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C“MAKING FACES” IMPROVES FAC

PROFESSOR BARKER DECLARES THIS THE BEST
WAY TO OBTAIN HEALTHFUL FEATURES

cannot be ma in a Jiffy, although, with
& little patient practice, they can be exe- |
cuted. While you are practicing you will
fesl the facrinl muscies being stretched
and bhrought Into play as they have not
been in years, This should convince you
that physical culfure for the face by
making faces 18 not so ludicrous &8 it
would seem st first blush

The benefits that nccerue to both men
and women from making the faces here. |
in described 10 « » minutes a day, either
upon rising or before golng to bed, are
manifold

They will round out and maturally il
emaciated, thin 1 hatchet faces, Sunk- |

sllow cheeks, and noses ab-

between the eyes will dis-

w

appear.
They will reduce to mors perfect out-

other skin

chreworn

ook, pimples a1

among sedentary people and easy |
blushing among those who have that em- |

Ti-as

barrnssing trait. Muscles healthily
thickened by exercise and under control |
will not permit blood to rush suddenly |

to the surface &s readily as thin, flabby |

| and practically resistiess and powerless |

flesh. |
The chewing muscles will be made |
stronger and mastication materially
anided, which, In turn, will contribute to

better digestion and assimilation of food
Because the facial muscies will be filled

with a bountiful supply of fresh blood, |
wounds will heal me quickly and be
less likely to leave scars as ugly re-
minders, .

The noss will not blend readily, the

-~

chesks, cherry-red lips, sparkling, dancing
eyes and charmingly contras g facial
lights and shadows.

These farcial exercises also develop the
neck and throat They take away seraw-

Ar

; my and bony necks and leave bohind necks

that are beautiful in decollete dresa. By
strengthening the throat muscles, that
part of the body Is better guarded against
all the s pecullar to 1L

Tha facea made work all these benefits
by eausing large supplies of blood to be
sent all over the face and neck, the biood
building up and burmning awny wherever
necessary. It fills out thin face; It
arries awey superfiuous and encumbering |

the

flesh on the fat face: and altogether it Im- |
parts new energy and power to all parts

of the face.
In brief, whoever makes these faces will
e blessed with features that are full of

OF INTEREST TO WOMEN

EVENING WRAPS IN MOST PERISHABLE SHADES AND MOST ELABORATELY
TRIMMED w CONTINUED FROM PAGE TWENTY-EIGHT

ecolor It is seen on the most elegant of |
the French importations.

Not the least charming features of opera
ralment 18 the muffling in which
woman envelopes her head for the abort
stroet run.

This, 1o Insure the safety of the elab-
orute colffure as well as becomingness,
must be of some airy textile, such as lace,
chiffon, tulle, or net, though many box
owners wear fur-trimmed hoods, whose
solidity is no drawback to. thelr charm
These are attached to long chroular capes,
with wadded silk or fur lninge: or, if
the wearer Is 8 young girl, the hood may
be separate from the wrap, with the
wadded lning turmning over to form =
simple face-border.

The gaury head muffiings are com-
monly in squares, in the dimensions of
the usunl liberty neck muffler. Feather
and flower edges &ppear on the chiffon
ones, which coguettish borderings frame
8 pretty countenance seductively and add
something to the warmih of the ends
which are wrapped around the throat.

Other thin bead scarfs dlsplay sliver
or gilt spangies, and when these match
the comume—white with white and black
with black—ths effect I8 bewllderingly
beautiful.

falr

More than ever Is It the aim of woman
to consider primarily her looks, and any-
thing which tends to her beautification Is |
scoepted with open armsa. With this state
of things, styles which have no other wir-
tue than novelly cannot exist long; and
having run their brief eareer they come |
to the usunl finlsh—bargaln counters

And here let us tarry a moment, for
Christmas ls oyver, and all the shops have
caught the bargain fever. Everywhers
one sees things which, at the begining
of the scason, were often three times the

piain, round and fiat. Then the tinlest | the whole may be cooked in a pudding

bits of tinted embroldery or heavy lace | dish.

will do for a fancy stock, this detall Make sure that the bread used ia light

marely matching the Dbodice with whlrh.and positively atale, and then, after

it is worn , browning a small cupful in the oven,
-_— pour over It a pint of hot miik. When

Nuttons, too, provids charming oma-
mentatisn, If too many are not used; and
some of the handsomest of the season's
huttons can now be bought for a =ong.
Smoked and white pearl are destrable
sorts, especially 1f they sre large and
shanked, aa, In NHmited numbers, such
kinds are put on all the new shirtwaisia

For a smart bodice in ailk, lace or vel-
vet, the gally flowered pompadour but-
tons are most embelllshing. But at the
most six only should be used—two fasten-
ing the postilllon to the beit at the back,
two closer together at the froot of the
belt, and two on the stock or west

MARY DEAN,

CHEESE SAVORIES.

Several Ways of Making Digesible
Winer Dishse,
POKED cheese 1s particularly appe-
tizing In cold weather and the home
caterer nead not deny it to those of dell-
cate digestions, If she will keep at hand
blearbonate of potash, which, if properly
used, 15 as simple as the better known
bicarbonate of sode. A few cents’ worth
will serve for s long time and it may be
bought at any druggist's. Though prac-
tically tasteless it works wonders in pre.
digesting Welsh tarebits and their k.
Family Fondu.
To guarter of a pound of grated cheese
add balf a cup of milk, in which is dls- |
solved enough bilcarbonate of potash to |

price now asked, snd here and there
something really desirable may be picked
ugp. .

;i?lm among thesse thngs may be reck-
oned the sets in gray squirrel, which a
punic of fear, lest this skin should not
be worn next season, has greatly reduced

in price.
A long stole collar, finlshed with three
fox talls, and a “milliner's” muff—the

nt port with shaped fHounces at the open-
ings—composes one of the prettlest of
the sgquirrel pets, Originally §5, the
price of this i now $0, and such fur-
nishings would give a look of splendor to
the plainest gown. The flower hatd have
ilso failen much In price. many $£35 models
now golng for §12, while 2 strest gown,
which was once §0 or more, may be had
for 0 or lesa

The price asked for the bargaln does
not alone depend upon freshness of con-
dition, or splendor of materinls. The use-
fulpess of the garment and the populare

ity of the model are the maln things con- |

ridered, so that elaborste finery and the
plainest wear may often be found in the
eame heap.

Two pretty redoced gowna, shown by &
good Broadway firm, offer pleasing sug.
gestions 1o tha woman needing a useful
sireet suit. Made in pale brown cloth,
the skirt of one has a drapery offect over
two deep flounces Brown soulache out-
lnes the uneven edge, as well as the hems
of the flounces.
shows on the bodice, which is made with
double basgues, The sleeves are In long
puffe, beginning under a close shoulder

eap and ending at tight brald-irimmed |

cuffa

With this frock a brown cloth turban,
with & Persian lamb brim, and & lamb
collar and muff, will be found styilsh sc-
onsmc rles.

The second dress Is of blue and black
bouels, with broad-tall trimminga Tha
akirt has & box-pleated front and a foot
border of the fur, which on the jacket,
overlays o deep colinr of the boucle. A
slaghed Eton 'in two sectiond, the odd
lttle coat Is made even more unique by
wide, double siecves, which sugpest the
sentimental arm coverings of long &go.
These are also slashed and trimmed. like
the rest of the garment, with black bone
buttons in groups of three,

Bits of embroidered trimmings and ga-
loone and braldse, In many decorntive va-
rietien, nre pees among the bargains of
lcmser consequence. These decorations, in
more or less quantity, embelllsh the gowns
of the hour, and, with careful selection,
one may make even such fragments do
stylish duty. For example. wide and nar.
row braids are put together, fancy and

The same trimming aleo |

cover thinly a M-cent plece. Beason with |
a teaspoonful of mustard, a saltspoonful
of white pepper, a plnch of cayenns pep- |
per, the gixth part of & gmatad notmeg,
| & tablespoonful of butter and two of
| lour, the iatter weil dried in the oven.
Hent carefully, stirring until tha choese
Is dissolved and the mixture resembles |
thick crenm. Havs three oges, well beag-
en, in a bowl and stir the hot mixture
gradually into them. Now pour the|
whole into a shallow pan hot enough to
“slzzle™ 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. It
cooked over the fire, run a knife onoe
or twice to the center of the pan to pre-
vent burning by allowing the hot butter
to run down. Remove the foudu as moon
s thickening begins, ms, once It is thor-
pughly hot through, It will cock itself.
Cureful watching in the second cooking
makes Jjust the dJdifference between a
| lenthery horror and o creamy, semi-
solid daluty that literally melts In the
mouth.
Fondu Par Excellence.

This depends for its success upon the
erumbs of a light, positively stile loaf
| of bread, Dried and sifted crumbs, used

for deep fat frying, will not answer,
| French bread, at least two days old, s
goodl and the remainder, dried In the
oven and rolied and sifted, should be re-
served for top dressing, or deep frying.
Rub together a cupful each of crumbs
and grated cheese. Beason as for family
fondu, mix with the thres beaten oggs
and bhalf a4 cup of milk, and ecook in In-
dividual dishes or in the ordinary pud-
ding dish, Omit flour,
| For a fondu the eggs should be well
|-b¢ﬂ-lt'l"l. but not separately. The extra

puffing up, produced by the stiffened
| whites stirred in at the last, subaides be. |
| fore serving. To produce this “puf,™
the cheese must be over-toasted untll the
| surface Is air tight and leathery. In this
cane eoven the potash falls to make it
igeatible, |

If & Welsh rarebit is to be tossed to-
gether In a hurry and there Is no milk
4t hand, the bicarbonate of potash added
to water at the rale of a guarter Of an
ounce to a pound of cheess will produce 1
the desired custard-Hke result |

Cheese Scallops.

Easlly and quickly made and sultadle
for » dinner party “remove,” for a coun-
try tea on & cool evening, or for some-
thing hearty for supper when guests ar.
rive tired after a journey by tmain, It
not convenlent to bake In individual shells

|
|

cool the bread will be swollen and ready
for & well-beaten egg, n teaspoonful of
melted butter, and six tablespoonfuls of
dry, grated cheese, preferably Parmesam,
etirred in with pepper and salt to taste,
Put aifted crumbs mixed with.egx on top,
baks slowly like custard and serve when
brown.

OTHER RECEIPTS.

Falry Batter Podding.

A delicious dish In 'the dessert line is
a light, hot batter pudding. When rightly
made it Nterally melts in the mouth.
Measure 13 tablespoonfuls of flour after
sifting: then st oguiln with a teaspoon-
ful of buking powder and a smaull one of
salt. Beat four eggs, without separating,
until very light. Before mixing to o bat-
ter with & guart of milk, butter a three-
pint oval baking dish and sce that the
oven Is of & steady heat, as if for baking
tread. Now make a smooth batter with
the mllk, stirring In the eggs last, and
bake wbout one hour. The pudding will
rise with a brown crust on top, and, by
the slow baking, the sides and bottom will
aiso be crisp and brown, while the interfor
wiill be tender and light Serve directly
from the oven, with fruit juice slightly
thickened for sauce. No other sauce will
take the place of this, When the supply
of extra julce, canned for this very pur-
pose, 1s exhausted evaporated cherries
soaked over night and well simmered In
the same water ls an excellent substitute,
The cherries, after giving out all thelr
goodness, are only fit to throw away, but
tne miuce even then is very inexpenszive.
This old-fashloneC recipe has never been
known to fail.

Celery Greens,

In preparing & bunch of celery to be ent-
en raw, do not, as It the manner of some,
threw the outer and tougher stalks and
all the leaves Into the garbage pall. The
curative properties of this popular esculent
are too littie kmown. Brain workers and
those whose dally lfe tells severely upon
the nerves should eat freely of celery. It
also ncts beneficially upon the blood,

Wash the *“refuse” stalks clean and
serape off the brown and yellowish
streaks, Cut into half-inch pleces, e
serving all the best leaves for cooking.
Put the cut stoms on to cook In bdolling
water and lot them stew one hour. Then
add the leuves and continua the cooking
2 minutes longer. Drmuln and press out
the water., Baly to taste. Add a lttle
sugar, 4 tablespoonful of butter, rolled
in flour, and & few spoonfuls of eream.
Returp toggthe fire and stir one minute, or
until very hot. Berve in a deep dish.

Steamed Brown HBread

Bift together twice, to make sure of
thorough mixing, e cupful of rye flour,
one of white cornmeal, one of graham
flour, one teampoonful of salt and one
heaping teaspoonful of soda; add a cupful
of molasees 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 the cover, fix it on and
sieam three hours keeping the water
about haif way up the mould

Dip the mould into cold water, holding
it there cne minuts, to make the bread
shrink from the sdez. Have ready a
folded napkin laid upon & hot plate. Re-
verse the mould upon this and turnm out
the bread carefully. Send to table warm
and cut in horizontal slices.

A Good Winter Salad.

Bofl large, smooth beets until thorough-
Iy cooked and scrape off the skin. With
& small spoon scoop out the Insides of the
beets. Let them get perfectly cold. Chop
up half of the best centers and mix with
them =25 much minced ham or tongue
and choped parsley. Season with salt and
peper and put the mixture back In the
beets, Bet the beets on lettuce leaves
and pour & mayonnalse Greswing over all

*
L

HOUSEHOLD HINTS,

Spray for House Flants.
Dissolve a bar of laundry soap ashaved
fine, In & quart of lukewarm water. Set
cver the fire and bring to a gentls boil
Keep this up for ¢ minutes. Take to
the table, away from the stove, and afdd
two quarters of kerosens to the mixture,

ful study of the [liustra

the muscles affected are those which join
the face at each slde of the lips, and from |
there spread over the front of the neck
and clear across the breast. herefore,
whenever this exercise s executed the
whole chest Is mised up conslderably. It
also removes wrinkles fromm the forehead
and around the eyes, and makes the lips
stronger and more plinble,

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 positlon, put the jaws firmly |
together (figure 1) end hold ontil weari-
nDess oomos,

It Is bettgr to do this and all the other
exercises gently at first, inereasing the |
tension and energy with practice. In this |
way partinl rupture of small facial hivmnli
vieusels will be made Imp Ible. A care-
lons will ald ma-

gradually beating all the
Dover or other egg benter.
as thick as mayonnalse

while with a
It should
dressing when

L

done. Keep In a cool piace.
dMute one cupful with two
water., It will be almost milk

Spray the plants infested by aphidae, red
eplders or other greenhouse pests with
this. The recipe was given by a celobrated
florist and may be depended upon.

To Re-Enamel a Hath.

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

4 Ironing Lace,

Always lay a pleca of muslin over fine
lace when lroning; it should never come
in direct contact with the lron. Crochet,
tatting, guipure, and Irish laces =hould
never be ifroned at all, but placed on
board coversd with flannel, pulied
shape, every point carefully pinned down,
and left till thoroughly dry. Pull &t gent-
ly with the fingers If it seems stiff when

.1

into

To Clean Wall Paper.

First brush the walls thoroughly: then
take a two-pound loaf of bread at lenst u.l
week stales, and divide it into 'g-n:n‘.-a(gﬁ!i
pleces, each with a plece of crust on one

nosen that
and flls out sunken eyes and takes away
puffs,

out
«r
the tip of the nose

cles around the shut eyes as close togeth-
¢r as you poasibly ecan,

much

We can readily accept the Inference that

muscles around the oyes, it broadens
re too thin between the eyes,

o

Starting with the mouth shut, thrust
the lower jnw as far as posulble,
and, while holding it there, draw the low-
lip and adjacent muscles up townard
the nose. Try to make the lip touch
Bring all the mus-

Then try to open

the eres (figure I).

Exerciso J—Close the eyes and contract
tho forahead, elevating the eyebrows as

as posalble. Open the mouth as
wida a8 you can and try hard to close the
lips over the opened jaws (figure 3).

All of the mumcles in the central part
of the face in the line of the nose are
dsiretched and developed Tha exarcisa

| as hard as you can (figure 4).

With the mouth lightly shot, draw the
lower jaw to the right (or left) as for ns
poasible and then pull the flesh over the
teeth in the same direction ma much and
At the same
time shut the ey and pull the adjacent
muscles together,

Exerclse &—This fills out the lower part
of the chin and makes it normal, and de-
velops the laughing muscles under the
eves. Because it Is excellent for general
development, prevents pimples and meores
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 foce
{s made to take the shape of a circle the
better ls the exercise performed (fgure 5
For those who care to vary these best

|

the laughing muoscles by sm
| them in fairly rapid succession until tired

the lips with the
sisting with
apart,

the chin, just

v
i
|
g
]
! :
' :
]
L)
L]
]
.
\
.
4
L
Develops the meck and lower face, F1lis out hollow eyes and takes away pufls. o i Good for the eentral portion of the face, Helps mastication and fills out the choeks. ¥Makes thoe chin normal,
e
— p— S — = — — - - = = = == — = — = - —_— . == ———————— = = — —————— — ———————
F YOU want to improve your face, ] lines faces burdensd with superfiucus | face will not become olly when its pos- [ vitality and power of constant attraction, | terlally to correct performance of the ox- | niso helps to make the chin normal and | of factal exercises with others, the follow-
“Lkﬁ.f..‘ﬂ_ﬁ Fhis da the best way 10| Toeth Double ¢ eyen, and | sessor gets angry, and the fr‘:'.pil-n'li_"'l‘ because sveryvbody lkea to see a human | erclaga. shapely, and removes wrinkles nround the | fng will be found beneficial and extremaly
s s e st wical cule | fabby, down-ha yecks capnot exist | seen greasy face, usunlly caused by too ' being who Is ““the pleture of health.™ Exercise 2- yposite of the for-"| lips and lower part of the nose easy
trent o to upbullding physics long on the fat-faced man who makes ! much eating, will give way to a cles _— , mer exercls gulls up the lower part of Exerclae 4—This dissipates llow cheeles | Exercise 1—Smile. Place the ends of
ture excrcimes. | faces |:;!|~|u- akin Exerclse 1—For developing the muscles | the face and draws Jown the muscles | and replaces them with nicely rounded | the fingers on the lumps of flesh on the
It sounds simple enough and "’?17" They will keep the eyes bright and ward | Women will not find It necessary 10 | or the neck and the wpper part of the > the eyes By stretching the chin | ones. It %0 strefgthens the chewing | cheeks under the eyes. Let the face
enough. Hut it is nelther. A short trial | o artificial long-sightedness resort to rouge and other accessorles of | . o o n 12 no better exerclss Among les It takes away double and fills out | muscles, and In this way greatly alds | resume its natural posit and then,
will prove that the right kind of faces They will prevent wrinklies, that old, | the toilet to get “peaches-and-cream™ P LR chet china, Ey concentrating numer- | mastiostion and digestion. | ¢ resisting with the flngers, draw up

ling and lower

ecks together at
s, and, while re-
the bands, puil tha cheeka

Exercise 2-—-Draw the

Exsrcise 3—~Put a crooked forefinger on
below the lower lip, and
raise up the lp, reststing with the finger,

Exercise 4—Close the mouth and push
the tongue down toward the throat This
1s ®ood for the throat muscles, and ma-
terially strengthens the =,

Exercise 4—With the fingers on the eye=
brows, and resisting, try to
while mising up the eyebrows
close the while resisting
fingers placed nt the sides of tho eyes.

ANTHONY BARKER.

(Copyright. 1908)
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ORIGIN OF THE COOKING STOVE

IT IS LESS THAN ONE HUNDRED YEARS OLD AND STRICTLY AN AMERICAN
FRODUCT = MANUFACTURE DID NOT BECOME GENERAL UNTIL 1825

—

icla, from the pem of Mm M. E.
of Portland, was contributed to the
American Kitehen Magazine:

M('U!-:Il:\' research in the cause of

history and science has collectad

material evidence of & civiliza-
tion antedating the Dark Ages, ind equal,
in many respects, to that of our own.

The art of cooking attained a very high
degree of development ln Greece during
the Attle Age. It was considered a school
of higher philosophy and not a mere
trade. It has been charaoterized by the
customary rise and fall in the course of
{ts evolution.

The methods of the Pligrim Fathers
ware 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 Malne:

“The chimney ls large, with an oven in
each end of him. Hoe s so large that we
can place our cyttle within the clavel
(mantsl} plece, We can bake and brew
and boil our cyttle all at one time in
him."

GOOD DARGAIN GOWNS.

-

or you will enly rub the dirt in.

An Omur for Ladies.

Look at the Shopgir! all about us—""To,
The Wages of a month," she says, "1 blow
In to a Hat, and when my halr is waved,
Doubtiess my Friend will taks me to the
Show.""

And she who saved her coln for Flannels red,
And she who caught Pneamonia inatend,

Wil both be Underground in Fifty Years,
And Prudence pays no Premium to the dead

Th" exclusive Biyls you set your heart upon
Geta to the Hargain counters—and anon
Like monograms on & Salesiady’'s tle |
Cheers but a momant—soon for you "tis gona
—Josephine Dodge Daskam, in Harper's for
January.

[ —

side. Holding n plece by the crust, wipe | glowing fireplaces centered ail the good
the paper downwerrd from the top, but | cheer and domestic life that could be
never work upward or soross. The dirt| found In a New England home.

Trom the paper and the crumbs will fall The ITth century chimneys wera buflt
together, but you must rub very lghtly, | with ledges on either side for the ends

of the lug-pole, or bar, nx It was called
in England, high up in the chimney, This
wisE made of gresn wood and required
careful testing, lest it become too weak
to gpustaln the welght of well-filled cook-
ing utenstls. A motley collection of pot-
hooks and hakea, of gib-crokes, twl-
ecrokes, and trammels were hung upon the
lug-pole, and In turn suspended from
these, wt various helghts from thea fire,
were pots and kettles and other utenslls,
In the hearth corners were arrayed skil-
lets and triveta, peels and slices, the dutch
oven, ete., and above on the clavel plece
were featooned strings of dried ‘appies,
pumpkine, corn and peppers. That this
great, yawning fireplace did not always
madlate comfort and good cheer or afford
tha most desirable trysting place, 13

the chimney-place constituted much that |
wis worthy of mention in the homes of |
the early settlers, for around the great,
shown by a stotement mads by Charles

Francis Adama iIn which he scta forth |
the discomforts of ths colonial house In
Winter time. Heo says: ‘“Down the great |
chimney blew the icy blasts so ﬂf'rrt-iy"
that Cotton Mather noted on & January
Sabbath in 1881, as he shivered before a
great fire, that the julces 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 174 Franklin wrote of thess big chim-
neys as the “fireplaces of our fore-
fathern,™ for the forests had all disap-
peared in the vicinity of the towns, and
the chimneys had shrunk in slze. From
thin polnt in history of our civilization
begina the evolution of the cooking stove.
S0 far as any lght our investigations
throw upon the subject, it proves that the
cooking stove of modern times is distine-
tively an American affalr. No auathentie
information can be had as to the exact
locality of the manufacture of the first
stove, saveral places claiming the honor,
with the odds in favor of Albany, N. Y.
This city and Troy, having the advantiaga
of the beat molding sand In the country,
early became the center of the stove in-
dustry.

In 1% we find Cotton Mather conferring
with friends ppon the subject of "stove
warmens. Jefore this time one John
Clark had patented an Iinvention for
“saving and warming rooms' This fa
the first known attempt at stove making
in America, but aAs nothing definite can
ba learned of its history, im all proba-
bility it proved a faflure.

Before the year 179 Canlinal Polignac,
of France, attempted the construction of
A stove or closed fireplace. He published
a description of It In that year, but It did
not beeome popular, owing to the preju-
dice of the people in favor of open fire- |
placen

Benjamin Franklin — faremost
men In every movement fo
and advancement of his countrymen—
realizing the necessity for better condl-
tions, invented what he callad the *“Penn
Fireplace.™ In 1724 he visited London,
whera he remained two years, but re-
turned without making any advance along
this line. The “Penn Flrepince™ con-
slsted of severnl piatex of cast lron with
a shuttle to regulate the draft and res-
Ister to distribute the heat properiy. In
174 Mr. Frankiin printed an his own preas
A& description of his Invention. The idea
¢id mot ocour to him to utl this in any
way for conking.

John Potts made stoves at Pottastown
but no description la given of them. This

among
r the welfare |

and kindred facts go to show with w
force and rapidity thoughts t when
once sat free In the form of ¢ ldens

which seemn to afford o satie ox-

slory

neously of enteéerprises of
in different parts of the o

numerons

solved the problem of fuel

Ing, our [nventors rested yeuLra.
At least we have nothlng to gshow that |
any progross had been made untll 1755,
when Count Rumford began his work |
upon the invention of cool stoves, |
They were Introduced In N York as |
early as IS, and In Boston ahout 18W. |

oval

In N2 Charlea Postly made a 8
in shape, with the firebox Adlrectly

the oven, and with openings on the sldes

e,

in which tublular bollers placed.
From 1755 to 15335 no matecial progross was

made in the construction of stoves

It was not untll the opening of
Canal fn 185 that the manul
stoves, and especially cooking sioves, be-
eame genernl, due to thelr cumbersomea.
ness and the lack of transportation facill-
ties. The first cooking atove mado in
Albany, N. Y., was of the old ate
oval patterm, with the oven the
fire and a single hole on top. rWern
followed by the saddle bag pattern, havy-
ing the oval In the middle over the fire
gnd the stove collar and pipe above It,
while on other sides was an oval projec-
tion resembling very closely an Inverted
palr of saddle bags The next pattern
was the “horse-block,” so called from
the rear portion of the stove being a
&tep higher than the front, The rotary
stove, havl a movable top rovolving

on ilttle trucks by means of & crank, so

| taok them—they *lost th
| bad not been henrd o

planation of the springing up simulta-|

as to bring any desired wvessel direatly
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 plane
with the oven floor.

In cooking stoves and fixed and porta-
ble r = the number of inventions i
very large, but the efforts of stove-maks

¢rs since 158 have been directed rather
toward completing the tation of the
prineiples of base in hat-air-feed-

ing, and the antl
sloves, and greats {
tion of the casting of t

Inker arrangeménts to
iracy and perfeo-
m, than to the
of any new principles,
tha mtoves in the U
are of domestic manufsct
amounted In 1893 to &
tions are very light, conal
gasoline stuves Mexlo
Ameriea and some hard-o
rope,
The present age l® marked by the most
rapld progress of any in the worll's hise
r¥y—a fact which ia no betier exempll=
fiod in any other line than this particulap
ona No longer ago than 1840 thers was
‘ted In the midst of o deep forest
upon & bend of the big Miamil in Western
Utilo, a primitive log eabin, which waa,
h quite up to the times in ar-
chitecture and finish. Tt had & roof and
(puncheon) floor and a window and door
with hinges latches and locks, but
nelther nall o rap of iron. It was
supplemented by th roverblal great roar-
ing chimney upon whose hearth the light

to

of welcome and good wwr blazed fromy
huge suapping, snarling hickory logs,
This lttle cal the proporty of &
young man—ih T rn of the loadear of
the Ittle colony w b had biazed Itw
way through the wilderness to the placid
waters of the old Miaml. In February,
1840, he and his bride entered the lttle

home, prepured In mind If not
to assume the responsihilitfes
Consldering thelr Inexperd
surprising to find that they

in means
of e
it I= not
1d overiooked

| some of the most ¢ssential details in thelr
| houss L :

conseguently, one
calamit overs
fire.” Matches

15 yetl In that sec-
tlon ar y b forgotten their “iling
and steel™! Bo It was necessary to bor-
row codls of the nearest nelghbor throe-
fourths of & mila a It was a diffl-

bitter cold at

ad
ad

cult task keeping the bers aiive dure
that long journey ough the hiting
. but effort, and
longth were re-
stored to y 3ut  they
bullded b a1 ¥y knew, for soomn
the litile took firve 1l burnesd to
the ground. fter the tfierorst storms of
life have d we find them enjoying
tha |luxuries a modern home, surs
rounded {1 celebrat-
ing the
monial

moved

eniars COTY
lors In the warmth 4
fires by reinting thriliing
were fraught with so
sufMering i
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