
"MAKING FACES" IMPROVES FACES

Develops the neck and loirer fnce.

YOU want to improve your face,
IFroako faces. This is the best way to

treat It to upbuilding physical cul-

ture exercises.
It sounds simple enough and silly

enough. But It Is neither. A short trial
will prove that the right kind of faces
cannot be made in a Jiffy, although, with
a little patient practice, they can 'be exe-

cuted. "While you are practicing you will
feel the facial muscles being stretched
and brought into play as they have not
been in years. This should convince you
that physical culture for the face by
making faces Is not so ludicrous as it
would seem at first blush.

The benefits that accrue to both men
and women from making the faces here-
in described 10 or 15 minutes a day, either
upon rising or before going to bed, are
manifold.

They will round out and naturally fill
emaciated, thin and hatchet faces. Sunk-
en eyes, hollow cheeks, and noses

thin between the eyes will dis-

appear.
They will reduce to more perfect out--

INTE-RES-
T WOMEN

EVENING IN MOST SHADES AND MOST
TRIMMED sF FROM TWENTY-EIGH- T

color it la seen on the most elegant of
the French importations.

Not the least charming features of opera
raiment is the muffling in which fair
woman envelopes her head for the short
street run.

This, to Insure the safety of the elab-
orate coiffure as well as becomlngness,
must be of some airy textile, such as lace,
chiffon, tulle, or net, though many box
owners wear hoods, whose
solidity is no drawback to, their charm.
These are attached "to long circular capee.
with wadded silk or fur linings; or, if
the wearer is a young girl, the hood may
be eeparate from the wrap, with the
wadded lining turning over to form a
simple face-borde- r.

The gauzy head mufiilngs are com-
monly in squares, in the dimensions of
the usual Uberty neck muffler. Feather
and flower edges appear on the chiffon
ones, which coquettish borderings frame
a pretty countenance seductively and add
something to the warmth of tho ends
which are wrapped around the throat

Other thin head scarfs display silver
or gilt spangles, and when these match
the costume white with white and black
with black the effect is bewilderingly
beautiful.

More than ever is it the aim of woman
to consider primarily her looks, and any
thing which tends to her beautiflcatlon is J

accepted with open arms. With this state
of things, styles which have no other vir-
tue than novelty cannot exist long; and
having run their brief career they come
to the usual finish bargain counters.

And here let us tarry a moment, for
Christmas is over, and all the shops have
caught the bargain fever. Everywhere
one sees things which, at the beginlng
of the season, were often three times the
price now asked, and here and there
something really desirable may be picked
up.

First among these thngs may be reck-
oned the sets in gray squirrel, which a
panic of fear, lest this skin should not
be worn next season, has greatly reduced
in price.

A long stole collar, finished with three
fox tails, and a "mHHner's" muff the
flat sort with shaped flounces at the open
ings composes one of the prettiest of
the squirrel sets. Originally $75, the
price of this is now $40, and such fur
nlshings would give a look of splendor to
the plainest gown. The' flower hats have
also fallen much In price, many $25 models
now going for $12, while a street gown,
which was once $50 or more, may be had
for $20 or less.

The price asked for the bargain does
not alone depend upon freshness of con-
dition, or splendor of materials. The use
fulness of the garment and tho popular-
ity of the model are the main things con-
sidered, so that elaborate finery and the
plainest wear may often be found in the
same heap.

Two pretty reduced gowns, shown by a
good .Broadway firm, offer pleasing sug-
gestions to the woman needing a useful
street suit. Made in pale brown cloth,
the skirt of one has a drapery effect over
two deep flounces. Brown soutache out-
lines the uneven edge, as well as the hems
of the flounces. The same trimming also
shows on the bodice, which Is made with
double basques. The sleeves are In long
puffs, beginning under a close shoulder
cap and ending at tight braid-trimm-

cuffs.
With this frock a brown cloth turban,

with a Persian lamb brim, and a lamb
collar and muff, will be found stylish ac-
cessories.

The second dress is of blue and black
boucle, with broad-ta- il trimmlnga The
skirt has a box-pleat- front and a foot
border of the fur, which, on the Jacket,
overlays a deep collar of the boucle. A
slashed Eton "in two sections, the odd
little coat is made even more unique by
wide, double sleeves, which suggest the
sentimental arm coverings of long ago.
These are also slashed and trimmed, like
tho rest of the garment, with black bono
buttons in groups of three.

Bits of embroidered trimmings and
and braids, In many decorative va-

rieties, are seen among the bargains of
lesser consequence. These decorations, in
more or less quantity, embellish the gowns
of the hour, and, with careful selection,
one may make even such fragments do
styUsh duty. For example, wide and nar-
row braids axe put together, fancy and

Fills oat liolloir eyes and takes avray puffs.

lines faces burdened with superfluous
flesh. Double chins, puffy eyes, and
flabby, down-hangin- g cheeks cannot exist
long on the fat-fac- man who makes
faces.

They will keep the eyes bright and ward
off artificial

They will prevent wrinkles, that old,
careworn look, pimples and other skin
eruptions.

They will do away with excessive pale-
ness among sedentary people and easy
blushing among those who have that em-

barrassing trait. Muscles healthily
thickened by exercise and under control
will not permit blood to rush suddenly
to the surface as readily as thin, flabby
and practically resistless and powerless
flesh.

The chewing muscles will be made
stronger and mastication materially
aided, which. In turn, will contribute to
better digestion and assimilation of food.

Because the facial muscles will be filled
with a bountiful supply of fresh blood,
wounds will heal more quickly and bo
less likely to leave scars as ugly re-

minders.
The nose will not bleed readily, the
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plain, round and flat. Then the tiniest
bits of tinted embroidery or heavy lace
will do for a fancy stock, this detail
rarely matching the bodice with which
it is worn.

Buttons, too, provide charming orna-
mentation, if too many are not used; and
some of the handsomest of the season's
buttons can jiow be bought for a song.
Smoked and white pearl are desirable
sorts, especially II they are largo and
shanked, as, in limited numbers, such
kinds are put on all the new shirtwaists.

For a smart bodice in silk, lace or vel-
vet, the gaily flowered pompadour but-
tons are most embelUshlng. But at tho
most six only should be used two fasten
ing the postillion to the belt at the back.
two closer together at the front of the
belt, and two on the stock or vest

MARX DEAN.

CHEESE SAVORIES.

Several Ways of Slaking: Digesible
Winer Disuse.
cheese is particularlyCPOKED In cold weather and tho homo

caterer need not deny It to those of deU-ca- te

digestions, if she will keep at hand
bicarbonate of potash, which, if properly
used, is as simple as the better known
bicarbonate of soda- - A few cents' worth
will servo for a long time and it may be
bought at any druggist's. Though prac-

tically tasteless it works wonders in
Welsh rarebits and their ilk.

Family Fondn.
To quarter of a pound of grated cheese

add half a cup of milk, in which is dis-

solved enough bicarbonate of potash to
cover thinly a nt piece. Season with
a teaspoonful of mustard, a saltspoonful
of white pepper, a .pinch of cayenne pep-

per, the sixth part of a grated nutmeg,
a tablespoonful of butter and two of
flour, the Tatter well dried in the oven.
Heat carefully, stirring until tho cheese
is dissolved and the mixture resembles
thick cream. Have three eggs, well beat-
en, in a bowl and stir the hot mixture
gradually Into them. Now pour the
whole into a shaUow pan hot enough to
"sizzle" the teaspoonful of butter that
must first be spread over it Bake or fry
until the mass looks like a smooth cus-
tard. Ten minutes on the top shelf of a
hot oven should be sufficient time. If
cooked over tho fire, run a knife once
or twice to the center of the pan to pre-
vent burning by allowing the hot butter
to run down. Remove "the fondu as soon
as thickening begins, as, once it is thor-
oughly hot through, it will cook Itself.
Careful watching in the second cooking
makes Just tho difference between a
leathery horror and a creamy, semi-
solid dainty that Hterally melts In the
mouth. A

Fonda Par Excellence.
This depends for Its success upon the

crumbs of a light positively stale loaf
of bread. Dried and sifted crumbs, used
for deep fat frying, will not answer.
French, bread, at least two days old, is
good "and the remainder, dried in the
oven and rolled and sifted, should be re-
served for top dressing, or deep frying.
Rub together a cupful each of crumbs
and grated cheese. Season as for family
fondu, mix with the three beaten eggs
and half a cup of milk, and cook In in-
dividual dishes or in the ordinary pud-
ding dish. Omit flour.

For a fondu the eggs should be well
beaten, but not separately. The extra
puffing up, produced by the stiffened
whites stirred in at the last, subsides be-
fore serving. To produce this "puff."
the cheese must be "over-toast- until the
surface is air tight and leathery. In this
case even the potash fails to make it
digestible.

If a Welsh rarebit is to be tossed to-
gether in a hurry and there Is no milk
at hand, the bicarbonate of potash added
to water at the rate of a quarter 6f an
ounce to a pound of cheese wlU produce
the desired custard-Uk- e result v

Cheese Scallops.
Easily and quickly made and suitable

for a dinner party "remove," for a coun-
try tea on a cool evening, or for some-
thing hearty for supper when guests ar-
rive tired after a journey by train. If
not convenient to bake in Individual shells
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face will not become oily when its pos-

sessor gets angry, and the frequently
seen greasy face, usually caused by too
much eating, will give way to a clean,
clear skin.

"Women will not find It necessary to
resort to rouge and other accessories of
the toilet to get "peaches-and-cream- "

cheeks, cherry-re- d lips, sparkling, dancing
eyes and charmingly contrasting facial
lights and shadows.

These facial exercises also develop the
neck and throat. They take away scraw-
ny and bony necks and leave behind necks
that are beautiful in decollete dress. By
strengthening the throat muscles, that
part of the body Is better guarded against
all the ills peculiar to It

The faces made work all these benefits
by causing large supplies of blood to be
sent all over the face and neck, the blood
building up and burning away wherever
necessary. It fills out tho thin face; it
carries away superfluous and encumbering
flesh on the fat face; and altogether It Im-
parts new energy and power to all part3
of the face.

In brief, whoever makes these faces will
be blessed with features that are full of

PERISHABLE ELABORATELY
CONTINUED

SUISTDAY

tho whole may be cooked in a pudding
dish.

Make sure that the bread used is light
and positively stale, and then, after
browning a small cupful in the oven,
pour over it a pint of hot milk. When
cool the bread will be swollen and ready
for a well-beat- egg, a teaspoonful of
melted butter, and six tablespoonfuls of
dry, grated cheese, preferably Parmesan;
stirred in with pepper and salt to taste.
Put sifted crumbs mixed wltlnegg on top,
bake Blowly llko custard and servo when
brown.

OTHER RECEIPTS.
Fairy Batter Padding-- .

A delicious dish in 'the dessert Une Is
a light, hot batter pudding. When rightly
made It literally melts In the mouth.
Measure 12 tablespoonfuls of flour after
sifting; then sift again with a teaspoon-
ful of baking powder and a small one of
salt Beat four eggs, without separating,
until very light Before mixing to a bat-
ter with a quart of milk, butter a three-pi- nt

oval baking dish and see that the
oven Is of a steady heat, as If for baking
bread. Now make a smooth batter with
the milk, stirring in the eggs last, and
bake about one hour. The pudding will
rise with a brown crust on top, and, by
the slow baking, the sides and bottom will
also be crisp and brown, while the interior
will be tender and light Servo directly
from tho oven, with fruit juice slightly
thickened for sauce. No other sauce will
take the place of this. When the supply
of extra Juice, canned for this very pur-
pose, is exhausted, evaporated cherries
soaked over night and well simmered In
the same water Is an excellent substitute.
The cherries, after giving out all their
goodness, are only fit to throw away, but
tne sauce even then Is very inexpensive.
This recipe has never been
known to. faU.

Celery Greens.
In preparing a bunch of celery to be eat-

en raw, do not as it the manner of some,
threw tho outer and tougher stalks and
all the leaves into the garbage pall. The
curative properties of this popular esculent
are too little known. Brain workers and
those whose daily life tells severely upon
the nerves should eat freely of celery. It
also acts beneficially upon the blood.

Wash the "refuse" stalks clean and
scrape off the brown and yellowish
streaks. Cut into half-Inc-h pieces, re-
serving all the best leaves for cooking.
Put the cut stems on to cook In boiling
water and let them stew one hour. Then
add the leaves and continue the cooking
20 minutes longer. Drain and press out
the water. Bait, to taste. Add a little
sugar, a tablespoonful of butter, rolled
in flour, and a few spoonfuls of cream.
Return tcthe fire and stir one minute, or
until very hot Servo in a deep dish.

Steamed Brown Bread.
Sift together twice, to make sure of

thorough mixing, a cupful of rye flour,
one of white cornmeal, one of graham
flour, one teaspoonful of salt and one
heaping teaspoonful of soda; add a cupful
of molasses and two cupfuls of sour milk.
Mix thoroughly, and pour into a round
mould with a close top. It should be two
thirds full. Butter tho cover, fix it on and
steam three hours keeping tho water
about halt way up the mould.

Dip the mould into cold water, holding
it there one minute, to make the bread
auiinK. irom. tne siaes. iavo ready a
folded napkin laid upon a hot plate. Re
verse the mould upon this and turn out
tne bread carefully. Send to table warm
ana cut In horizontal slices.

A Good Winter Salad.
Boll large, smooth beets until thorough

ly cooKea ana scrape off tho skin. With
a small spoon scoop out the insldes of the
beets. Let them get perfectly cold. Chop
up half of the best centers and mix with
them as much minced ham or tongue
and choped parsley. Season with salt andpeper and put the mixture back In the
beets. Set the beets on lettuce leaves
and pour a mayonnaise dressing over all.

HOUSEHOLD HINTS.
Spray for House Plants.

Dissolve a bar of laundrv snnn oivn
fine, in a quart of lukewarm water. Set
ever tne nre ana Dring to a gentle boll.Keep this ud for 10 mlntitr. ThIta n
the table, away from the stove, and add
two quarters oi Kerosene to tho mixture,

Tf ' Good for the central portion of the face.

vitality and power of constant attraction,
because everybody likes to see a human
being who Is "the picture of health."

Exerclso 1 For developing the muscles
of the neck and tho upper part of the
breast there is no better exercise. Among
the muscles affected are those which join
the face at each side of the lips, and from
there spread over tho front of the neck
and clear across the breast. Therefore,
whenever this exerclso Is executed tho
wholo chest Is raised up considerably. It

f also removes 'wrinkles from tho forehead
and around the eyes, and makes the Hps
stronger and more pliable.

To do this exercise, first open the mouth,
draw down the corners and wrinkle up the
forehead, all as much as possible. Then,
holding the position, put thjaws firmly
together (figure 1) and hold until weari-
ness comes.

It Is bettqr to do this and all the other
exercises gently at first. Increasing the
tension and energy with practice. In this
way paTtlal rupture of small facial blood
vessels will be made Impossible. A care-
ful study of tho Illustrations will aid ma

gradually beating all tho while with a
Dover or other egg beater. It should be
as thick as mayonnaise dressing when
done. Keep In a cool place. In using,
dITute one cupful with two gallons" of
water. It will be almost milk white.
Spray the plants infested by aphldae, red
spiders or other greenhouse pests with
this. The recipe was given by a celebrated
florist and may be depended upon.

To Re-Ena- a Bath.
To a bath buy proper bath

enamel. The ordinary kind will not stand
hot water. Wash the tub thoroughly with
hot soapy water first and rub all over
with sandpaper to make the surfaco
smooth before using the enamel. Heat
tho enamel slightly by standing tho tin
In a bowl of hot water before using. This
thins It and it is easier to apply evenly.
It wUl need two or three coats, and each
must be allowed to thoroughly dry before
tho next is applied.

A Ironing: Lace.
Always lay a piece of muslin over fine

lace when ironing; it should never come
in direct contact with the Iron. Crochet
tatting, guipure, and Irish laces should
never .be Ironed at all, but placed on a
board covered with flannel, pulled into
shape, every point carefully pinned down,
and left till thoroughly dry. Pull It gent
ly with the fingers if it seems stiff when
dry.

To Clean Wall Paper.
First brush the walls thoroughly; then

take a two-pou- loaf of bread at least a
week stale, and divide it Into 'good-size- d

pieces, each with a piece of crust on one

side. Holding a piece by tho crust, wipe
the paper downward from the top, but
never work upward or across. The dirt
from the paper and the crumbs will fall
together, but you must rub very lightly,
or you will only rub the dirt in.

An Omar for Ladies.
Look at the Shopgirl all about us "Lo,
The "Wages of a month," she says, "I blow

In to a Hat, and when my hair Is waved.
Doubtless my Friend will take .me to the

Show."

And she who saved her coin for Flannels red.
And she who caught Pneumonia Instead,

Will both bo Underground In Fifty Years,
And Prudence pays no Premium to the dead.

Th' exclusive Style you set your heart upon
Gets to the Bargain counters and anon

Like monograms on a Saleslady's tie
Cheers but a moment soon for you 'tis gone.

Josephine Dodge Daskam, in Harper's for
January.

Helps mastication and fills out the chocks.

terially to correct performance of the ex-
ercises.

Exercise 2 This, the opposite of the for- -'
mer exercise, pulls up the lower part of
tho face and draws down the muscles
above the eyes. By stretching the chin
muscles it takes away double and fills out
hatchet chins. By concentrating numer-
ous muscles around the eyes, it broadens
noses that are too thin between the eyes,
and fills out sunken eyes and takes away
puffs.

Starting with the mouth shut, thrust
out the lower jaw as far as possible,
and, while holding It there, draw the low-
er Hp and adjacent muscles up toward
the nose. Try to make tho Hp touch
the tip of tho nose. Bring all the mus-
cles around the shut eyes as close togeth-
er as you possibly can. Then try to open
the eyes (figure 2).

Exercise 3 Close the eyes and contract
tho forehead, elevating the eyebrows as
much as possible. Open, the mouth as
wide as you can and try hard to close tho
Hps over the opened Jaw3 (figure 3).

All of the muscles in the central part"
of the face in the line of the nose are
stretched and developed. The exercise

LESS THAN
NOT 1825

This article, from the pen of Mis. M. E.
Shafford, of Portland, was contributed to
American Kitchen Magazine:

ODERN research In the cause of
history and science has collected
material evidence of a civiliza

tion antedating the Dark Ages, and equal,
in many respects, to that of our own.

The art of cooking attained a very high
degree of development in Greece during
the Attic Age. It was considered a school
of higher philosophy and not a mere
trade. It has been characterized by the
customary rise and fall In tho course of
Its evolution.

The methods of the Pilgrim Fathers
were crude and primitive in the extreme.
John Winter, writing to his friends in Old
England In 1634, sent the following quaint
description of his home in Maine:

"Tho chimney is large, with an oven in
each end of him. Ho is so largo that we
can place our cyttle within tho clavel
(mantel) piece. We can bako and brew
and boll our cyttlo all at one time In
him."

We can readily accept the inference that

GOOD GOWNS.

glowing fireplaces centered all the good
cheer and domestic life that could be
found in a New England home.

The 17th century chimneys were built
with ledges on either side for the ends
of tho lug-pol- e, or bar, as it was called
in England, up In the chimney. This
was 'made of green wood and required
careful testing, lest It beoome too weak
to sustain the weight of well-fille- d cook-
ing utensils. A motley collection of pot-
hooks and hakes, of twl-crok-

and trammels were hung upon the
lug-pol- e, and In turn suspended from
these, at various heights from the fire,
were pots and kettles and utensils.
In the hearth corners were arrayed skil-
lets and trivets, peels and slices, the dutch
oven, etc., and above on the clavel piece
were festooned strings of dried apples,
pumpkins, corn and peppers. That this
great, yawning fireplace did not always
radiate comfort and good cheer or afford
tho most- - desirable trysting place, Is

PROFESSOR BARKER DECLARES THIS THE BEST
WAY TO OBTAIN HEALTHFUL FEATURES

also helps to make the chin normal and
shapely, and removes wrinkles around the
Hps and lower part of the nose.

Exercise 4 This dissipates hollow cheeks
and replaces them with nicely rounded
ones. It 3o strengthens tho chewing
muscles, and In this way greatly aids
mastication and digestion.

With tho mouth lightly shut, draw the
lower Jaw to the right (or left) as far as
possible and then pull the flesh over tho
teeth in the same direction a3 much and
as hard as you can (figure 4). At the samo
time shut the eyes and pull the adjacent
muscles together.

Exercise 5 This fills out the lower part
of the chin and makes It normal, and de-

velops the laughing muscles under the
eyes. Because it Is excellent for general
development, prevents pimples and insures
against easy Injury, this exercise should
be done often.

Execute the exercise by bringing every
muscle toward the center of the face as
much as possible. The nearer the face
is made to take the shape of a circle the
better Is the exercise performed (figure 5).

For those who care to vary these best

CRIGIN OF THE COOKIMG STOVE
IS ONE HUNDRED OLD STRICTLY AMERICAN

PRODUCT jr MANUFACTURE DID GENERAL UNTIL

the

BARGAIN

tho chimney-plac- e constituted much that
was worthy of mention in the homes of
the early settlers, for around the great
shown by a statement made by Charles
Francis Adams, in which ho sets forth
the discomforts of the colonial house In
Winter time. Ho says: "Down the great
chimney blew the Icy blasts so fiercely
that Cotton Mather noted on a January
Sabbath in 1691, as he shivered before a
great fire, that tho Julce3 forced out at
the ends of the great billets of wood by
the heat of the flame, yet froze ice on
their coming out"

In 1741 Franklin wrote of these big chim-
neys as the "fireplaces of our fore-
fathers," for the forests had aU disap-
peared in the vicinity of the towns, and
the chimneys had shrunk in size. From
this point in history of our civilization
begins tho evolution of tho cooking stove.
So far as any light our Investigations
throw upon the subject, it proves that tho
cooking stove of modern times is distinc-
tively an American affair. No authentic
Information can be had as to the exact
locality of the manufacture of tho first
stove, several places claiming the honor,
with the odds in favor of Albany, N. T.
This city and Troy, having the advantage
of the best molding sand in the country,
early became the center of the stove in-

dustry.
In 1695 we find Cotton Mather conferring

with friends upon the subject of "stove
warmers." Before this tirao one John
Clark had patented an invention for
"saving and warming rooms." This Is
the first known attempt at stove making
in America, but as nothing definite can
be learned of Its history, in all proba-
bility It proved a failure.

Before the year 1709 Cardinal Pollgnac,
of France, attempted tho construction of
a stove or closed fireplace. He published
a description of it in that year, but it did
not become popular, owing to the preju-
dice of tho people In favor of open fire-
places.

Benjamin Franklin foremost 'among
men In every movement for the welfare
and advancement of his countrymen
reaUzIng the necessity for better condi-
tions, invented what he called the "Penn
Fireplace." In 1724 he visited London,
where he remained two years, but re-
turned without making any advance along
this line. Tho "Penn Fireplace" con-
sisted of several plates of cast Iron with
a shuttle to regulate the draft and a reg-
ister to distribute the heat properly. In
1744 Mr. Franklin printed on his own press
a description of his invention. Tho idea
did not occur to him to utilize this in any
way for cooking.

John Potts made stoves at Pottstown,
but no description Is given of them. This
and kindred facts go to show with what
force and rapidity thoughts travel
once set free In the form of definite Ideas,
which seems to afford a satisfactory ex-
planation of the springing up simulta-
neously of enterprises of numerous kinds
In different parts of the country. Having
solved tho problem of fuel and heat sav-
ing, our. Inventors rested for 50 years.
At least we have nothing to show .that
any progress had been made until 17S5,
when Count Rumford began his work
upon the Invention of cooking stoves.
They were introduced in New York as
early as 179S, and in Boston about 1S00.
In 1812 Charles Postly made a stove, oval
in shape, with the firebox directly under
the oven, and with openings on the sides
in which tubular boilers were placed.
From 1793 to IS 25 no material progress was
made In tho construction of stoves.

It was not until the opening of the Erie
Canal in 1S25 that the manufacture of
stoves, and especially cooking stoves, be-
came general, due to their cumbersome-nes- s

and the lack, of transportation facili-
ties. The first cooking stove made In
Albany, N. Y., was of the old ten-pla- te

oval pattern, with thp oven above tho
fire and a single hole on top. These were
followed by the saddle bag pattern, hav-
ing the oval In the middle over the fire
and the stove collar and pipe aboye It,
while on sides was an oval prpjec-tlo- n

resembling very closely an Inverted
pair of saddle bags. The next pattern
was tho "horse-block- ," so called from
the rear portion of the stove being a
step higher than the front The rotary
stove, having a movable top revolving
on little trucks by means of a crank, so

Hakes the chin normal.

29

of facial exercises with others, the follow-
ing will be found beneficial and extremely;
easy:

Exercise 1 Smile. Place the cutis oC

the fingers on the lumps of flesh on the
cheeks under the eyes. Let tho facts
resume its natural position, and then,
while" resisting with the fingers, draw up
the laughing muscles by smiling and lower
them in fairly rapid succession until tired.

Exercise 2 Draw the cheeks together at
tho Hps with the hands, and, while re-

sisting with the hands, pull the cheeks
apart.

Exercise 3 Put a crooked forefinger on
the chin, just below tho lower Up, and
raise up the Up, resisting with the finger.

Exercise 4 Close the mouth and push
the tongue down toward the throat This
Is good for the throat muscles, and ma-
terially strengthens the tonsils.

Exercise 4 With the fingers on tho eye-

brows, and resisting, try to close tho eyes
while raising up the eyebrows. Try to
close the eyes while resisting with the
fingers placed at the sides of tho eyes.

ANTHONY BARKER.
(Copyright. 1003.)

IT YEARS AND AN
BECOME

high

other

when

other

as to bring any desired vessel directly
over the fire, was a later Invention.

After this came the buck stove for wood;
or coal, having the fire above the oven.
The smoke pipe was nearly on a plana
with the oven floor.

In cooking stoves and fixed and porta-
ble ranges the number of inventions is
very large, but the efforts of stove-make- rs

since 1S50 have been directed rather
toward completing the adaptation of tho
principles of base-burnin- g,

and tho anti-clink- er arrangements to
stoves, and greater accuracy and perfec-
tion of the casting of them, than, to the
discovery of any new principles.

AU of the stoves in the United States:
are of domestic manufacture. The sales
amounted In 1S93 to $30,033,700. Exhorta-
tions are very light, consisting of gas and
gasoline stoves to Mexico and South
America and some hard-co- stoves in Euw
roDe.

The present age Is marked by the most
rapid progress of any In the world's his-
tory a fact which 13 no better exempli-
fied in any other line than this particular
one. No longer ago than 1S40 there waa
erected In tho midst of a deep forest
upon a bend of tho big Miami in Western
Ohio, a primitive log cabin, which was,
however, quite up to the time3 in ar-
chitecture and finish. It had a roof andt
(puncheon) floor and a window and door
with hinges and latches and locks, but
neither nail nor scrap of iron. It was
supplemented by the proverbial great roar-
ing chimney upon whose hearth the light
of welcome and good cheer blazed from
huge snapping, snarUng hickory logs.
This little cabin wa3 tho property of a
young man the first-bor- n of the leader of
the little colony which had blazed its
way through the wilderness to the placid
waters of tho old Miami. In February,
1SI0. he and his bride entered the Httla
home, prepared in mind' If not in means
to assume the responsibilities of life.
Considering their Inexperience, it is not
surprising to And that they had overlooked
some of the most essential details in their
household economics: consequently, ono
bitter cold day a great calamity over-
took them they "lost their fire." Matches
had not been heard of as yet in that sec-
tion and they had forgotten their "flint
and steel"! So it was necessary to bor-
row coals of the nearest neighbor three-fourt- hs

of a mile away. It was a diff-
icult task keeping the embers allvo dur-
ing that long journey through the biting
cold, but success attended the effort, and
at length warmth and comfort were re-
stored to the little home. But they
bullded better than they knew, for soon
the little cabin took fire and burned to
the ground. After the fiercest storms of
life have passed we find them enjoying
tho luxuries of a modern home, sur-
rounded by family and friends, celebrat-
ing the fiftieth anniversary of their matri-
monial adventure, only a few rods re-
moved, from the scene of the first home-
coming; and while the good wife superin-
tends the baking and brewing and boiling
of the "cyttle" over a natural gas range
lrf the kitchen, the hoary-heade- d husband
entertains the guests In tho cozy par-
lors In tho warmth and glow of open gas
fires by relating thrilling Incidents which:
were fraught with so much danger and!
suffering of the privations and hardships
which made up the sum-tot- al of the pricg
paid for success and prospqrlty.

Luck and Laziness.
Luck tapped upon a cottage door,

A gentle, quiet tap;
And Lazzlness, who lounged within.

The cat upon his lap.
Stretched out his sllppcra to the fire

And gave a sleepy yawn;
"Oh, bother! let him knock again!'-

He said; but Luck was gone. -

Luck tapped again, more faintly still.
Upon another door;

"Where Industry was hard at work
Mending his cottage floor.

The door was opened wide at once.
"Come In!" the worker cried.

And Luck was taken by the hand
And fairly pulled inside.

He still Is there a wondrous guest
From out whose magic hand

Fortune flows fast but Laziness
Can never understand

How Industry found such a friend;
"Luck never came my way!"

He sighs, and quite forgets the knock
Upon his door that day.
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