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HENRYS CKNANE 5

It Was Bele-Noire Beecausa He
Always Did the Most Un-
expected Things.

By F. H. LANCASTER.

“M'amie have you been hear what
dey eny aboutl Hetenolre?”

“Qu' est-ce?" demanded Mme La-
nese.

"Dey say,” Mme, Splgolel's volee
lowered, "deoy say he's been ghoot de
erap.”

ull
Mme. Lanese swallowed the shock

grimly. "Seems ke Betenolre just
love to do what he ought not”

Mme. Bplgolet continued, "\When
my old man ask lim about das, he
Inugh and sbow him dollar. Call It
‘easy monoy.” My old man say he
learn dose words down to still. He
say all dose young woods-plders talk
llke das. 1 wish me das still cateh
fire and buarn up.'

Mme, Lonese was n woman of few
words and no apostrophes,

“Dame,” she sald tersely. "I Bete
noire golng shoot de crap ke one
negah, he uin’t going come see Made
line."

“"Hete-noire.”
clet,

Eh bten, the thought of Henr! al
ways did suggest hie nlckname.
hend wos red, his skin like skimmed
milk, hls eves Hke bits of brown fire;
but modame, his mother, had re
vamed Wim before he was knee high
Such n willful Nttle plague ho was, |
forever dolng the nost um-x.[n'uu':ll
things—"'betenolre.” |

And the blgeer Henrl rrew the bet-
ter the niekname suited tlm. A Inugh-
terdoving dare-devil, honest and gen-
ercis, and wild as the wind. If It was
# boat race, the boat he salled would |
win—If she did not go to the bottom
If it was a horse race, the horse he
rode would lend by a neek—If it did
not break & leg Iut, yes!  betting
wis ulways Interesting when Hote-
nolre was In the running. No wonder
the Dayou loved him; no wonder it
shook the sorrowful head when he fell
from grace. And after that erap-
shooting, fall from grace Betenolre
did as flat as ever angel (ell. Even M.
Lanese shook the hend.

“Das ain't right, shoot crap Uke
one negah, No, elr; das ain't right,”
he sald to his wife; and Madame Lao-

sssented Mme. Sprig

nese eald briefly to Madeline, her
dnughter, that sho would not speak
with Betenolre wny more.

Madelue madas auswer: "1 boen told
Betenolre 1 make marry wit' him
when he bulld house"

“You can't make marry wit' boy das

do like one neguah.”

"I'm golng make marry wit'
nolre when he gets houss bullt”

“"Hu! Diox what you t'ink maybe,
but me, I say non, non, non!"

Madeline said nothing

Madame Lapese sought Her friend.

“Far Madonne!" elpculatod Madame
Splgolet, when she hind
stary. “And Madellne, she say—yoes?

“Dut me, | say non, non. non!"
Madime Lanese folt a little proud of
her volubliity. S8he had never doue It

Nete

belore
‘And what she eay den™"
"Not'Ing”  Madame relapsed into
brevity., “Just go on peeling ‘taters,
Dam ‘taters!™ phie doelured, rather un-

falrly, for the potatoes had not boen
thit way at all. Madame Splgolet was
concerned with the sltuation:

“Mals eclel!  She can't mnke marry
i you suy no™

“She wmake her nge In five years
and den

“Bein! Doa long time, five yoars, if
You young. Tell Detenolre he can't
come see Madellne till whe make her
ago.”

Sult! Nt Netenolre, notifled that
he should not Invade M. Lanese's front
gallery, joyfully invaded M. Lanese's
ecornfield, where Madeline was pulling
fodder botora sun-up, and Joytully took
Mndeline Into his srma

"Don't you bot'er, Pebs. I'm golng
build houre for you tout-de-suite”

Madoline sald “Yea" contentedly.
She had not o doubt but what he
would, Eh, blen! 1t 18 xo comforting
to feel that one's lover ls the biggest
Bud Bravest mian on the Dayon

Under pressure of her faith tn him
Petenolre resolved to do what no
other boy on the Dayou had ever
donp—go awny from home to muake
hin fortune. Ten mlles from the Bayou,
he learned, there was a factory Lhnt
pald three dollars and twenty centa a
barrel for shrlmp; and that ten bar-
rals was a not unusual day's onteh
More money ‘n that than in dipping
turpentine for 30 conts a barrel, or
burning coal for $40 u kiln. Ha' he
would go to work for the factory,

When Datenolre rian his ot nlong
wlde the factory whart they told him
he must go to the notary and Kot n
leenne, und he went, wonduring reck.
loasly whnt lHeense might ba. Pyt
when he saw the bt of papor and un.
dervtood that he would have to pny
nome money for It, he percelved that
it was much lke the “tiftaie” old
man Rene showoed whenever he want-
#d to get out of working the roads
Ha! n cortifiente Is no had thing to
have! Helenolre put It 1o bis pocket
and ealled awny. s dago axalstant
eat down lu the bow and sald noth.
ing. What could he say, unless he
meant to lose his day's work, or, rath.
er, day's pay for ldlenoss?

llithely unconncious of the evil slg.
nificance that hung over the empty
scens, Bete-nolre set his man and him.
#olf to work. Bhrimp were plentiful,
yot, save a sall In the offing, no other
boat was In sight. The dago watched
tha sall, Betenolre did not He had

His | rifle pat o point to the question.

heard the |

| Seem to be catohing some shrimp,™
, nld this gentleman, dryly.

{ “Yes, sir,” returned Retenolre po-|
litely, “I been catch sowme, me!™

“Well, you are golng to stop it, you
know 1"

“Ha?" questioned Bete-noire pleas-
antly,

“You, nor no other man ain't going |
to fish shrimp out of these here wators
for three, twenty a barrel” ‘

"Yes, ulr,”
what 1 get, me
rel."

“Well, you shan't, do you under-
| atand
. Hete-nolre bethought him of his cer
| tifleate and drew {t out,
| “Aln't dat ‘tifitate all right?” he de-
inanded,

“That paper's got nothing to do with
It. You got to throw them shrimp
back In the water and go home."

“Ha? pald Hetenolre. The dago
Legan to grin but the delegate dldn’t
understand the tone. He swore sharp-
Iy.

[ “I'll show you what 1 mean, thleok-
head," and eelzing u shovel ho threw
| A peck of shrimp overboard. The
next lustant he dropped the shovel
uid dove head-first after those shrimp.

As his boatman pulled the delogate
In n volee low-pltehed and vibrant put
the question: “You Eolng got out; you
gulng die?” and the steady alm of the

eald Hetenolre, “das
T'ree, twenty a bar

The boat-man dropped to his onrs.
It was some time before he even took
broath to say disguatedly over hie
shoulder:  “Didn’t you know no better
than to make a 'Cajlan mad?

Ry and by other hoats came out on
the buy: some lalled him cheerlly,
®hme went, sullen, by, Bete-nolra did
hot notlee. He was busy and so was
the dago now, And when he gol in
With his load everybody seemod husy
with him. They shook his hand, they
bragged about his cateh, they helped
him unload, they showed him whore to
«ot his checks. And when the man at
the window had pushed out the
checks, ho too, shook hands with Bate-
nolre and sald genlally: “The boss
wants to gee you,"

“Where I Ond him, 1t you please?

“In yonder.”

An Betenolre entered the offica, the
bookkeeper safd slgnificantly: “Here's
that red-headed 'Cajan.”

The bogs dropped his paper and
arose:  “Ah, Mr. Bete-nolre they tell
me you made n fine cateh.”

“Yes, sir; tank you. 1 do protty
good, me," and Bote-nolre, smiling,
shook hands for the twontieth time.

"I understand-—ah—that you haed
Fome trouble out there.”

“Trouble? No, sir: T didn't hiave no
trouble. No trouble “tall. Water still,
plalnty  shrimp—ten barrels. Every-
Ulng all right.”

The boes bit his beard. “Ah? 1un-
derstand that some one tried to throw
your shrimp overbpard."

Betennire's fine teeth flashed with
fun: “Yes, slr; das what he say. Dut,
we, I t'row damfool overboard.”

A roar of laughter reng through the
factory and Hote-nolre Jolned Joyously
In the foy of it, It was worth éven a
peck of shvimy,

“Well," he sald courteously, T reck-
on, me, I better be going "

_J\ heavy hand elapped his shoulder.
| “Yes, sir!  You better be golng wit'
me. 1 got wagon here for you" It
was M. Lancse. He had come to town
to trude hides for cotmenl and had
| been greeted on all sldes with how
lietenoire had “broke strike” Mon-
sleur never wtopped to question wheth.
er It was o good thing or no to break
u strike, He just let himsolf go with
Eladness and sald to everybody that
would listen: “Yeu, sir; dos great
chap, dux Detenolre.  Great chap,
eho! He's golng mnko marry wit' my
il gal. And 1 reckon, me, he brenk
strike all right. He's always break'
tomet’ing."”

And the ernps? Eh, blen! When
a man makes a fine catch shall pot his
sins be forglven him?

(Copyright by Dally Story Pub, Co)

TOMBS ARE CENTURIES OLD
- -
Relics Believed to Be PreEtruscan
Recently Unearthed Near the
City of Rome,

Rellcs pald to date to the pre-Etrus
can elvilization of nine centurles be
fure Christ have been discovered In
the heart of the Campagma, 16 miles
ta the nerth of Rome and not far from
the interesting remnins of tha great
Etruscan eity of Vell, which was taken
by Camillus In 308 B, C,

The unearthed relles consist of
uumber of tomba in which bodles were
ovidently burled extended at full
length, although In conmequence of
thelr extreme antiguity all traces of
the skeletons even have disappeared.

Ileslde ench grave a smaller roecep-
tuels was dug out to hold the vases
which were always buried with the
dead, and which in this case are made
in wimple shapes of earthenware of a
dull bluck color with traces of u
slight linear decoration,

Where the bodles must have lain
varlous objects have been discovered
in bronze, lron and copper, with soma
gold ornnments made of thin sheots of
the metal In a very pure state, baaten
out into ratsed patterns of lhes, knobe
and sometimes rudimentary masks, It
in thought that all those must have
besn Imported troasures, as they
would have been beyond the compe.
tence of & people who could only
achieve the rough pottery which ao-
companled them,

The legislatures of Virginia and
South Carolina are considering ad-

come there (o enteh shrimp, aod be

e ——

vanced forestry legislation,

May Be Mzde the Basis for Many
Dainty Desserts and Cooling
Beverages.

Many houschkeepers lind at this time
of the yenr that they have a certain
imount of eanned frolt and frult julees
left from the winter's supply. These
make the bosls for many dininty des-
kerts und cooling beverages for the
warmer weather.

There are muny ways In which froit
Julees can be used. A delleious blane
mange can be made with the fruilt
julee used as flavoring. The Jjuicea
con be boiled and used as pudding
ronee, They can also be used in lce
eream.  One very dellcious pudding
siuce s made by bolling any kind of
frult julee, and when thick, adding a
few chopped nuts and small bits of
tandied orange peel.

To make a cooling and delightful
apring dessert take a pint of Jfrult
Julee or the blended julces of varlous
fruits. When heated to boillng thicken
with cornstarch wet In a little cold
water  Mold the fruit pudding and
serve with a HHttle whipped eream.

The housekeeper who has plenty of
Jam left over from winter, and who
desires a pleasant varlation for des
terts can utilize some of it In making
Jam lee cream. To make this dellclous
lee erenm add one tumbler of fruit
jam and one tablespoonful of sugar lo
one quart of eream. Alter this ls
thoroughly Incorporated In the eream,
straln through o wire sleve to take out
the seeds. In this way strawberry,
raspberry and blackberry jam may be
used, and the result Is deliclous.

Wrap cut bread In waxed paper If
you would keep it fresh.

Hang very dusty skirts out on the
clothesline in n high wind.

Try scrambled egga with minced
green peppers for a change,

Carrots und spinach are among the
best of tonics in the spring.

Dry lamp chimneys on the radiator
and on the back of the stove.

The smoke from burning sugar s
one of the very best disinfectants.

Discarded Inner anuto tires can be
cut up Into the best of rubber bands.

Dip matches in hot, melted paraffin
it you wish to make them waterproof.

Good nots for dresses enn frequent-
ly be bought In the upholstery stores.

It 15 n good e to buy o supply of
extra bobbins for the sewlng machine.

Keep a palr of ordinary pliers in
the kitchen for lfting intensely bot
pans,

Keep an egg timer near the tele
phono to guuge your longdistance

Oil and Vinegar,
The expert salad mixer never puts
the oll and vinegar and other season-
Ings together, but adds them separate
Iy to the salnd. 1If a salad is perfoctly
mixed, and thoe materinls are In the
right condition no oll will be wasted
by belng left on the plate. Put for
fome sorts of servien it Is most con.
veulent to mix the “French dreasing.”
Put the pepper awl salt and perhapsa
bit of mustard and other seasoning
In a dish, add vinegar and then stir
the oll, three times ns much ns vine
gar, In briskly so that the dressing
will bo thick and creamy. Garlle
rubbed on to the dish Orst helghtens
thie flavor and Is much favored by
the sophisticated.

Wood Restored.

Woodwork which has grown dull
with time and the aecumulation of
dust may be restored by first cleaning
thoroughly with kerosene on a flannel
cloth. It should then be pollshed with
o mixture of two parts of turpentine
to ono of Huseed oil.  Apply this with
a woft cloth and rug with fannel until
every trace of the liguld seems to have
disappeared,  Repeated applications
and continued rubblng will give =a
fresh glows to wood trim or mahogany
furnitura.

Russian Salad Is Deliclous

Heart lettuce with NMussian dress-
Ing In ndequate for a light meal, and
frequently ordered by food connols-
seurs who want o delectabls vege
table diah. The dressing has a may-
onnaise foundation. To half a cupful of
it add one teaspoonful each of chopped
eweet red peppers, chives, and chil
sauce.  Add a gill of whipped cream.
Cover the hoart of orisp lettuce with
the drossing.

Marshmallow Cake,

Bix whites of eggs, two cuplfuls of
white sugar, acant; one eupful of bt
ter, one cupful milk or water, two
teasponfuls baking powder. Flavar
with vanllla, slightly. Sifted flour 1o
make of consistent thickness. Dake
In three lnyers. - Warm one-half pound
of marmmhmallows by placing them oy
a ple pan In n slow oven. Watch (hat
they do not brown, then spread bee
tween Jayors nnd frost as usual

Strawberry Ple, Plain,

Bako a shell of rieh ple crust. Fy
with fresh, woellsugared strawberries.
Cover with meringue mado of whites
of 2 egge, % cupful sugar, and bake
in slow oven until meringue Is firm
and browned. Berve cold. If pastry
Is baked in individual ns these be-
come attractive tartlets.

calis,

Cut thoe Invalid's toast Into inch
squares; It can be eaten much more |
casfy.

SERVE THE BEETROOT

ONE OF THE MOST WHOLESOME
OF FOODS,

May Be Prepared in Many Wayu, and
the Potash Balts It Contalns Make
It an Invaluable Table Dalnty
for All Seasone.

Beetroots contaln a large proportion
of potash ealts and are consequently
most wholesome, There are several
Interesting ways of serving them,
apart from the usual salad and plckle
form, To cook beetroots they should
first be washed In lukewarm water
and all dirt removed, Then put them
in a steamer and let them cook for
two or three hours, according to size,
When done dip In cold water and peel
off the akin while hot. They cun also
be baked In the oven and will take
about the same time to cook,

Deetroot Soup,—Putl a quart of white
stock In a stewpan with one or two
onlons, a turnlp, a earrot, a small
beetroot (all cut up), and one or two
cloves and peppercorns. Btew [for
an hour and n balf, and then rub all
through o wire sleve, Mix a table-
spoonful of buarley flour with one
ounece of butter, add to the soup, and
stir carefully until it thickens., Then
gerye very hot with fried croutons of
bread.

Heotroot au Casserole—Put half an
ounce of butter In o casserole, and
when hot add a sliced bectroot and
n little finely-chopped shallot. Fry
for o few minutes, then add about two
pluts of good stock, and let it stew
hulf en hour. Mix one ounce of ar-
rowroot or potato flour with one gill
of cream, and pour the stock over It,
belng careful not to let it curdle, Ar-
range the beetroot in the center of &
hot dish, reheat the thickened gravy
(but do not let It boll), season with
falt and pepper, and pour over the
bestroot,

Heetroot a la Creme.—Cut a cooked
beetroot In dice-shaped ploces and let
It marinate In vinegar. Boll some
mucedaron! in salted water, and when
cooked draln and keep hot; straln
the beetroot and put In & saucepan,
wllowing to every two tablespoonfuls
one ounce of butter and a tablespoon-
ful of water,

Let all get thoroughly bot, and just
before serving stir in three or four
trblespoonfuls of cream.

Beetroot and Apple Pudding—Cook
two ounces of rice In one pint of milk,
with sugur to taste. When soft (It
will take gbout an hour), let it cool,
and then spread over the bottom of n
glogs dish. Stew one pound of cook-
Ing wpplee with sugar and a few
cloves and add a slleed beetroot. Mash
all well together and spread over the
rlce. Make n nice cusiard, and when
slightly cool pour over the apple and
rice. Berve when cold.

Mock Rabbit.

Chopping the tougher cuts of meat
makes prolonged cooking unnecessary.
The chopped meats may be made ltto
cakes aud brolléed ws In hamburg
fteak, or Into rolls and baked.

One pound round steak, % pound
snusage meat, 3 slices of bread mols-
toned with water, 1 egg, 1 onlon, %
pound pork, pepper aod salt. Chop
steak, chop onlon and cook without
browning fu fat tried out from a small
portion of pork. Add the bread, after
pressing water from It, and cook for
a few minutes. When this I8 cool mix
all the logredients and form into a
long, round roll. Lay the rest of pork
cut in thin slices on top and Luke 40
minutes In hot oven.

Wholesome Sweeb

Dissolve two tablespoonfuls of gel
atine In elght of cold water. To two
cupfuls of granulated sugar add elght
tablespoonfuls of water and heat un-
] sugar diswolves. Add gelatine slow.-
ly to sirup and let It stand untll cool.
Add ploch of salt and flavor Lo taste.
Beat with an egg whip untll stiff and
then with a spoon until soft enough to
sottle luto a sheet, Pour into buttered
ting dusted thickly with powdered
sugar and cool untll It does not stick
to the fingera, Cut Into squares and
roll each square in powdered sugar,
This makes & wholesome form of
sweel,

Uses of Sailt.

Salt sprinkled on parsley when chop-
piug will make it chep much Oner and
sasler,

Balt rubbed on the handies of knives
will remove all stalns.

A pinch of salt added to a glass of
hot milk will improve the flavor,

A pinch of salt added to the water
when bolllng n cracked egg will pre-
vent It bolling out.

When washing colored nrticlea n 1t-
tle salt put Into the water will pre-
vent the colors running,

Wonders.

Beat one egg, a llttle galt ang
enough flour to make stiff. Roll out
very thin, cut with a biscult eutter
and fry In hot fat one minute. Serve
with slrup, cream and Jelly, or a dall
eate pudding sauce.

Sewing Hint.

Try sewing paper on the back of
goods that you are to put tatted or
other Insortions In; It will help to
koep the fabric even, and neither ln.
sertion nor goods will streteh while
sewing or when laundered.

When Bqueezing Lemone,
Pefore squeezing o lemon, If it s
heated thoroughly first, nearly double
the amount of julee will be obtained
fanen L

IT WAS ONLY A BUM CIGAR

Young Man With Girl In His Arma
Causen Consternation Among the
Nelghbors by Lighting Matches.
When Patrolman Zwerling rushed

into the Lenox Avenue police statlon

carly the other night and cried that

burglare were “dolng n job” at 170

West One Hundred sund Thirtleth

street not more than twenty unlformed

men and half n dozen detectives re-
inforced Zwerling for tha rald on the
burglars,

“A woman next doar gave me the
tip,” sald Zwerling. "Bhe saw thelr
flashlights in the yard."

The police army surrounded the
back sud Detoctives Geary and Kern,
with Zwerling, entered the houss next
door and went to the yard. They
heard mufiled volees in the yard of
No, 170, The detectives sprang to
the fence top, polnted revolvers at
two flgures seated on the grass and
cried, “Hands up!"

’F‘uur hands went up,
shriek sounded.

“What's all the row?" demanded a
young man, who held a scared girl In
his arms. "Are you robbers?"

“No, we're police,” sald one of the
disgusted detectives. They went awny
und reported:

“Just & couple of spooners. The fal-
low had a bum cigar and had to keep
lighting It. That was the flagh'—
New York World.

One feminine

Sociable Scenery.

The new summer boarder gazed
over the pleturesque New Hampahire
landscape then slowly fading out of
slght, and noted the absence of
houses,

“It's beautiful! Grand!" sald he to
the boss farmer, who was standing
close by. “But aren't you lonesome -
#o far from the village and no nelgh-
bors?"

“Lonesome?” echoed the farmer, in
genuine astonlshment. “Why, on a
clear day we can see Mount Washing
ton!"—Everybody's Magazine,

'TIS HISTORY,

At the bottom of every mischiof—
Yes, and the top and the sides;
Wherever there's mischlef brewlng

Be slre that & woman presides,

Not Positive,

"Walter," sald the fussy man, “are
you sure that these eggs are fresh?™

“l think they are, sir,” roplied the
walter,

“Don't think anything,”" stormed the
fussy man, “"Are you certain that they
ure fresh?”

“Well, I'm not positive, sir," replied
the walter. “I've only been working
here since the first of the year.”

Hard Timea Love Affair.

Bhe—The narrow band of gold 1
very sweet, of course; but you—you
snld you intended to bring me a clus
ter dinmond ring.

He—Y-e8, but afterward it oo
curred to me that such a ring would
hide those lovely dimples In your
fingers,

Bhe—Oh, you darllng!—New York
Waeekly.

Welll Welll

“l wan just reading the impression
of an Engliahman who has been wvisit:
ing this country,” mald Mra Gabb.
“Ho states that the only fault he has
to find with Ameriean women {8 that
they are overdrossed.

“And yet we clalm that the English
have no sense of humor,” commented
Mr, Gath.—Clnelnnntl Engulirer.

Bafe on One Count,

“My friend, do you use tobacco?

III do‘!l

“Then let me guote you a few sta:
tisties, In addition to spending $1.-
000,000,000 per mnnum on tobaceo,
smokers cause an annunl loss of $90,
000,000 through fires."

“You can't charge any of that to ma.
1 only uso tobacco to chew.”

A Prompt Answer.
Pedeatrian—Madam, n boy, who 1
am told s your son, has just thrown
a stone at me, causing & wound that
fs vory painful. What are you kolng
to do about 1t?
Hoy's Mother—Do? I'm golng to
recommend arnlea. You'll And a drug
store just around the corner,

A Worker,

“Bo you worked your way through
college? Your father must be proud
of you."

“Not much! He'n the
worked,"—DBoston Transcript.

At the Banquet.
“That girl doos not eat enough to
keop a bird alive”
“Now you wpeak, I notioed when
she was mnsked her preference for
wine, abe sald Capary.”

'FOR STRENGTH AND GRACE

Proper Training of Boy's Muscles s
Something Worth Highest De-
gree of Consideration,

In the Ameriean Magazine Dr.
Charles K. Taylor of Philadelphia
writes an Interesting and practically
helpful article entitled “Your Hoy and
His Muscles,” in which he gives sug-
gestions as to proper exercises for
young boys. Following Is an extract

from his article:

“Flirst of all, when a child s In a
poor conditlon of which the basle
causa 18 some remediable physical de-
fect there fa littlo use in giving spe-
clul exercises until the defect ls re-
moved. For Instance, breathing ex-
erclies cannot be nearly as effective
as they should he for a child suffering
from large adenolds, nor can you ex-
pect good results when a child has
some phygleal irritation inducing nerv-
ous effects of different kinds. Above
nll, you ehould always know the state
of the child’s heart, If the heart is
good, and If there are no serious reme-
diable defects to Interfere with your
obtaining good results, then you can
take up the matter of special exer-
clases with gome degree of confidence.

“When you find just where your bhoy
I8 lacking, whether in chest expan-
slon, shoulder girth, arms, and so on,
or perhaps in posture, If he Is hollow-
chested with shoulders bent forward,
then you can take up the exerclse sug-
gested for the different needs, And
right here is & word of caution, which
will be repeated now and then. Never
carry an exercise beyond the time
when fatigue begins. Do not continue
it to exhaustion; but when the boy
beging to feel tired stop at once, if
It Is only after two or three motions!

“It Interesta the bhoy m great deal,
too, to keep necount of his physical
meanurements, If these nre taken
once a month his interest 1s kept up,
and he Is stimulated when he finds
that he 4s nctually gaining. Finally,
do not carry on a epecianl exercise
after It 18 no longer necessary, What
you desire Is a good, allaround devel-
opment, and when this js attained spe-
clal work should cease and general ex-
ercise be carefully continued. It
should be rald, too, that such work
can never be consldered as a substl
tute for outdoor play. This latter ia
vitally necessary for all children.
These exercises are to be used as ad-
juncta—to bring up to standard any
set of muscles which are underdevel-
nped.”

War Druma Ordered Out

It was some time ago that, acting
upon the recommendations embodled
In a report by a military commission,
the French government reached the
conclusion that the drum was po long:
er a necessary article of military
equipment. The report set forth that
the drum was o serlous encumbrance
In marching; that rain frmopeired ts
usefulness; that its calls could not bo
distinguished In time of buttle; that it
consumed a period of two years to
turn out an efMelent drummer; and
that by abandoning the use of the
drum many thousands of youths and
men would be released for active
service,

Sinee the declélon of the French
government other European powera
have followed Ita exnmple in decree-
ing that the “drum must go.”

The history of tha drum ls both an-
clent and honorable. The Egyptianns
employed It, and the Greeks ascribed
Its Invention to Bacchus, Tho Spanisnh
conqueror Plzarro 18 sald to have found
drums in SBouth American temples.
The snakes of Ireland, we are told,
fled from the Emerald Igle before the
drum-beats of St. Patrick. Tha Purl-
tans of New England used the drum
s a church bell, and it Ngured fro-
quently and romantleally all through
the wars of the revolution and rebel-
llon In Amerlea.

Knew Enough to Keep Dry.

"It looks liko rain!™

“l beg your pardon’

“I say It looks like raln.”

“What does ?

“The weather.”

“The weather, my dear gir, Is a con-
ditlon. Rain 1= water In the net of
falllng from the clouds, It I impos-
nibla that they should look alike.”

“What T meant wan that the sky
looked like rain,”

“Equally lmpopsiblo. The sky 1s the
blue vault above us—the seeming arch
or dome that we call the heavens, It
dows not resemble falling water in the
least.”

“Well, then, if you are so thunder
Ingly particular, it Jlooks as If it would
raln.'"

“"As If what would rain?"

"The weather, of course.”

"The weather, ns before stated, be-
Ing a condition, ean not rain”

“The clouds, then, confound you.
I may not know as much about it aa
you do, but I've got enough sense to
gat In out of it, and you haven't,” sald
the man, as he ralsed hig umbrella nnd
wilked away In a huf.—Poarson's
Weekly.
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80 Hot lce Chest Blazss.

The freak trick of the season at Bal-
timore was ocoasloned when It was re-
sponsible for a firo that burned the
top of a chest contalnlng lce at the
home of Harry Slegel, 326 North Front
street,

Mr. Slegol placed two lighted can-
dlen on the chest. The high tempera-
ture caused those candles to melt
until they bent completely over, the
flames Igniting the top of the box
There was a blaze and exoltement
prevalled for a 'few moments. No
alarm was sounded. The fire was ex-
tngulshed by membors of the tamily,




