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T was on May 8, 1867, that 1 start-
ed from St, Gall on a two months’
tramp through Switzerland, with
a light heart, n light purse and |
light baggage, the latter conslst
Ing of n small knapeack, while fu my
pocket 1 carried a sketeh-book. This |
much too early In the year to reach
the higher paris of (he couniry, which
ure then coverad with deep snow. In-
deed, some of the highest resorts are
nocessible for only two months in the
yenr—July and August, writea Harry
E. Drook in the Los®* Angeles Times.

Tramping Is not only the mosl inde-
pendent, but Is the best way Lo see n
rough country like Switzeriand, where
one often has to take tralls and bridie
paths that are only aceessible to men
cod mountiin goats; that 16 to say, If
one wishes to get among the people
und see how they lHve, Travelers who
move from one blg hotel to another
come buck with very llitle lmpression
of & country beyond the menus and
hotel bille. The Germans tell & story
nbout an Englishman traveling up the
Hhine who sent his son on deck while
he sat below in the cabin with a
bottle of Rhite wine and Murry's
gulde-book, and checked off the places
of interest ns his son called out the
names.  That Is one way to “see"” a
country, but it is not the best,

A Cheap Trip.

On my trip | averaged about thirty
miles o day. Sometlmes | would tnke
notrain or stages or steambout for a
short distines, but nlne-tenths of the
trip was mwade on fool. It was a cheap
trip, 08 1 gave mysellf oul ns a8 Swiss

wludent, 1 put up nt second-class hos
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tels, which are much more comfort
wlile than the big camvensaries, where
unless you have a lot of luggage, they
are Hkely to shove you up into an
attle. My total expenses on this trip
did pol svorage over five francs, or
$1. n dny Probably they would be
somenbal more today, for the coun
try Lias to & great extentl beett spoiled

by the wenscless wextrnvagonce of
Amerlcans
OUne pever han any trouble aboul

fMnding sceommodations In Switzer
land. Almost every peasant hoyre in
to some extent an inn, Keeplug oo
band a ltile pluin Hguld and solld re
freshimenis, and a few bods, for there
are no Heenses to pay. One evening
I wns etossing the mountaine that
border the Lake of Geneva on the
porth on my way down to YVevey, as
It was growing Inte, 1 put up for the
night at & peasant's cottage near the
et of the pass.  All they could
offer me in the way of refreshmonts
W u large Bwise chieese, some homis
made bread and o Oank of country
wine, whii a clean bed in an atife
room. In the moroing, whon | asked
the daughter of the house how much
1 owed, shie told me It was one frane

20 evnte,  Anollivre time, In the uppor
Rhine valley, 1 wan charged only ten
cents for & room However, condl
tlons have changed of late Years, al
though ope may sl travel guite in

expeusively if one Kknows something
of the lapguage, 18 coutent with mod
ept fare, and does not wake great pre
tenmio

One charm aboul traveling o Bwite

erland is the sxcellonce of the roaids;

another s the sbeciute clean)iness oy
erywhore, | huve wlopt In sovaral hun
dred dilferent plices in Switzerlund,

and nover found = dinty room. When
ohe crotwes over the border Into faly
the contrast Is s#triklug. There one
comes acrows dirt and other draw-
backs that make traveling unplessant

Ua my journey | would often en
ecounter a couple of “handwerks
bGaische —appretiticen to & mechan-
jewl tredo—wheo, undsr the law pre

valling In Germany and some other

pountrics, Love o travel arousd for
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a certain time before they are pen
mitted to work as craltsmen. They
are a jolly, care-free crowd, thelr bag
gnge usually conslsting of an under-
shirt and a palr of shoes.

In Napoleon's Footateps.

On my Journey | covered the great-
er part of Switzerland, which I8 not
a diffieult task, ns it I8 only about
three-fourths as large as Ban Bernar
dino county. Among the grealest
charms of Switzerland are its beautl-
ful lukes, some of them encircled by
snowclud peaks. 1 went all around
the lnkes of Wallenstedt, Zurich, Zug,
Lucerne, Geneva, Lugano, Como and
Maggiore, and theén by stenmer across
them.

Al the concluslon of my tramp I fol-
lowed In the footsteps of Napoleon,
crossing the Alps over the Simplon
pass, which he constructed to carry
his guns into Lombardy, a wondarful
road, smooth a8 n billiard tablé, wind-
Ing by easy gradients. At short inter-
vals on one slde are stone plllars, for
the protection of vehicles. From Brieg,
in the Rhone walley, to Domo d'Os-
sola, In Italy, 1s over forty miles, 1
made the trip In one day. By means
of the Simplon tuunel, the longest In
the world, the traveler now is car
ried betwoen these two points In about
half an hour,

After n tew weeks spent among the
Itallan lakes, 1 took the train for Ml
lan, for sepsible people do not walk
in Italy., Desides the elimate, there
are oo many other Inconvenlences,
The cathedral of Milan—to the top of
which I elimbed—with Its 5,000 st
ues, | regard as one of the artistic
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marvels of the world, The Taj Mahal,
in Indla, Is more artlstie, but it Is

WARM BROODER AND PROPER RA.
TION ARE ESSENTIAL.

Eggs Should Be From Carefully Se.
lected Stock, Well Fed and
Housed to Produce Sturdy
Stock—What to Feed.

(By DR. BANBORN, Holden, Masa. Copy-

; right, 114.)

There s less fuss In rearing of
chicks than a few years ago. A warm
brooder, some fine litter, crncked grain
and grit, with perhaps a mash con-
taining ground grain and animal food,
and you should raise 90 per cent of
the chicks,

Every chick deserves to be well
hatched, of sturdy ancestry and prop
erly reared. The eggs should be from
carefully selected stock, well housed
and fed, to produce chicks that stand
adverse conditions, The hen or Incu.
bator ghould do its part well, as many
a 8lip I8 monde between the laying of
the egg and the hatching of the chick

1 prefer the lamp heated brooder to
either the hen or the heatless brooder,
for while some hens do good brooding
and in some seasons you can ralse
good chicks with the fireless brooder,
yet for easy, successful brooding of
G0 chicks my prefercnce is for the
heated brooder.,

The chicks, when dry, are taken
from the hen or machine and trans
ferred to the well warmed brooder, 1
prefer it should be fully as warm un:
der the hover as was the Incubator,
then, If too hot, the chicks can be
spread out Into the less warm part of
the brooder floor, or if at any hour
the temperature drops the chicks can
retire to & warmer place under the
hover,

. What to Feed Them.

At the start the chicks get eool wa
ter to drink and only the food that is
In the barn waste {8 used to cover the
brooder floor. Heally they need nc
food, and what they find in the waste
Is plonty. When a few days old they
need light feeding of ecrancked wheat
good Nsh or beef scrap (personally 1
have found nothing better than a good
grade of fish scrap) added at elght
days of age and finely eracked, dry
corn at ten to twelve daye. It I8 Ime
portant that all ehiek feed be sound,
sweet and clean. Avold musty corn,
scrap that is fit only for fertillzer,
and stale drinking water, Unless
there Is some grit in the barn waste
that s used for brooder floor it should
ba supplied. Chlcks need a warm
place to retire to when cold, an open
room to get out Into and exerclse, As
well as a grads run to range over
when two weeks old. Close confine
ment to hot brooders tends to glve
(leg weaknesa,  As the chicks grow
in age the heat of the brooder can be
reduced to about B0 degrees. Toc
‘many chicks are hatched that are
doomed to die because from wead
stock or Incubated wrengly, but the
blume Is usually laid on the brooder
Yearling bens make the best of breed
ers,

OVERFLOW FOR BARREL-TANK

Plpe Can Be Removed if Desired ane
Water Level Changed by Taking
Out One of Corks,

Deeming It unnecessary to add ap
overflow to a barrel sectlon which 1
"had ftted up for a tank and not ear
ing to remove any of the attached
plpes, T slipped a plees of rubbe
tublng over the end of a plece of pipe
80 an to make a watertight fit, and In
serted It In the outlet in the mannes

beauty of another order. When one
comes suddenly

ngainst n background of Llue, one s
foreed to gasp. It looks for all the
world ke a magnificent pleco of white
Iace hung up in the sky.

After a few days nt Milan 1 took
the traln to Genoa, the Liverpool of
Italy, where | spent nomonth, It 18 &
most Interesting city of parrow, wind-
Ing  #treets  and  tll, dlapidated
marble palnces, that have been trans
formed Into lodging houses and olfices
On the sixth floor of one of these
I had my modest room, In an apart
ment kept by a broken-down Russian
countess and her daughter, Elevators
were, of course, unheard of, and there

halls, but ote could purchase tiny wax
tapers, called “seallettl,” that would

one's shina

Value of Dead Flles.

Dend flles are worth ten cents n
hundred In Chatham, N, J, and that

amount will be pald for them at Hor | pipped. but should

oukh hall by a uwumber of prominent

cltizens who have organired the Clean. |

up club. It wns for the purpose of
making Chatham more sanitary that
the Ny swatting campaign was decided
upon, As a part of the antifly cum-
palgn thoussnds of swatters will be
purchased and presented to all sehool
puplls and bouscholders, storekoepers
und  wmen  working about  business
houkes. Tho club has decided also to
do nway with all polson Ivy within
the Nmite of the munielpality.
Increased Reaponaibilities,

"Ho you think » wember of congroas
ought to have more salary ™

“You, sir” replied the plain person
“Thine was when all he had to do was
to shake hands, setd around garden
secds and tell funny stories, Now he's
ot Lo sl down and sludy and Uy te
ubderstand thluza"

into the sguare lnl‘
which stands the cathedral of Milan,

wero no lights In the stalrways and |

burn just long enough to enable nnn|
to reach the top floor without barking |

{Behaffer  and

-

Detachable Overflow,

shown, writes James M. Kane of
| Doylestown, Pa., in Popular Mechanles
Holes wero drilled In the pipe ut in
| tervals and plugged with corks, The
Water can bo made to overflow at any
belght by removing a cork fn the pipe
At that level, The rubber tubing can
be discarded and the pipe (hroaded
lo fit into the waste nut at the bottom.

Red Raspberries,

Red raspborries should not be
| be pruned back
{from two and onehalf to three and
tmehalf feot bofore growth wiarts In

[tho wpring. Of course, the old, dead
(eanes must be removed and all the

(Young ones (hat are weak, With

Columbla, the new
krowth ahould be nipped when It ate

{talns a growih of 18 |nchos, in order

bat & bushy growih may develop,

Feed for Giowing Plgs,

Growing plgs may be fed a mixture
f corn or corntieal seven or eight
piarts, and tunkage two or three parts.
As the plgs maiure (he (ankage may
be diminished untll (¢ oceuples about
ne-teuth of the rallon,

Keal Hatl Plants.

Gow moed of kollrabl ws voon as
wossible in fine, wellpregared soll
low In rows und thin the plunts to
stand elght lucies aparc

ATTENTION TO CHICKS FOR THOSE WHO LIKE TRIPE

Prepared In This Way, Called a la
Constance, It la Sure to Be
Appreclated,

Wash & pound of thin tripe in cold
water, and then blanch it by putting
it In cold water aver the fire, and al-
lowing it to come to a boll. Remove
from the stewpan, throw away the
water, drain the tripe on a cloth and
cut It in strips two lnches wide and
four inches long. Cut half a pound
of fine bacon In thin slices and into
sirips slze of tripa. Chop fine a little
puraley and lay the strips of bacon on
the tripe; sprinkle n little parsley on
ench, roll up together and tle with a
#trlng, Cut up a emall onlon and
small carrot and place, with a bouquet
garnl, in a saucepan with the tripe
rolls and a pint of stock. Let slmmer
two hours and then take out the rolls.
Mix Llwo ounces of butter and one
ounce of flour together In a sancepan,
straln In the stock and stir untll the
mixture thickens, Add the julee of
half a lemon, o tablespoonful of hot
tnble s#uuce or catsup, the rolls of
tripe, and let remain over the fire long
enough to get thoroughly heated
through,  Arrange the tripe rolls
nround a mound of mashed potatoes
or rice and pour the sauce around it
or serve In a separate sauce bowl.
Gurnish with parsiey.

SHOULD EAT MORE SALAD

People Would Enjoy Better Health If
Delicacy Were Part.of the
Everyday Menu,

Probably no detall of the French
meny |8 so {mportant to us as the
snlidd,  Very few American families
know what an Invaluable delicacy n
gentilne French salad, with a dressing
of good olive oll and pure, fragrant
vinegar, Is—Iinvaluable, becauso of Ita
effeot on digestion and henlth.

Thero I8 very little nourlshment in
salad leaves until the ofl has been
added, and the ofl is what many of us
neod, sccording to doctors who de
plore the Insufficlency of fat In the
avernge American's diet.

It s excluded therefrom for the
vory good remson that the averago
Amerlean finds It diMeult to digest.

Iut It Is right there that the salad
comes o the rescua.

The vinegar in It, If genulne, excites
by
gestive glands pot only in the mouth
and stomupch, but In the pancreas,
which aets on all the constituents of
food, particularly the fats.

Thers would be vastly less Intestinal
Indigestion In this country If every
family followed the French custom of
euting salad at least once a doy.

Bolled Frult Cake.

Two cupfuls of flour, one cupful of
rolslns, one cupful of currmnts, one
cupful of water, half cupful of lard,
| one eupful of sugar, one teaspoonful
|ur c¢innamon, one teaspoonful of
cloves, one teafpoonful of soda, one-
fourth teaspoonful of salt. Flavor
with lemon extract. This cake s
called bolled fruit eake, because you
boll together all the Ingredlents ex-
cept the flour, goda and extract. Put
everything together in an agatewnre
sapcepan and bring to a boll. Let It
boll & few minutes, take off, and when
lukewarm slft in flour and soda, mix
well and add flavoring. Bake about
one hour In a moderate oven. This
makes a (wo and one-half-pound loaf
and |8 really very good. The reclpe
calla for no eggs and no butter and
the cake Is therefore quite Inexpen-
Kive,

Rich Strawberry Ice Cream.

In a double boller over the fire put
half & pound of sugar and cne pint
of eream; when the gugar s dissolved
stand it aside il very cold. Blem
and mash one quart of strawberries,
add balf a pound of sugar and stand
anide for one bour. Then press through
a colander. Add one pint of eream to
the cooked cream that Is now cold;
turn Into the freezer and freeze mod.
erately stiff.  Then add the stralned
berries, turn the crank evenly and
moderptely till the mixture Is again
frozen rather hard. Remove the dash.
er, smooth down the cremm, repack
and stand aside for an hour and a
half to ripen,

Pineapple Ple.

One can plneapple chopped flne (or
got the shredded frotn your grocer).
Add Julee, one and onehall cuplfuls
sugar, ona tablespoonful corn starch,
yolks of three eggs, grated rind and
| julce of one lemon, one tablespoonful
butter, pinch of salt. Cook until thick.
When cold bake In one crust. Beat
the whites of eggs stiff, add three ta-
blespoonfuls sugar, frost ple and set
in oven to brown.

Queen of Puddings.

Ono pint of bread crumbs, one quart
of milk, yolks of four eggn, sugar and
salt to taste. Flavor with lemon
Bake 20 minutes. When cold add
thin laker of Jelly, and frost the top
with the four whites and one cupful
of sugnr. brown in oven,
Vegetable Hint.

When vegetables have been stralned
and are ready to be put In the dish,
if & pleco of dry toast is lald on the
bottom of tho dish first the remalning
water will be absorbed by the tme
they are served.

Use Olive OIL
When next making white sauce use
olive oll or peanut oll In place of but.
ter. The consistency of the sauce
will be quite the same as though but-
tor wore used and the Oavor In oo

way impaired.

ita frugrance and ncidity the dl.|

New Indian Animal Stories

Why the Deer’s Teeth are Blunt

By JOHN M. OSKISON

MeCTurs
onte. )

(Copyright, by

horne. He was a great runner, and go
wans the rabbit. All the anlmals wanted
to know which could run faster, and
they arranged a race. But the rabbit
was caught trylog to cheat, and so the
beautiful horns which they had made
a8 4 prize for the winner were glven to
the honest deer,

The rabbit sald to himself, “I must
get even with the deer for taking the
horns," and so he fixed up a plan
grapevine—as (hick as your armn—
sharp teeth until it was slmost cut in
two., Then he went back on the trail
a lttle digtance and made a running
|Jump &t the vine. He did this agaln
and sgaln, and finally the deer came
nlong and asked him why he was doing
It.

“Can’t you nee? sald the rabbit., *I
Am 80 strong, and my teeth are so
sharp, that ! can bite through that
grapevine at one Jump."

“Well, I'd like to see you do it."
Jmld the deer, who dldn't believe what
the rabbit had told him.

“Watch, then!" gald the rabbit, and
'made s great jump and bit the grape
vine through just where he had
gnawed it before,

"I you can do that 1 ¢an, 00, sald
the deer. 8o the rabbit stretched an-
other grapeving as big as the first

|

First the rabbit stretched a blg | fald the rabbit

acrosd a trall and goawed it with his |

Color the Animal to Buit Yourself

Nownpaper Eyndls | not gnaw It at all, Then the deer went
Long time ago, the deer had no | Pack on the path, made a long run and

o Jump, ns he had seen the rabbit do,
but when he struck the gravepine it
only threw him buckward on his head.
He tried it again and agaln, bat could
not bite through.

“Let me see your teesth,” sald the
rubbit ot last. 8o the deer opened his
mouth and showed the rabbit his
teeth. They were long, like a woll's
tecth, but not very sharp

“No wonder you can’t do the triek!"™
“Your teeth are too
biunt to bite through ansthing. Let
me sharpen them for you nnd mako
them like mine. Mine eut through
things Just like n kuifa!™

The deer thought that was the right
thing, and s6 the mbbit got a rough

: plgce of stone und began to file away

at the deer's teoth. He filed them until
they were down Lo the gums.

“That hurts!" said the deer, but the
rabbit told him it always hurt a little
Just un the teeth were beginning to
get real sharp, So, the decr kept still,

‘Now try It agaln,” sald the rabbiv
at Inst. And the deer made a run and

l]umn at the grapevine, but this timo

he found that be could not bite Into it
at all

“Now,” sald the rabbit, “you've pald
for your horns!" and he ran away
through the bushens.

Ever since then tie deer's teeth have

Boon so short and bluat that he canaot

across the path, but this time he did [ chew anything but grass and leaves.
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MAKING A COASTING WAGON

Boys Can Usually Find Sufficlent Ma.
terial Lying Around to Bulld
Dandy Little Coaster,

The diagram given herewlth shows
a coasting wagon or automoblle. After
socuring four wheels, get a board 18
inches wide and slx feot long. Thoe
front wheels should be attached to
the steering gear, which 1s made by
running & gmall plece of pipe through

Coasting Automobile,

o larger plece, with the steering han-
dle attached, as shown In disgram,
Chaing or ropes ave attached to the
cromapfecs of the lower part of tho
wsteering gear, and to each side of tho
axle of the front wheels, Boys can
usunlly find the wheels, pipe, and otl-
er material lying around the house
and barn to make one of these,

Some Rowing Hints.

Here are a fow hints which yom
should remember when you go row-
Ing:

Do not, when learning to row, al-
wiys watch your oars; you will never
learn to seull or row If you do.

Take great care when getting In or
out of a boat not to upset It

Don't change seats In midstream,
but always walt untll you are close
le the bank.

It you hire a boat, moke sure that
everything is In good condition

You should not go rowing without
knowing the “rule of the water.”

A rowbost golng agalnst stream or
ide keeps to the shore or either bank,
ind keeps foside all boats meoting It

A row-beat golng with stream or
Hde keops In the middle, and outside
all boats meeting It

Plausible Prosy Man,
Why s a plausible but prosy man
ike an unrified gun.
Becaves he's a smooth bore,

SOME POINTS ABOUT DIVING

——

Few Boys Who Swim Know How to
Travel Under Water Properly—
Practice Males Perfect

Almost every wswmall boy who has
ever been In swinmiug knows how to
dive after o fashion, Lut few of them
can dive properly or In such a wiay
A8 to run no danger of belng hurt
while enfoylng the sport. 1t you know
how to do It you can dive about as
well In two feet of water as In twen-
ty and wilh wqual safety, In various
parts of the country there are now
professionai divers who are nightly
maklig crowds of spectators hold thele
breath with apprebension while the
diver drops from a helght of 60 feot
or more Into a swall tank of shaliow
watar.

When you dive draw the head down
slightly towsard the chest and stretch
the urms forward on a levol with the
breast, not ralsing them nbove the
head. Dend the knoos a trifle and
make an oblique plunge, taking care
not to keep the body too stiff. Don't
push oo hard with the foet or you will
come down on your baek or nide.
After entering the witer

instantly
throw the head back angd turn your
face toward the surface, This wil

make your body assume a crescent
shape, bonding upward, ang you will
olip to the surface lke o greased eol,
If you have made o deep dive, a swift
stroke or two downward with the
bands will make you riso very qulok-
Iy, When jumping from a groat helght
the legn, arms and head should be
lopt perfectly rlgld. A foollng
fright and an odd sensation In the
bowaln give one a desirs to npmad the
logs and arms or to bend the body.
Dolng this will be sure to resuft in dls.
aster. Don't try to make any high
dives unloss you have had long prac-
thee In diving.
——————
Materinlists,

Why may fishimongors be callog
materinllsts?

Heenuss thelr woles are always be-
ticath thelr notles.

———
Celling Whackas.
It a man bumped s head againat
the top of a room what article of nta-
tlonory would he be supplied with?

Colllog whacks (sealing w, t).



