CATHEDRAL of SACRE COEUR,PARIS

HAT fatality overhangs the

Wil of Montmartre? might

be asked at this time, when

ovents seem llkely to inter-

fere with the consecration
of the Church of Sacre Cosur. Octo-
ber 17 was the day chosen for this
eeremony, and this Is thirty-nine years
aftor the beglnning of the bullding
This ante ls the féledny of Marle
Murguerite, who heard voleos com:
minding ber to build a church on the
top of Montmartre. Louls XVI formed
In prigon the plous Intention lo ecarry
out the behests of the volees, but the
seaffold robbed him of the chance,
Napoleon had a more secular fden and
proposed  bullding there a temple
where ench successive peace might
be procliimed, but be never ecensed
warring, snys a writer in the Literary
Digest,

It was the events of 187071 that di-
rocted the Catholle mind to the prof-
ect and coused Its conslderntion by
the nationdl sssembly,

Under n Paris  date the
Times prints the following:

“Plous people at Poltlers wished to
luvoke the protection of God by erect
fog & temple to his worship in Parls.
Momentarlly allowed to lapse, the ldea
was tuken up by Catholles In Parls.
Tha difflculty was to establish com-
munication with the outside world, for
the city was invested. Balloons were
tried, the plgeon-post, and even the
bribery of secret agents; bul all falled,
aod 1t was not until the Commune
hitd added its horrors to the war that
the enterprise took practiesl shape,

“The wir minlster wanted the site
for a fort; but, better Inspired, Mgr.
Gulbert, the cardinal-archblehop of
Parls, cried: "Your fort will do no
good ond may be turned agalnet you
Hetter bulld my cltndel than yours'
Whethor of not he wns moved by the
argument, the minister guve up his
projoct, and, on July 2§, 1873, the na-
tlonal nesembly authorized the pur
chage of land for the church and even
permitied the eardinal to procecd by
expropriition The larige majority
which supported the blll shows how
feeling In  parllament has  #inee
chunged on questions of chureh and
stite,

Byzantine Architecture,

“Two years later the first stone was
mid with impresgive pomp and In the
predencn of 12,000 persons guthered
from all parte of France. Almost In
evitably the plan of the architocr,
which presoribed a Byzantine chureh,
was scverely erltleleed; but It ulbi
mataly trlumphed.  Tha publle saw
the folly of attempting to rlval the
Qothle glorfes of the thivteenth eon.
tory by adding Montmortes to the
splendld serles of Chartres, of Amlens,
of Rouen, and Notre Dame

“Slowly the domes and eumpanile
and the cluster of slde chapels apoge
on the Mount of Martyrs—near, |n-
deed, to the spot whers, according to
the legend. 8t. Donls was decapitatod

London

and carrled his head under his arm |

an if 1t had been o crown, Centurlos
after temples to Mercury and Mars
had disappeared. & deaf and  almost
Bind abbess, with the Iadles of her
order, wue hurrled to the gulllotine
on the tumbrels of the econvantion.
Mount of Martyrs 1t was also for two
gonorald shot by Communards whiie
M, Clemenceau was mayor of Mont-
martre, The people had dragged guns,
for the second time In the history of
Parls, up the steep slopes of the hill—
the first waa on the morrow of the
taking of the Bastile, when the mob
fonrad vengeance from the Royallsts
and the army at Saint Desile~and the
two officers hnd gone to parley tn tha
name of the govertiment In thelr
exoltement, the Montmartols slew the
emissaries, without the knowledge
and In the sbsence of thelr youthful
mayor.

“On pillars within the sanctuary ap.
poar the arms of towns of France
whileh have contributed to the bulld-
g fund. Each stone may be sald to
pear the name of some community—n
town or village—or of an tndividyal
Catholle.  Altars to St Patriek and to
St John the Baptist mark the offer
ings of Iroland and Canada.  Deputies,
working men, students, and even

sehoolboys hive thelr part In the
orectlon of this striking and majestie
monument to the Coatholle spirit of
France."

Only now after all these yours, "1y
the falr fiabrie complete enough to be
rendy for consecration:"

Place of Pilgrimage.

“The great bronge doors have lute
Iy been put In; the paving 18 searcely
finlshed, and some of the sltars, be
speaking the devotion of different
purts of Prance, are still unbulit. In
Its present state the huge white bulld
Ing. under Its lmposing dome, hag cost
£1,600,000. This Is preclsely the sum
whieh Napoleon proposed to spend on
hig temple of peace. It has been the
alm of those who have founded (he
chureh to address themselves to all
clnzsen of soolety, and the same spirtt
provails today In the great Sunday
perylees, nt which from 1,500 to 2,000
men nre present In the nave, These
worshipers are drawn from every sec
tion of the community; academlicians
and oficera of the army and navy el
glde by eide with artizing, small ghop
keopers, and the very poor. The
Chureh of the Bacred Henrt has no
parish attached to It; It 18 n place of
pllgrimage, and scarcely a day possey
without some band of pllgrims climb.
Ing the sides of the mount, In the
ovening, lights glmmer from the sum
mit of the rock upon which Is perched
this symbol of 'Gallln poenitens ot
devota,'"

FEASTS DEAR TO MEMORY

Creek Chlef Recalls Festivities That
Were of Moment in the Days
of His Youth.

Here are the good old days as re
lated by Juke Slmmons, a fullblood
Creek  Indian, former chief, councl)
man and lawmaker of his tribe. He
raferred to the days when palefaces
wera scarce In old Indlan territory,
when the Creeks held sway In Musko
gen and Okmulges countles. Mr. Bim:
mons marketed a bunch of cattle In
Kanwas Olty the other day from his
LA00-gere farm, BO0 acres of which are
under enltivation, His oats crop this
yonr averagad 60 bushels to the acre

But It was not of crops he wanted
to tallk, Tt was the “"TFeast of Roust
ing Eaurs” that took the Indlan's mind
back to the old days,

“Juet about this time of the year,”
mpld Mr, Blmmons, asccording to the
Kungas Clty Star, “our tribe githered
for the feast from the new corn. The
prellminaries were to take large doses
of medicine so our cating capacity
would be enlurged Then followed
roasted, haked, dried and salted corn
baked with young venlson, prafrie
ohickens and young turkey, together
with fish and young roast plg, The
lenst lasted ns long as appetite and
dikposition to hang around remualned
apd then each one drifted back to his
own tapea,

"The big oattle traile from Texus
northeast went through our conntey
and wo traded with the cowmen Eaeh
yvear In October we held our councils
in Okmulgee. There our laws were
made and tribal business transacted
Our law for theft was 50 lashes for
the firgt offenge, 160 lashes for the
socond offense and death by shooting
tor the third act. Our tribe laws were
more strictly obeved then than om
state laws are now,

“Hut the old days have Pagsed,”
contintied Mr. Slmmons, “and we pre
now on a progreasive agrioultural
tingls, We ralse and fatten eattle and
hogs, live In houses llke the paleface;
wire fences hedge us In; doer, turkeys
and other game are getting soarce
When we eat the new corn it Is wih
butter and salt, and from a regyls
tion table, but 1 always remember the
open, the shade of the trees, the oull
of the turkey, the campfire and 1 feql
Itke taking ny share and cating )
out under the trees."”

Not Reduced, Anyway.

“Here in your account—l just ran
over 1" sald the storekeeper.

“Humph," ¢ald the alow customer,
looking curlously at it, “I can't see
that you mangled It much by runuing
over IL"

VARIOUS FINE JELLIES

SOME OLD FAVORITES AND S8OME
THAT ARE NEW,

Beveral Combinations Posslble That
Make a Dellclous Addition to the
Winter Maenu—Red Pepper
Jally That Wil Keep Long.

Cherry Julce mized with an equal
proportlon of gooseberry or currant
Julee makes a dellclous Jelly, uslng
cupful for oupful of wugar and the
mixed julce. For ourrant and straw:
borry Jolly allow one glut of currants
to two of strawberries. Heat both
frults together and proceed as direct
ed. Currants and raspberries ocome
bined in equal proportlons mnke
fine flavored felly. An excellent pesch
jelly may be made by uslng equal
quantities of peaches and apples.
When making plum jelly cut the plums
in halves, cook untll tender, then
straln,  The fruit must not be over
ripe,

Crab Apple Jelly~Wnash the apples,
cut out the bloswsom ends and stems
only, cover fn the kettle with water
Just cover wall, boll until all in pleces,
straln over night, measure the julce
und sugar evenly, boll the jules 20
minutes, put the sugar In the oven to
heat, then ndd tho heated sugar and
boll not more than elght minutes
Fine and never falls, Wash n roso
Reranlum leaf, place it in the bottom
of the glass, pour In the felly and neal.
It will lmpart a dellelous and wnusual
flavor,

Take equal parts of apples, cranber-
ries and evaporated apricots. Sonk
the apricots overnight, then cook all
togethor slowly with just enough wa-
ter to cover. Straln and make Jelly
a8 usunl, one pound of gugar for every
pint of Jules. This makes n beautiful
Jolly, which cannot be distinguished
from erab apple.

Sour Apple Jelly.~Do not peel, but
wash thoroughly and eut {nto quarters
or hilves with the seeds and cores left
In. Cover with water and let coma to
a boll. Straln the best part of the
Julee for felly, Add a little lemon
jules and peellng, or a rose geranlum
leat, IExcellant Jelly 18 made of egual
parts of plums and apples.

Rhubarb Jelly.—Cut one large bitneh
of rhubarb Into fine pleces without
peeling, add a large chopped apple
with peel and seeds Included. Cover
with hot water and cook untll done.
Magh fine and strain through a jelly
bag. To every cupful of Julee add
one eupful of hot granulated sugar.
Holl the jules untll it begins to jell, or
nbout twenty-five minutes.

Quince Jelly—Boll the parings In
water to cover them until soft, then
drain, but don't squeere, Add eqgunl
parts of sugar, and bofl until ready
to put Into glasses, which will be in
about half an hour. .

Red Pepper Jelly. — Remove the
seeds. Cook the peppers untll tender.
Drain, and to each pint of llquid add
& pint of sugar. Cook llke other jelly.
Will keep eplendidly.

Mint Jelly.~To make mint jelly, add
a handful of fresh mint leaves an¥
olght cupfuls of granulated sugar to
elght cupfuls of apple jules, and boll
unty the julce jellles, which will be In
nbotlt fifteen minutes, Remove the
mint #talks before seallng.

Cream of Frults,

Sonk one tablespoonful of granu:
lated gelntin in one-fourth cupful of
cold water, and dlssolve In one-lourth
cupful of scalded milk, then add one-
hulf cuptul of sugar. Strain Into a
pan, set into a Iarger pan of fee water
and utir constuntly until the mixture
tioging to thleken. Add the whites of
twp egge beaten untll stiff. Dilute
oneiglt pint of' thick milk with one
third cupful of milk, and beat until
stiff, using an oggbeater. Add to the
mixture, then add onethird euptul
tooked prunes cut In xmall pleces nnd
add one-half eupful chopped figs. Turn
Into a mold firat dipped In cold water,
and chill.

Qld Blankets Made New.

Have you un old blanket which
seems to have pusged ita days of use-
fulness? Try this plan: Wash it and
cover it on both sldes with cheess
eloth, Tack It nt Intervals to form
lttle tufts with bright-colored yarn:
averenst, buttonhole or brier-stiteh the
sdges with yarn, mecording to your
time and funcy. Thus you have g new
durable, sanltary bed cover which Is
pretiy, Inexpensive and admirable as
a “throw" for a nap or coollsh nights
In summer.

Berry Pudding.

Any berries may be used for thls
dish. Pick over and spread them gen-
arously upon the bottom of the bake
Msh; cover liberally with sugar. Now
prepare A plain ewest cake batter
and pour over the berrles. Stand the
bake dish In a pan of water In a hot
oven and bake until the cake ts well
pufted up, dry and nleely browned.
Barve each portion of cake with ber.
rios and Julee dipped over It

Uee for Blotting Paper.

Whenever you have an ocecaslon to
place o vase of flowers on n highly
pollshed table you will find it very
good to place a plece of white blotting
paper under the cloth where the vass
stands. This prevents the water from
stalnlng or clouding the polished sur
face of the table

Hooks mnd Eyes.

It you boll hooks and ayes ln strony
wda water before sewing them on
garments it will prevent thelr iron-
moulding in the wash.

DESSERT FOR SUMMER DAY

Noapolitan Blanc Mangs WIll Bs Ap-
precinted by All Privileged to
Partake of Delleacy.

Two and onsdhalf cupfuls of milk,
two tablespoonfuls of almonds, yolk
of one okg, one hoaplog tablespounful
of chocolate, a few drops of red color
ing, four tablespoonfuls wugar, onae
and onehalf heaplng tablespoonfuls of
powdered gelatin,

Blanch and chop the almonds finely,
put them (nto & saucepan with two
oupfuls of milk, ullow to simmer very
gontly In a doubly boller for onehalt
hour, then allow to boll and stralo
fnto a basin, Mix the golatin and sugar
with the rest of the mlilk, dissolve
carefully, add the almond milk and let
heat a lttle, Divide Into four por-
tlons, Put one portion in the wet
mold, set aside until firm; add a few
drops of red coloring to the wecond,
pour it over the firat and allow It to
#ot. Btir the yolk of the egx Into the
third portlon and allow it to get firm.
Add the grated chocolute to the laat
portion, stir over the firé untll I\ near-
Iy bolls, sllow It to cool and ndd to
the others. Turn out when firm,

This dessert appears most attrac
tive when molded ln a brick or square
mold., It can be sliced at the table or
placed on plates before serving. It 18
dellclous when served with whipped
cream or crushed frult.

Care should be taken to see thatthe
gelatin when poured in the mold s
Just ready to set, as the heat from one
Inyer will melt the other, I the gela-
tin that has not been molded becomens
stift it should bo heated gently until it
reaches the point where It was just
ready to felly,

|STEW MUCH LIKED IN FRANCE

Beof With Assorted Vegetables Makes
& Dinner Digh That Is Among
the Best of the Kind.

Purchnse two pounds beef, chuck,
round or shortrlb end.

Wipe the meat with a wet cloth and
cut into small plsces, put on to boll
with three quarta of bolllng water,
boll slowly one and onehalf hours,
Remove five cupfuls of the stock to a
saucepan for your soup.

To the meat sdd one cupful carrot,
half cupful cut onion, one cupful to-
mato sauce, ons cupful cut potatoes,
ona tablespoonful of salt and quarter
teasponful of wlhite pepper.

If thera ls not enough stock, take
one cupful of the carrot stock.

Boll fortyflve minutes. Mix one
tablespoonful of flour with a little
cold water and ndd to the stew.

Serve on platter, putting the car-
rots and potatoes around the edge
and the meat |n the center, pour
gravy over all and sprinkle with one-
tablespoonful chopped parsley. Gar
nish with a few sprigs of parsley.

Bread Griddle Cakes,

One and one-half cupfuls fine, stale
bread orumbs, one and onehalf
cupfule of hot milk, two table
spoonfuls butter, two eggs, one
halt cupful four, one-half teagpoon:
ful salt, four teaspoonfuls baking pow-
der. Add crumbs and butter to milk
aod goak untll erumbe are soft. Then
add the well beaten eggs and lastly
the sifted dry Ingredients. Heat the
frying pan and grease slightly, then
drop the griddle cake mixture by
spoonfuls some distance apart on the
hot griddle, Cook on one alde untll
well puffed up and full of bubbles,
then turn and cook the other side,
Do pot turn more than once Herve
at once with butler and sugar or me
ple sirup.

Deallclous Soup.

Take bones and trimmings from &
sirloin stenk; put over fire after break-
fast In thres guarts of water; boll
steadlly untll an hour hefors dinmer,
when add two onlons, one carrot, three
common glzed potatoes, all ellced;
some parsley cut fine, & red pepper,
and ealt to taste. ‘Thls makes a dell-
clous soup sufficlent for three per-
sons. All soups are more palatable
sensoned with onlons and red pepper,
using the seeds of the latter with care,
as they are very strong.

Creamed Spinach.

Waeh, cook, drain and chop fine one
halt peck of spinach. In a saucepan
melt one tablespoonful of butter, add
one tablespoonful of flour, one-hall {ea.
epoonful of salt and onsthird tea.
spoonful pepper and cook for two
minutes. Gradually stir in  three
fourths of u cupful of rich milk untfl
smoothly thickenad, add the spluach,
draw to one slde and slmmer gently
for ten minutes, Serve on toast,

Southern Batter Bread.

This 18 a formula for the batter
bread that southerners llke so well
To one pint bolled mllk and a tea-
spoonful lard in the hot milk, ndd a
soant half pint of cornmeal, stirred ln
while hot, ona teaspoon baking pow-
der, bhalf teaspoon salt, two eggs un-
benten, Mix well and bake in moder
ate oven & half hour. Berve very hot
with butter.

Mayonnalse of Lobster,

Place, a bed of lettuce In an entres
dlgh and on it the meat of the lobster.
Cover with mayonnalse sauce. Then
arrange a border of sliced tomato,
hard bolled egg and shred lettuce
round, and decorate the center of the
mayonnalse with sleved yolk of egg.

Scallop Broth,

Wash and cut In wmall pleces one
half pint scallops, add one-half pint
each of milk and water, & dot of but-
ter and salt to taste, Slmmer 20 min-
utes, atrain and serve

SIGNPOSTS OF THE DESERT

Curlous Little Plles of Stons Which
All Understand Leoad to
Water,

In travellng over the plaine of wests
orn Texas 1 huve now and then come
on two lttle lsolated heaps of rock
that ot first glance seemed not at all
remarkable,  After a thme 1 notleed
that one heap was geoerally about
three feet high and the other about &
foot lower, The two were always with-
In & few feet of each other and usunlly
on an elevatlon or plateau that had
& view of the country for five miles or
moro.

The rocke were roughly heaped to-
gether, as if 1aft by children at play.
I sometimes wondered If they could
ba the ruina of an anclent stone bulld-
Ing; but that was Improbuble, for
thers was searcely another stone In
slght.

Years later I learned the actunl sig:
nificance of these rock heaps from an
old Indlan whose mind was stored with
all the legends and customs and deeds
of hia people. According to him, when
the Great Splrit lapped up the mighty
rivers of the plaing he left springs and
water haslng hers and there for che
antelopes and the Indinn. Thesa the
antelope easily found by scent, but the
Indian had to search iong and anx-
lously for them. Once found, disy waere
seldom lost—thanks «o hese rude ronk
heaps,

I watched the oid .ellow ¢rouch
down behind the tallar nsap, slght over
the low ane, and mark the farthest ob-
Jeot In a stralght dne, whish 1 ihis
cose was o clump of buehes on the
horizon, We rode toward thess bushes
and found—not water, as [ had axpect-
ad, but two other heapa cf rocks. Sight-
Ing a8 before, and taking a rock-faced
ot toward the southwest ae & goal,
we rode two miles farther, and there,
trickling out from baneath he coliff's
rocky brow, wus a epring of fresh,
clenr water,

The old Indian sald that whenever a
band of Indians cnme upon a new
spring they built these rock heaps
long their trull; slnce then I have fol-
lowed some half-dozen af these rude
slgnposts and found them to lead -
ther to water or to places that showed
traces of n former water course~—
Youth's Companion,

For Toothache.

Toothnche {8 essentially an fnflam-
matory condition, and in 99 per cent of
the cuses there I5 a cavity o the tooth,
In those cases where there 8 a cavity,
but no nerve exposure, the treatment
la simple—apply a sedative and ex-
tlude the secretions of the mouth from
the cavity; prompt rellet will follow,
ind then advise the patlent to visit
i competent dentist, says a dentist,

A very effective agent, and sne al
waye at hand, Is the oil of cloves. It
should be applled by saturating cotton
with the remedy and introducing it
into the cavity with a toothpick or
other pointed Instrument; that being
done, the secretions are kept out by
filling the cavity with a littls beeswax,
s household remedy always at hand,

The wax can be applied by warming
over a lamp on the point of & knlfe and
lorcing Into the cavity. The wax fill-
Ing serves mot only tha purposs of
keeping the secretlons of the mouth
out, but prevents thermal changes
rom affecting the nerve when hot and
cold substancec are taken into the
mouth,

Cure for Snake Bite,

Many are the curlous methods
sdopted for curlng snake bites, but
surely none can be more go than a
way of which our Bhavnagar corre-
spondent informs us. Two natlves In
& village near that statlon were, he
says, brought back to life after belng
bitten by u cobra.

The victims were seated on the
ground and then held, while from a
height of 18 feet gallons and gullons
of hot water were poured on thelr
heads, Presently, aceording to the cor
respondent, the victims “took a new
lease of life," and ars now as well as
though they had never been In the
Jawe of death,

The explanation to this “cure” prob-
ibly ia that the snake, as often hap-
pens, bit ita vietims, but injected no
polson Into them, Thus the men were
merely frightened, and continued to
be frightened until the pain caused by
the douche of hot water gave them
omething else to think about—Clvil
wmd Milltary Gazette,

Fallers Called Mental Defectives.

According to a Brooklyn physician
npst aceldents, ms well as divorces
ind crimes, are in reality due to de
‘ective mentality, When a person
jets caught In a maze of traflo and
loes not know whether it {8 better
o go backward or forward, he Is,
wecording to this doctor, a target for
werything coming his way.

This Indeclsion or lack of judgment
eads to frequent accldents with the
ame Indlvidual. Of 112 persons who
vere questioned in four seml-private
10epltals 46 had had pravious accl
lents and 32 more than one sueh me-
ddent. Out of about 50,000 examina-
lons of defectives there was scarcely
i case that did not show many scars.
nquiry among elght automoblle own-
s showed that the oplnlon commonly
1eld of recklesa chauffeurs among
helr fellows was that the reckless
mes were not quite normal, or, as
hoy phrased it, were “crasy."

What Made It Famous,
Yeast—Did you enjoy your trip
hrough Milwaukee?
Crimsonbeak—Did 1?7 Say, there
vasn't & dry minute n the entire
Iipl

ACQUAINTED WITH FIAT LUX

Beoretary of Western Senator Waa
More Concerned With Two Lady
Friends Than Correspondent.
There s one young man in Wash-
Ington, acting na secretary to a Benm-
tor from a western stiste, who will be
more eareful it his eorrespondence (n
the eoming months. He |8 a diplomat
and prides hWimself on his tact, but in
one caso this spring his diplomacy

wins Just one {oo many

The senator has frequently been the
reciplent of letters from people who
slgn some nom de plume, as “Pro Bono
Publico,” “Anon,” “B Pluribus Unum"
and similar phrases. Recently n let
ter came In regard to the senntor's
vote on the Panama tolls question,
and the caturact of adviee was signed

simply “Fint Lux" a translation of
which wonld he: *“Let thoere be Heht."

“Now, Ihix wecrotary did not think
mueh’ about the slgnatire, evidently,

Hid head wae bothering more with the
problem of how to take two girls
down the river on the same boat and
keep them [riends, snd also as to the
state of an extremely ot purse. Put
habit was strong and he ran off the
following lettor,

“Mr. Fiat Lux, Smithville, Ky, My
Dear Slr:—1 was glad to get vour let-
ter and note earefully lis exeellent
advice, It s always n pleasure to
hear from you or any of your family,
npd 1 reeall with plensure meoting
vou on the oceasion of my last trip too
Smithville.”

Ay the senator happenad (o read
this over when submitted for slgna-
lure, it never was gent—nand the gee-
retary I8 congratulnting himsell that
It was not.—Washington Star,

Ugeful Art.

The man In the automoblle duster
and gogeles confronted an artlst palnt-
Ing a pleture by the roadside

“Say,” sald the motorist, “I'll glve
you five dollars for that pleture just
as [t &, Don't put another stroke to
"

“I am really very fattered by your
offer,” replied the artist, "but why not
wait untll the pleture ls finlehed?”

"Can't. T need the canvas to mend
a busted tlre with,"—St. Louls Post:
Dispatch,

Tam—0ee!

Dick—Homely! Why, an amateur
photographer would flatter her If he
took her pletura

But she's homely.

Envious.

Chatting In front of a motor mart
the tall blonde sald (o the short
brunetie:

"Whadyethink, Maymea sava she {8
golng to spend her money for a new
machine.”

“That s#o0?" the short brunette
quizzed. "1 thought she usually had
her sewing done by a dressmaker,”"—
Youngstown Telegram.

Desperation,

"How long 18 that orchestra going to
play in the grillroom 7" asked the nery-
ous stranger In a large clty.

"For several more hours” replied
the clerk. “Do you want to leave a
call?”

“A what?"

",A call. Do you want us to wake you
np "

"Great Scott! No! Give me some-
thing to put me to sleep!"

Perfunctory Trouble,

"“That speech you made placing me
In nomination was a splendlg state-
ment of the case,” sald the grateful
candidate.

“Yes," replied the ald campalgner.
“It was o fine statement. But we're
golng to have a dickens of & time
proving IL*




