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Doubtless not half of those savage
anti-kin- g advocates know what a kiss
tastes like.

Marriage Is not a failure In the mind
of the man who knows a widow with
$3,000,000.

London does not mind a little fog,
but Is keenly sensitive to anything that
resembles a war cloud.

Congressmen are planning to make
money elastic. Most people would be
satisfied to make It fast

"A Boston woman wants a divorce
because her husband Is too good to
live with." The poor fellow 1

There is no scarcity of cows in this
broad land of ours. There are other
reasons for the high price of butter. .

Persons who expect to follow Pro-
fessor Metchnleoffs suggestion and
live 150 years should begin right now.

We are waiting for that Italian pro-

fessor who announced that Nero mere-
ly operated on a mouth org in while
Rome burned. '

We would like to see a group pic-

ture of all the antl-klssln- g advocates,
not for publication, but as an evidence
of good faith. '

According to a scientist the soul is
an "aggregation of psychomeres." It is
rather strange that nobody ever
thought of that before.

In the light of reformed history, a
young man will take desperate chances
hereafter when he refers to a damsel as
being "as beautiful as Cleopatra."

Locusts are plaguing Panama. We
are glad to send word to our friends In
Panama that we have for the present
succeeded in getting entirely rid of
mosquitoes.

A young woman in New Jersey fell
dead from excitement and terror
caused by the sight of a mouse In her
path. .Now say that a mouse Is not a
terrible benst, will you?

Chicago's traction interests contem-
plate a

merger. A man with only
f1,000,000 must feel pretty small when
he tries to talk business these days.

"Parcels post" Is what everybody has
been calling It, but President Roosevelt
In his messoge simplified It to 'eparcel
post" This answers just as well and
sayes one "s" for use in another word.

"In Maine a hunter was shot for a
squirrel, In Wisconsin for a deer and
In Montana for a bear," says the Phil-
adelphia Inquirer. By and by the
hunter will begin to Imagine he's a
whole coo.

Pu-y- l, the baby Emperor of China,
has been taken from his Immediate
family, and is cared for within the
royal palace. According to the cable
despatches from Teklng, he was pop
ularly reported as crying day and night
for his old nurse. It Is evident that
even If he Is Chinese and an emperor,
he Is still quite a human bnby.

Cuba to-da-y Is a large plantation,
Sugar is king. Between crops there Is
little doing. Great numbers of people
are Idle, and, while so, are pinched and
discontented. But In the day when
Cuba has mines and manufactories this
will be changed. Then the happiness
and prosperity of the people will not de-

pend solely on sugar and tobacco. With
a stable government that day should
soon come, and the Cuban problem be
solved.

of "signs" to tell whether the wedding
of "signs' 'to tell whether the wedding
day Is "lucky," but a brave young worn.
an can wrestle with adverse omens and
get the better of all. When an English
girl arrived at the church In which she
was to be married she found It on fire,
with four engines deluging It. The
firemen said she could not gp In; yet
in she went, by way of the vestry ; and
although the flames were sweeping up
from the other end and smoke and
spnrkB were in the air, she held her
party steadfast until the ceremony was
concluded. The church was destroyed ;

but if this marriage fails it will not be
because the young matron lacks courage
and determination.

All the old romance of the ocean Is
passing away. In this day of fast-scooti-

vessels, when danger Is remote
and the unsafe voyage tlie very occa-
slonal exception, we must come down
to the practical side of the business and
bnnlBh every time-honore- d old story
and ancient superstition. Gone long ago
Is the "Flying Dutchman," gone more

recently, but none the less completely,
Is our acquaintance of- - youthful days,
the gulf stream ; gone Is the sea ser-

pent and his kith and kin. Indeed, we
are not sure but that the very kindly
and benign "trade winds" of antiquated
repute are vanished along with the
rest of It. Life on the ocean wave is.
Intensely matter of fact, nowadays. All

the glamour, the welrdness, the danger
and the thrill of it are passed away.
Journeys over the bounding main that
once meant months now mean days,
and few at that A very small percent-
age of people go aboard a ship in this
twentieth century with any sort of mis-
givings or thoughts of "Davy Jones'
locker." The truth Is,, one probably
feels much surer of getting to the end
of one's trip safe and sound when oc-

cupying a stateroom on a modern ves-

sel than one does when occupying a
berth aboard an Pullman
train.

A public which demands its Dickens,
Its Thackeray, or its Scott condensed
to the limits of a newspaper page,
Which reads Its Shakspeare largely
through the medium of Lamb's "Tales,"
and to which Lnmb himself Is caviare,
can hardly be expected to express more
than a languid Interest In 'the passing
from the world of letters of Donald
Grant Mitchell. But we venture to ex-

press the thought that there are still
a number of old fashioned curmudgeons,
not partial to predlgested literature,
who, If they have not of late years re- -

Uutteil IWf UCyUitllituiice Willi this
most genial of American writers, yet
remember with keen pleasure his work
In past generations and who accord to
him a place in national literature
which, If not the highest. Is certainly
one of the most honored and beloved.
In his long life of more than four score
years he saw Sydney Smith's question
'Who reads an American book?" an

swered, and he himself contributed sub-
stantially to that answer. He saw the
rise to fame of the greatest stars of

the English literary firmament of the
nineteenth century and beheld them set
again, some of them in imperishable
grandeur. He saw letters In his
own land emerge from their crudest
expression and develop until Ameri
can scholarship began to be the
boast, not the butt, of English re
viewers. And In this evolution of
literature he himself has played no
Inconspicuous part. He belonged, to
the end, to the school which had Its
greatest popularity before the civil war.
The writers of that day were of the
leisurely class. They wrote without
haste for a public which, while alert
yet was not In a hurry. Mr. Mitchell
moved, a distinguished figure, among
such men ami women as Willis, Morris,
Tuckerman, ' Margaret Fuller, Miss
Sedgwick, .Stedman, Stoddard, Mrs.
Stowe, George William Curtis. Whit
man, O'Connor, FItz Greene Halleck,
and Drake. . Ills was the day of the
essny, the descriptive article, the
didactic poem, when men were not
afraid of "fine writing," when the opera
was an event for lovers of music and
not a fashionable function, when the
public was not deterred from reading a
good book because It was a trifle long
a public which did not turn from a
poem because it had something In It
besides sensuous rhythm and which
would have preferred Fanny Elssler to
Maud Allen and Jenny LInd to the
"broilers" of the modern stage. It was
In this atmosphere aud for this public
that Ik Marvel wrote his ."Reveries of
a Bachelor," "Wet Days at Edgewood,"
his volumes of essays, and his books of

travel. They partook of the genial,
leisurely, spirit of the day.
They are retrospective, and to an ex-

tent introspective, and as such are quite
out of touch with the modern Fplrit of
reading. There is nothing "snappy"
about them and positively no action.
Their tang which tickled In past days
Is lost on the palate of the present, and
yet an old fashioned publisher the other
day had the courage to Issue a defini-

tive edition of Mitchell's complete
works, so there must be a few reader
of the old school left.

A Chanca for All.
There was a little doubt In the minds

of those who were Invited to the wed.
ding of Augustus Clay Johnson and
Chloe Matilda Baker as to the cor-

diality of the invitation. It was clear-

ly printed, and read as follows:
You are Invited to attend the mar-

riage of Mr. .Augustus Clay Johnson
and Miss Chloe Mntllda Baker at the
house of the bride's mother. All who
cannot come may send. , .

An Idea of Bntfaeii,
"Docs your titled son-in-la- know

anything about business "
"Well," answered Mr. Cumrox,

doubtfully, "he has bad a lot of ex-

perience with promissory notes, and
he knows how to get a check cashed."

Washington Star.

He Doesn't Flarnre.
"The man behind" hag been the them

Of many poets' rhymes.
But no one e'er felicitates

The man behind the times.
Birmingham

Men who borrow trouble seldom get
out of debt
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"A Mother" can at no time recall any other than Your Mother, whose
love, If she is still spared to you, Is greater than any you could find should
you seek the wide world over; whoso love, if the Almighty In His wisdom
has called her from you, you will never find hi another or know again. No
matter how you have fared with the world; whether you have succeeded or
failed and been pushed aside In the great strife ; whether, through mistake
of yours, fellow men have turned against you there is always mother. And
if she be gone, there is no longer mother. ;

No matter where her boy or 'girl have been, though an ocean lay be-

tween, hers has been a constant vigil In thought and prayer by day and by
night, ending only at the sound of the footstep coming along the walk, when
restlessness Is bers, like the watchman feels as he douses his lantern at the
breaking of the day. Her' nights and her days are measured as her boys and
girls come home.

You left the old home for the city to make your fortune and name, and
while you feel that there weren't the possibilities back In the country, you
would give all you ever dreamed of possessing in the way of money or name
if you could Just have that old coal fire in your room in the city.

But it Isn't the coal fire so much as the fact thnt It is Mother's coal fire.
How you can eat when you are in your old place at the table and mother Is
there, too, in her old place. And sleep, tucked In the same old bed she re-

members the one you used to sleep In, and you are going to be tucked In, too,
just as you used to be, notwithstanding what the boys In the city or the girls
at school would think of it.

All honor to the man and woman who understand and who will never
cease to understand the mother love, to cherish it and to live In respect of It
If she lives out in the country, do you make it a point to get home occasion-
ally, or at least write?

While you live and she lives and the old home stands and there Is money
in the purse, you are never without a home ; never without money, and never
without, best of all, a mother's love. God bless every one of them. Detroit
Times.

yBkScience
IInvcntion

Ireland devoted nearly one-four- th

less land to flax raising this year than
in 1907.

The largest wooden building in the
world Is the Parliament building at
Wellngton, New Zealand.

Some of Norway's glaciers are so
rapid In their movement that they ad-

vance twelve meters a year.
A Russian woman has Invented a

rudderless dirigible airship which ex-

perts declare Is practicable.
Except for a small area lu Missouri

and Kansas there are, no hardwood
trees west of the Mississippi.

Columbia university, New York, here-
after will give degrees for students
who complete a course In aeronautics.

German steel works are beginning to
use electric furnaces on an extensive
scnle for handling large quantities of
metal.
. Pencil drawings may be rendered

permanent by brushing thein with a
mixture of equal parts of skimmed
milk and water.

Close observations by scientists for a
number of years have proven that some
of the Alpine glaciers are receding In-

stead of advancing.

The Journal of the New York Zoolo-

gical Society gives a census of the
American bison, according to which, In
place of all the hundreds of thousands
of those animals which formerly roved
the plains, only 2,047 were known to
be in existence on Jan. 1, 1008. Of
these. 009 were In capltlvlty in . the
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United States and forty-on- e In Canada
Since that date the Pablo herd hai
been sold to Canada.

The Instrument usod by Mons. Tets-seren-

de Bort for collecting specimen
of air at high altitudes with thn
of sounding balloon consists of a verj
perrect vacuum-tub- e with a flnelv
drawn-ou- t end. Either the rise nt tin
mercury in a barometer corresponding
wnu a previously determined altitude
or tne clockwork of the meteorograph
forms an electric contact, rnnslno- n lit
tle hammer to fall and break the end
of the tube. Air then rushes In, where
upon another electric contact broughl
about by the same means, allows the
current of a small accumulator to heal
the platinum wire wound round the
capillary tube to a read heat. This
fuses the glass and again closes the
end of the vacuum-tub- e, thus entrap-
ping the air.

Those who are curious In such mat-
ters may be interested in testing the
correctness' of the conclusions of Dr.
Schnetker of Munich, concerning the
distance at which people can be recog-
nized by their faces and figures. If you
have good eyes, he says, you cannot
recognize a person whom you have
seen but once before at a greater dis-
tance than 23 meters (82 feet). If the
person Is well known to you, you may
recognize him at from. CO to 100 meters,
and If It is a member of your family,
even at 150 meters. The white of the
eyes may be seen at from 27 to 28 me-

ters, and the eyes themselves at 72 to
73 meters. The different parts of the
body and the slightest movements are
distinguishable at 01 meters. The limbe
show at 182 meters. At 540 meters a
moving man appears only as in indefi-
nite form, and at 720 meters 2,301.(1
feet the movements of the body ar
no longer visible.

Squash Biscuit.
To one egg, well beaten, add one-cu-

of sweet milk. Then the follow-

ing dry ingredients, mixed and sifted
together: Three level tablespoonfuls
of sugar, one teaspoonful of soda, two
of cream of tartar, two cups of flour
and a little salt Stir In two-third- s

cup of boiled and sifted squash, add
a piece of butter size of an egg. Beat
well and bake In gem pans balf an
hour.

Cheese Rice.
Cook one cup of rloe in two quarts

of slightly salted water. Drain
through a puree strainer or a colander
and set where It will keep hot nnd dry
slightly for a few minutes. Mix with
the hot rice a rounding tablespoonful
of butter and one-hal- f cup of grated
cheese and a dash of cayenne pepper.
Parmesan or any good flavored cheese
may be used. Serve hot

Cheap, Good Coffee Cake.
One cup suet, butter and lard mixed,

one and one-ha-lf cup sugar. Add a
little water, melt, add one quart milk
and one yeast cake. Put flour into
bowl, add a little nutmeg and lemon
flavoring, beat all together but not as
stiff as bread dough. Let It rise, put
in pans, and let rise again. Press In
little lumps of butter and put on sugar
and cinnamon.'

Esara with Melted Cbeeae.
Grate two ounces of a bard, biting

cheese; add two tablespoonfuls of but-
ter, a dusting of salt nutmeg and
pepper and half a glass of cooking
wine. Stir over the fire until the
cheese melts, then crack In five eges
and set in a hot oven until they are
"set;" serve with croutonues of bread
or toasted rice.

A Winter Cake.
A cider cake that emanates from

Vermont calls for two cupfuls of
sweet cider, six ounces of butter, a
cupful of granulated sugar, a pound
of dried currants, half a nutmeg,
grated; a teaspoonful of cinnamon,
four eggs, ten ounces of flour and a
tablespoonful of soda.

Pound Cake. N
Cream half a pound o( butter, add

half a pound of sugar, beating con-
stantly; then the yolks of five eggs
beaten till thick and .lemon colored,
the whites whipped till stiff; a dash
of mace and one tablespoonful of
brandy. Beat hard for five minutes
and bake in a slow oven.

Mufllna and Erbts.
For a palatable luncheon dish take

English muffins, divide them, butter
and heat them, scoop out the center
and add a poached egg. If desired, a
little cream dressing may be added to
the egg, with high seasoning. The whole
should be served very hot.

Quince Honey.
Four large quinces, grated ; three

pounds of granulated sugar, one pint
of water, alum the size of a pea. Tut
the water, sugar and alum in a kettle,
boll and sklni. Put in the quinces nnd
boll for ten minutes, then turn into
jars and seal.

. Filling; for Mocha Cake.'
One tablespoon butter, creamed with

one heaping cup confectioners' sugar,
two teaspoons cocoa, two teaspc ns
strong coffee, one tenspoon vanilla.
Mix together and spread. If the mix-
ture is too thick thin with a little
water.

Onion Heart a Delicacy.
After onions are boiled take from

each the heart. It will slip out easily,
and you wltl find thnt not only the
part which leaves the cdor on the
breath Is gone, but also that raw, green
taste, which all boiled onions have more
or less.

Artificial Butter.
An artificial butter is made by stir-

ring cocoanutfat with a little salt
and sugar at about 20 degrees Centi-
grade, then cooling and kneading with
milk containing lactic acid bacteria,
yolk of egg and a coloring substance.

Rye and Indian Pancakea.
One pint milk, one teaspoon soda,

two eggs; a little salt Mix firm
anmiffh tn .it r ff n0 n " . i ...vu. VI u rJJJUUU m uoiung
Hard, witn naif rye and half Indian
meal; molasses to sweeten.

Short Suarareatlona.
Clear soup or consomme should be

strained through a folded towel laid
on a colander. It must not be squeezed,
or. some of the small particles of egg
used In clearing will be forced through
and spoil the soup.

A clam shell in the inside of the
kettle will prevent the formation of
lime.


