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2,600 gallons s minate, which laa
much smaller stream than the figures
would indicate to the unwary, ruos

of the entire bottom, with a little
rongh surveying to find the levels. The
yield ie stated to have been enormous,
und while the farmer's tendency has
been to over-irrigate, he ia learning
more than he ever knew before about
the grest productive capacity of land
which bas enough water at the right
time, and also the great response which
comes from heavily manured soll when

well supplied with water. His dam la
a cheap affair, built satirely by labor
wm-.&m reconstrocted
yoar. nostorage capacity,
the Irrigation entirely upon
thmlhl_low.' -

w thh-:l-ullnorhnr::
at considerably exponse con
farmer have secared the same, and even
It works antomatically after once being
started, both nights and Bandays, too,
just the same as intorest and just as
walely. haﬂmunﬂuﬂuvﬁﬂ-
ever, and not be rebuilt every
yoar ag dosa the dam, It does more
than merely fo farnish water for irri-
wmu-. Pare water for the

barn is aleo sopplied
Every enterprising farmer should in-
vestigate this ram subject if it Is cnly
with the of m water to the
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trom school to tell In glowing terms
about her new teacher, says the New
York World.

“"What's her nameY*

bu
willgive One Hundred Dollars for any
case of Dealness (cansed by eatarrh) that can.
mot be cured by Hall's Catarrh Cure. Meud for

Indu;npoll Banking Facilities.
There are in Indianapolis, where the

~| National Editorial association convenes

in June, seven national banka with a
total capital of $5,000,000 and total de-
poaite of §38,400,000. The total sur.
plns and undivided profits are $2,725,-
000. In addition there are six trust
companies with a total capital of $2,-
475,000; the surplos and andivided
profita, $1,210,000, and total depoaits,
$10,300,000. All the banks of Indian-
apolie are in excellent condition, earn-
ing Iair dividends and entirely worthy
of all confidence.

GQueens Taller than Kings.

There is hardly a king In Christen-
dom to-day whose wife does not over-
top him by a bead

King Edward Is quite six
shorter than Queen Alexandra.

The Csar Is overtopped a full head
by the Czarina.

Ealser Wilhelsh Is of the medium
belght, but the German Empress s
tall, and that Is why the proud Kalser
will never consent to be pbotographed
beslde his wife, uniess she sits while he
stands.

The King of Italy, short and squat,
bardly comes up to the shoulders of
the tall, athletic Queen Helena.

The King of Portugal, though fat-
ter, Is less tall than his Queen.

Even the Prince of Wales Is shorter
a good four Inches than the Princess,

The young King of Epaln Is several
Inches shorter than his new bride,

The Queen of Denmark towers above
her royal spouse.

Inches

EC
25 cents.

Put the wonderful K C Bak-
ing Powder to the test. Geta
canon approval. Your money
will be returned if You don't
agree that all we cla

ou'll be delighted with the de-
Y licious, wholcsome things that

KC

will bring to life in your oven.
Baking Powder is two-
M thirdscheaper and makes purer,
| better, more healthful food than
@ other powders anywhere near
uality, 25 ounces for

JAQUES MFG. CO.
Chicago

Pulling Teeth Ihe ciaest ofat
that a4 it

m is true,

BAKING
POWDER

et it to-day |

han accom-

and regulating.

DR. W. A. WISE,

plistied la grester than extracting teeth
without pain, We have 18 years' azperi-
ence in doing th's, Wecan honestly extract
& wore footh without hurting yon. De
Hiurdevant, speciallst ou chiidren's testh

WISE BROTHERS
+DENTISTS...

Fall'ng Bullding, Third and Washington
A MW P M Bundayed oL
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finds that 20452 are under 250
fodt In elevation above the sea, 10,003
are between 200 and DO feet, 10470
are between D00 and 1,000 feot, 4,008
are botween o
are between
four

It Is the Intentlon to em-
ploy this metal for the manufucture of
various kinds of ool

To etable people to send thelr volees
to thelr friends through the malls s
the ambition of three French (nventors,
who have united thelr Ingenuity in the
production” of a wax-llke materinl
called “sonorine,” which may be spread
upon a post card.  Spoken messages
may be lmpressed upon the prepared
cards by placing them In a phono
graphle apparatus, Into which the
wender speaks, and the recelver of such
a card has only to put It through a re-
celving phonograph In order to bear
the volce of his friend as In a tele
phona

One of the strangest cargoes a vos
sel could possibly have was unloaded
at the London docks townrd the close
of March, It conaisted of wmeveral
sacks filled with dried flles, conigned
to & large firm of graln merchants,
These flles, exported from Brazil, have
been purchased for use In the mann-
facture of fooll for chlckens, cage birda
and the ke They were canght on the
River Amazon by Brasllinns, who trav-
el up the river In Aat-bottomed bonts
and who are provided with gauze pets
with which they capture these Itsects
in millons, as flea hover In dense
clouds over many of the swampy
reaches of the Amnson, The filea thus
ecaught are killed and dried In the sun,

Neuman Toblas of - Kingston, Ju-
miles, bas Invented a remarkable lock.
The combination conslsts of four mets
of twenty-four letters of the alphabet,
which can be set to a sentence ln most
modern languages, When one letter In
used In one alphabet and another In
the second set and so on It becomes
a very complicated matter Indeed. Fur-
thermore, Instead of letters, the In-
ventor has employed four sets of nu-
merals. Assuming that the lock s set
to & fOgure In the nuinber of 3,030,308,
080,203,080, 1t would take any one
who undertook the job of unlocking
the aafe 06,000,278 years 200 days 00
winutes and 30 seconds working at the
rute of slxty numbers & minute to ar
rive at the proper combination. Durlng
that time he would have no time for
eating, drinklng or sleeplng.

TALKING OF GRIZZLY BEARS.

Hunter Says Wild Animals Are
Dangerous Only When Attacked,

“In  the wouninine of Wyoming,
where [ have hunted for years, you can
find any kind of savage anlmals that
yon get In America except alllgators.
tirlzzlios, black bears and mountain
Hlons are commonly killed there,” says
Hugh Salverly of Bherldan, Wyo.
“Some of the men that come out there
to hunt think that if they stir 100
yards away from camp they must be
urmed to the teeth for fefir of belng
nttneked by a bear or A ‘palnter* and
killed. There's a heap more danger of
getting kllled on account of lenving
your gun At home when you go down
Murket =treet. Bomeone might shoot
you on the street In a blg clty, bot It
s dend sure that a bear or a moun-
taln lon will never attack you unless
you drive him to it

“I've hunted through the best dis.
tricts for big game In this country and
I've ween n good many grizzlies, but
I've never peen one of them go after
A man unless he was cornered or
wounded. If you run Into a grissly
benr In a Jonely plnce you'll hear n
grunt, something llke that of n mam-
moth hog, and then there will be a
mighty crashing of underbrush as he
makes off In the opposite direction as
fast a8 lie can go, All you ean general-
ly see of a mountain llon ls & tawny
strenk ns he makes off at Incredible
speed. If he” has any Intentlon of
golng after you It must be hls Inten-
tion to go around the world and eatch
you In the rear, for If you are standing
to the enst of him be ls sure to go due
west,

“Mountain Hons In the winter time
will tollow slelghs at a distance, wall-
Ing ns they go, but therg ls nothing In
that to-inepire terror, for T don't think
they have ever been known to close in

them with knives Iu  hand-tohand
fights are about as reasonshle as It
would be to talk of stopplng & locomo-
tve by getting In the way of the train,
If the blg fellow gets a chance to de
liver one blow It s all over, There
was & grizsly up our way that the cow:

\| boys called ‘RBig Den' who killed about

180 steers before he waas flnally shot.
He would broeak a steer's nack with one
blow and then he would Hft him wp
and oarry him off to a secludsd place.
Ortezlles look awkward, but they are
mighty light on thelr feet and they ean
beat any man In a foot race’.~Louls
ville Herald,
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One ean dlsplay no greater breach of
courteny than {n derlding anything
which a people hold aacred, no matter
how absurd the object of weneration
may seemn to the forelgn mind. In an
incldont told In “Temples and Ele
phante,” by Carl Bock, the Blamese
andlence showed by thelr sllence and
restralot a politeness superior to the
funmaker In the ring, aithough the
clrcus men belong to a natlon wupposed
to be more elvilised

The sacred white elephants of Blam
are clearly alblpos, but they are el
dom, If ever, white. Thelr usual color
s a pale reddish brown, although there
may be a few real white hales on the
back.

An Engllsh elrcus at one thme visited
Banglhok, where the performances were
wittiessed by the king and princes. One
day It was anpounced that a “real
white elephant” would take part In
that evenlng's show, The clrcus was
erowded.

After the usual program had been
earried out two clowns enme luto the
ring.

“IMd you ever see n white elephant?”
neked one,

“Oh, yea" anawered the other, “The
king's got a whole stableful of them."

“No, the king bhasn't. They're all
chocolate. 1 will show you the only
genuine white elephanut In the world."

A mmall Indian elephant was led Into
the ring—ans white as snow, The audi
ence gave a gusp of admiration and
reverence. The anlmal went throngh
various tricks, tumbling about, grind
Ing organs, and so forth, As It per
formed the mecret of Ity color gradual
Iy lenked out. Whatever the elephant
tonched became white. Presefitly the
first clofvn told the speond to “rub hils
red nose on the beast and "twould lenve
Its mark on him,"

The audlence bad been growlng very
still. They saw that the so-culled
white uk-phnnt. had been chalked all
over. When the clown made his spoech
It was rocelved by an ominous sllence.
Thelr religlous bellef was belng ridl
culed.

With admirable restralnt, thoey left
the clreus without any slgn of annoy-
nnce; but once outside, they expressel
tholr confident beller that the propele
tor would be punlshed by Buiddhs,
Curlously enough, not many days aftor,
the trick elephont wos killed, and not
much later the elreun proprietor died.
When the S8inmese heard of the culinm
fties, they declared that 1t was a just
muanifestation of Buddha's weath for
the disrespect shown to the sacred anl
mal,

Not to e Pui Down.

A parlsh clerk who prided hlimselt
upon belng well read occuplied hils sent
below the old  “threedecker” palpit,
and whenever d quotatlon or extrict
from the classles was Introduced Into
the sermon he, In an undertone, mut-
tered Ity source—much to the anunoy-
ance of the preacher and amusement of
the congregation. Desplte all protests
in private, the thing contlnued unti)
one dny the viear's patlence belng quite
exhnusted he leaped over the pulpit
slde and lmpulsively exelalmed : “Dreat
you, shut up!” Immediately, In the
clerk's usunl sontentlous tone, eame the
reply: “His own."

Anolent, but I{ Goes,

Feeblea (about to be opernted upon
for appendleitls)—Doctor, before you
begin I wish you would send and have
our pastor, the Rev. Mr. Blank, come
over.

Dr. Bawem—Certalnly, If you wish
it, but—aly——

Feehles—I'd llke to be opened with
prayer.

There I8 usunlly but one end to s
woman's line of talk—and that [& the

beginning.
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Noup Withaut Meat,

Four ounoes of butter, two allcos
onlons, two heads of celery, two let
tuces, & small bunch of parsidy, two
[ bandfuls of spinach, three pleces of
bread crusf, two blades of mace, salt
and pepper to taste, the yolks of two
ogEn, three teaspoonfuls of vinegar, two
quarts of water. Melt the butter In &
slewpan, and put In the onlons to stew
for three or four minutes, theu add the
velery, spinach, lettuces and parsley cut
small,  Stir the Ingredients well fop
ten minutes. Now put In the water,
broad, seasoning and mace. Doll gently
for one and & half hours, and at the
woment of serving beat ln the eggs and
the vinegar, but do oot et It bell, or
the eggs will curdle,

Cup Omelet,

An odd dlsh that will be found very
sppetining for breakfast Is & cup ome-
let. Dutter slx costard cups and 6l
Ughtls with soft bresd crambs and any
nlen cold meat; chopped foe, with
plenty of savory seasounlngs, such as
the family lke. Boat three ogge; add
o cupfal wmilk, pour grauslly inte
the cups, using wore milk If required ;
set the cupe lu o pan of water and bake
(or steam) until frm o the center,
Berve In the cups. or turm out on a
piatter. These savory custarda are de
liclous made entirely out of bread
erutibe and seasonings, omitfing the
meak

iluten Aread.

Into a plot of cool, freah milk stir an
equal quantity of bolling water, then
stir In n tespoonful each of salt and
butter melted, Dissolve a quarter of
yennt cake in lukewarm water, and
when the milk bas reached the same
tewperature stir lnto It the dissolved
yeust cnke, one beaten e and gluten
flour to make a thin batter, Het aside
In 0 warm place to rise and, when
light, work In enough gluten fOour to
muke a dough, taking eare not to have
thin ot all wtif. Koead thoroughly,
form Into loaved and sot to risd, Nnke
for a long thme In a steady oven.

. Orange MPadding,

Boak one-half box of gelatine In n
cupful of cold water. Set the cup in
A pan of hot water to dissolve It  Add
twothirds of a cupful of wugar, stie
untl] melted, and mix it with the Julee
of slx lurge oranges, Let the palp of
the oranges, broken up and minus fber
and seeds, rownln In, also & lght grat-
Ing of the ornnge peel. If llked, sub-
stitute the diluted Julce of one lemon
for two of the oranges, and 88 soon as
It s partly Jellled, whip It with the
egg beater untll Tt Is like benten egg.
Turn lnto & wold to harden,

Creamed I_..l!n-.

Use what cold fried liver and bacon
you have over, not forgetting the becon,
Chop It fine and mix with a  white
stuce.  Add two or throe hard-bolled
ogEn cot up In little pleces, n Ittlo
grated onlon, salt, pepper, 8 dush of
nutmeg, und lemon julee I winhd, Or
stir untll they bubble, n tablespoonful
of butter and one of Aour. Add a “upe
ful of tomato, and when thick add your
cold ehopped liver and bacon and hard-
bolled eggs.  Beason with salt and
paprika.

l‘an-'mi_ﬂ_r-nm.

This will make excellent ples foy win.
ter use.  Plek the froit from the stems,
and seed 1L by pressing botween the
thomb and foger, ut the pulps thos
obtalned into a poreelnin kettle and boll
untll woft.  Cool and pass- through a
colagder o separate It from the seed
To this Julee udd the grape sking and
o ouethird part of elderberries nively
pleked over, Boll  uuth thoroughly
couked, atnd can lo new tin cans,  Keep
in the cellar,

l'nlmtl.

Two cupfuls minshed potatoes put
Into u savcepan. Add to this the yollcs
of two oggs, three tablespoonfuls of
cream, one tablespoonful of butter, salt
il pepper to taste,  Stir constantly
over the fire untll the potatoes are very
Hght and bot,

Tuke from the fire and stir In enre-
fully the well-beaten whites of the dgga.
P'ut the potatoes earefully Into grensed
kem pans and bake In & quick oven
untll brown.

Lyonnalse Potatoes, -
Crop one small enlon, nnd fry It slow-
Iy In two tablespognfuls of butter;
when slightly colored, ndd about three
eupfuls of cold potatoes, ulleed or
diced ; sprinkle over them u lttle salt,
pepper, u tablespoonful each of chopped
parsley and lemon julee, Stip carefally
with a fork til all the potatoes are

buttered and hot, but not browned.

Warmed Over Meat,

Take cold ronst beef or mutton, chop
fine and put In an earthen dish with a
lttle  Worcestershire sauce. Cover
with masbed potatoes and bake.




