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. A POET'S MUSINGS.

SHALL 1?
Ehall I delight in workly wealth,
And strive to win and store ;
Btake soul and body, time and health
On this—and nothing more ?
Or ghall I this with fame unite,
Then hazerd o'er and o’er ;
In dross and tinsel take delight—
In these—and notbing more?
Cr shall I pleasure add thereto,
And risk, as said before,
Enoy the fleeting hours throngh—
Wirh these—and nothing more?
Or shall I also comfort choose,
Thus gaining more and more,
Belittling thus -.11 else to lose,
For these—and nothing more?
‘When this I've done, what then will buy
The hope that once I bore?
‘What then will buy the soul that I
Lose with all these and more? 6

GRIEF.

Grief has many faces, if seen without reason—
If analyzed has many more;

Xf drawn to the bosom will temper and season
The soul and the heart till they’re sore.

But if left to shed its own tears for its sorrow,
As jaughing you let it alone,

You'll find by the time you have welcomed the

IOITOW,

Its sadness has nearly all flown.

You'll ind where it seemed to loom up in the !

gloaming
Full many bright threads in the woof ;
You’'ll find where it sat much of cheerfulness

roaming,
And track its thence wandering hoof ;

And there in its stead, you will find what
seemed causing
The grief, with its gall and its woe,
Was much of imagining’s fearfulest awing,
Yet doubting, unready to go.

Then laugh once again till the echoes go ringing
Among the cold tremblings of doubt, >
And try once again at some cheerful song sing-

ing,
’Twiﬁgthreoten your fears with a rout.
But if one resists and persists in remaining,
Then know you 'tis all for your good, 3
-For pure honest grief purifies with its paining,
Ennobles as nothing else could,
EVERLASTING. 5
The one that loves
Ig like the dove.
Alert for danger viewing,
3 The liking one
Is soon undone,
To bick'rings turned its cooing,
ey who don’t care,
Beware, beware,
They’re worthless, what their price is;
They who hate own
Let well alone,
Avoid the dang’rous crisis,
Let “hate” abide
And “liking” glide,
With “don’t care” at their leisure,
But cling to love,
All things above,
'Tis good whate’er its measure,
'"Twill never leave
And never grieve,
But cling and joy forever;
"T'will comfort more
Than e’er before,
Thus ever, ever, ever.
0z1A8 MIDSUMMER,
CHicAGo, 111
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CHAPTER X—Continued,

“In that view of the case, I may ven-
ture to make him a proposition.”

“Let us hear it.”

“If he will promise upon this honor of
his, in which you have such confidence,
that he will at once reveal the hiding
place of the bonds, I'll permit youto go ”

“With whom?” asked Cole, eagerly.

“In the carriage, and unattended. The
hackman will drive her home.”

“I'lldo it!”

“But what is to become of Cole?” que-
ried the anxious girl.

“If his information turns out to be cor-
rect, he will be set free.”

“When?”

“As soon a8 we have an opportunity to
cash the bonds and find a place of safety
outside Chicago.”

“Very well,” raplied Cole, after ex-
changing a look with the young lady.

“You promise, on your honor, to locate
them?”

“I promise, on my honor, to tell you
where I placed them.”

“And where they still remain?”

“For aught I have done to remove
them?” ;

“Good enmough. Remember, though,
that any treachery will cause you to for-
feit your life!”

“I understand.”

“Take the young lady to her carriage,
Mart, and tell the coachman to drive her
home.”

“All right, this way, miss.”

Could our young friends have seen the
look that passed between the two desper-
ate men who were plotting for a fortune,
they would have placed no confidence in
their promises.

“Good-by,” said Tole, extending his
hand. :

“Good-by,” returned the girl, return-
ing the pressure of his hana with a ter-
vor that bespoke plainer than words her
love and devotion.

The situation of our hero was desperate
in the extreme, yet his heart beat joy-
fully as he saw the fair girl disappear
from the room.

Not only had he secured her escape
from perils greater than death itself but
he knew now with what feelings she re-
garded him. :

“Now for your part,” said Almon, im-
peratively.

“Wait & moment.”

“Ior what?”

“Until your partner r:turns.”

“And why?”

“He may be detaining her outside.”

“Why couldn’t he deliver her to a con-
federate?” sneered Sears.

“I'm not afraid of that. You're playing
too desperate a game to have many confi-
dants.”

The entrance of Bloom put a stop to
the discussion.

“Now, then,” said the younger villiin,
“the bonds!”

“I placed them in my right boot-leg.”

The two men sprang forward together,
and in an instant the article in question
was removed from the foot of the help-
less prisoner. 3

A howl of rage weut up from the two
desperate sehemers when they found the
boot to be empty.

“Duped!” shouted Bloom.

“He shall die for it!” cried Sesrs.
snatching a revolver from the table and
raising it threateningly.

“Hold on,” warned Bloom.

“What now?”

“Look at these.”

The burglar handed 'nis accomplice
two fragments of paper that he had
picked up from the floor.

“lhe -corners of two of the bonds,”
cried the latter n moment later.

“l1hen he’s told the truth?”

“Beyond a doubt!”

“And the bonds?”

“Were pulled out and lost while we
were drawing and carrying him about.”

. "That's it. We mav find them in the
oid building on Clark street.”

“Perhaps, but it's not likely. But one
thing remains.”

“What's that?”

“The remainder of the St. Cyr estate.
We can secure that.”

“And the mur—I mean—"

“I understand. It will be blamed on
Winters here, a8 we planned all the time.
The chloroform!”

“We'll make a sure thing of it this
time,” said Bloom, as he handed the
other a bottle.

“Hold on! What's the matter?”

This from behind them caused the two
to start and turn in sadden al:rm.

It proceeded from the lste occupant of
the sofa, who was advancing toward them
with rather unsteady steps.

“What are vou going to do?” he de-
manded, thickly.

“Put him out of the way,” answered
Sears, producing 8 handkerchief and re-
moving the stopper from the bottle.

“Don’t do that!”

The speaker lurched forward and well-
nigh knocked the bottle from the young
man’s hand.

“What do you mean?” ;

But there*was no reply. At that in-
stant Martin Bloom dealt the reeling
man & blow which brought him heavily
to the floor.

“Fool!” shouted Sears.

“I have been, but I've dropped the
role.”

As he spoke, Martin Bloom bent over
the prostrate form and snatched off a full
false beard. S

“Mat Hyland!” cried the young villain.

“The detective!” echoed our hero, in
tones of wildest excitement.

CHAPTER XI,
STIRRING EVENTS.

It was, indeed, Mat Hyland, the detec-
tive.

He had seen Morris leave the house,
and had shadowel him to-a drug store
in the adjoining street.

As the money-lender was retorning
after having secured the restoratives,
Hyland had come upon him unawares,
and at once made him a prisoner.

Then from the nearest patrol-box he
had called a wagon and turned Morris
over to the officers in chuarge of it, tell-
ing them to lock him up on general prin-
ciples and he would appear in the morn-
ing and lodge a substantial charge against
him.

Then he had withdrawn to a place he
knew of in the neighborhood, where, by
the aid of a case of cosmetics and a false
beard which he carried with him, he suc-
ceeded in 8o changing his appearance as
to readily pass for the money-lender,
with whom he agreed generally as to
size and form.

This done, he had swallowed a mouth-
ful of brandy to impregnate his breath,
and, with the ﬂackage of restoratives in
his hand, had bodly entered the midst of
the enemies of the law.

He had speedily discovered that all his
preconceived theories were entirelg false,
and that the young man he had been so
relentlessly pursuinz was as guiltless as
himself. In an effoit to. save Cole Win-
ters from what appeared to be.impending
death, he bad been detected by Bloom,
under whose powertul hund he had fallen
senseless to the floor.

“We're just a little bit clever ourselves,”
laughed Bloom, 88 he ook a pair of steel
handcuffs from the
ive and snapped them over his wrists.
“I’'mnot goingto steal 'em. I'llleave ’em in
your possession, or rather you in theirs.”

“We won’t quarrel about a technical
point,” pat in Sears, “but what induced
you to come here, Hyland, disguised as
Max Morris?”

“And disguised with liquor,” added the
burglar.

“My duty,” rejoined Hyland, who had
now regained his feet.

“I'm socry you took that view of it,”
the younger man proceeded. “I've known

you some little time, and always liked |

you, Mat. Your anxiety for promotion
has led you into a position that has
placed a duty—a sad and serious one—
on Mart Bloom and myself.”

“You mean to kill me?”

“No, on no account. We must, how-
ever, conceal, or, more exactly, sequester,
you for a time. QOur safety depends upon
it, so you really can’t object, old man,”

There was & cruel sneer about the
speaker’s mouth, and a cold, snakygleam
in his eyes.

The detective noted both, and realiz=d
that they boded him no good.

He was a shrewd man and an able de-
tective, who had run down many a dark
crime and brought the perpetrators to
justice.

He had failed now and fallen into the
hands of his enemies, not from any pro-
fessional fault, but because humanity
had induced him to come forward to the
relief of our imperiled hero.

Cole Winters appreciated this,
evidenced.it by a look of gratitude.

“You have been frank with me,” sa’d
Hyland, after » momentary pause, “and I
will be equally so with you.”

“That’s kind of you,” remarked Sears,
with a bow.

“I'm acting in my own interest. Any
move on your part to harm either Mr.
Winters or myself will prove in the na-
ture of a boomerang.”

“How so?”

“You know me for a detective?”

“I've heard you call yourself that. I
shouldn’t have thouuht ro from anything
you've done in this case.” -

“No pleasantry, please. As a detective
I have tiken every precantion for my
protection. I am in your power. You
may kill me, but your escape is impos-
sible.”

“Why s0?”

“Because this house is gnarded by offi-
cers on every side.”

“That for you and your officers.”

Almon Sears snapped his tingers, while
Bloom laughed.

“What do you mean?”

“That there ara ways of killing a pig
besides choking him with butter. {I)Ve
can quit this ho1se when we please, and
your officers be none the wiser.”

“Nonsense!” cried Hyland, though our
hero well knew from his manner, that the
bold stand of the villains had somewhat
disconcerted him.

and

“Besides,” Almon went on, speakingl

with ¢reat deliberation, “what you say is
not true,”

“Is an officer likely to go, without
backing or support of any kind into a
gang of aimed aud desperate murderers?”

“In the first place we are not the bad
characters you represent, except Winters,
there, who hus turned traitor aund stolen
the plunder; and ag un, you are a detec-
tive seeking promotitn.”

“Well?”

“You had Cole Winters in your hands
this evening, and permitted him to es-
cape. This is, no dou"t, already general-
ly known, and nothing save his rccapture
Ly you, entirely unassisted by others,
would give you a clear record again, I'm
not a detective, but 1've bad occasion
to study them, and I know the nature of
the beast.”

“Besides, ” added Bloom, “Dick Harper,
the backman, told me when I went out
with the girl that there hadin’t been a soul
around, Dick’s been out with me many
8 time, and I can count on what he says.”

“You're folly be on your own heads, I

then!” cried Hyland.
“In for a penny, in for a pound,” re-
sponded Sears. : :
The detective realized that the sooun-

ocket of the detect- !

drels designed to take his life and sud-
denly resolved upon a bold course.

Raising his maneacled hands above his
head he sprang forward. >

But the wily villain was too quick for
him, and leveling his revoiver, fired full
in the face of the would-be assailant.

As the report reverberated through the
bouse, Mat Hyland fell heavily to the
floor.

Rendered desperate by the act, Sears
turned the weapon upon our hero.

“Hold on!” warned Bloom.

“What for?”

1 __“There may be policemen outside, and
if there arn’t, that shot will attract atten-
tion.”

“What's to be done?” asked the other,
lowering his revolver.

“We must escape by the cellar pas-
sage.”

“Good! But Hyland?”

“Dead as*a door nail,” replied the burg-
Jar after bending for a8 moment over the
detective, who was bleeding profusely
from a wound in the forenead.

“And Winters?” -

“Let him keep the other one company.”

Sears shuddered at this suggestion and
recoiled a step.

“We've done enough of that,” said he.
“I wouldn’t have shot Hyland only I had

0.

“What then?”

“I bave a plan.”

“Oat with it! They may be here any
minute!™ y

Instead of wasting words to unfeld his
plan the youthful assassin seized a knife
and sprang tow rd our hero.

Despite the recent protestations of his
enemy, Cole Winters gave himself up for
lost.

But instead of burrying the knife in
the prisoner’s body, Almon Sears used it
to cut the rope which bound his arms and
legs.

g'l‘here!" he muttered, as he threw the
fragments of cord in the open grate where
a fire was burning. ¢ ‘

At that instant a loud noise was heard
in the front of the house.

“Quick!” cried Sears, as he sprang for-
ward and threw open a door, beneath
which a flight of stairs was visible.

“But tbe——"

“He’ll be caught red-handed and go to
| the galiows!”

With thé apparent purpose of furnish-
| ing evidence to still further incriminate
Cole Winters, the scoundrel threw the
revolver on the floor, pushed Martin
Bloom forward, and quickly followed
{ him, closing the door with a slam,

i The brain of our hero was literally in
a whirl.

He realized thatthe words of the villain
were but too true, and that in the ab-
sence of all coroborative evidence his
protestations of innocence would go for
nothing.

In desperation he looked about for
means of escape.

His eye fell upon the revolver, and,
acting upon a sudden prompting of the
feeling of self-preservation, he seized
and raised it in his hand.

Just then the front door was thrown
open and a police officer in uniform ap-
peared.

“Surrender!” he shouted.

“Fire! He's got a gun!” cried a.second
officer, who stood further back. .

A sudden thought struck our hero, and
he instantly acted upon it.

He would imitate the action of the two
villains.

In a twinkling he had reached and
thrown open the door through which they
had just aisappeared.

Bang! Ping!

The foremost officer had fired, and the
bullet had crashed into the wood only a
| fewinches to his right.

A moment more and he was on the
landing, with only a frail barrier of wood

between him and the officers.
| Even then, desperate as was his situ-
ation, his coolness did not desert him.

Realizing that he had but a few sec-
oads the start of his pursuers, he turned
and'felt for a bolt.

To his great joy he found a large one,
and succeeded in shooting it into its
socket. ‘

He was none too foon, for almost im-
mediately the officer reached the door
and began shakins and trying to force it
open.

In the brief respite thus afforded him,
Cola Winters reviewed his situation like.
lightning.

As a result, instead of running down
the stairs, where his ignorance of the
secret egress would render his death or
capture almost a matter of certainty, he
ndﬁpted an entirely different course.

e had noticed that overhead, direstly
in front of the door, was what appeared
to be a wide shelf, common enough in the
apgroaches to cellars.

ole placed his hand
leaped upward. .

A moment more and he had drawn
himself up, and was several feet back
from the door.

He had barely accomplished this, when
the bolt gave way, the door flew open and
two shots were firsd into the cellar.

[TO BE CONTINUED.!

upon it and

HISTORICAL.

THE Lincoln medal, struck in honor
of Abraham Lincoln, is described in a
catalogue by A. C. Zabriskie of New
York, a celebruted student of numis-
matics. There have been 189 of the
Liocoln medals struck, and no other
American except Washington has re-
ceived the honor.

THE two houses of the Massachusetts
Legislature were first established in
1644. Previous to that time the gen-
l eral assembly had constituted one

body, but an arrangement was now
Jnade for the magistrates and the dep-
uties to assemble separately, and the
measures agreed upon by one - be sent
to the other, and the passage of any
; act depend upon the concurrence of

both. From that date the present par-
, liamentary conduct was established.

TuE first Boston woman to devote
' herself to literary study was Miss

Hanvah Adams. In 1784 che published
! a learned, but, it must be said, rather
i stupid book, called the “View of Re-
i ligions.” Later she published a “His-
i tory of New England” and a “History

of the Jews.” The former involved
. herin a vigorous controversy. Rev.
: Jedadiah Morse also published a New
| England history, which Miss Adams
| claimed to be an infringement of an
abridgment of her own work, which
she had arranged as a text book. Itis
| said that the controversy was a lively
one, and extended over a period of ten
years. The place aux dames was not
especially -recognized, and the lady
was compelled toassert her own right
of way, a task to which she appears to
have been fully equal.. . .

A Strong Resemblance.

A cyclone resembles a Western man,
because it is some on'the blow. Itis
like a woman, because when it makes
up its mind to go someéwheré nothing

2

~get it onto the land.

on earth can stop it.— The Ram’s Horn.

v RURAL TOPICS. i

INFORMATION FOR THE HUS-
BANDMAN AND HOUSEWIFE.

Some Practical Suggestions for the Farmer,
Stock-Breeder, Poulterer, Nurseryman,
and Housekeepers.

R R

THE FARM.

Sprouts Around Apple Tree Trunks.

Wherever the body of an apple tree
has been injured, sprouts start out which
are hard to get rid of. Cutting them
while they are in full leaf is the best
remedy. A few may appear next sum-
mer, but should be cut again. If the
tree is checked in vigor by this, it will
do all the better for its fruitfulness next
yYear. Cutting sap sprouts while the tree
is dormant makes large growth of wood
and little fruit.

How Much Sced?

With all crops a good, even stand is an
important item in securing a good yield.
At the same time it is easily possible
with all crops to have the plants too
thin or too thick, either of which condi-
tions will affect the growth or 'yield.
The condition and the fertility of the soil
should largely determine the amount of
seed and the number of plantsthat should
stand.

With fall-seeded crops, if the sceding
can be done in good season and the soil
is in good tilth, less seed will be needed
than where the soil is rough or cloddy
and the seeding delayed,.

In the fall it is usually considered best
to use less seed in a rich soil than in a
poor one for the reason that in a rich soil
the plants will have a better opportunity
of starting. But in sowing all kinds of
seed, more than is really necessary is
used, beeause more or less of the seed
will fail to germinate, and the vitality

of the sced and the copditions of germi-
T .- o
nation must be considered. = -

With wheat sown in good season, say
the middle of September, with a soil well
prepared and in good condition, and with
sufficient moisture to induce a good ger-
mination, and an average soil, at least
as regards fertility, five pecks of seed
will be sufficient. The later the seeding
is done, or if the land is rough and
cloddy, a larger quantity of seed should
be used. :

Generally it is better to use too much
seed rather than too little.

Moisture heat and air are the three es-
sentials to germination, but it is possible
to have too much or little of either, and
in sowing the seed the condition of the
soil should always be considered.

Generally in using a drill or sceder
the seed is distributed more evenly than
can be done by hand. It is best to take
all reasonable precautions to secure a
good, even stand at the start, as the cost
is but very little more, while the growth
and yield witl often be affected consid-
erably.—N. J. Shepherd, in Farm, Field
and Stockman.

Agricultural Notes,

Dox’r let anyone fool' you out of your
potatoes. They are good property, and
the probabilities are they will be till an-
other crop.

Ir you have any manure lying around,
It is better there,
even if not plowed under, than leaching
in the yard through the fall rains.

TEN acres of clover hay, cured as
every farmer can and ought to cure it, i8
worth more than twenty acres of the
coarse, woody, unwholesome stuff we
find everywhere in abundance.

“ALFALFA is especially adapted to dry
climates, and withstands drouth much
better than ordinary clovers.” For this

reason itvis largely relied on in Colorado-

and California, especially where irriga-
tion is used.

Wuire a sonthern ¢limate is wmore
favorable to alfalfa, numerous experi-
ments have shown that it will do well in
many localities in the Northern States,
and when established will produce from
three to five crops each season.

THE most neglected part of the ma-
Jority of farms is the pasture. Once
seeded, the usual rule is to ledve it to
shift for itself. This should not be so.
No part of the farm will respond more
generously to good care than the pas-
ture. Cut out the brush and weeds, sow
grass seed in their places, and give it a
good top-dressing of manure in the fall,
being careful to spread it well, and the
growth of grass next season will be won-
derfully increased,

Ir you have muck land you wish to
renovate or make productive, the quan-
tity of lime required depends on its
caustic nature and on the acidity of the
land. Try ten barrels of fresh slacked,
or twice that quantity of air-slacked
lime at first; note the result and repeat
as nceded. Wood ashes contain not only
a mild form of lime (carbonate), but
also a caustic potash, and a quantity of
phosphoric acid, and heavy applications
of them are good treatment for muck
soil,

THE PIGGERY.

Feed for Growing Pigs,

A very good substitute for milk may
be. found for young animals of all kinds
in fine wheat middlings, with a small
proportion of boiled flaxseed mixed with
the mess. The last gives the pigs enough
oil to keep them sleek, and it is more
easily digested than the starchy nutri-
ment in corn which is difficult of diges-
tion. Stil we advise using all the
skimmed milk that can be got in addi-
tion. If there be only enough to color
the swill before the fine food is mixed in,
the bone and flesh-forming elements in
the milk will not be lost. If the hot
dish water is mixed with it in the pail
just before feeding, the mess will be all
the quicker digested. It is the warmth
of the dish water rather than its nutri-
tive elements that gives it value,

Ups and Downs with Pigs.

Owing to the rapidity with which pigs
can be increased, the price of pork often
varies greatly within a year or two. It
depends partly also on the abundance or
scarcity of grafn, especially of corn.
When the corn crop is poor, as it is in
many places this year, farmers easily get
ovér-stocked, and cither kill or sell off
their surplus.  Yet 'this is usually the
best time to begin breeding.
shapely sows are always profitable stock
to keep. If crossed with a thoroughbred
boar their pigs will make as much pork
as if they were thoroughbred. 1f bred
this fall the pigs will be dropped
in the spring, and may be fattencd on
next year’s grain, by which time the
country will probably grow an extra
large corn crop to make up the present
deficiency. No other country in the
world can compete with this in corn and
its products. A short crop here is al-
ways sure to be followed by greatly in-

i small amount of

Good |

creased acreage and crop the following
season.

Concentrated Food for Pigs.

The stomach cf a hog is not large
enough to adapt it to bulky, innutritious
food. As it does not chew the cud it can
not make use of grass or hay in such
large amounts as do cattle and sheep.
Pigs will eat a little clover, but if left
without other food will not grow much
if at all. Knowing this, as most farmers
do, it must seem a waste of effort by the
New York Experimental Station to make
a trial of ensilage and comfrey as food
for growing pigs. The result was what
might have been expected. The pigs
merely rooted over the ensilage enough
to secure what bits of corn were scat-
tered through it. Then they, when
driven by hunger, chewed as much of the
ensilage as they could. Prickly comfrey
was caten in a very similar manner. The
pigs fed on bran dnd corn meal, with a
ensilage, did better;
but neither they nor those fed on corn
alone produced pork at a profit. The
experiment, in short, decided nothing
not already well known by farmers. The
cost of the ensilage and of the prickly
comfrey. was estimated at $1 per ton,
while rather curiously the manure from
this same ton is estimated at $1.48. Ac-
cording to this the ensilage-fed pigs,
though gaining nothing themselves, were
really a source of profit as machines for
making manure. It is even suggested
in the bulletin recording this experi-
ment, that breeding animals, both boars
and sows, may be kept on ensilage, as no
increase in their weight is expected.
But how is the sow to nourish the young
she is bearing, or the boar to be kept in
proper vigor for breeding, on such food
as this? The experiment was made with
improved breeds, the Cheshire and Du-
roc-Jersey. A wild; long-nosed Southern
pig would have been better adapted to
this style of feeding, and with such
specimens this unfortunate experiment
might have succeeded better.

THE DAIRY,

Milking Cows by Machinery.

The difficulty with allattempts to milk
by machine power is that the attempt is
made to imitate the sucking of a calf.
The motion of the hand in milking is very
different, and it cannot well be repro-
duced in any machine. Cows allowed to
suckle their calves quickly go dry. The
whole secret of modern dairy success is
in prolonging the natural flow of milk
much beyond what it would last if the
calf did the milking.

Keep Cows Clean.

Sometimes milk has a “‘cowy” odor and
the cause is little understood. Cows
drink large quantities of water and not
half of it passes through the kidneys.
When in health and the skin clean, by
far the largest part finds an outlet
through the pores of the skin and takes
along with it effete matter and offensive
odors which are thrown off through the
fine capillaries with the perspiration.
Proper action of the skin is asnecessary
for the purification of the blood as is the
healthy action of the lungs. When milk
has a cowy odor,
skin is not working right, allowing the
impurities to be thrown back intop the
blood, whence some of them find their
way into the milk, making it smell of the
cow. #This suggests that to have pune
milk and sweet butter, the skin must be
clean and free from seurf which 1ills up
the pores; frequent grooming s the
casiest way. Clean cows do not give
“cowy” milk. For the same reason
most people afflicted with digbetes are
those who negleet personal cleanliness.
Incipient cases of this malady can some-
times be remedied by judicious bathing;
and so can offensive odors of the person.
—G. W., in Country Gentleman.

Dalry Notes,

Goop butter contains ten to twelve per
cent of water, but it should show no trace
of buttermilk.

BurTER should be kept cool during the
working, and also durying the few hours
it may be left for the salt to digsolve.

To MAKE a fine quality of butter,cither
dairy or creamery,requires healthy cows,
good feed and judicious handling of cows,
feed and the milk.

To x1LL the future of creameries have
poor cows, poor milk, poor machinery,
poor buildings, poor maker, poor butter,
poor consumption, poor price.

A8 800N a8 the salt is dissolved, butter
may be worked the second Yime in order
to correct any streakiness which the first
mixing of salt may have caused.

CHEERFUL, active labor i8 a blessing.
An old philosopher says: ‘“The firefly
only shines when on the wing; so it is
with the mind; when once we rest, we
darken.” :

THREE-QUARTERS of an ounce of salt
to the pound will be the right quantity
for most markets for immediate con-
sumption, and one ounce to the pound
for packed butter.

MiLk cans should be washed in cold or
tepid water first, and then rinsed in boil-
ing water before they are exposed to be
aired. 'The addition of a little soda and
borax to the hot water will increase its
cleansing properties. .

I'r-has token the farmers forty years
to be convineed of the advantage in co
operative dairying. How many years
will it take them to be eonvinced of the
advantage in extending this co-operation?
How many years will it take them to sée
that they should co-operate to secure
better dairy education, to secure better
results from their present seattered co-
operation in the shape of creameries and
cheese  factories?—Farm, Fleld and
Stockman. :

THE FPOULTRY-YARD.,

Enemies to the Poultry.

Minks, skunks, weazels, and similar
depredators are great nuisances to the
poultry raiser, and in some places it is
necessary to wage continual war against
them. They will find some way to get
into the most ingeniously contrived hen-
house, and feast off the best eggs or the
fattest hens. Poultry-houses constructed
near water enables the sly enemies to
sneak up and do considerable damage to
the flock in the day time, but as a rule
the greatest damage is done at night. A
pair of mink in a poultry-house over
night would do more damage than all
the chicken diseases put together. Where
these nuisances are specially active and
numerous it would be well to set traps
for them—the common steel-trap being
the best—and at the same time to put
some protective wire around the poultry-
house. ' This can be done very easily and
cheaply. Securely enclose the hen-
house, either inside or outside, with a
strong, close wire-netting, Even the
floor inside should Ye covered with it so
that no mice can enter. If a ventilator
is uped cover.that also withsthe wire. '

The little red and large lice are also
prolific and active enemies to the poul-
try at this season of the vear. Some-

it I8 certain that the.

times the young chicks are covered with.
lice, and no outward manifestations of
them are to be observed, This should.
uot be allowed to continue long, or dis-
ease will inevitably follow. By search-
ing close on the skin of the head and
neck even the very small mites may be
discovered. The heads and necks of all
such chicks should be greased about
twice a week, the best mixture for this
purpose being one gill of lard oil, ona
teaspoonful of oil of pennyroyal, and ten
drops of carbolic acid. Thebody of the
chicks should not be greased, as the oil
is injurious to their health, but 'their
heads and necks should be thoroughly
rubbed with the mixture. The large
lice cannot be found except down among
the larger feathers, and they usually
come from the old fowl.

A dirty poulty-yard on a heavy clay
soil is a great enemy to the poultry, for
it invariably promotes disease. . Cholera,,
gapes, and roup frequently have theix
source in a filthy yard, where all sorts
of vermin soon begin to breed. The
yard must be cleaned out occasionally
and spaded up. This will give the
chickens fresh soil to seratch over, and
the smaller the yard the oftener it should
be turned up. As soon as spaded it
should be disinfected by sprinkling freely
over it a mixture made of a pound of
copperas, dissolved in two gallons of
water. The poultry will appreciate this
extra labor bestowed upon their comfort
by improving in health and by laying
more and larger eggs. Where the poul-
try-yard is divided up into two sections
it is a good idea to turn the chickens
into one section while the other is
spaded up and planted with fresh seeds.
Quite a little growth of vegetables,
grains, and grasses can be obtained be-
fore turning them into their new quar-
ters. Then treat the other section in
the same way, chauging the poultry
back and forth several times during the
season. There is no better way of se-
curing green food for chickens than this,
and there is a great amount of saving
to be obtained from it if the yard is large
cnough for two sections.—Annie Web-
ster, in Practical Farmer.

THE HOUSEHOLD,

Burns.

There is nothing more common or more
painful than a burn. If it 18 slight, tie
it up immediately in baking powder laid
upon a wet cloth. This seems to keep
out the inflammation. If it does inflame
and get sore, bathe with equal parts of
raw linseed oil and lime water; a bottle
of this mixture kept in the house will be
very useful.  After the inflammation
is out, heal with zine salve, which any
druggist will furnish you.

When nearly healed and still tender,
keep covered with surgeon’s plaster.
This is much more pleasant than court
plaster. I found upon inquiry I could
buy a yard, nicely put up in a case, for
50 cents. Wherever there are childrem
this should be kept in the house, as it.
will save many a scar. Never throw cold
water on a burnt person, as this induces
inflammation.

One of our little ones ran quickly to
get the hatchet to chop a pin in two to.
use for something; instead she chopped
rhight through the nail of the left fore-
finger to the bone. 1 just wound it up
in surgeon’s plaster, and never took it.
off till it healed, which it ¢.d without the:
least trouble, as she never took the loast.
cold in it. Not long after I saw just.
such another finger, but it had been neg--
lected and only a, rag tied about it. It
had festered and t)ld fair to lose the top
of the finger entirely. Just being pre-
pared for the emergency made the dif-
ference in the two.—Farm and Fireside..

Mints te Housekeepers,

AvoIp a bare corner in your room. A.
table with a few selected pleces of bric-a~
brac upon it will look well here. In a.
sitting-room, in what was once a dull

.|.corner, stands one of the pretty cabinets,

now so often seeny hung with dainty cur-
taing of plush, lined with satin.
shelves, are lined with books, bits of
bric-a-brac, ete., the whole making a
most attractive feature of the room.

AXN English genius has invented a tray
containing a night-lamp and a smalk
sauce cup for holding infant’s food. This.
mechanical arrangement can be attached.
to the bedpost, and i8 invaluable in a.
home where their is an invalid a baby
and few or no servants. The night-lamp-
emits sufficient beat to keep the child’s
food warm. When not required for

service the tray is a convenient place for-

a book,

,THE KITCHEN,

——

Spanish Stew,

Boil 124 pounds steak till tender—boil-
ing gently. Save the liquor. Next day
cut the beef into small pieces, put'in a
saucepan with one teaspoonful of butter,,
one-half pint highly seasoned strained
tomato sauce, and the liquor in whigh it
was boiled, and let it simmer one-half
hour. Just before dishing, mash fine the:
yolk of a hard-boiled egg, stirinto it one-
quarter teaspoonful of curry powder ands
add to the stew. :

Loaft Cake.

Five cups of dough, three of sugar, 114
of butter; work the ingredients well to-
gether; add a wineglass of wine or milk,
-a half teaspoonful of soda dissolved and
strained in as little water as possible,
and four eggs; work these in the mixture
and add a pound of seeded rasins. cut
once. Spice to taste. Line basin with
buttered paper, pour in the mixtare.
Bake as soon as very light in a moderate:
oven. Make the dough with home-made:
yeast.

Tomatoes,

Tomatoes may be cut in slices, cooked
in butter and with the addition of a
tablespoonful or two of cream or milk,
make a nice addition to luncheon or tea
where cold meat is served.  Dried beef,

chipped ham and chipped corn beef ald

be heated in a chafing dish. Remains of
cooked fish may be heated up with' a lit-
tle butter or cream, and if the yolk of an
egg be added, you will have a palatable-
dish, only requiring a moment’s prepara~
tion.

Codfish Bails,

The best codfish balls are made of one-
third picked-up cod and two-thirds po-
tatoes. The dry salt fish,merely ‘washed,
is laid in the pot over the potatoes andi
enough boiling water poured over both.
to just cover them. The fish and potatoes.
are boiled half an hour, and then the-
water is drained off jthem and they are:
shaken in the dry and mashed with a:
potato masher till the lumps are all gone..

A tablespoonful of butter and beaten

eggs are stirred through the mashed
potatoes and fish with a spoon, and the
codfish balls are moulded with the hands.
in round, smooth balls. The balls are:
now plunged intoa pot of boiling hot {at,
decp enough to immerse them and very
hot—as hotf as for Saratoga potatoes

The:




