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Now Is the time to subsceribe for the
Commoner and the Outlook.

fenator Tillman Is accused, also, of
overworking his forking privilege.

Learn a lesgon In modesty by study-
fng the character of John R, Binns,
the young Marcoud hero,

Sousq announces that ragtime musle
is dead. If so It has left a very active
ghost to continue the disturbanie.

No doubt, an Inventor will be along
some dny with n machine that will
ghve ug our cold waves steam heated.

A Brooklyn girl married a Chinaman
to splte her parents, which s one phase
of the yellow peril never thought of
before,

We often wonder how President Lin
eoln found time to free the sloves
when he was 80 busy thinking up new
storles.

Young Mr. Rockefeller s suffering
from fonsomnin, Perhaps it keeps him
awake o hear It pouring Into father's

L!.hrl‘l'l e

The doctors having discoversd a man
who has two hearts, the guestion has
been rafsed whether he 18 now entitled
to two wives,

Aunt Carrle Natlon smushed a Lon-
don tobneconist's window and was let
off with a small fine, Aunt Currie has
linrd work making a martyr of herself.

Another Ingenlous man has sprong
into fame by loventing an egg beater
which enn also be useéd a8 an iece cream
freeger and a churn,  Wonderful -age,
18 this.

If Roosevelt beeomes the hend of the
world’s  conservatlon congress, the
problem of what to do with our ex-
Presidents will be very satlsfuctorlly
solved.

This country has made such progress
fn the way of furnishing brick and stue-
cn houses that we shall probably never
have another President who was born
fn n log cabln,

A Ih:slnn woman, we are told, has
"embraced twenty-three dlfferent re-
Hglons." It may be that up to the
present thme she has not found any
that reciprocated,

1In Oregon the ten-ineh hat pin s to
be the llmit, but a8 few mashers will
eare to have even ten inches of pin
Jablexd Into thelr anatomy, the lhnlt
will doubtless be a plenty.

The Rev. Mr. Carmlchael miade 1t
ensy for the medleal fraternlty to dis-
cover that he was Insane,  Had hils
case been left to expert witnesses there
would always have remaloed o doubt,

A welentist says the day I8 coming
when It will be possible to  foretell
earthquakes. Good, That will glve us
a chanee to muke use of our aleship
and get off the earth till the trouble I
aver.

Annonneoment Is made that women
of fushlon are about to abollsh the rat,
which they have been wenring on thely
heads, but most of the marrled men
would be more deeply Interested iff they
were to hear that women were to he-
gln wearing walsts that buttoned In
front,

Amiong recently elected members to
Pl Beta Kappa, the soclety of pleked
geholnrs, 1s a Harvard student named
Tien Tin Clito of Plentsin, Ching, Two
Chinese, Mr. Wed nond Mr. Chen, grad-
unted recently from West Polot, where
then have been, in oa sense, guests of
the United States.  The students who
nre to come to Amerlen ns benefi-
elurles of the returned “Boxer indem-
nity™ fund will find that thelir conntry-
men hnve set them o hlgh tandard In
Amerfoan colleges,

The Bouth Afrlenn  confederation
conventlon hna beey congldering the se-
leetion of three capital eitles to sutlsfy
the loeal pride of the colonles  en-
torlug  Inte the new  union, Cupe
Town has been ngresd upim for the
gont of Patllament, Pretorin for the
nidministrative eapital, and Moemfon-
tely as the hendguarters of the Judi-
clary., It Is nenrly a thousand miles
from Cape Town to Pretorla, and
Bloomfonteln 18 between  the twao,
The plan of n divided capital for anl-
ted colonles worked well 1a Ithode Isl-
nnd untll 1000 ; but that S'ate eovers

an area of only fifty by lhlrmnvf

nmilles, L might work diferently on a
oontinental scale.

Plans are making in Indiana for the
purchase of the house bullt by Willlam
Henry Harrlson at Vincennes, when he

was Governor of the old territory, It

s of brick, two storfes high and stands
on the bank of the Wabash river, There
Is an underground passage from the
house to the river, built to provide a
way of escape In case of atinck hy In-
dians. The original Ameriean 1Iarrison
homestead was In Virginla, where the
first President Harrison was born., 1118
father was Benjamio Harrlson, one of
the slgners of the Declaration of Inde-
pendence, and twlee Governor of his
Stnte.  John Scott Harrison, the son
of Presldent Farrigon, was # member
of Copngress two terms, and his son
Benjamin was the twenty-third Presi-
dent, and the second of the famlly to
hold the office. There I8 a strong sen-
timent In favor of preserving the Vin-
cennes residence as a memorial (o one
of the most notable Amerienn families

Doctors disagree about o good man,
things, but they have no diferences ro-
specting the Immediate enuses of severe
colids which develop futo pneamonia,
They agree that eolds are, paradosion
Iy enough, due In most cages to heat,
The patlent becomes overhented  an
then goes into the open alr, sitg in o
draft or otherwise cools off too rupid-
Iy, and the mischief is dope,  The des-
lgnation “eold” s really o misnomer.
A cold Is not & cold, but a fever which
resulls from congestion, more or less
general, of  the muceous  wembrane,
When the congestlon is confined to the
nusil passages nod the upper throat 1
Is called "a colil In the head When
it et foarther down it hecomes 1l
Yoroneuind cold” and when It renches
the pulmonary teact it g “n cold o
the Tungs," but, whatever the popular
deslgnations of these colds, they orlg.
Innte, in nioe cuses ont of ten, in sud-
dere alternation of heat and cold, Some
people declnre fhat they "take cold”
only when they are bilious, and that
may be true, but that Is only anpother
way of saylng that the bilious subject
I8 In a physieal and mentul conditton
where his resisting powers are  wenk.
He succumbs to changes of tempera-
ture which would do him no tinrem if he
were in pormal conditlon, He takes
cold, however, not through his liver, but
throngh his pores, People who are
sald to be “subject to eolds” are in
the same eategory, They are no more
subject to eolds than they are to other
diseases, 'Thelr resisting power I8
wenk and If they dld not have colds
they would be guffering from some oth-
er allment. It would be a mistake,
however, to assume that even the most
rugged constitution s proof against
“eatching cold" unless care and vigl-
lance are exercised. The somber ree
ords of the pnenmonla seourge show
how the strongest succnmb like wenlk-
lings once the disense obtalug o foot-
hold.  The man who Imagines that his
health and strength are so perfect that
he can defy ordinury precuutions is the
wost favorable subject for a cold that
I llkely to end lls life. Eternal vigi-
lance is the price of health as well ns
of liberty., Overhieated dwellings and
oflices are the breeding places of “had
colds™ and “bad colds” are forerunners
of our most dangerous troubles,
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METHODICAL BURGLARS,
SRRARARRARANRAAINRN ORISR

There had been a pumber of  bup-
Rlarles In a certaln suburban veighibor-
hood, and the conversation at a small
whist party turned naturally enough
on burglars In genera] and their local
performances In particalar, Everybody
had expressed an opinlon  except a
fjulet, wlderly gentleman, who was ap:
parently more interested In his cards
thun In eriminology. But he was nnt
to e let off so enslly,

“Doesn't it make you nervous,’
somebody asked him, “to think that
every night when you go to bed that
you may be burglarized before worn-
ing?

*Oh, we don't mind them,” said toe
elderly gentleman, cheerfully, with a
glanee neross the room at his wife,
“We're too well used to them, aren't
me, Mary?"

“John,” sald his wife, warningly,
“don't be sllly."

“S1lly " echoed he, and tarned to the
others, “Now that's her modesty,
Those burglars have been trylng to go
throngh our house every night for two
weoks, Always get o through the dine
Ing-room window, too, But Mary heurs
them.  Yes, slr, no sooner do they get
throngh the window than Magy henrs
‘em and wnkes me up. Fortunately for
us, Mary lu g very lHght sleeper.”

“But It must be awful to wake ap
ke that!" exelnfmed oue of the lstes
ers,
“Rather dlsturbing the first night,”
continied the spenker. “But not so
bud after one gets used to I1t. Al }
have to do, you know, Is to get un and
lock the bedroom doar, and then the
burglars go right back out of the din-
Ing-room window,

“Very methodienl they are, too,” ndd-
ed the elderly gentleman, thoughttully,

“for they always lock the window afier
them."

At what perlod in life do warts be
gin to grow on people's faces? We
never saw A young woman with a wart
on her face

“Well, T congrntulute yon,” sald the
lawyer to his ellent, 98 they waited
in the corridor for the elevator, “Here
you are without g stain or grease spot
on your character. Yon cenn hold ap
your head onece more and look your
fellow mun in the eye and hit him
In the eye If you want tg. You have
passed through the ordefll unseathed,
The aclil test of guestion and eross-
question has Indisputably  slhiown the
trie gold of your character. Yes, In-
deed. you certainly ore to be congrat-
ulnted "

“That's all right about that,” sald
the client, moroscly, “but If  there's
any gold in my charaeter there ain't
note anywheres else about me,  You
took care  of that, U'm bosted. |
guess Tl have to toueh you for a -
tles You did sonk It to me good and
hard."”

“1 merely mentioned  what my fee
would b for undertaking vour case,”
suld the Inwyer, “You did the pest.
Do yaun  think [ charged yon too
muech%"”

“I think ahout half what [ pald you
would have heen plenty,” replied the
client, frankly, “It wasn't much of n
ense,  There wasi't nothin' to it Say,
It wpns o plipe

“It was, eh ¥

URures I'd liave bet my kit o tools
ngninst your lnw lberry that the vep-
dlek wonld T uot gollty' afore that
Jury went out "

“How much do you suppose my 1i-
brary i8 worth?" asked (he lawyer.
“Do you think thut  you'd be giving
odds ¥

"I know T woulil,” sald the ellent.
"It wonldn't be worth nothin® to me
an’ 1 wouldo't know where to sell it.
No, T wouldn't have no use for your
books an’ I do know how to use my
tools, If 1 do spy 1"

“I'hint's what the pollee seemed to
think.," observed the lawyer

“The muts!" growled the cllent, “I1f
I'd honve knowy !”

“If you'd have known what?"

YIf I'd have known what they was
goln' to testify to. Why, say! There
wasn't nothin’ agalust me. Not a
thing. Anybody could see that they
was Just teyin' to put up @ job on a
fomercent man.”

“Is that your ground for asking a
rebnte?”

“I onghtu't to have to nsk 11" snld
the client. *“I aln't goin' to, either,
I Just leave it to you whether you
oughtn't to hand me half of what I
give yon, Why, them fellows didn't
know whint they was talkin' about.
Just a8 soon as you began to ngk ‘em
questions they got  all  tangled up.
They wasu't dead sure of nothin',
They wouldn't have swore to their
own' names,"” .

“They were rather confused when I
got through with them, weren't they 7"
sald the  Jawyer, with n gratifled
smile.

“Ag for that prosecutin' attorney,
he didn't know his business, elther,”
urged the client. “He started in to
wipe up the earth with us. 1 thought
I was in for ten years anyway. 1
don't mind  sayln’  that he had me
bluffed. But he was ensy. Hasy! It
wis o' shame the way you handled
him. He hadn't got no business bring-
In' In the kind of everdence he did, nor
yet In askin' the questions he did."

“I think 1 pointed that out to the
court."”

“Course yon did.  That was yonr
business. An' the judge seen It the
way yon All, too. T don't know noth-

the right about I1t. It wns a walka-
way, He was dead wrong all the time.
Say, I've a notlon to sue 'em for dam-
nges and folse fmprisonment, 1 be-
Heve T could make It stiek."

“I think If I were you I'd leave
well enough alone,” advised the ljw-
yer. “I'm sorry that I can't see my
way to return you any part of my fee,
Next time perhaps you had better just
defend yourself—If It's an easy case
Hke this one”

“Not me,” sald the cllent, “I aln't
takin' no more chances than I have
to In the way of business, Could I
borrow $10 and pay It back the first
money I earn?" ¢

“I'd bave to, wait too long."

“The first money I get, then?"

“On that understanding I might
spare you $5," sald the lawyer.—Chi-
cago Dally News.,

CHINA'S WHISTLING PIGEONS.

Musier]l Instruments Attached to
Talls of Flying Birds,

One of the most curlous expressions
of emotlonnl life Is the application of
whistles to a flock of plgeons. These
whistles, very lght, welghlng but a
few drams, are attached to the talls
of young plgeons soom after thelr birth
by means of fine copper wire, so that
when the birds fiy the wind blowing
through the whistles sets them vibrat-
ing and thus produces an open air con-

cert, for the Instruments in obe and

In' ahout law, but T knew yon was In

the same fipek are tuned differently.
On a serene day In Pekin, where these
instruments are manufactured with
great cleveruess and Ingenulty, It is
possible to enjoy this aerial musie
while sitting In one's room, says the
Sclentific American,

There e two distinet types of whis-
tles—those consisting of bumboo tubes
placed side by side, and a type bhased
on the principle of tubes attached to a
gourd body or wind ¢hest. They are
lnequered in yellow, brown, red and
Llnek, to protect the materinl from the
destructive influences of  the ptmos-
phere.  The tube whistles have two,
three or five tubes.  In some specimons
the five tubes are made of oxhorn in-
stend of hinnhoo,

The gourd whistles are furnished
with a mouthplece and small apertures
to the number of two, three, six, ten
tnd  even  thirteen.  Certaln amonge
them have, besides, s nomber of lam-
boo  tubes, some on the prineipal
monthplece, some arrmnged around |t
These varieties are distinguished Iy
different nnmes.  Thus g whistle with
one monthplece aud ten tubes is ealled
“the eleven eyed one.”

The explanation of the practice of
this gqunint custom which the Chinese
offer Is not very satisfactory,  Aceord-
lng to thew these whistles are Intended
to keep the tloek together and to pro-
teet the plgeons from attacks of birds
of prey. There seems, however, 1ile
reason to belleve that a hungry hiowk
could be indueed by this Innocent i
fle to keep aloof from satisfying his
appetite, il this deubtless savors of
an afterthonght which cnme up long
after the introduetion of this usige
through the attempt to glve o rational
and practieal interpretation of some
thing that has no rational orlgin what
ever, for It s not the plgeon that prof-
Its from this practice, but merely the
human ear, which feasts on the wind
blown tubes and  derlves  aesthetie
pleasure from this musle,

The Nowxe,

The nose, the most conspicuous fen:
ture of the human face, has alwuys
heen regarded with great interest from
an esthetie point of view, but It &
within a comparatively recent period
that Its importance in the matter of
health has been recognized,

Its external configuration goes far to
miake or mar beauty of feature, and
conslidered from the polut of view o
henlth, its internal conformntion 18 of
even more significance,

The inside of the nose 18 divided In-
to two compartments by a thin plate of
tone and cartiloge, called the septum.
The outer wall of each of these cavities
hing three projecting ledges, formed of
curved plates of bone covered with a
looge membrane contalidng a  great
number of blood-vessels.  Opening Inuto
the nasal cavity on each slde are sev.
eral hollow spaces In the bones of the
face, all llned with mucous membrane
and contnining afir.

The nerves of smell are located in
the muoeous membrane which lines the
nostiils, and when Inflummation of
the membrane occurs, as In a cold In
the head, this gense Is more or less de-
stroyed for the time belng.

The most Important functlon of the
nose 18 that of a breathing organ, The
curved plates of bone serve to Incrense
the surface covered with mucous mem-
brane, so that the alr In passing over
It 18 warmed and molstened, and so
tendered it to enter the  bronchial
tubes and lungs. It is also filtered and
freed from dust and from the many
dlsense-gerins which It carries. The
dust and mierobeg are caught on the
muolst surface, and are earried back to
the entrance of the nostrils in a cuor-
rent enused by the constant downward
movement of mleroseople halr-llke pro-
Jectlons on the mucous membrane,

This explaing In part the evils that
result from mouth-breathing, for then
the alr {8 nelther warmed nor puri-
fled, and on enterlng  the bronehial
tubes it causes congestion, This In
turn lessens the resisting power, which
all mucous membrunes possess, againgt
the actlon of disease-germs,

Catarrhal Inflammation, diphtheria,
tuberculosls, and other respiratory dis-
eases are much more llkely to attack
those who, through habit or necessity,
breathe largely through the mouth.

Obsttuetlon of one nostril, such as
occurs when the septum projects to
one slde or when there are fumors,
ealled polypl, or other swelllngs of the
mfcous membrane, puts too much work
on the free nostril. Its membrane be-
comes congested, and eatarrh results.
Thig obstruction may be only tempo-
rary and may right Itself, but when It
is permuanent 1t {8 necessary to remove
it by operation as a measure of protap
tlon to the general healtu
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Ment Ple,

Take your cold meat left overs and
put through a chopper with an onion
or celery, whigh you prefer. DPut the
mixture in a snucepan with <o little
L witer or gravy, and salt and pepper to
taste, Make a rich puff paste, with
[which line a dish. Put in the hash,
leaving part of the gravy, When ready
to serve, ent o round pisce out of cen-
ter of cover, Into which pour the res
maining gravy and replace the plece

Economicnl Doughnuts,

Beat an egg very light with a cup of
sugir, add a cup of milk, not stirring
this In, then put In quickly balf a
grated notmeg, a half-teaspoonful of
salt, and, three teaspoonfols of baking
powder, sifted with enough flour to
make a dongh that ean be rolled ot
Boll In deep fat to which a little salt
hgs been added. This last precaotion
will keep the donghuuts from absorb
ing the grense,

ool vl e b $hoy
AL BusiL 4 gt f tham

Ito o basin of water; let the pulp
remnin In the water for o couple of
hours; drain it off and mix with it
half Its weight of fdour, season with
pepper, salt and chopped onions.  IE
not molst enongh addd o little water,
Roll Into dumplings the size of a large
apple, sprinkle then well with four,
and throw them Into bolling water.
When they rise to the top they wil)
be bolled enongh.

Date Deasert,

Beat the yolks of four eggs, add
eight tablespoonfuls of powderad sugar,
stew one-half pound of dates untll ten-
der, add a Httle lemon extract, and add
thiz to the first mixture. Cut und fold
in the white of four eggs, well beaten,
with a sprinkling of orange peels, bake
In a slow oven and serve with vanila
suuce.—Elzabeth Gregg, Columbia, Pa

Orange Snowhnlls,

Boll one cup of rice fifteen minutes
In salted water, drain and let cool,
Remove the peel from five seedless
oranges, gpread the rice on dumpling
cloths, roll each orange in sugar, place
on the rice, tie and boll the balls for
an hour: turn them carefully on a
dish, sprinkle with sugar. Serve with
sweetened creaimn,

Dnked Apples,

Baked apples, with dates, Is a nutri
tive combination, Large, solld apples
are cored and filled with washed and
stoned dates, sprinkled with powdered
sugar, basted with lemon julce, butter
and hot water aml baked till soft In a
moderate oven, Apples are good baked
I ke manner with figs dr stewed
nrunes,

RBrolled Oysters,

Relect large, fat oysters for brolling,
free them from shells, drain and dry
bhetween n towel.  Dip In melted bnt-
ter, then in fine eracker erumbs, sea-
#oned with salt and paprika. Have a
fine wire gridiron and broll over a
quick fire till the fules flows, belng
careful not to let them burn, Serve
nt once.

Mulled Clder,

Heat the clder to the bolling poinr,
sweeten to taste, thicken with flour to
the consistency of efenm, heating ont
all the Tumps, To make this properly
molsten the flour with a little milk.
Put over the fire agaln, bring to the
bolling point and remove and serve,

Sllced Baked Apples.

Core, but do not pare, and cut in
thin slices. Put a layer in the baking
dish and sprinkle with sugar, then nu-
other layer of apples, ete., and have
Inst a layer of sugar. Cover the pun
and bake ten minutes. Then remove
the cover and bake ten minutes longer
Serve. with meat as a compote,

Soonr Cream Risenlt,

Into one pint of sour cream stir ona
teaspoonfuol of soda which has been dls-
solved In two tablespoonfuls of wurm
water, ndd the well beaten white of one
ege and one-half teaspoonful of splt,
When the cream foams up add enoucgh
sifted flour to make o soft  dough.
Roll, eut out and bake In a quick oven

Crenmed Walnuts,

Cook two cupfuls of sugnr and one
half eupful of water together until the
gyrup threads, Add a teaspoonful of
vanilla, take from the range and beat
until thick aml ereamy. Make small
balls of the candy and press half a
walnut meat Iito each side. Drop on
*o a plate of granulnted sugar,

Caoenmber Plekles,

One gallon vinegur, one cup dry mus-
tard, one cup sugar, one-half cup salt,
as many cucumbers as the vinegar will
cover. Put In a stone crock or glasa

Jars.




