—Chleago Tribuna.
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i THE SOUTH POLAR TIMES.
¢

The great depression felt by some
polar explorers when shut o by lce
and cold, writes Lieutenant Armitage
In “Two Years In the Antarctle,” was
not felt by the men on board the Dis-
covery, sent to examine the south polar
lands. Every posasible effort was made
to keep the men cheerful and In good
physical condition. Walks over the
fee were taken as a matter of duty,
and that efforts for entertainment were
made 15 evidenced by the following ne-
count of thelr diversions:

At & meeting held in the ward room
it was declded to bring out a monthly
paper, something llke a London maga-
zite, Each of us wrote on a plece of
paper what we thought the best title,
The Bouth Polar Times was the one
chosen. It was to be published on the
first of each month; and every member
of the ship's company was Invited to
contribute toward making It the most
amusing, Instroctive, up-to-date jour-
nal, with the largest circulation within
the antarctie efrele. Natwithstanding
this superexcellence, It was to be lssued
frea to all the population of our small
colony, the cost of production belng
more than covered by the grateful feel-
Ings of the reclplents, to say nothing
of the advertisers. A rival magnzine,
named the Bllzzard, which was brought
out to afford a volee for poatical effu-
slons rejected by the South Polar
Tlmes, did not survive the first number,

On most days during the first month
of the winter the clicking of the type-
writer could be heard In Shackleton's
cabin as he buslly “set up’ the paper;
and frequently a shy and consclous-
looking blue Jacket would enter the ed-
Itor's snnetum to ask Liis adviee, A box
was placed outslde the office for the
recelpt of contributlons, but would-be
anthors much preferregd n personnl gu-
dlence; so our editor, In self-defense,
removed his offfée fittings o a store-
room in the bowels of the ship

Two of the wembers of our mess,
Shackleton aml Bernnechl, were very
fond of poetry, nnd of course each had
his favorite author. Miany were the
arguments ralsed as to the respective
merlts of Brownlng and Tenngson, so
it was declded that Shackleton should
read extracts from Brownlng, and Ber-
nacehl from Tennyson, while the re-
malnder of ws Hstened and eavefully
Judged between the two, voting after
ench palt of extracts had been read
Thelr declaimed In thelr bhest style, en-
deavorlng to golnt out the beauty of
the passyges chosen by them,

Ferrar eaused much amusement, aft-
er an extract from “The Pled Plper of
Humelln” had been read, by saying,
“Well, I'm not much on poetry, but I
g0 on rats."

Browning won by n single vote,

CODFISH IS NOW A LUXURY.

Price In France Higher than Ever
Before Known,

The faet that the Amerlean codfisl:
ers have been cut off from gecuring
balt In Newfoundland as well as the
French causes satlsfactlon at 8t
Plerre, not beeause the former have
lost thelr balting privileges, but from
the bellef that Amerlean vessel owners
will unlite with the 8t. Plerre fleet In
securing and preserving balt to thelr
mutual benefit, says the New York Her-

ald. Schools of herring visit St. Plerre
and should be secured when opportu-

SCHOOLS OF TO-DAY.

They Afm to Creante and Stimuolate
Unefulness,

aow queer It wauld bhave seemed to
the sturdy chlldren who kicked with
bare feet agninst the rude benches of
the distrlet scliool o century ago to
Lnve been told they were to learn to
cook, to make dresses, to trlin hats, to
bir boy carpenters, ete.!  But that was
long before the Old World commenesd
to send us hundreds of thousands of
ber peaple every year It I8 principally
the chlldren of those who come to
Amerlea from  other countries who
nuke the publie schools of New York
City the greatest in slze and most lin-
portant in the world,

'In order to moke these young people
ns useful as possible, there hus bepn
established In the publiec schools of
many of our large cities a course of
work that seems to have little o do
with gaining a school education as our
parents used to think of It.

It has been found pecessiary, In order
to help the young gtudents’ minds to
grow In the right way, that the boys
and girls of the schools should have
what their teachers term “ethlcal train-
Ing" that 18, the tralulng which
tenches duty to self and to others
These, nmong other things, nre taught :

Dutles to parents, brothers, slsters
and playmates; to servants and other
amployes ; to employers and all In au-
thority ; to the old, the poor, and the
unfortunite, Conduct at howe, at the
table, at school, on the street, in publie
meetings, and in publle conveynnces,
Regularity, punctuality, self-control,
cheorfuineas, nentness, purity, temper-
nnee, honesty, truthfulness, obedience,
Industry and patriotism.

[ peeped Into a manunl training
workroom In a blg publie school of New
York ity one day, just to see how the
boys behnyved when by themselves, for
no teacher was present.  Ench hand

nity offera. From one school Iast fall | was occupled with the task of the mo-

It ls estimated that several thousand
barrels could have been secured. Caplin,
n much esteemed balt for use In July,
seldom falls to come to these Islands
to &pawn, and It Is thought that with
proper regulations the supply will be
equil to the demand.

Among all the bank flshermen squid
are consldered good balt at any season
and may be caught In falr quantities
about these shores; In the past this s
the one balt supply that has not been
lost through lack of taking or preserv-
Ing. Notwlithstanding French fsher-
men are serlonsly handleapped In thelr
efforts to secure balt, a eareful Inqulry
establishes the fact that there s an
abundance of salt squld and herring
for the first trip.

Vigorous preparations are being
made for the coming season, and the
Indleatlons are that the tonnage salling
from St. Plerre to engage In codfishing
will be more than for a number of
years, among the vessela belng many
new ones, With a record of three bad
yvears, thls renewed enterprise 18 com-
mendable,

The price of codfish In France hna
advanced to a flgure never before|
reached, making it a luxury Instead of
an article of common consumption,
The ¥rench flrms are offering St
Plerre flshermen £4.80 per 100 pounds
for green fish. In drylng the shrinkage |
Is 80 per cent, and with the added cost !
of 14 cents per pound as the cost of
drying and transportation, with 20 per

ment, and each hend wag bhent over It
I a way that showed the keenest Inter-
est.  Instend of looking for n chince to
L mischlevous, every boy seemed bent
on dolng the work assigned him ns If
hls whole suecess In life depended upon
the result, It was plaln no one even
thonght of play.

“You see,” sald the teacher to me,
when he came In, “each boy wants to
do his very best. That s the spirlt we
try to Instill. The boy who really
wints to learn the best wiy to perform
whatever e may be asked to do {8 the
boy who 1s certnln to gnin success In
some degree.” Thls I8 just ns true of
girls as of boys, and there are hundreds
of girls—some home helpers and others
among the rgnks of the wuage-earners—
|wlm owe the pleasure they draw from
life to the system In vogue In the public
schiools.—8t. Nicholas,

HOME BUILDING OF A BIRD.

Remembern Use Formerly Madeo of
Thread Iin Making Nest.

On & May-day mornlng, we, sitting
under the branches of a maple tree,
suddenly notleed a cardinal bird dill-
gently bustling about under the hedge-
row, snys a writer In Harpér's Maga-
zine. Bhe looked at us, then firted the
leaves ubout In tremendous “pother,”
pulled bark filers, flling her wmouth
with material, then tossing It reckless
Iy away; slipping up and down through
the Dhedge, Incessantly ealllng out,

cent profit to the retaller, we have t!ml
total eost to the French consumer of |
12 cents per pouni.  In fact, the retall |
price at St. Plerre of dry codfish s 10|
cents per pound.  France would not, |
however, be a good market for Amerl-
enn dried eodfish, as the duty Is pro-
hibitive, the maprket being held for
French flshermen, On the other hand,
8t. Plerra cannot enter the United
States markets, where n dlseriminating
nty 18 levied on bounty-fed Industrial
nrtleles,

The non-competitive French fisher-
men of 8t. Plerre therefore argue that
the New England flshermen  shonld
unlte with them In making this plnce
the halting headqunrters for hoth coun.
tries. 8t Plerre, although recelving a
bounty only on codfish, s starting a
movement to establish other fisheriea
and erect establlshments for smoking,
plekling and otherwlse preserving fish,

Perverse Nature.

“Strange thing about Mrs. Dingle,
She s the woman who never cared to
drink any water.”

“Yenr" :

“8he ealled In a doctor to reduce her
extreme stoutness, He told her on no
aecount to drink water."

“"eﬂ“‘

“And now she’s thirsty all the time."
—Cleveland Plain Dealer,

Cnnse of Suspleion,

“Is there any questlon about the so-
clal positlon of the Dollartons?"

“There was none until recently,” an-
swered Miss Cayenne, “It has heen
dlscovered that the soclety paper Town
Whoppers printed some very compll-
mentary paragraphs about them,"—
Washington Star.

When a widower marries agaln, the
nelghbor women recall with many sighs
that his poor dead wife just worshiped
him.

“Chip,” “Chip," and tying ostentations-
Iy Into the maple above our heads, de-
porting herself In a manner that plain-
Iy betokened a wish for somebody to In-
terest himself o her nffairs. Noturally,
wa were the ones she had in mind, as
no one else was In wlght; so, as 1 1dly
watched, It gradually dawned upon me
glie must be the last year's tenant of
our garden, and; remembering old fa-
vorg, wis bldding for new, and-1 hastlly

(ran Inte the house for some thread with

which to test her menory.
I Hghtly lald the first strand of spool
cotton. an the graopevine trellls, when,

| like a flash, the bivd darted to It and

swept away with It down Mito the gar-
den.  Thig proved her ldentity, A new
cardinal would have been quite lgnor-
ant of the uses to whilch thread could
be put, but this little homemaker had
sumpled the material inst year and the
year previous and found it good. Thus,
you see, she remembered, and, as her
nest was not even sterted, showed her
preference at the outset, and also knew
where to come. While she was gone on
her journey 1 pulled yards more of the
thrend from the spool, breaking It Into
lengths of a yard and a half or two
yards, festooning It nlong the trellls and
on the grapevine. Dack she eame, nnd
almost benenth my hand gathered up
thread after thrend, untll she had n
mouthful, then off cgnln around the
corner of the house. Agaln and ngaln
glhie veturned, In o positive ecstucy of
delight over the thread

Complimentary,

“Come quick to Mr, Oldham’s house,”
eried the messenger,

“But,” sald Dr, Youngman, “are you
sure you were told to bring me?”

“Yes, they sald you couldn't do any
harm. He's too far gone, anyway."—
Phlladelphia Press.

Trouble s the only rellable scale for
welghing friendship.

New York Ginger Hread,
Cream, one cupful of butter, aldd ona
cupful of brown sugar and beat until

very llight and creamy. DMssolve two
teaspoonfuls of soda In a lttle warm
water and add to one cupful of sour
cream. Mix the cream with one eupful
of molasses. Beat the yolks of four
eggs light, the whites to a stiff, dry
froth. ‘Then beat the yolks and whites
together. Mix one teaspoonful of salt
und the mixed splee with four eupfuls
of flour. Add the eggs to the sugdr
and butter, then the molusses and milk,
Mix as quickly ns possible with the
flonr, beating unt!l smooth; turn Into
i greased tin and bake thirty minutes
In a moderate oven. All the splees but
the ginger can be omlitted If desired.
Splee—Mix one teaspoonful of cloves
and same of yellow gluger, with one-
halt teaspoonful of ¢lunamon.

Chocolate Layer Cake,

Beat the whites afdd yolks of four
eggs separately, adding to the yolks
two cups of salt. When the mixture
I8 Iukewarm adfl the whites and two
cups of prepared flour, Bake In layer
tlus and when cold spread with the
following mixture: Boll together o cup
of granulated sugar and a third of a
cup of water, without stirring nntil
It threads. Add a pinch of cream of
tartar to the beaten white of an epg
and pour the bolled mixture slowly
upon  this, beating steadily, adiding
gradually two heaplng tablespoonfuls
of grated chocolate, two thblespoonfuls
of eream, a half teaspoonful of butter
und a teaspoonful of vanllla.

Qulek Nice Pudding.

From a guart of milk put Into a
bowl four tablespoonfuls; cvok s tea-
cupful and 4 half of ralslus In the re
malnder twenty minutes ; beat the yolks
of four eggs with the milk In the bowl;
add slx teacupfuls of bolled rlee to
the milk and ralsing; cook five min-
utes, stirring constantly ; stie In the
eggs and mllk, two teaspoonfuls of salt,
a teacupful and a half of sugar, and a
little grated nutmeg or elnnbdmon, Stir
tHl the pudding reaches the boiling
polint and let It boll three minutes, Cove
er the top with a meringue of the
whites of eggs and two tublespoontuld
of white sugar and brown In the oven.

German Coffee Cake,

One-half cup, each, of butter, lard
and sugar, n teaspoonful of salt, two
beaten eggd, one and a half cups of
milk, one compressed yenst cake and
four cups of flour. Stir butter, lard
and sugar to a ecream, add salt and
eges, lastly the milk and yenst ecake,
which has been previeusly dlssolved
In warm water, theén the flour. ‘The
batter must be qulte stiff, Deat hard
and set away to rlse overnight. In
the morning roll out to an Inch In
thickness and put Into ple tins. Let it
rise agaln, cover with welted batter,
sprinkle with sugar amd elunnmon and
buke for twenty minutes.

Oynter Mocnroni.

with macaront 15 w0 fisst ol the ma-
caron! ; then, In n buttersd baling dish,
pliace a layer of wacaron! and then a
layer of oysters uutll the dish 18 full,
Pout over It holf o cupful of mitk and
oyster Julee.  Pat small pleces of Lot
ter on top and cover with  breead
erumbs.  Bake Inooven and serve g
nished with sliced hard-bollal eggs and
parsley.,

When Burdiug Goarbage.

It s o mistuke toput waste cabbnge
leaves, potato parings, o, direct on
the fire. I'ut at the back of the fire,
where It will dey withont burping. It
may afterward be paleed o to the en-
bers atd burned rapldly whthont smell,
Patato parings deled In the oven or
under the grate during the night are
useful for fire kindling In the morn-
Ing.

Turnlp Sounp.

Boll slx small  tuendps untll soft
enpugh to rub through a sleve. ey an
onlon untll It Is cooked, hut not brown,
in a trifle of butter. Pat the tur-
nlps, onlon, pepper and sdlt In a sanee
pun and add a quart of wilk.  Stir
thoroughly and when smooth  serve
with a Httle grated cheese on tap.

Chovolnte Ple,

Beat together the yolks of four eggs
with o eupful of sugar, add o cnpful
of hot milk, a ltte vamlla and three
tablespoonfuls  of  grated  chocolate,
Bake with an under erust only, Whip
the whites of the eges, sweeten, Spredd
over the top and set o the oven to
brown slightly,

Potato Stew.

Boil a small square of plekled pork
In two quarts of water; when done
take out, score wid brown In the oven,
Add to the lquor ten sliced raw e
tatoes, two small onlons sliced; boll

Lalf an hour; add a teacupful of milk
and & beaten egg.

A deliclous way of preparing -u‘utl-rw[

HOPE OF THE RUSSIANS.

THE CEAREVITCH ALEX1S,

Of all the royal ellldren of Europe
the Qondition of none APPEArs more
dublons than that of Alexis, the czur-
eviteh of Russla and only son of the
czar. He was born In August, 1004,
at the wvery darkest moment of the
fortunes of Russin during the war
with Japan. Sloce then the storm
clouds have become even blncker, for
revolutionary conditlons are now rife
throughout the Muscovite emplre untll
the very existence of the throne 1s
mennead, Not only 18 it & question
whether the cznreviteh will grow up to
Inherlt the throne, but It I8 even a
prablem  whether the eznr shall  ba
able to - retaln his crown. Surely be-
fore he becomes of nge Russin shall
have passed through many politieal
and economie ehanges,

The photograph itself 1a saffelent
proof of how admlrably the czareviteh
has thelven In ndversity, although this
week there wns a rumor that he wos
serlously [l The pleture wns taken ot
Tsarskoe Selo at the express wish of
the empress,

B R S S I

A RAINY-DAY WELCOME.
oo oo e e e e oo o

T

The raln was  pouring In  torrents
when Mrs, Haddon tlew to the door and
addtted her friend, Miss Ransom,
“There, you are what 1 enll n real
friend!" she cried, "I never ux[m’nl
people to keep un engagement to como
here In a storm, for they never do. [
told Mr. Haddon this morning that I
knew you wouldn't, but here you are!

"I won't keep you standing In the ves.
tibule a minute longer. 1 Just thought
perhaps you'd just Itke to let It drip
off a lttle, ns I've had  the hall all
cleaned today. I nlways have it dong
when I'n sure of elght or nlne houra
before It needs to be wnlked on.

"But— Ob, no, It doesn't matter a
bit.  Perhaps you'd lke to take off
your rubbers? Rubber soles?  Oh, no;
I never wear them, for they make such
warle on carpets, I mean, of course,
ong expects to have one's own carpets
rulned, because so few people consller
It at all, and I know rubber soles are
popular. I only meant the rule was
for mysalf,

“There, now, let me find you n com-
fortable chalr; perhaps, as your skirt
I8 damp, you'd rather not sit In ong of
the coveredl chalrs.  Here's g wicker
one that I've never had a cnshion mnde
for, Just for such occaslons; and that
brings your feet on the rug, too,

“Now, If you'll exeuse me for one
moment, while T speak to Dridget, 1'11
be ready for o nlee long talk, It wos
s0 good of you to come, und 8o unexe
pected "—Youth's  Companton,

Belleved by Japw.

The Japanese belleve In more mythl-
enl creatures than any other People on
the globe, elvilized or savage. Arnonge
these mythlenl anfmnls nre some with-
out any remarkable  peeallaritios of
conformation, but gifted with superin-
tural attributes, such ns o thger which
Is sald to lve uutil It has beeome n
thousand years old, ond then turns us
white ng a polar benr. The Japanesa
also belleve In a multitude of nnlmals
distingulshed  malnly Ly  thelr mon-
strous slze or by the multiplieation of
thelr members, Among these are ser-
pents elght hundred feet long and large
enough to awallow an elephant, foxes
with elght legs, monkeys with four
enrs, nnd fishes with ten heads attach-
ed to one body. Japs nlso bellove in
the existence of o crnne which, nfter 1t
has Hyved for slx bundred years, hns no
need of any sustennbee except water,

A Slilm Contribution,

The brlde's father was looking the
presents over,

“How nre we coming ont, daddy?”
she nsked In her playful way,

“Ad near as 'ean fignre out the lot,*™
he gloomily replied, *we are coming ont
In debt."—Clevelnnd Plaln Denler,

" Ensy.

Bill—Let me have $10 untll to-mors
row?

Jill—And when to-morrow comes,
what thén? -

“Oh, then 'l ask you to lend me §10
more."—Yonkers Statesman.
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