ARcHel TRIUMPH, PARIS

i were not for ealb drivers. ong's
first weoks In Parls would he|
robbed  of  lngulstie  comlort
These men—the drivers of taxls,
all young and with eyoes sharp and
exelted, and the drivers of carringes,
wll ol and with oyes dqull and Heavy
wew trnined Lo eateh i direction on the

wing, and never nsk to have It re
Tented.
The wan consclougness of talking

Preneh badly 14 oot always the por
thon of thosa who talle 1t woikt. A
certaln self-agenred tvne of Amerienn
women employs IL with a conlldencs
unaffected by orlginality and peocan
ey of neosnt American and
wwaenl motlors of nmbitious daughtors
—n domestle combinatlon with whivl
Parls fs Allpd—aro lenst prope to mike
use af Frenehp set when they do, It
i Invariably with o ehigrming (f e
{ted perfectlon,

Partunntely outofidoor Puriy speskn
a language that s beyond the tongues
of man, that volees lisell !n effable
alvle beauty, In long vistas, In gener
oun skles, In wide avenues that lead
Intn fountain-spraying squares, which
widen Hke the traneept of cathodreals,
and throveh which coures In nnd out,
rounid and ronnd, Uke One skaters, the
nuton and the pooples of the world,
To see the Arch of Trivinph from the
Caronsel, the softening sun st high
over the low bullt elty and pule
enoigh th be looked at, to see the
long avenua peross the thin mists of
evening that il ke n protecting
vell. s to feel o tronbled, anrenehinbie
pregenes: the sense it
wensn that was given us unfin! hed, ae
restod In the making, and whi b fades
unattained Into mystery

Strange White Beauty.
The green of Parls grass and the

man

of boknly,

blite of ftallnn skies surely are the
mokt vivld colors Yo the world, and
from this groen of grass and from

bedi of flowers, Parls bullds Tteslf In
vivld white,

The newest bullding glaring In
eloanlinosn. and the oldest grown gry |
antd darkensd, inyariabily ctonferm o |
Miln eolorleganess In this most eolortil
of oltles, Tullding materinl hulked
on the rlver shove ko the backs of |

walting eléphants, 1n all white white
stones  are wheeled  through  the
ptreots, white hags of mortar "' the

walphtid boats, whlle sand Wen pllad
on the white embankments, and along
the whilte strvets, anonyme & and
similar and  hlanchod, stablos nnd|
stores nnd dwellines wall themaslves

aenlnnt the sldewnllon Adding the
note of artlstey  that  unesneelopsly
provalls  avervwhers workmen In

these new white bulldives wenr long, |
white conls white shoes, and farm
grouns of whiteolnd fNgures st Hitle
pidewnik 1hne

Parte s hnnd-made
oredd Npnen Nower anid overy
overy wall has the ook

Fyory omhrolil
stona of |
(L] ':-Iulm-l
and detalled sttemtlon.  There (8 no|
b machinery. Tho small weam der
tiekn that untoad the sunhon
barges holst but one boarrel ol a time
And resdlte grow hoge under this in
dividunl toll

In Walt Whitman's “Lesves of
Geppr” ho sines prialse o the sirong |
eiirh of elty atroots.  DIA he  Wtiow
Parls, too, and the high, white walln
of It river banks, the masonry of lone
flights of stalrs descending to  the
whore, the profusion of stone bridges
many arched, everywhere  maninry
and uninterrapted sectiring curbn®

How prodigal Parla Is of architec
rsl decoration, of unending elabors
tlon, 10 1e Mts soul, the expression of
Ita ardent quest for varlety, e nn
willingneas to continue uninterrapted
a lne or n curve.  They place bronze
horses that rival the gold of the sun
on thelr bridges, they Al thelr gar
dons with white marbles, they cover
thelr walls with chiseled garlands,
they add bemuty to beauty and by
wome magle never arrive at making
Ibeaity overdone,

There is a #pell In standing on the
Mridge of Alma toward the closs of
day when the sky 1a biue and deco-
rated In greéat banks of white clouds,
and the Eiftel Tower rising from ls
nest of trees hores into the heavens,
and up into reglons further off than
anytbing tinde on solid earth.

doon

Bt
-

Somotimen when the sky |8 gray
tie Eiffel 1s hard and red, but now it
In gay aw an algrotte It the eliy's

histe. Tt dotinates Parls as Napol-

pon’s memory dominates France—ole
gont, aelf-confident—spreading forth
thin wives whose Ulack fastenings
look In the distance Hke lttle min-

nows swimming upward In a lake of

blue. Tt 18 o thing alone of {te kind

In the world, parentless and clifldless
The Musle of Home,

It I out-ofdoors Parle one learns |
first, oue loves frst. Roses In the
roge gnrden of Bagelelle—guy, open

roses, mot shimbroua, but showing nll
themsaelver Hko the French noature
Troes round a8 pompons or trimmed
nquara. on top nnd aldes, with 1ttle
Irom gratings al thely base to breathe
thrangh.  Bhrill, erazy fghta of swal-
owg round the roofs, on which are
nasenihled the ehimney tops, wenring
tn sunbonneta ke sp  many  itle
eray Friscillas.  Knltling women on
oure and boate and benches.  Dnsket
londs of tall bread. Sune, rosy vogne-
tables in carts, Selficonselons doge
on leash that are permitted in res-

tnurnnts and are glven o chalr or
fod under thelr master's table. The
bloom of moss on tree tranks, DL

bonrds announcltig o mass of Pales
trinn (1526-1504) at the Churel of St
Geryals, and ot o theater a musleal
comedy with n (tle eccontrie nnd un-

nbashod, The recurring sign "Tiber
ty, Equallty, Fraternity," awnkening
thoughts of thelr sinlster origin

Marck aprons of schonl bova, searlot
of soldlers, white rohes of Hitle first
communicanta minelng along Nie anl
mated Hlles Ol
white cana,

women in bhlack

witgnd haby  cartinges

with awnings of embroidere *  lnew
and Bpounlsh nurser with blpek man
tllas falllng from thelr  hale Fx
anlsite Hetle gieln with brilllant aves
forecndting mystory and powsr. and

il ler girls with hnnds and hoad wod

fpot dnd torgo dalnttly elothed anpd
legn barad In length of Insovclant
nakedness.  Tdtfle twilsted nmien who
waork in ditehes wearlng  whle. deb

onnlr saehes nt the walst, and the Toss
happy pleture of men harmessed to
thelr henvy onrts  The procenslon of
wolemn dray horses, single fp. with
huge fur collurs that make them look
ke approsching buffaloes, and the
ernek of the whip with fte welghted
handle that often falls pitilessly over
the horses” honds, for Paris Is as eruel

to e horses an it 1s soft and ofom. |

Inate towards Its dogs,

Every Frenchman Is an artlst at
heart. Hao has original views on liter
mtura and architecture and art that
would digtinguisd him' h a eointey
where such toplen are gunaral
Here evoarvone v well toformed and

loas

vory wtudlons: apinfons wre wdvanesd,
ieonvinelngly, naturally, 1o anrd-play

Ing clintter.

Battle of Lundy's Lane.
One hundred yoprs aga took place
ihiy battle of Tandy's Lane, sometines
ealled the hattle of Niagarn Falls. and

which wna the most sanguinary and
rtuthhornly eontentinl ongngoment
fought on Canadian eoll during the

War of 1512 The battle commuonoed
nt sunaet and ended at midalght. The
vietory was elnimod by both  aldes,
The loases In Wlsd and wounded were
nhout  egual The Americans were
loft in posseasion of the Aeld,  bhat
wara unahle to earry away any of the
spodle they had eaptured. In this pe-
tlon Col. Winflald Seott, afterward
the commander In the Mexiean war,
greatly  distingulshed himself, belng
twiee seversly wounded. In the same
sngagemaent the exploit of another
Amerfean offear, Col. Jamea Miller.
In bravely carrying one of the British
tniterien, was consldered one of the
most brililant exploits of the entire
war. Congress voted him the thanks
of the nation and a gold medal of hon.
or as & rewand,

Humbly Grateful.

W can’t say that we approve of th
tight skirt In Bl its ramifications, ob-
serves an Ohio wewspapoi, but we
shall always be humbiy graictul lor
the ocenslonal opportunities we huve
Had to ses some of our charming gicls
try W run o 'em

Welcome for Ita Digestive as Well as
Its Refreshing Qualities—Served
in Grape Fruit,

Glnger Is so refreshing In favor and
rO stimulating to the digestion that It
18 a favorite ingredient in summer sal
ads nnd desserts, An unusuul fruit
aulad, sulted to molding In halves of
oranges or grapefrit, 18 strongly fa-
vored with glnger ale and has bits ot
Canton ginger mixed with ths frult

The reclpe calls for two tnblespoons
fuls of graoulated geliatin softened in
two tablespoonfuls of cold water and
then dissolved In u quurter of a cupful
of bolllng water. To this ndd one cup-
ful of ginger ale, the fuice of one largs
lemon and two tahlespoonfuls of sugar.
When the mixture begins to stiffen
stir In o varlety of diced fruits, with
bits of orange or grapefrult pulp and
chopped nuts. This can be served with
mayonnaise dressing as asalnd or with
wiipped crenm os a dessert.

A pretty way of gerving Individunl
portions |8 to mold the ginger and
fruit salnd in holves of large grape-
fruft, When ready to serve divide éach

Lall sir 1 each portion shyll reprs

gent quarter the slze of the criginal
grapelmuit and the frutt jelly shall
have a rim of prapefrolt peel only
where 1V would cotie ln contact wilh

[ e plnte

Any frult eatad mixiure can ha given
a plepsant pungent favor by the ad-
ditlon of bits of erystalllzed gloger
A small quantity of the syrup drained
from preserved ginger makes a novel
and appetizing wddition to any dress-
Ing ntended to be served with a frult

| Bnlad

CARE OF CARPET SWEEPER

Proper Handling Wil Greatly Pralong
Ita Life and Keep It Always
Ready for Immediate Use.

A# the corpet sWweeper I8 siich an
Important tem In my domestle work,
I am very ecareful about 1t, writea a
corregpondent of the Philadelphia
Lodger.  After escli sweeping | take 1t
to the back poreh, dump It on a news-
paper sod turn the broom, brigh sids
up, fint on the floor. 1 have sn old
whilgl broom euat stralght gcross &0
that the hristles are very stiff,
this broom 1 sweep the brush of tho
wwoeper backward nond forward, A8
the bristles ars put (nto the rod in a
euryved line, the brush slowly revilves
a8 the hroom ks applied. | sometimes
dip the brush in kerosane, which also
removes wome of the dust from the
bristles and keeps them In good condi
tlon. T oll benrlngs of my sweeper
frequently, and If there are any
thrends or hair at either end, | do not

tear it away, but eut with a scissors.
Somotimes 1 e nn old eomb to comb
this brigtles befors putting the sweeper
away. This seems s good deal of
care, but 1 find that it puys, and that
a perfectly working sweeper la my
best riend.

Fig and Nut Jelly.

Wiash a cup of pulled figs fn cold
wilter.  Put over glow flre with two
oups of cold water and stew lgs un.
til tepnder, Skim out figs and to the
fuleo ndd oneball cup of wognr and
boll ‘untdl It b Hke thin symp (thore

should be one cup of Hauid), Chop
Hge aond onequarter cup of shelled
pucans pot very fine, Boak e-halt

box of gelatin In one cup ol ¢old wa-
ter for holf an bour, 'To the gelalin

add onehnll teaspoonful of lemon
juive, nnd to the fig syrup add one
half cup of bolllng water. Strain

through Nne gleve or plece of clideso-
cloth, When pnearly set add nuts and
figs. Turn Into molds and eet In cool
placs for three hours Serve with
| whipped créam

Bplced Pears or Peaches.
Saver pounds of fruit, fonr pounds
of light hrown sugar, ona pint of good
vinegar, cloves and cinnnmon to
taste, Pare and halve the froit, In
|vm‘h half stick four or five whole
cloves, brenk clunamon bark and
throw In, Lat vinegar and sugar come

to n holl, Put ln frodt ond slowly
boll untll fruit Is elear. Seal while
hot,

Layer Sandwiches,

Cyt the crust from n loaf each of
white und brown bread so they are
left the same slze; then cut two and
one-balt tnch sllces of each; spread
them with n mixture of deviled ham
and peanut butter, press eix together,
plternating the white aud brown; sllce
thin, and the sandwlchies will look like
| layer cake,

Fried Scallops,

Parboll In hot, salted water for five
minutes; draln and set them upon lce
to get cold and firm.  Roll them In
salted flour, next in beaten vggs, then
in fine bread crumbs. Set on fce for
half an hour and fry in deep, bolllng
fat which has been gradually bested
to the boll

To Keap Peanut Butter Molst.

Always keep the peanut butter jar
turned upside down when on the eup-
board shelf, which insures the last of
It belng as olly as the frst lnstead of
dry and bard, as I8 usually the case
when It stands upright.

Color Returns.

Many people when lronlng a dyed
dress find that the hot lron changos
the color. 1t it 1s hung In the shade
the color will quickly return.

When Cutting Fresh Bread.
Before cutting treah bread always
dtp the knife in hot water This pre

vents the bread from crumbling

DELICACIES WITH THIS FRUIT
AS A FOUNDATION.

Flaver Is Improved by Cooking—Ex
cellent Served With Taploca—
Candled Cherries One of the
Finest of Confections.

Cherries are among the frults that

«re  much Improved by cooking.
Somshow they loss none of thalr
freshness, and are rendered much

Julcler and more toothsome by slight
cooking. Here are some reclpes that
make use of them:

Cherry Tapioca.—To make a dell
clous cherry pudding soak ona small
cupful of taploca in water over night
In the morning add a plnch of salt
and cook until clear. Then add but-
ter the slze of an exgg, and one eupful
of stoned cherrles (the sour cherrles
are prelerrable). Add to thla a hall
oupful of eherry wine or a little lemon
julee and sugar to taste. Flavor with
vanilla, and balka untll bubblea ap-
pesr on the top, Berve very cold with

whipped eream

Cherry Ple.—Lina a ple plate with
rich pastry. Stone the cherries and |
e the e « Then pour pver|
thom four tablespoonfuls of molasses |

and dust over nll one
Nour

blegpoonful of
Pitt' on an upper ¢rust and baka
one-half hour In moderate oven.
When cool dust the top with a gen-
erous uprinkling of powdered sugar.

Candied Cherrles.—To make a dell
clona econfoctlon, wash, stem and pit

| one pound of ldrge, firm eherrles, put-

With |

1'do

|
|

ting u pound of sugar to one pound
of the frult. Boll the jules and tha
sugnr to a very thlek slrup. Put the
cherriea In thie eirup and let them
glinmer-not boil—lor ten milnutes.
Then get them awiy o the sieap until
the next day. Then take tho chervies
out of the sirup and put them In a
deep dish, Let the siiftip boll up onee
and pour over the cherrled. This
operation should he repeated for three
mornings. On the fourth moming boll
the wieyp almost to the thlekneasa of
eandy, dip the cherrles {n it and let
them get thorovally coated, then
plnes them separately on lat dishes
and dry.

Cherry Cordlal,—Very ripe cherrles |

make the hest cordinl,  Brulse the
fruit nnd mash through a colander,
sweeten to tuste and boll for ten min-
tites and then straln, Boll agaln un-
til perfectly elear, skimming off pcos-
slonally. To every quart of the cherry
Julee pdd one gill of pute brandy,
Seal the bottles tightly and keep In
a cool dark place until ready to use,

Germany Cherry Ple.—Make a cher-
ry ple as usual, but omit the upper
crust.  When nlmost done, beat one
egg until very lght, and add to it ona
peant half pupful of rlieh crenm. Pour
this mixture over the top of the pie
Put the ple back In the oven and
bake untll the custard Is eset. This
makes a very attractive ns well as an
appotixing dish,

Cherry Salad.—Here 1 a dellghttul
reclpe that calls for fresh cherries.
Far a courde In & warm-weather
Wnghieon it Is very good. Either the
largsn wlilta or tha tred cherrles rany
be used, and It I8 most effective to
mix the two colors. The fralt should
be stoned without breaking the frult,
and In the place of each stone [
plnced nut mesat. Hazel nuts are
the easlest to use, but any sort will
The choerrles should then ble
gpread on lettuce leaves and used, or
they may be stewed with sugar, waler
and a lttle lvmon Jjulee.

n

Cream Ple,

A cream and banana ple 18 very
rieh, but [t has only one crust and
so has n minfmum of the least desir
able element of ples. To make it heat
together In & granite savcepan the
mushed pulp of two very ripe bananas
with the yolits of three eggs, beaten:
sugnr and nutmeg to luste, o heaping
teagpoonful of butter and enough milk
nnd sherry, or Just milk, to make a
thin mixture. Pour It into a deep dlah
lined with crust and then fold lp the
whites of two ¢ggs, beaten sUff. Bake
rather slowly, chill and serve with or
without whipped cream.

Beef Meart With Rice.

Select u freah bLeef heart, and after
cleansing and cutting away ihe tough
parts, boll untll tender In salted wa
ter, With o sharp knife cut in smal)
cubes and put these In an wgatewars
snucepan with an onlon and half u
grean sweet pepper minced foe, When
these bhave bolled untll tender, fry
some small bity of bacon or sult pork
In a saucepan, and add the beef heart.
Have ready a platter of nicely boiled
rice. Arrange the beef heart around
the dish as a border and sprinkle with
papriks before serving.

Stewed Rhubarb,

Add one cupful of sour cherrles to
each two cupfuls of pleplant, two cup-
fuls sugar, one-half cupful water and
let boll up onen. Serve cold. Or one
may use gooseberries instend of cher-
rles with the pleplant. Save sugar
by adding to rhubarb after bolling,

Moths In Carpets.

To rid the carpet of moths the fol
lowing s excellent: Spread a damp
towel over the part affected and lron
it dry with a hot iron. Thae heat and
steam kil the worms and egga

Before Using Beeswax,

When you use beeswax for polishing
tarniture or floors always warm it be
fore using. The result 1s much saving
of labor and a more brilllast gloss
will result.

|GINGER IN SUMMER SALADS|SOME CHERRY RECIPES| STRAWBERRIES GROW ON ICE

' Phenomenon to Be Observed on the
Old “Oregon™ Trall, Familiar
to the Ploneers,

On the old “Oregon” trall, with its
historical asgoclations, may bo found
one of nature's marvels, probably not
duplicated In thls country, at legst

Near South Pass City, Wyo, I8 the
Pacific spring, a beautiful spot, where
the old frelghters and emigranta fre
quently stopped for a few days after
the long, arduous trip acrosa the bar
ren plaing. Hers they could rest and
enjoy some of the almost forgotten
luxuries of life.

Pacific spring 1s 7,000 fest above sea
leval, and about, at the headwaters of
the Bweatwater river, 18 o serles of
gmall wvalleys, or rather mendows,
sheltered by the southern extremity
of the Wind River mountains,
north slde of the hills iz what s local:
Iy called a "flat,” where the grass grew
In green luxurfance. In this tall
prairie grass was found the tiny red
wild strawberry.

This does not seem marvelous in the
wirm gunshine, But take & spude and
| remova the turf, and solld cak
are found at o depith of often les
u foot,

5 than

1

The reagon for thls iz quite slmp

slde, This goes on untll late summer
dnd fall, whan the smull streams of
wiler freera at night.

season toushes only the top of the
comes solid lee. By the actlon of the
clements and washing of earth down
the mountaln, o deposit of soll Is
on this lee, which, when the sumioer
rolls around once more, springs lito
| frash, green life.

The few hours of sunshine which
reaclies thls sheltered spot each day
guffiea to ripen the strawberrlvs, but
cannot melt tho fee heneath them or
worm the sofl below the reots of thess
brave volunteers,

Suiclde Advised by Doctor,

A curlous letter from o phyzician
wags read in tho Paris courts at the
| hearing of a cnse In which Plerre Ju-
vin and Jean Jullard, chemists, wers
chnrged with the illegal sale of cer-
tuin narcoties,

The letter i1 question, which wns
glgned by Doctor Gaudin, stated that
the writer had treated Mme, belvigne-
Dambrieourt, In an effort to cure her
of the drug habit, After her usa of
morphine and coceine hud been com-
pletely stopped, Doctor Gaudeén made
out for her n preseription into the
composition of which biack drops
(vinegar of oplum) entered, The
letter concluded with the followlng
curlous sentence:;

“This preseription should ba re-
newed according to the needs of Mme.
Delvigne-Dambricourt, and I advise
her to contlpue with It, elnce sghe
finds it suils her, or If not, to have
recourge to absinthe or to sulclde,
which |s, after all, the best way to

erles of existences™

It was this lotter which Mr. Juvin
ndvanced ns his excuse for having sup-
plied Mue, Delvigne-Dambricourt with
black drops. THe court, however, or-

to pay n
Paris Herald.

—

Flies and Fire,

Firo loss in the United SBtates last
yoeur amounted to about $200,000,000.
Al least 80 per cent of this destruc.
tion, judged by BEuropean standards,
wns neadless. All of it was a dead
loss to the community, for fire insur
ance merely distributes the burden.
uring the same period fles caused
disense which Inflloted n money loss
on the country estimated st $157,000,
000,

The life cost of these two agencles
of destruction {8 beyond exact compu-
tation. Flies caused most of the ty-
phold, much of the bowel disorders of
chlldren nnd all the infuntile paraly-
gls known. Through theso diseasoes,
the buszing pests are responsible for
mony deaths each year. Fire tokes o
toll varlously estimated, but the fg-
ures peldom are lower thaw 1,000 lives
per anonum.  Plainly, war 8 not the
only neediess wagte in the world. Flies
|m1d fire have their part.  Fortunutely,
they are easler to abollsh thin the
“war lords” Keep Europe mu
‘ armed camp~Chicago Journal

who

Black Cat Saves a Ship,
| From March 20 to April 20 the
French bark Colonel do Villebores
| Mareull bucked western winds off Cape
Horn., Sgualls tore wway her can-
vas and wrecked her fore and aft
bridges. It began to look as if the
ship would nover reach Pacific wators,
Then Miml, a blnck cat, went over
board. That very day the weather

cleared, and the bark procesded.
Members of the crew, oh the ves-
sel's arrival at San Franclsco, said
they were sure the ship would never
have passed the Horn {f the black
cat had not been washed away., The
bark left Hamburg 140 days previous

to {ts arrival at San Franclsco,

Burs Winner,
“1 fear we are not keeplug up with
the processlon.”
“How s0?"
“It's a wonder some of our lady mur
derers wouldn't think of golng ob A
hunger sirike"—Kansas City Jourpal,

A Friendly Suggestion.
M ean drink or let It alone”
*Why don't you vary your perform
ance oceasionally 1™
*How 1
*Let It alone.”

mountaln, the lHtle strenm soon be-|

cscape from ull the manias and mis- |

diersd both Mesdrs, Juvin and Jullard |
fino. of 500 froncs each—|

On thn.l“ the metual body,

As the warmth of the san nt this|!

| Lioudoun H

HEAT OF BATTLE REAL

EXPRESSION IS NOT A MERE
FIGURE OF SPEECH.

tonfederate Soldiar Tells of the Effect
That Combat Had on Himself and
the Other Members of Force
In Engagement,

The "heat of batile," of which poets
and rhetorieal prose writers are so
prone to dwell, Is, nccording to Capt.
Samuel Chapman, a veteian of the
Civil war, no mera figire of speech,
but mn absolute practical and physical
ruallty, The med now awenting In the
trenches of the lighting area In Europe
are sweating not only fgurdtively but
consumed by an
aotual, physieal Heat that only the
flerce fire of battle can inelte.

Capt. Chapmun, who 15 now pastor
of the Baptist church at Covington,
Vi, was during the Cléil war one of
the most daring cavalrymon In the
Confodernto gerved In

eopvice. 1o

of fes vvery eampaign I Virginin from the

first battle of Bdll Rupy uptdl threo
waeks alftor Appoimsrioxs n F Iniss
I chonos o get Into o fght. ks

nander often sald thut he would
fEht a clrtulugy ghw, Accordingly hls

g to the reality of the heat
hoth valunble and timaly,
hay milllons weo
n bleody war In western

I gngl

Europe.

"Thi  hest of batlle s no poetio
phrase,'" sald Chptala Chapmiin, When
oy a visit 1o Washington recently. "It
I8 essontinlly n physienl effaot brought
whout tnconselondly by tha Intense ex-
cltement of battle, No man 14 cool i
hattle: he may conconl his feelings,
but tlg heart ls golng like o tripham-
pier,, The fesult Is that Lis body b
comes intensely lieated

“I hod a most striking example of
this In {he winter of 1864, Huarly Ih
Junuary of that year the command of
Confederate eovalry to whioh 1 be-
longed was ordored to make a rald
wpon n Unlon egmp 'of soldiers win.
toned on Loudoun Hiights a few inlles
from Hiurper's Ferry,

“Wa gogembled ane afternoon at Up
perville, nboot thirty miles south of
ghtt—two hundred of us.
it day that the oldest
b country lhad over
o Btanding about six
We started on
the mureh about thres or four o'clock.
An wo spllied forth, we broke [orth
into song, lor we were all well clothed,
luving warm boots and overcoats, and
fecling jolly and eomfortable,

"Dut, wlter a few miles, the songe
ceasét.  We found that, desplte our
warm clothing, the Dbitter cold was
penetrating deep into us. Some of us
Hung our fect out of the stitfups to
hring buck the clrenlution, Othars
slapped thelr hnnds  ogalost  thelr

It wus the o
Inhabltant of

11114y

Beely, Lile

degrees below 2aro,

nides:  In faet, we trled every lmag
Inntle wny to keep out the dendly
cold, but without availl. When we

renclied the viclity of the Unlon camp

whout two o'cloek in the morning we
wore frozen proctlendly =, As we
lined up for the attack, aboul two
hundred yards from the enemipes’ inas,

we had Lo toke our logs in our hands
und 1ift our feet bock In the stirraps
a0 entlrely numb had f und legs
und a o cock
our navy revolvers we jound that our
Ingers were too numb 1o pull back
the hammer, 8o, holding the plstols

hecoine n we ¢

between out two Nauds, as though we
foad but stumps of arms, we cocked
the pistols with our teeth.

"Suddenly, sat ahiverlng
therey the word to “Charge!” wos given.
With the yell springing from frozen
lips we dashed forward, 1o less than
a minute we were In the midst of the
Union eamp, shooting right and left
Our attack wos such o wurprise that
the enemy hid no chance to make any
resistance, but flod oo all sides. The
fight did not Iast, from the tlme the
command to charge wous glven untl)
every Unlon soldier was out of range,
mare than five minutes,

“When 1 cnme to myself T was slt
ting In iy snddle with one log thrown
over the gommel, fanning myselt with
my hat. My Wit
open, as was wleo the
nettll, and beneath th
undershiirt was open de
button, baring my breus
Ing mountain broeeoes

R Wa

avercout
Kr

thrown
Jackol be-
the woolen
to the last
t to the coal
which wt that
tine and nlthude must hiave been close
on to Ofteen degrees beluw zoro, In
& word, I was overcome with heat and
fanning ond panted us though It was
midday in the dog dags. Around me
many of my comrades wera engaged
In the same process of cooling them
selves,

“And barely fiva minutes before we
had wll been too frozen to cock our
plstols or 1Lt our feet into the stirrups.

“That will glve you some ldea as to
whether the heat of battle Is a mere
figure of speech or u reality.”

Poker Kills $1,000 Whale,

The crew of the oll steamer Calk
fornia were happy on reaching port
because they bad captured a whale
aod found ambergris worth §1,000,

A school of playful whales tollowed
the vessel up the coast, and, having
tothing else to do the crew tried to
capture otie bull ln the wake of the
ship. Thers was no harpoon aboard,
80 they fashloned one out of the sto.
ker's poker that resembled & erowbar.
After many attemipls they landed a
whale by harpooning from the stern.
When the earcass was hauled aboard
the sight of ambergris almoet caused
n fight as 1o division of the ONAY
Boatou Globe.




