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ORCHARDS OF “EGYPT.”

HEADY FOR HARVEST.

VIEW FROM RIG MOUND.

THE FRUIT-GROWING REGION

OF SOUTHERN ILLINOIS.

A Mammoth Indaltijud How Itla Con-

doeted—Piwflta «* Fruit Growing—Somn

Pamdoelral BunM-Hm tho Or-

chard* Arc PliiMand Cared For.

Soutlicra Bnekmtom.

For more than half a century South-

ern Illinois has been known as “Egypt,"
writes a Flora

correspondent in

the Globe-Demo-

crat, What simi-

larity Southern
Suckerdom bears

or has borne to

the land of the

erstwhile Phar-
saohs Is a disputed
question. Some

say that at an

oaic. lewis a ransom, ear 1 y day this

section was celebrated for its oorn

orops, and that residents of counties

farther north made frequent pilgrimages
to purchase it, even as the sons of

Jaoob went down into the Egypt of old

with sacks and shekels. That is the

explanation offered by the Illinois

Egyptians, but their northern follow-

citizens tender a different tale. They
state that the term was not intended to

typify a land of plenty, one flowing
with milkand honey and teeming with

wine and corn and oil—one “where

every prospect pleaaes and only man is

vile"—but rather a country the poverty
of whose soil was equaled only by the
dense ignorance ’and constitutional In-

dolence of its people. The products of

the Illinois Egypt were popularly sup-

posed to consist principally of “buck

ague,* yellow dogs, ’possums, and hoop-
poles; the chief occupation of the peo-

ple to be chewing plug tobaoco and

swallowing quinine The inhabitants
of the modern Egypt were supposed to

be held in a bondage of laziness from
which no Midianlte Moses would ever

lead them—to be groping in mental
darkness, compared to whioh the shad-
ows that fell upon the land of the
Pharaohs was an Italian sunset. South-
ern Illinois was regarded as the Naza-
reth of the new world, from which no

good was expected to prooeed. It was

sparsely settled, and land might be had
almost for the asking; itwas within easy

reach of Chicago, St. Louis, and other

mighty markets; the Father of Waters
caressed iton the west, and the raging
Wabash fretted along the east, and the

sunny waters of the Ohio sparkled on

the south. Railways pierced it, and a

sky of Italian softness smiled upon it;
It was threaded by a thousand small

streams, and medicinal springs, suoh as

Ponoe de Leon vainly sought among the

everglades and alligators of Florida,
burstfrom its sunny bosom; but It lay
tinder the ban, and did not prosper or

progress. Home-seekers hurried across

It to waste their energies upon the arid

plains of Western Kansas, or wear out
their lives in unequal battle with the

Dakota blizzard.

Finally along the line of the Illinois
Central Bailway the culture of small

fruits and berries was begun in a Small

way. It proved quite profitable, and a

new era dawned upon Egypt. Hand-

some towns sprang up and flourished.
Industrious immigrants came pouring
in, who planted peach orchards and set

out strawberry beds of many acred;
Car-load lots of the luscious products
began to find their way to the Northern

markets, and soon great fruit and berry
trains, consisting of several sections,
were rolling northwafd. and the return

Stream or money and merchandise

brought comfort and higher culture.
The 'possum and his Improvident pur-
suer began to disappear. The natives

eaught me spirit or progress ana began
to use “bough ten* tobacco and wear

“store* shirts. Fortunes were made
out of fruit. The man with a large
peach orchard or strawberry farm was

the nabob of his community. Hay.
grain and stock were also ex-

tensively raised, but it was ap-

parent from the first that the new

Egypt would never, like the old, become

the granary of half a world. The soil

was generally good, but it was not equal
to that of the Nile valley. Peaches and

strawberries continued to be its prize
product. For the growth of these ithad

no superior and scarce an equal be-

tween Cape Cod and California. But

everybody could not grow strawberries
and peaches for the Northern market.

Hin Apple-liaising Mania.

Some years ago it occurred to a few

restless spirits that opulence might be

found in apple orchards, and they be-

gan to experiment. Most people were

inoredulous. Everybody knew that

Egypt would grow good apples, but few

supposed It possessed peculiar advan-

tages for that Industry. Id some sec-

tions the experiments did not prove very

successful, but in the counties of

Marion, Clay, Wayne and Richland

good results were obtained and orchard

planting on an extensive scale soon fol-

lowed. The pioneers of the orchard in-

dustry planted many varieties, and, as

the apple tree is of slow growth, sev-

eral years elapsed before itwas ascer-

tained that the soil and climate were

especially adapted to two or three
varieties only. Mr. Thomas H. Low-

rey is the pioneer of the orchard indus-

try ot this section. He planted the first

commercial orchard -in 1866. It con-

sisted of thirty-two acres of various

varieties, and is still fruitful at the

good old age of twenty-six years. Two

hundred wine-sap trees in this orchard i
produced In one season 3,000 bushels of J
apples, or an average of fifteon bushels

per tree. They sold readily at 80 cents j
a bushel, or $2,400 for the lot, which ;
was grown on four acres. Mr. Lowrey ,
last season sold his apple crop, on the

trees, in the month of July, for $221 per

acre, the purchaser assuming not only
all risks but the expense of picking and

barreling the fruit. Two years ago he

sold his crop for $250 an acre.

Four crops gathered from a young
orchard have netted him be-

tween SSOO and S6OO per acre

in the aggregate.. Many others
who were among the first to plant
orchards have done equally as well. It

was such remarkable exhibits as the
above that converted the incredulous
and set everybody who could command
the wherewith to purchase a piece of

ground and a stock of trees to planting
orohards. Planting on a large scale be-

gan eight years ago, but the “apple
craze" did not assume an epidemic form
until about 1888-89, consequently most
of the orchards in the ereat apple belt

are too young 10 near. The magnificent
returns paid by those that have reached

maturity is a constant stimulus, and the

number of trees put out each succeed-

ing year increases in a ratio of geomet-
rical Diogrcssion. Tho desire to secure

orchards now amounts to almost a

mania, and may not inaptly bo com-

pared to the gold fever that onoe raged
with such virulence in California. It is

estimated that within the past threo
years 1,000,000 apple trees have been

put out In Marion, Clay, Richland and

Wayne Counties, and the work may be

said to have just begun. Many farmers

will plant from ten to 200 acres more

next fall. The local nurseries cannot

supply the demand for trees in their im-

mediate neighborhood, and trees are

shipped In by the car-load from Missouri
and Indiana nurseries.

A County of Orchards.

Clay County already has the largest
orchard area of any county in the

Union. Twenty-eight thousand acres

and nearly 1,500,000 trees are the fig-
ures. The other counties in the apple
belt are making a noble struggle to keep
abreast of the procession, and are not

lagging far behind. Wayne is a good
second. It is safe to predict that the
orchard area of these four counties will

double during the next three years. The

orchards range in size from 10 to 350

acres. A man with less than ten acres

is not considered worthy the note of the

apple statistician. He does not appear
in the figures. Orchards of 50, 80 and

100 acres are common. Nearly every
business and professional man in the

four apple counties has contracted the

orchard fever, and cast an anchor to

windward in the shape of a few aundred

growing trees. Perhaps four-fifths of

the apple orchards have not reached the

bearing age, and of the remainder only
a small portion are in their prime. Yet
it is estimated that three years ago,
which was a very favorable crop year,
'more than $400,000 was paid out in Clay
County alone for apples. Two years

ago the crop was not s# good, yet some

$300,000 was poured into the pockets of

Clay County apple growers. Last year,
with a still less favorable crop, itreached
the snug sum of a quarter million dol-

lars. When all the trees now planted
In the apple belt are bearing, and a good
crop finds fair prices, Northern Illinois

willprobably take a reef in its patrician
nose when itrefers to “Egypt.”

Handling the Fruit.

The fruit is usually sold in the or-

chard, sometimes on the trees, some-

times piled on the ground and sometimes

barreled. The price paid ranges accord-

ing to quality and the state of the gen-
eral fruit crop, from about sl.lO to $2.40
a barrql of thro- bushels each. Perhaps
50 cents a bushel is a fair average price
for all grades and seasons. It is no un-

usual thing for a tree that has reached

maturity to produce twenty bushels of
choice fruit in a single season, and one

made a record of forty-five bushels of

apples that sold for 80 cents a bushel.
The 1 average for ail seasons will prob-

ably not exceed six bushels per tree.

This, at 50 cents a bushel, yields $3 a

tree, or $l5O an acre, although many
orchardisls insist that tho average is

much higher. But granting only SIOO
per aore as tho average, the profit is suf-

ficiently great to make orchards a gilt-
edge investment, as the expense neces-

sary to keep a grown orchard in condi-
tion and pilo the fruit is very small, and
land is cheap.

Most or the planting Is done in the
fall, though many trees are put out in
the spring. Some planters plow the

ground thoroughly, but the usual

method is, in ease of fall planting, to

plow only strips, five or six furrows

wide, where the young trees are to be

placed. The best success is obtained

with 1-year-old trees, though many
2-yoar-olds are planted. Great care is
taken to place the roots of tho young
trees straight and give them plenty of
mellow earth to expand in. One-year-
old trees are simply well-developed
switches, but the 2-year-olds are

usually “headed”—have put forth tiny
branches. Great care is taken at the

nursery to make the trees head near
the ground, tall and stately trunks be-

ing considered entirely too ornamental

to be useful. This is accomplished by
cutting off the tops of the infant trees
and stripping the buds from the stem to
the required height. The trees are

usually placed thirty feet apart each

way,which allows forty-eight to the acre

Some orchardists plant them 30x28

feet, thus securing a stand of fiftyto the

acre. When the trees attain maturity
the space between them is narrowed
down to a foot-path. The orchards aro

usually kept in corn until the trees are

4 years old, as this affords them the

necessary cultivation, and the partial
shade thus secured is thought to be
beneficial to the young trees. They be-

gin to bear when about 7 yearS old, and
at tho age of 10 are producing a fair

crop. They do not reach tho best bear-

ing period until the age of 15. From
that age until 30 is rogarded as the most

profitable life of a tree, though many be-
lieve with proper care and prui •

ing, the prolific age may be prolonged
indefinitely. The young trees require a

little pruning to shape them properly,
but they are seldom touched with shears

or-knife after they begin to bear until

the age of 15 years, when the old
branches are thinned out, affording room

for a new and vigorous growth.
Money in th<! Business.

‘ Big money,”actual or potential,does
not cause the people of the apple belt to

neglect little things. They guard as

carefuily against waste as does the

Chicago pork-paekcr, who is supposed
to find a profit even in the eu:'l of a

pig’s tail. While certain that they have
discovered a royal road to wealth, they
o not neglect the economical turnpike.
Every apple, big and little, is turned to
a profit, and even the parings and cores

are transmuted into yellow gold. Apples
that cannot find a market with their

jackets on are evaporated, and thereby
become a standard article of commerce.

A few large growers have their own

evaporating establishments, but most

of this work is done by independent en-

terprise. The largest evaporators are

located at Flora, in Clay County, and

at Noble, in Bichland County. These
evaporators have a capacity of about

900 bushels per day each. Last season

the one at Flora used up 45,C00
bushels of apples. When running
to its full capacity it employs sev-

enty hands. The cullings and drop-
pings are bought by weight, the price
paid ranging from 40 cents to 70 cents

per 100 pounds, or 20 cents to 35 cents a

bushel. A great many thousands of
dollars are annually paid out for fruit

that, but for the evaporators, would be

utterly worthless, and would be allowed

to rot in the orchards. The fruit is first

pared and cored by machines operated
by girls. It' is then subjected to a

bleaching process, which consists of the
smoke of burning sulphur. It comes

out almost as white as a sheet of note

paper, and then goes to the slicing ma-

chines, after which it passes into the

driers, where it subjected for an hour or

more to a temperature of 220 degrees
Fahrenheit. It is then ready for boxing.
The chief markets for- the product of the

evaporators are St. Louis and Chicago,
A great deal of it eventually flnd3 its

way to foreign countries. The peelings
and cores are dried, sacked and shipped
to Chicago, where they command a

ready sale. In years when the geeeral
apple crop is light they frequently sell

for 5 cents a pound. There are several

factories in the United States that use

these dried cores and parings in the
manufacture of jellies, but the great
hulk of it goes to Europe, and especially

to France, where it enters Into many
food products and is extensively
used in the manufacture of

wines and brandies. It t* said
that many of the French wines, so pop-
ular in America, and especially the

champagnes, are made from the refuse
of American apples —including rotten

spots and worms. Perhaps it is the
latter that gives to French wines that

exquisite “bouquet” so much admired by
American epicures. It would be diffi-

cult to imagine anything more fragrant
than a sack of applo parings that had
been bleached and dried. They certainly
seem good enough to become the basis
of the best champagne. A great many
tons of this fruit refuse are shipped an-

nually from Rictiland and Clay Coun-
ties, netting a very pretty sum. The
evaporated fruit of this section is re-

garded as being equal to any known to
the trade. More than $60,000 worth of

evaporated fruit was shipped from Flora
alone last year. The evaporators usually
benin operations about the middle of

July and run day and night, and Sun-

days, until November 1. Some vinegar
and cider is produced, but evaporated
fruit is conceded to be the most profit-
table way of working up the cullings.

Winter apples are picked in October,

and everybody is expected to assist at

the ceremony. As the trees branch low

fully two-thirds of the crop can be

picked while the operators stand on the

ground. To prevent bruising a large
hopper is made of strong muslin, with

an opening at the bottom through which
the apples pass to a table covered with

many sheets of some strong cloth.

This is placed where the pickers from

four trees can throw into ft. As soon

as the table, which holds perhaps a

bushel, is filled 1, the upper cloth is re-

moved by taking it up by the four cor-

ners and emptied into a barrel or pile
upon the ground, and this process is re-

peated until the supply of cloths on the

receiving table is exhausted. Buyers
come from St. Louis and Chicago and

contract for the apples, sometimes by
the barrel, but frequently by the lot.

As the orchards develop it willbe neces-

sary for them to take entire charge of
the gathering and barreling, as the

amount of labor necessary will be far

greater than the local supply. The

great bulk of the fruit is sold as soon

as it matures, or even before that

time, but some growers keep a portion
of their crop for the spring market. The

fruit, where so kept, is stored in what

are 1 called cold storage houses, being
simply buildings where, by means of
double walls and sawdust filling; an

equable temperature is maintained.

Some of the fruit grown in this section
has been shipped, via Chicago and St.

Louis, to Europe and South America.

It is said to stand the changes of climate
better than that grown elsewhere.

The orchards present a beautiful ap-
pearance in the spring when in full

bloom, and again in the autumn when

laden with the luscious fruit. Many
trees are so covered with bloom in May
as to resemble pyramids of snow, and
so heavily laden with fruit in October

that, at a little distance, they seem

solid mounds of apples, the leaves and

limbs being scarce visible, so closely
do the great red globes orowd upon
each other.

TREE PLANTING.

SPRAYING AN APPLE ORCHARD.

GATHERING WINTER APPLES.

THE BEN DAVIS.

RESIDENCE OF GEN. PARSONS.

DEATH OF “MOM” BENDER.

Who Made Many Thousand* of Dollar* bf
Humbugging People. .

Confirmation of the oft-repeated
assertion that it is easy for anyone
not an idiot to live by his wits is
found in the life of Anna, better
known as “Mom” Bender, who died

recently and was buried at North-

wood cemetery, says the Philadelphia
Times. She was 87 years of age, and no

funeral that has taken place inrecent

years inKensington has attracted the
same number of curious people as

gathered around the little dwelling,
1416 Hope street, where “Mom”

breathed her last

For years this old woman has been

the “Witch of Endor” for Fishtown
and its adjacencies. Hull, ignorant,
utterly without shrewdness, for sixty-
five years, with a pot of coffee-

grounds as her capital, she has been

raking in money. She has often
stated that during the war her daily
income was 825, and Saturdays and

Sundays not infrequently SSO. Wives
and mothers whose husbands and
sons were in the army visited the old

fortune-teller in search of comfort,
and her formula was ever the same.

“Yes, my dear, I’ve a gift from God.

I can tell what is to De and what has

been. Yes, there is a dark man who

loves you; beware of him. He wants

to take you across the water and

dress you in gold and silver, but you
wouldn’t be happy with him, my
dear. Your true love is a light man,”
etc., etc., and then the grimy fingers
would rake over the coffee grounds.

Of course, to most people the in-
ference is inevitable that only the

poor and ignorant are influenced by
such rubbish. But this is a mistake

as far as “Mom” Bender’s customers
were concerned. A newspaper man

once identified three of her custom-

ers as public school-teachers, and at

least a third of the patronesses were

of good social position.
Fifty-nine years ago “Mom” Bender

was telling fortunes in St. John street

above Callowhill, and in her long life

she saved at least 875,000, which was

invested in small houses. Most of

these, however, were taken from her

by what she claimed was fraud.

Four years ago she lived on Franklin

road, above Belgrade street, and a

neighbor with a turn for statistics is

responsible for the assertion that at
25 cents per head “Mom” Bender was

making from 87 to 810 a day.
Fifty years ago Mrs. Jackson, a

huge colored woman, who lived on

Eleventh street, below Lombard, was

the best known of all fortune tellers

of her time, but she was very bright
and shrewd in her calling, and varied

her predictions to suit the style and

character of her visitors, and she sold
voodoo charms. One of these was

exhibited not very long ago. It was a

ball of wax fullof short black hairs,
and with two chicken feathers stuck

through it and tied at both ends with
a red string. Yet th*s piece of non-

sense was bought to injure a partner
in business in a water street firm by
hoodooing him. Mrs. Jackson left a

fortune to her daughters.

A Gallant Spectacle.

Everybody who has had occasion to
cross some of the down-town streets

during the busiest hours of the day,
says the New York Recorder, knows

what a perilous undertaking it is;
and, unless “one of the finest” is near

at hand to act as escort, it is posi-
tively risking one’s life. Even strong
men feel a cold shiver creeping over

them when they brave the terrors of

a crossing, where the air is vibrant

with the magnetism of plunging,
struggling horses, and the yells and
“cuss words” of impatient drivers.

Every pedestrian, when he lands

safely on the opposite sidewalk, feels
a sense of relief and thankfulness
that he was not ground to pieces or

maimed for life.

At the intersection of Greenwich
street and Park place the writer wit-

nessed some days ago an accident

worthy of an artist’s brush. It was

almost impossible for anyone to “get
on the other side” at that hour, there

was such a jammed and fumbled pro-
cession of vehicles of every descrip-
tion, withthe most uproarious pande-
monium.

All at once everything stopped,
not a wheel moved, the drivers in

the foreground of this picture held

their reins taut and firm, and as firm-

ly held their mouths shut. All the

pressure from behind could not make
them budge an inch. The high
heads of their horses alone tossed
with impatience at their tight-reined
restraint. What was happening,
anyway? A fair young girl, fifteen
or sixteen years old, was making her

way alone across the street on

crutches! Like the children of Israel

passing between the walls of divided

waters did the maiden walk securely
over the space those manly fellows

had cleared for her; and not until

she was fairly landed on the sidewalk

was a hoof allowed to clatter or a

wheel to turn. It was a gallant
spectacle.

A New Kind ot Fancy Leather.

A new kind of fancy leather, re-

ported to be obtained by tanning the

stomachs of animals, is described by
the Boston Journal of Commerce. It

is prepared from the same material

from which tripe is prepared. It

makes a handsome leather for pocket-
books, bags and fancy articles, and

can be dyed in any color. Only the

inner membrane is used. The heavy
integument is split off, leaving a'

moderately thin and coarse-flbered

leather and soft as chamois. There

is a great variety of grain and pattern
in the same piece of the leather, and

much of it is too plain to admit of

using it in large articles with the

best effect, but excellent results can

be obtained by matching opposite
spots of the skin, if skin it can be
called. The part known as the

“honeycomb” makes
’

a particularly
rich appearance when dyed and pol-
ished- It is much more effective than

alligator or lizai-d skin, and much

softer and more easily worked into

irregular forms. Another part has

the appearance of being covered with

jet beads when dyed black and pol-
ished. Any part of the material will

keep people guessing what it is made

from, and that is part of the pleasure
of owning any novelty. The inventor

dr discoverer of this new leather says
that he can get from twelve tc fif-
teen feet from an animal.

The aeronaut who goes up out of

sight is very apt to come down out of
mind.

PIONEER PRESBYTERIANS.

Jamaica, L. 1., Ha* the Vint of Thais

American Edifies*.

The town of Jamaica, L. L, ten

piles from New York City, boasts of

being the first home of Presbyterian-
ism in America. The Presbyterian
Church of Jamaica, still a flourishing
and wealthy body, was the first organ-
ization of its kind in this country.

The records in the Town Hall fur-

nish evidence that Jamaica was

founded under a grant given by Gov.
Peter Stuyvesant, done at Fort Am-
sterdam in New Netherlands, March

21, 1656. The ground was purchased
from the Rockewa tribe of Indians,
who in the deed of purchase inserted
these words: “One thing to be re-

membered, that noe person is to cut

downe any trees wherein Eagles doe

make their nests.”

Hempstead was already established

and had a Dutch church. The min-
isters from this town often capj; over

to Jamaica to preach the gospel to
the new townsmen. It was not until

1661, however, that the Jamaica peo-
ple decided to have a minister and a

church of their own. The first thing
they did, even before building a

church in which to worship, was to
build a home for the “minister,

’’ and

“Goodman Benedick and N'athanell
Dinton” were appointed to supply
the minister’s wants.

A religious body, to worship ao-

cording to the doctrines of the Pres-

byterian Church, was then formed,
and Mr. Walker, a young licentiate,
was brought over from England in

1692, at the town’s expense, to

preach for them. The house which

was built for him was* given to Mr.

Walker, his heirs and assigns for-

ever. For his maintenance they
added “three score pounds per an-

num,” to be “paid in corn.” The

summons to the meeting was by a

drum, for the beating of which

Abraham Smith received thirty
shillings a year. Mr. Walker left a

few years after this, and his place
was taken by several other minis-

ters. In the meantime a house of

worship had been provided. In

1663 the town ordered “that a con-

venient pew should be made for the

minister to preacn in,” and a humble

temporary building was erected.

Here the pious of the town wor-

shiped until 1693, when, after five

years of agitation, the “old stone

church” was built. It was forty
feet square, built of rough stone.

The roof was of hewn shingles, and

was surmounted by a square cupola,
over which a bell swung and a

weather vane indicated the direction

of the wind. This vane, the records

say, had to be taken down, because

of the excessive desire of the British

soldiers to use it as a mark for their
bullets.

During the revolution the old stone

church served the Royalists as a

prison in which they confined many

a man who professed loyalty to the

American cause. Later these same

Royalists determined to destroy the

church, but Rev. Mr. Burnet, who
had some influence with the officers,
saved the old building from destruc-
tion. After the war it was used for

several years as a town hall.

For over a hundred years the old
stone church stood, a monument to

the piety of the people.
In 1813, however, it was torn down

and some of its stones used in laying
the foundations of a new structure,
in which the Presbyterians worship
at this day. The new structure was

dedicated on Jan. 18, 1814, under the

ministry of Rev. George Faitoute,
who died almost a year and a half

afterwards. The building is 90

long and 46 feet wide. It contains
144 pews, besides a gallery on three

sides.

In nothing but years is the church

old. Its foundations are firm and the

building is steady. With later years

the interior has been refitted until it

is now elegant, for among its com-

municants are some of the wealthiest
families in the town.

THE OLD STRUCTURE.

THE PRESENT STUCTURE, BUILTIN 1813.

Electricity.

Electricity as an aid to gun making
is, it is said, jn successful use at the

gun factory of St. Etienne. The

particular use to which it is there

put is in the tempering of springs.
These consist of steel wire wound

spirally, and a current of twenty
three amperes at forty five volts is

passed through. Rapid heating re-

sults, and when the required tempera-
ture is reached the current is broken,
and the spring falls into a trough of

water. One workman can temper
2,400 springs par by this method.

OUR BUDGET OF FUN.

HUMOROUS SAYINGS AND DO-
INGS HERE AND THERE.

Joke* and Jokelets that Are Supposed te

Have Been Recently Born—Saying*
Doing* that Are Odd, Curloo* and

Laughable.

Sprinkle* of Splee.
Hb thought he’d go to Congress, but ha

didn’t get a vote:

Although he took his check-boob and wrota
and wrote and wrote.

—Detroit Tribune

The announcement of purses for 3-

year-olds seems likea bitter partiality
when so many grown folks have none.

The school teachers are getting
tan on their cheeks. Next month

they put rattan on their pupils—
Boston Transcript.

She—l thought you told me Mr.
Nixon was a man of regular habits.

He—Well, he has been drinking
steadily ever since I knew him.—
Life.

Tommy —The lion is a carnivorous

animal, ain’t he, paw? Mr. Figg—
Yes. That is what makes him so

dangerous to meat.

Tournal.

He (anxiously)—“Did I understand

you to say Miss or MrS\?” She (de-
murely)—“Miss.

” He (gallantly)—
“Pray, allow me to make it Mrs.”—

Troy Press.

Edison has patented 600 inven-

tions, hut he has to slap at the sum-

mer fly just as vainly as anybody else.
Genius cannot do everything.—Balti-
more American.

“Now,” said the new reporter, as
his eye followed the track of the blue

pencil, “I understand what is meant

by an editor’s line of thought-”
Washington Star.

Dashaway —How do you. like my
friend Hunker? Travers—He hasn’t

any backbone. Why, the fellow let
me have $5 as soon as I asked him!—
New York Herald.

Surface —lsn’t Bighed rather

young to be a cynic? Rowley—Oh,
no! He has been graduated a year
and the world hasn’t recognized him

yet.—New York Herald.

Road Agent (stopping funeral) —

Hold up y’r hands! I want all th’

money ye’ve got! Chief Mourner—

Bless me! Here’s the undertaker’s

bill-collector already.—Life.
Travers —“How long a course does

your son take at college?” Dobson—-

“That’s just the question I asked. H,e
wrote back that it would be ‘two
miles with a turn.’ ”—New York Sum

Mr. Wickwire—Here is something
you ought to read—an article on

ways a woman can save money. Mrs.

Wickwire Does it say anything
about her remaining single?—lndian-
apolis Journal.

Smith—You needn’t tell me that

dogs don’t know as much as human

beings. I took Ponto to church with

me last Sunday. Jones—Yes? Smith

—Well, sir, he slept through the

whole sermon.—Life.

Mrs. Keedick (praising young Mr.

Adlet to her daughter)—He doesn’t

smoke, drink, or swear. He’s a good
boy and would be true to you. Miss

Keedick (shaking her head) —He’s

too good to be true, mamma.—Truth.

“I suppose,” observed Harry Ho-

jack after the doctor had amputated
both arms as the result of Independ-
ence Day casualties, “I suppose that

I shall have to learn to shoot cannon

with my toes by the next Fourth.”—

Jury.

A skipper claims to have seen the

sea serpent in the sky. If the phe-
nomenal monster has really been

translated, many an ancient mariner
will experience a discouraging loss

of material for new yarns.—New

Yprk World.

Mrs. Keene —There are times

when I wish I were a man. Mr.

Keene—For instance? Mr. Keene—
When I pass a milliner’swindow, and

think how happy I could make my

wife by giving her a new bonnet.—

Texas Siftings.

“Ihear that young Slimly is dying
of consumption. How docs that

happen when he is such a constant

smoker, and tobacco kills the germs
of the disease?” “Oh, Slimly doesn’t

smoke tobacco. He smokes cigar-
ettes.”—Buffalo Express.

“Your husband,” said the caller,
sympathizingly, “was a man of ex-

cellent qualities.” “Yes,” sighed the

widow, “he was a good man. Every-
body says so. I wasn’t much ac-

quainted with him myself. He be-

longed to six lodges.”—Texas Sift-

ings.

“I wonder why it is,
” said old

Tobe to his wife, “that women pre-
fer drowning and men shooting in
case of suicide?” “I suppose,” she

replied, as she thoughtfully contem-

plated his nose, “that it is because

men hate water so.”—Detroit Free
Press.

She— “That couple in front of us—-

do you think they are married?” He

—“Yes, I am sure they are. They
have been married a long time, too. ”

She—“ Why, how do you know?” He

—“Haven’t you noticed that when a

pretty girl comes on the stage she

always hands the opera glasses over

right away?”—Somerville Journal.

Mr. Jagsbt —My dear, allow me

to introduce Mr. Bagsby. Mrs.

Jagsby—l am delighted to meet you,
Mr. Bagsby. But do you know, Mr.

Bagsby, that I have so often heard

you helping Mr. Jagsby to get the

front door open when he comes home
late at night, that it is almost the

same as meeting an old friend.—ln-

dianapolis Journal.

A Timber Preservative.

Remarkable success is said to have

been attained with a new process for

preserving timber lately introduced

in England. The agent employed is
melted naphthaline, contained in a

tank, in which the timber is im-
mersed. The temperature of the
bath is about 200 deg. Fahrenheit or a

littlebelow, and is evenly maintained,
the heat being derived from steam

pipes, passing through the tank.
The timber is soaked from two to

twelve hours, according to the size
of the piece. It is believed that
wood which is thus thoroughly im-

pregnated with naphthaline, which

takes the place of the sap and water
it expels, willhave peculiar advan-

tages in its susceptibility to polish,
for which merely rubbing with a

cloth willbe sufficient


