab. As for Victor
Herbert and J. P, Sousa—back to the
Water Tanks!

A little Iater In the Came the Conver-
satlon began to Bag and It was suggested
that they have Something on the Plano,
They gathered around the Stack of Music
and then Vognor went into the Discird
and Puccinl fell to the Floor unnoticed
and the Classick did not get a Hand, But
they gave a Yelp of Joy when they spotted
& dear Nttle Cantata about & Coon who
carried a Razor and had trouble with his
Wife. They sang the Chorus 38 times and
the Young Lady wore out both Wrists
doing Ragtime.

Mornl—It le proper to enjoy the Cheaper
Grades of Art, but they should not be
formally Indorsed.

——

Of the Woman Who Made a Stady of

Her Husband,

NCE there was a Woman who enter-
O tiined her Friends by dellvering Lec-
tures on the Insect seated at the opposite
end of the Table. )

To the General Publle this Husband was
& plaln everyday Scrub without any Char-
acteristie Tralt of any Particular Kind, ae
our old Friend and Roommate,
bert, would have expressed It

The Woman who had to put up with him
seven days n Woek had found out a great
mafty Things about him. S8he could tell
at least a thousand Anecdotes to prove
that he was the most eccentric. absent-
minded. cateless, short-sighted Ninny that
ever committed Matrimony. Nearly every
Hemark that was made suggested to her
a little Story regarding one of Henry's
Star Breaks.

Henry always forgot to mall any Letiers
glven to him. Henry was a Noodle when
It came to matching Dress Goode Henry
alwnys allowed the Butcher to give him
the Short End of it. Henry wis n Mark
for Book Agents. Henry would be lost
if he dldn't have some one to put the
Studs In his Shirt and lay out his Clothes
for him. Henry couldn't remember Two
Minutes where he had put anything. Henry
wae forever bringing most peculinr Peo-
ple home to Dinner. Henry had the tack-
fest lot of Friends she had ever peon.
Henry had been Engaged at one time to
the dizziest-looking Thing. Henry seemed
to be a perfect Blave to Tobacco. And
80 on,

The Horrible Example would sit and

Lsten to these Disclosures and he would |

gradpaily wither away until he felt about
Four Pounds lighter than Smoke. One
Evening after she had publicly dissected
him and turned the Strong Light on sll
of his Idiosynorasies old Henry revolted.
“I msy be an Onion and I know I'm
feebie-minded, and I suppose I need n
Guardian,” he sald, rumpling up hin Hair,
*“but you want to remember a few Things.

Teu jumped eclght feet to nall me when
I slipped you the Proposition. And this

Mr. Gil- |

tottering Intellect hns managed to fix you
up with more Tallor-Mades and Pletura
Hsats than your whole Family ever saw
before.*

“Why. Henry Du she exclalmed, “I
do boelleve you are peevizh. Ir 1 talk about
you all the time it Iy becnuse you are all
the World to me. [ haven't a Thought of
any one else. A Woman onn't really love
& Man unless she gives him a good Dig
every two or three Minutes'

Moral—The Hushnnd who
should feel Encournged.

— et
Of the Rescue League That Never
Materiallized.
EYERAL Ladles of the Dun and Brad-
street Arlstocracy
tation one Day
glorious Movement
arganized to 4o G
break In unless
ns Hickory Nute.

One I n gvnuine Philanthropist ap-

peared at a meeting of the Club and pat

r

Is Toasted

recelved an Invi-
to chip In on o new and
They had a Httls Club,
], and no Woman could
Fearis were as large

in & hot Plea for some persecuted and
neglected Children that he had Intely dis-
cover |

“l know that you are sitting up Nights
trying to think up Schemes for helping
the Ilumb lmals and the Walfs, and
that is why 1 desire to put you next to
HOm r lHttle Tikes who are being cut

out of neariy All that makes Life worth
Hving for the avernge Kldlet. We have
his cruel City a lot of Children
er had the Fun of gettlng out in
mnt Lot and playing House with a

Store Box and some broken DMshes. They
pever ran Barefoot g0 that they could
squidge the Mud between thelr Toes, the
one True Pleasure on ¢h the Gods have
wy Price. They never went
thelr lives and the poor litile

went swimming In a Crick and
nty Wardrobes tled into Hard

! unhappy Children o
1 reler are confined In large Stone
where they are condemned to a constant

as=zoclation with frozen-faced English Ser-
vants and the Governess who zot the
sition bernuse she was a Chromo. The
Gripman's Offspring may watch Mother
hang out’ the Wash and Futher sall
by on the down-town Car, but the Lit-
tle Ones for whom I am pleading get
a peek at thelr Parents about once per
Week and in preparation for this Ceremo-
nial they are dressed up until they can’t
=it down.

Po-

see

They never play Hookey be-
csuse they are not permitted to go near
the Publle Schools and the History of
the Unilted Biaten is locked away from

them for fear they may find out that all
Kids are created equal. [Unless we do
something to  rescue these unbappy
Youngsters, I fear that the Girls will
Erow up with a perverted Preference for
busted Princes and the Bovs will sttt
around all their Lives, apologizing for

thelr Native Land.”
That was the End of the Bpeech, for
he was the only one left in the Room.
MORAL: The Rescur Movements neve
er begln ut Home.
(Copyrighted, 1%2.)




