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HEN old Sol goes to bed be
hind tha distant Jersey hills,
and the stare make thelr ap
pearance overhead In thelr
deep blue canopy, then, In a

Swinkling, New York rushes from the
cover of darkness, turns on the switch,
and greots the night by becoming the
brightest spot on earth.

To attaln this result, a huge number
of lamps Is required, over 2,000,000 of
about 45,000,000 candle power,

The street lamp (llumination, under
munlicipal direction, although of first
importance, 18 not by half the only
way that Manhattan dispels the dark-
ness. To this should be added the
enormous candle power of thousands
of electric signs, and hundred of lights
fn front of stores, theaters, hotels,
apartment houses and In shop win-
dows. On top of these must be plled
up high the 8,000,000 candle power of |
the lights which radiate from out of
.the windows of the bulldings, both

public and private, and also the ex- |

posed lighting from bullding decora-
tions.
Glittering Marvel.

Just as soon as the evening begins
Proadway, Seventh avenue,
avenue, all the cross streets hetween
the Battery and Van Cortland park,
the arches of twinkling Incandescents

on the four East river bridges, every

highway and byway in the five bor
oughs of the greater city Is a-sparkle
with lamps.

In upper New York and across on |
Long Island, long, serried lines of glit. |

tering points reach ont through and
dispel the darkness, marking distinet-

Eighth |
: at night the visitor to the city like the

conditions, once thelr Interest waa
aroused, and In the short space of the
time mentioned, the street lighting of
Neow York was revolutionized until ita
present effestiveness is the admiration
and wonder of all viaitors.

In New York today there are 83,746
street lighta, both arce and Incandes-
pent. Thera are 19,180 arcs and 17,801
incandescents and every one of them
{s burning every night In the year. In
the borough of Manhattan alone 9,584
are lamps are employed to light the
city's main thoroughfares and cross
streets, as well as 4,897 Incandescent
lamps, the last being used principally
in park lighting.

Fifth avenue, once a dark and
gloomy tunnel, began to atiract atten-
tion as a particularly well lighted
street, a beautiful vista of glowing

| arcs, when in 1892 it was Crat lighted

with the Ward type of multiple two-in
serfes, and the installatlon of these
lamps was *%e foundation of the pres |
ent efficlent are lamp equipment In
New York strects

The city s still experimenting In

street illumination, looking to the Im- |

provement of the system in general
The Great White Way which attracts

| magnet does the needle, I8, of course
the brightest spor on Manhattan
fsiand. But it is not the city, but the
individual, the advertiser, who makes

it so.

New Yeork merchants stand In line
and fight over thelr posiilon for the
use of some electric sign siles, 8o
eager are they to add to the genera’
glare emansting from upper firoad

l ON FIFTH AVENUB NEW YORK

ily the course of boulevards and high-
ways that conneet the elty with the
woutside world. Here and there, in the
very heart of it high spots of illumina-
flon, veritable alsles of light reveal
parks and public equares,

Viewed as a whole, it's a wonderful
glittering marvel of eye-dazzling fllu-
mination. And then, by way of con-
trast to think that ten years ago New
York was down and out as a well light-
ed city,

Electricity long freely used in other
towns had hardly come into use and
feable gas lamps with open flame were
in the msajority, with only here and
there, at rare intervals, arc lamps and
mantle gas lamps mixed in,

Then, one day, just a decade back,
the people woke up. They were tired
of stumbling homa through dismal
slreets, and of being held up and re-
fleved of thelr valuables under cover
of the darkness, A general demand

was made that something be done

quickly to improve the street lighting.
The clty was heard, and then, as Al
lﬂﬂl rubbed his lamp electricity be-
and the arc lamps were practically
m into its own. The fllck-
m‘ flame lamps were discontin-
In pumber at avenue and
strest Intersections, n:: symmétrical-
ml on street house lnes, The
*M 10 ba really Ut up,
_ Qity eogineers and ceutral station
mon workad like beavers Lo improve

Q

way. One single man will pay from
$10,000 to $15,000 a year for a good
site, and he's glad to do It. It is esti-
mated that more than a mililon dollars
Is spent yearly In site rentals alome.
Displays on Broadway.

As near as can pe estimated there
are at least 5,100 electrical digplays on
Broadway between Twenty-third -street
and Fiftyninth street, having nearly
a milllon lamps.

That the cost of lighting the Great
White Way for ten or twelve blocks
in the environs of Forty-second street
mounts Into milllons each year is gen-
erally admitted by electric experts—
Just how many they cannot say,

It must not be thought for an in-
stant that the whitelight distriel: is
the only section of the blg town in
which electrical signs are to be found,
as aside from those on Broadway at
least 3,000 of them are dlstributed In
various other sectlons of the borough
of Manhattan., These contaln at the
lowest estimate 700,000 lamps, which
contribute 6,000,000 added candle
power to the general llumination,

Brooklyn bas 2,000 more electric
slgns to its credit, which are respon-
sible for 1,000,000 additionsl ecandle
power, while in the Bronx, Queens and
Richmond sections many more elec-
tric signs are to be found doing thelr
part toward making Greater New
York at night the most brilllant elty
in the world

|of the fruit.

tout of the sirup and put them In a
| deep dish.

sohE OHERRY RECIPES

DELICACIES WITH THIS FRUIT
AS A FOUNDATION,

Flavor Is Improved by Cooking—Ex:
cellent Served WIith Taploca—
Candled Cherrles One of the
Finest of Confections.

_——

Cherrles are among the fruits that

«re  much Improved by ocooking.
Somehow they lose none ol thelr
freshness, and are

rendered much
juteler and more toothsome by nlluhtl
cooking., Here are some recipes that
make use of them:

Cherry Taploca.—To make & dell
clous cherry pudding soak one small |
cupful of tapioca In water over night, |
In the morning add a pinch of salt
and cook until clear. Then add but
ter the size of an ogg, and one cupful
of stoned cherries (the sour cherries
are preferrable). Add to this a half |
cupful of cherry wino or a little lemon
julee and sugar to taste, Flavor with
vanilla, and bake untll bubbles ap-
pear on the top. Serve very cold with
whipped cream.

Cherry Ple.—Line a ple plate with
rich pastry. Stone the cherries and
fill the pie dish. Then pour over
them four tablegpoonfuls of molasses
and dust over all one tablespoonful of
flour. Put on an upper crust and bake
one-half hour In a moderate oven.
When cool dust the top with a gen-
erous sprinkling of powdered sugar.

Candied Cherries.—To make a dell
| clous confection, wash, stem and pit |
one pound of large, firm cherries, put-
ting a pound of sugar to ome pound
Boil the julce and the
sugar to a very thick sirup. Put the
cherries in this sirup and let them
simmer—not boll—for ten minutes,
Then set them away In the slrup until
the next day, Then take the cherries

Let the sirup boll up once
and pour over the cherrles. This |
operation should be repeated for three |
mornings. On the fourth morning boll
the sirup almost to the thickness of
candy, dip the cherries In it and let
them get thoroughly coated, then
place them separately on flat dishes
and dry.

Cherry Cordial.—Very ripe cherries
make the best cordlal Brulse the
fruit and mash through a colander,
sweelen to taste and boll for ten min-
utes and then strain. Boll agaln un-
il perfectly cloar, skimming off ocea-
slonally. To every quart of the cherry
Julee add one gill of pure brandy.
Seal the bottles tightly and keep In
a cool dark place until ready to usa,

Germany Cherry Ple.—Make a cher-
ry ple as usual, but omit the upper
crust. When almost done, beat one
egg until very light, and add to It one
scant half cupful of rich cream. Pour
this mixiure over the top of the ple.
Put the ple back In the oven and
bake until the custard Is set.

Cherry Salad.—Here 18 a cCelightful
recipe that calls for fresh cherries.
For a course In a warm-weathar
luncheon It s very good. Eilther the
large white or the red cherries may
be used, aund It is most effective to
mix the two colors. The frult should
be stoned without breaking the fruit,
and in the place of each stone fs
placed a nput meat. Hazel nuts are
the easlest to use, but any sort will
do. The cherries should then be
spread on lettuce leaves and used, or
they may be stewod with sugar, water
and a little Jemon julce.

Bouthern Batter Bread.

This I8 a formula for the batter
bread that southerners llke so well,
To one pint bolled milk and a tea-
spoonful lard In the hot mlilk, add a
scant half pint of cornmeal, stirred in
while hot, one teaspoon baking pow-
der, half teaspoon salt, two eggs un-

beaten, MIix well and bake In moder
ate oven a half hour, Serve very hot
with butter.

Beef Heart With Rice.

Belect a fresh beef heart, and after
cleansing and cutting away the tough
parts, boll untll tender in salted wu
ter., With a sharp knife eut in small
cubes and putl these In an agateware
saucepan with an onlon and half a
green sweel pepper minced Ane, When
these have bolled untll tender, fry
some small bits of bacon or salt pork
in a saucepan, and add the beef heart
Have ready a platter of nicely bolled
rice, Arrange the beef heart around
the digh as a bordér and sprinkle with
paprika before serving.

Stewed Rhubarb,

Add one cupful of sour cherries to
each two cupfule of pleplant, two cup.
fuls sugar, one-half cupful water and
let boll up once, Berve cold. Or ane
may use gooseberries Instead of cher-
rles with the pleplant. Bave sugar
by adding to rhubarb after bolling.

Before Using Beesswax,

When you use besswax for polishing
furniture or floors always warm It be-
fore uslng. The result is mouch saving
of labor and s more brilllant gloss

will result

GINGER IN SUMMER SALADS

Welcome for Its Digestive as Well as

Its Refreshing Qualities= Sarved

In Grape Frull,

Ginger s so refreshing In flavor and
8o stimulating to the digestion that It
s & favorite Ingredient In summer salk
ades and desserts. An unusual frult
salad, sulted to molding In halves of
orangoes or grapefrult, Is strongly fa.
vored with ginger anle and han bils of
Capton glnger mixed with the frult

The reclipe calls for two tablespoon:
fuls of granulated gelatin softened In
two tablespoonfuls of cold water and
then dissolved In a gquarter of a cupful
of bolllng water. To this add one cup
ful of ginger ale, the julce of one large
lemon and two tablespoonfuls of sugar,
When the mixture begins to stiffen
stir In & varlety of diced frults, with
bits of orange or grapefrult pulp and
chopped nuts. This can be served with
mayonnalso dressing as n salad or with
whipped cream as a dossert,

A pretty way of serving Individual
portions ls to mold the g'nger and
fruit salad In halves of large grape
frult, When ready to serve divide each
half a0 that each portion shall repre
sent quarter the size of the criginal
grapefruit and the frult jelly shall
have a rim of grapefruit peel only
where It would come In contact with
the plate.

Any fruit salnd mixture can b» given
a pleasant pungent flavor by the ad
dition of bits of eorystallized ginger,
A small quantity of the ryrup driined
from preserved gingoer makes a onovel
and appetizing addition to any dreas
ing Intended to be served with a frult
salad.
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CARE OF CARPET SWEEPER

Proper Handling Will Greatly Prolong
Its Life and Keep It Always
Ready for Immediate Use.

As tha earpet sweeper Is such an
important item In my domestic work
I am very careful about It, writes A
correspondent of the Philadelpbla
Ledger. After each sweeping I take It
to the back porch, dump It on & Dews

paper and turn the broom, brush lldoi

up, fiat on the floor. ! have an old
whisk broom cut straight across #0 |
that the bristles are very stiff.
this broom | sweop the brush of the |
sweoper backward and forward. As
the bristles are put luto the rod In A
curved line, the brush slowly revolves
as the broom s applied. | sometimes
dip the brush In kerosene, which also
removes some of the dust (rom the
bristles and keeps them In good condl
tlon. I ofl bearings of my sweeper
frequently, and If there are any
threads or halr at either end, | do not
tear It away, but cut with a sclssors.
Sometimes I use an old comb to eomb
the bristles before putting the sweaper
away, This seems a good deal of
care, but 1 find that It pays, and that
a perfectly working sweeper s my
best friend.

Spanigh Cream.
Seald three cupfuls of milk with a
quarter of a box of gelatin, or a table-
spoonful granulated gelatin, add a scant

half eupful of sugar.and pour slowly on |

FRENCHMAN WONDERS

ASTONISHED AT MAGNIFICENCE
OF TONSORIAL PARLOR,

— e

Traveler From the Effete Old World
Overcoms by the Luxury That Bur
rounds American While He

Being Bhaved. 7

Last year ono of the noted literary
lghts of Purla visited this country-—
or, raother, Now York, for like many
forsigners who “tour America,” the
lure of Ife In the metropolls proved
too strong to allow of further travel
and Investigation—and this Is the way
he doscribos the jJoys of an American
barber shop. His amazement can be
better understood when one remem-
bers that the “tonsorial parlors™ of
Parls are notorlously stuffy and un-
sanitary.

A celllug and walls of tlle, a floor
of mosalcs, tollette tablea of varie
gated marble, armchalrs with ahining
stoel attnchmoenta Not o halr,
not & spock of dust visible , . . &
Juxury more striking than that of the
Theator des Champs Elysees.

I seat myself In an armchalr which
insinuatingly invites sublime repose.
The barber, in spotloss white, sur-
rounds my nock with Immaculate nap-
kins and then addresses me the word:

“Shave."

it 3 T

Instantly 1 feel the chalr deacanding
benoath me. The blood rushes to my
hoad and | am not altlogether comfort-
able. But | know that I am in the
hands of experts and my trangulllity
is rostored.

“Manleure?”

I raise my head, | ses In the neigh-
boring armchalr other men in my po-
sition belore whom are young women
who are torturing thelr fngers with a
variety of lnstruments. 1 will imitate
them.

“You, manlcure.”

Instantly a slim girl, blonde and
ymiling, rollea toward me a little

| warm water

\chq,m, the bolling water,

marble table, on which 1 observe
many napkins, many curlous Instru-
ments of steel and a little bowl for
The young Americaine
[gently sclgen my hand and plunges it
The sensation
s dlrm.rn-nb.L

“Shine?

This eryptic
quiry elgnined,
shoes pollshod 7

The barber for the head; the manl-
cure for the hands; the shiner for the F
shoen, It is all no logleal that | ae-
cepL.

Hudduuly l nm
reverie:

"Steno 1

1 do not understand,

“What Is steno?"

“A stenogrupher to whom you dle-
tate your letters.”

Is It a joke?
quil, Then 1 reflect; the barber for
the head: the manicure for the hands;

word | found upon in-
"Do you want your

aroused from my

1 ank:

the shiner for the shoes; a stenogra-
pher for the braln, It is all so log-
feal. HBut, In truth, I should never
‘be able to dictate my correspondence
{thus surrounded by so many persons

the yolks of three eggs alightly beaten. *brnl on beautifylng my modest per-

Return to double boller and cook un-
il thickened, stirring constantly; re-
move from range, add a quarter tea
spoonful salt and one teaspoouful of
vanilla, and the whites of three eggs
beaten sUff., Turn Into individual
molds first dipped In cold water, and
chill: serve with cream, 1If large
molds are used more gelatin will be
required.

Scotch Stew.

Run through meat grinder three
pounds tender lean beef. Place In
deep vessel with three quarts cold
water. Boll three h>urs, adding hot
water as needed. After boiling two
hours, add half pound butter, one tea
spoon sugar, salt and cayenne and
black pepper to taste. Cook untll it
beads,

Cleaning Orlental Rugs,
Oriental rugs may be cleaned very
well with the ald of & vacuum gleansr,
as it does not pull out the nap, as beat-
fng I8 apt to do. The cleaner should,
however, be rolled up and down the
rug with the nap rather than across.

To Keep Peanut Butter Molst.
Always keap the peanut butter jar
turned upside down when on the cup-
board shelf, swwhich Insures the last of
it being as olly as the first Instead of
dry and hard, as Is usually the case
when it stands upright,

Fried Scallops,

Parboll In hot, salted water for five
minutes; draln and set them upon lee
o get cold and firm, Roll them In
salted flour, next in beaten eggs, then
in fine bread crumbs. Seot on lce for
half an hour and fry In deep, bolling
fut which bas been gradually heated
to the boll

Geed In Cans.

Emply baking powder cans are ex-
gellont o keep vegetuble seed, such
a8 swoel corn, beans vic, from belng
destroyed by miee or hugs

son. DBesldes, what would come next?
An ocullst for the eyes; a dentist for
the teoth; n masseur for the muscles?
[ feel a vertigo coming on, and I re-
ject the stenographer,
LI A T e L
Puzzied.
“What's the matter,
look puzzled” .
“l am, hang it! This art'sle calla
them horseless carriages and then
goes on 1o tell that it takes 80 much
horse power to propel them!"—Judge,

L

Hiram? You

Romance of the Bea.

“This Ia queer. Found & girl's card
In a box of sardines. How do you sup-
pose that happened*

“Some mermald slipped it In, 1 con-
Jecture,”

Restocking Forest Btreamas.

The restocking of national forest
gtreamns in ull states where such for-
oests are sltuated, Including those now
belng acquired In the White moun-
taine and the southern Appalachians,
will be glven attention as rapldly as
supplies of fish fry become available
for planting purposes. The forest
service s admirably organized to
carry on work of this kind, and does
#0 with practically no Interference
with regular activities since the fsh
must be handled with the utmost
haste and frequently during the late
evening or early morning hours. The,
production of the existing federal and’
state fish balcheries is hardly ade
quate to meetl all demands, however,
and therefore the work has to be
done In Installmenta,

A Mental Wreck,

“And what,"” suld the greal special
ist, “do you conslder to have been
the enuse of your husbsad's sudden
and complete collupset”

"He losisted on trying to fellow a
story in the moving pletures'—Pusk

No, his face Is tran%,
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