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:B\JOT\J PRE‘.".;TL” COLDS.
'c-u Clity Mem Wenur Them an \\ell
: as Farmers, Mineos wad Other

‘ Outdoor W u:l};c ra.

“] unce’knew,
member when everybody in city and
ountry alike wure boots, “1 once Khew
" a man who was always catehing cold.
.He worked on a lumber whart, and it
‘wax there one day that be mentioned to
-me incidentally the fact about his colda.

I looked at his teet. He wore boots,

» but he had his trouser legs outside of his
~bootlegs.

- 1t vou would tuck your trouser legs
{nside of your bootlegs.” | said to him,
“#youn wouldn't have any more colds.”
“Apnd he followed that suggestion and
“@id tuck his trouser leks into his boots
_an(l didn't catch cold any more.
. "You see, walking abouton that wharf
all ¢ay. handling lumber and with the
cold wind coming up from underneath
- betwren the pianks of the wharf aond

. walking up his trouser legs, he couldn’t

nelp catching cotd; bul with his trougers
. inside his boots and his legs thus better
protected, why, those draughts dldn’t
“affect bhim apy morse, and he was all
righl
“They don't bulld wharves now any
“ynore as they did that one, but the tact
remains that boots are the thing to wear
“§n winter on wharves and every where
else; and that the way Lo wear them to
“'get the greatest benefit from them 15,
‘with the trousers tucked in them to Keep
Ahe cold away from the legs.

' < -for purposes uf ardinary wear.
“ work of any kind, and for winter, the
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“Why do you suppose the countrymen
. wears his trousers inside his bootlegs?®
It isn't because he's a hayseed and a
“countryman. and just wears them that’
“way: {t's because that's the Dost way to
. wear them to keep out the cold and to
‘protect him from taking cold.

.. 1 don't know anything about the
' “statistics, but I'll bet that there's much
“ leas pneumonia in the country than io
“ the city, and this because the country-
man in winter wears boots and keeps his
legs protected. I know that shoes are
comm(mh worn In the country as well
as In the eity, but they are so worn only’
For wet

J-countryman still wears hoota.

“Boots are still worn in the city.as a
“matter of fact, to some extent by men
~-whose employment ‘is out of doors. by
~policemen and firemen and truckmen

_and street cleaners, and so on; and you
.will nntice that these not only wear boots

Thut Weky them with their trousers legs ']

“tucked in them.

“But most of us in the city nowadays
wear shoes summer and winter, the year
- ronrd, and suffer from wearing them in

winter.

“Look at the men gittingon either side

in a street car. Here is one man konock=
ing his feet together to get his toes
warm. Very likely above the tops of his
shoes his ankles are protected from the
- cold only by the thickness of his socks,
“and the cold has free access above that.
< His feet are cold, of course, and thus
Cunprotected he is more lmble to catch

o cold.

“Possibly there may be seen sitting

- mear to him a man, an outdoor worker,
wearing boots, and he, with his ankles,
and has lees partly, at least, protected

. by the bootlegs, is comfortable.

"“Ard then you do occasionaly see

© boots in the city:

" thing for us all to wear bhoots in the win-
oooeter, and with onr trousers tucked fnto
~——7~"them in ecold weather.

. a \Al(‘ a Jirzen w!m the
F T New York Sun says, s old enougll o re-

among cify meh evefinowaman ol em- |

piayed in outdoor work who wears boots.
'O,‘ﬂ-f.xshinnod men, these? Not neces-
~sarily so.by any means..

*“They may be mén of years, but still ba
far from antique. They lived in the day
“when everybody wore boots, and, know-

= '_‘,'lng well the boots" advantages, still wear
= them aud so preserve health and com-

“fort.
“1 don't suppose we'll ever g0 back tn
but it would be a good

There are, I sup-—
" pose, at lpast 4.000 different remedies for

-+ .colds, but the best of all preventions is

“a good pair of boots. And 11l bet that

i three-quarters of the physiclans of the
© . elty wear boots.”

“ Channcey Depew was hadly worqtpd
the other afternoon in a contest of wit
‘with-a young soclety woman of Wash-
- ington. The two had been waging a
" fairly even battle unti! the senator ven-
Jfured to praise a certdin voung woman
- -whoforsome timea had been endeavoring
‘~to work her way into exclusive society.
* Theyouthful matron with whom Chaun-
_cey was conversing does not view this
) aspiration with favor, and he wasaware
of the fagt. “'You must admit,” said he,
s:*“that Mrs. Blanks’ crudeness is disap-
‘pearing. [ should certainly say that she
is rlsinx in the social scale”™ “Oh, dear
‘me, yes.” was the reply. “she is snubhed
})} a bhetter class nf pmp!e every time she
-appears. Tothatextert af loasl the poor
tmng s ma.hlng prngmqs

Adopt \merirun \Ir!hm!u

cow .water works waa sent to the United

.- 'States to investigate and report nn the

- Ametican system of rapid filtrarion. On

undertaken which demonstrated that by

;,;-.—‘ **There govs a

““the American system extremi@ly Hirbid

~ waters coald be rendered bright ‘and
clear at a rate of filtratinn 50 times as
rau aud with only ahout qne-thirtieth
~of the space reqiired under the oid stand
~owvatem. while from a zanhary stand-
poitt the bacteria were reduced over 49
“per rent. The iessons taught by these
experimeénts at Mawcow resulted in the
instaliation of the American system at

"~ Moscow. Nijni , Novgorad, Tsaritsyn,
: “'Ribinsk, Balashev, Amarvir, \ldulmir
5 Slmbink and Tr)molak

(}Q".l.l) ‘u!

wan,’” remarked the
‘pervy boarder, “who has drunk three
“ieupfuls of coffes a day for the last 30

replierd - the in'erested
party, “and hasa’t it hurt him?*”

“Not at all.” repiled the nervy board-
_ er. with a sigh, “"he hvezat our boardiug
bouse.” —Clocinpat: Times-Star.

" his return to Russia experiments were -

Coclal Progrean. : e

Tn 18us. eme chinf engineer of the \Ioa- .

maost

TouD FOR CINN UIOV

C'ga{r Boxes Ground ,Up.a's‘A'Sub-
-stitute for the Spice.

Pulyrflz-»ui Rock Iin Baking Powder,
Hopney That Never Saw a Hee
amd Other Adulterants

: of Food.

/Do have some cinnamon made of ci-

gar boxes,” said Dr. Deghuee, chemist o
the department of hea!th, jukingly to a
strapger who was paying a visit Lo the
laboratory. He held up for his visitor's
{nspection what looked like an ordioary
piece of clnoamon, reports the New
York Sun.

“That's what {t is—nothing else but
cigar box,” he repeated, still smiling a3
be saw the lneredulity on the other’s
tace. And 80 it proved on examination.
But this substitution of wood for cin-
pamon Is as nothing compared with
some of the tngenious adulterations dis-
covered by the agents of the health de-
partment.

Baking powder made of ground rock
and alum was one of the frauds exposed.
Not very long ago several.toms of the
stuff was found on the East side, taken
out through the Narrows on & lighter
and dropped to the bottom of the sea.

“What did you do about it?" asked the -
visitor.

“Oh, well,” answered the chemist,
“the makers were down in Tennessee
and we couldn’t get at them. When we

found ocut the fake they had goneoutof |

business and disappeared.” :

“Rather lucrative occupation,” the
other suggested, “putting up rock in
pncl\ages and selllng it to people for
food.”

“Just look &t this, though, continued
the chemist, as he took from the shelf a
box labeled “homey.” “What do you
think that is? Nothing in the world bu*.
glucose and paraffine, with maybe a lit-
tle flavoring. Why. four-fifths of the
honey here in New York has never been
nearer a beehive than | am to New Jer-
sey this minute.”

From a bottle containing several doz-
en perfectly formed coffee beans Dr.
Deghuee took three or four and dis-
played them in the palm of his hand.

“Sweep.out & bakehouse, add the
proper liquids, cover with a coloring
pre« 1)arauun—rhore you have yeur coffee.
Gond recipe, isn't it? By a littie detee-
__tive work we traced this stuff back from
the small grocery to the makers and
proved conclusively that it had beer
made of bakohnuse sweepings. Of
¢ourse, one grain in every three or four
or five is coffee, 5o as to give thedrink
gome taste; but ['ll bet you can’'t plck out
the real voffee ‘beans here in my hand.
Try.”

The visitor tried and falled ignomin-
fously. There was absolutely no differ-
ence in appearance between the false
and the real. :

Coftee. the officials say, Is one of the
foods most frequently tampered with.
It'was not many monthsago thata Spar-
{sh .boat brought here a cargo almosten-
tirely made up of adulterated coffee. [t
was a very poor quality of cofiee painted
over with a zine preparation so as to
look like the finest variety.

Azents of, -the health department
bheard of the cargo's arrival, had samples

promptly analyzed and refased to Tet 17

land. Whether it was palmed off on
some town with less fastidious inspec-
tors nobody here kuows. -

“Many a man might have been 1l
from the effects of that zine covering.”
remarked the chemist, “and never have
known the cause. In fact, they would
likkely have pur ali the blame on
the Croton water. When people can't
think of apy otber reason for being ill,
¢nou Frnow, they decide it's Croton wa-
ter |t still comes in for abuse when all
other subjects give une.” i

From tite shelves on which the
pure food specimiens are kept the chem-
ist ied his visitor to a case of drawers
and 100k out a big scrap book. Inthis
were sample labels of all sorts of foods,

bhaking powders, preserves, jellies, hon- -

¢v. and npretty nearly everything else to
ye found in a grocer’s store. The labeis
were vaken from packages which the
chemists had had occasion to examine.

They show varied evasions of the pure
food! iaws. There {3 a statute requiring
manufacturers Lo state on the label
every foreign substance put lnto a food.
€ome comply with this rule by describ-
icg the chemicals in such small letters
that it nearly takes a microscope toread
them.

Consequently thousands of people buy
jellies, preserves and such things and edt
them, biissfuily ignorant that chemlcal
preservatives are not only in the food,
bu: are described on the outside ot the
pav kayge the stuff comes in.

“Kuep your eyes on the labels,” was
the parling advice of the chemist to the
visitor. “Read the ﬂne pnm—then eat
the atuﬂ if yuu want to.’

[

L borelgnern in l-rnnm-
Accoricing o a Freuch contemporary,

Fran. gives hospitallty to 1,230,211 for-

eigners, of whom 1200000 are Eu-
rop-ans, while there are only 520,000
Freseh-peopleabroad, and 218,000 of that
rumber in Europe. There are 168,200
Beizians in France, while the ltalians on
Fronch soil number 257,042, against 12 .-
0o French in ltaly. There are exactly
6run) more Germans |n France than
Frvnch in Germany. There are further
T Sparniards; 34000 Swiss and 68,-
00v llu:sxans m Frarm

Wanted to hncnv . "
“Mamma,” said the little Eden alreet
boy, “does ‘dehorned’ mean ‘with the
hurm. taken off™ "

"Yes, my lad.”

*voes "dethroned’ mean ha.vlng hls
throne taken away from him?”’
“Yes, son.’

“Then ie that the reason that a de-
tailed account lige that one the preach-
er gave at ‘he misslosary meeting,
geemed to heve had its last end re-

moveu o he eouldn’t ever reach L2 —

Baltimore American.
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DOUGHNUTS AND CRULLERS.

Bo-c Valuable Suggentionn for Young
Cooks Who Wish 10 Have
Theln Right.

Tbew sweet calies are more gene-rally
known as fried cakea. They are of twn
kinds—either made from sweelened

_ bread dough or raised with baking pow-
der. Small pieces ars broken from the
dough and twisted into shape, or the
dough is rolled out and cut into rings.
The cakes are then dropped into very hot
fat deep epough to float them and fried
a light brown, then they are roiled in:
powdered sugar.

Our most cherished recipes for “‘fried.
cakes” have been handed down from
either our Puritan or Machattan Dutch
forebears. It is sald that the art of
maXing these cakes was taught the Puri-
tans during their stay a Holland—the
land of "olekocks.”

These popular cakes are known by
varfous names—fried cake, doughnut,
cruller in the north and in some sections
of the south you are introduced o them
as Friday cakes: a name due, It is
claimed, to their being fried and general-
ly served fresh on Friday.

" By the great fraternity of “travellng
men'’ they are designated as 'sinkers.” a
ruggestive name which does not sub-
stantiate the clalm made by some that

* they are wholesome, says the Washing-
ton Star.

There is no reason why they should
not be as wholesome as other fried
foods at least. The reason why fried
sakes are so hard to digest i3 because
they are usually fried in lard and are
coated with grease which is affccted by
peither saliva or the action of the gas-
tric juices; consequently these pieces
cannot penetrate the impervious cover-
ing of the starch, ete, in the interior.
Very frequently. too, the inside of the
cake is not sufficiantly well done and
the greasy outside, mixed with the
doughy mass inside, makes a combina-
tion unfit for food.

For those opposed to lard or thnse
who do not ltke greasy doughnuts there
arer other fats which are far more
whotesome. Clarified drippings from .
roast beef may be used, or fresh beef
suet may be prepared. and this is cheap.
cleanly and healthy.

It is lmportant that the fat be at ju'zt
the right heat. Wh¥nitceasrstobubbie
and is perfectly still try it with a smali
piece of the dough. 1t should not he hot
enough to cause the dough to rise o
the surface:in a few miinutes and cause
the fat to bubblé around it while the
dough swells up quickiy and brov. ns on
the under side.

If vou wish the doughnuts to be per-
fectly round like puft balls, turn them
frequently while they are browning.
This will also prevent their cracking
open. If doughnuts are cut into rings
they will cook in more uniform'manner,’
the fat bubbling up through the holein
the center until this finally closes up.

Make the dough as .s0ft as can be
handled: cut about half an inch thick.
Plain sweetened bread dongh doughnuts
mus: he fried more carefully than
those made with eggs. the use of eggs
preventing the dough from absorbing
the fat.

If you are in the habit of making and
fryicg another supply of dnu_ghnuh
as soon as one frying is exhausted, you

ran use the same fat, adding more tn it

if necessary from one time to another.
As soon as ynu are done fry&ng cut up a
potarn in slicns and put into the far to
clarify it; stand it away until it ser-
tles. then strain intn a stoneware jar.
cover closely and keep in a cdol place.
An iron kettle is be<‘ for frying dough-
-nuts:

Vegatable olls are now preferred by
most people for frying, as they lrave no
residue of fat and are pure, clean and
wholesome.
~HIS MUSTACHE WAS GONE.

Former Member of Congress YWae
Not Recognized by His

Old Friends. T

A portly, smooth-shaven man walked .

into the house yesterday and greeted
members with “Hello, Bil]l,” and “"Heillo,
Sam,” with all the assurance of an otd
acquaiotance.

The members addressed stared at the
stranger in blank amazement, relates
the Waahington Post. They were sure
they had never lald eyes on him before,
and were not quite able to make up their
minds whether he was possessed of un-
usual gall or was demented. “Bome were
[nolined to resent the familiarity, but
the stranger didn't seem to mirnd. He
appeared, in fact, to accept as a huge
joke the sensation he was creating.

An assistant sergeant-at-arms might
have been summoned to eject ‘the in-
truer had not Mr. Cowherd, of Missouri,
solved the puazle.

“Hello, ‘Billy, " was the cheerful way
in which the stranger addressed the Mis-
-souri member.

“You have the advantage of me, sic,”
said Mr. Cowherd, as he straightened
with a suggestion of ruffled dignity, 1
don't think 1 have the pleasure of your
acqualntance.”™

“Sure of that?" queried the stranger,
with assurance unabashed.

“Yes, | am quite cer—Why, h-e-1-l-0,
Dave!' and the Missourian threw his
arms around the presumptuons visitor.

It was “Dave’” Mercer, of Nebraska,
former chalrman of the house commit-
tee on public butldingsand grounds, who
lost his seat hecause a newspaper editor
didn't like him. By the removal of his
mustache, a complete transformation
has been worked ln the appearance of
the former member from Nebraska.

) 'l‘lppcc-nno I'Idd’l'. .
~Q@pe cupful grated breadcrumbs, one-
nalf cupful chopped raisins, one cupful
milk, a lump of soda s8ize of & bean, one-
balf cupful molasses, one agg, one-.
fourth teaspoonful cinnamon, one-
fourth nutmeg. ove tableapoemful
chopped suetl; mlx, pour into tin pail,
cover closely and staam one and one-half
hours. Serve with sauce.—Boston Globe
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;" -BFFECTS OF RADIUM.

' :
El(r-v---nl Notlona of Thaose Who
“rl(c and Talk About It Amount

to & Mania.

um is one of an intellectual volor. [tin-
duces in those who speak and writcof it
8 gpecies of extravagance which may be
*called radiitis. Some unguarded words
_of an emioent professor, says the Loo-
don Telegraph, have thrown weak
miands off their balance. People are
writing the sheerest noosense of what
will happen when "“lead and iron are
turned into gold and silver,” and whea
the dréam of the aichemists are realized.
One.thing is not turned loto another,
except as watsr lu turned into steam or
ice, or sugar into charcoal and water—g
change of form or praduct of compound-
ing with some other thing. There may
be one primeval elament and one form of
force. In that case what science can do
{8 Lo break up the supposed elements into
slmpler ones, which would merely show
that the origlnals were not elements,
but compounds. But, as Prof. Lippmann
sald the other day: ‘*'‘There is no sort
of resemblance between this kind of
work and that of the alchemist. They
thought they might take a quality from
one substance and tranafer it to an-
other substance. Modern science has
nothing in common with that.” Two
facts may be recalled. First, that we
can combine elements like oxygen, car-
bon, hydrogen. chlorine, and then de-
compoee the compounds and get back the
constituents;, they always possess the
same qualities after as before the com-
bination.

S8econdly, we know matter under va-
rious conditions, not merely on earth,
but in the sun and stars, and the sub-
stances we know here are apparently
the same there. Every spectroscopist
has come to the conclusion that “the
matter composing the stars is the same
as that we know on earth—the same
aluminium. barfum, bismuth, calcium,
carbon, copper, chromium, hydrogen,
iron, lithium, magnesium, manganese,
- mercury, nickel, scdinm, zine, and the
rest. When the biologist produces life
from the not-living. the chemist will
probably prouduce gold out of iron or
mercury. It is alsoandequally truethat
when the sky falls we shall rateh larks.
A correspondent furnishes another ex-
ample of radiit:s. Hr¢ protests that it is
absurd to say that radinm is a million
times more dearer than diamonds.
Quite true. A diamondcaratin' England
is 2054 millizrams, and was worth re-

gram of radium bromide,
stated this week, 1s supposed 10 be worih'
a guinea. South Africa has by this time
produced for the world about 13 tons of
diamonds; we may have some time to
wait for 13 tons of radilum. Diamonds
have, it is believed, been produced arti-
ficially, it being always-understood that
intense heat and great pressure were
necessary. M. Combes discusses the
subject in the Monituer Scientifique. and
-arrives at the conclusion that natural

conditiohs. He even doubts whether
the crytals obtained by M. Mnissan un-
der great pressure and in the eiecrical
furnace can be regarded as diamondl.

TBE AVERAGE WOMAN

"She I t)nthie-u the Moant Neéded
Woman in Our Muderna
) Civilization.

“The average does

woraan’”’
sound like a phrase of high compli-
ment.  Yel the average woman i3

doubtless the most needed woman io
modern civilization, says Youth's Cim-
panion. It is interesting and inspiring
to see that she has made marked prog-
‘ress during the centuries. She is
much more capabie and more lovable
‘than 300 years ago. Her advance Is
somewkat due to the work of those
few leaders who make new paths, and
encourage more timid sous to follow
‘them. But for the most part it can
be traced to the steady, slow improve-
ment all along the line—an improve-
ment traceable directly to the average
woman berseif.

She makes betrer bread and better
soup than she’used 10 make; she reads
more books and better ones; 'she haa a
firmer hand and a more understanding
heart with children; she gives more
discriminately in charity; her house-
hold, small -or large, is better ordered;
her love bas moHre purity and more
fire; her religion is more Chrlst—ukeln
its wisdom and itsa compassion.

Perhaps every average woman in the
world longs to do more than the aver-
age. Even that lomging is her part im
the general store of aspiration and
warks for good. But it is a kind of
graspingness of whioh circumstances

are pretty sure to cure her. The Per-
sians have a proverb: “God takes good
care the trees do not grow into the

sky."” Wordsworth translates that into
Eng[i‘&h poetry. and telis us that even

light” must also be
A creature not too hright or zood
For human nnturr ] -Jr-u" fr.od

Camelhack Rldln.

fted with the best description of camel-
back riding that is know. The soldier
gave this deseription at a dinner party

tended: ‘When we asked Lord Kitch-
ener.” one of the Americans sald, “totell
us what it felt like to ride a camel he
twisted his muatache and said: ‘You
know the game of cup and ball? You
have a ball and a cup aad you throw the

cup, then bounce it up and try toratch it
again.  Well, when you ride a camel
the brute plays cup and ball with you,
missiag you nrarly e"r) umg' b

Al It B» Snid. e
Hoax-—Do you Know that thin feilow
over there? ’
Joax—O0, yes; we are vary thick.
“And do you know the big fat npe?"”
“8lightly.”—Philadelphia Record.

Among the marvelous effects of rud‘t:

cently 25 shiilings, whereas the miili- -
it has been -

diamonds were pot formed under these ~

not

a woman who iz “a phantom of de-’

Lo;'d Kitchener, of Khartoum, {s crpd-'“

fn London which some Americans at-

ball in the air and try tn catch it in the.

Ll

" drinkirz

uniess 'hose human

DISEASI‘ (‘\\IP %LSO

» Pos-

‘I‘yphoxd Germ Acquired with New
~_ Territory Abroad.

Reeent Outbreaka in This (ouatry

Are Thus Accomnted For—I'rop-

er Preveatlve Precaations
Have Not Heen Taken,

Tbe cost of the wars of the LnlN‘d
States In foreign climes from disease
has been far greater than {from the bul-
lets of the enemy. and the conguest of
the Philippines la ro exception to the
rule, says & medical journal. During
the Spanish-American war the unfortu-
nate conditions that deveioped in the
campe even at home proved serious by
giving opportunitles for the wide dis-
tribution of typhoid germs.

It is probable that soumeof the malaria
of recent years in dlairicts formerly
little affected by its germs has bheen
due to the same cause. Relapses of ma-
larla are not uncommon {n the spring-
time, and 30 the mosquito gets tha
chanes to become tunoculated by the
malarial parasites and to spread them:
in a region pever beforw infected The
epldemie of amalipox whirh occurred in
this country during the Spanish-Amer-
ican war was undoubtedly cue to the
tmportation of this disease by the cam-
paigners from Cuba and Porto Rico and

‘_itx transfer to many parts of the coune®
try by these discharged soldiers. Thia¥

has already cost many thousands of
lives. and the end iIs not yet. -

During the laat three ye»ars there has
been a noteworthy tendency to our-
breaks of typhoid fever which did not
exist for at least a decade befnre the
Spanish-American war From a iarge
number of *the smaller towns through-
out the rountry have come reports of
the existence of typhoid fever in epi-
demic form At least four nniversity
towns have been hadly frighitened by tho
presence of typhoid and ons of them
guffered severely from theravagesclthe
digease S

There Is a general fealll g of (rsecr-

fty with regard to typhoidtlar probatly
poriends the ocourrern e of furrheregne
demics in the rnear futnre  Woe pow

o krow thar typhoid Yeverds ner the re-

auit of unsanlmry condittens n gen-
eral. or even of the contaminaricrn  of
water hy sewsr or by
mentitious material from binan heirgs,
be'nus have Leen
suffering from typhoid fever  Urnlesq
the principte thar typhoid {ever rever
originates de novo s trum.—-that {2 nn-
less there i3 an ahsolute conrection of
any given case with a precedinz one nf
the disease—all our modern Fecteriole
ogy is fourided on a faise l.ss.,z“p"nn

It 1s evident that a large rumber of
scattered fncl of typhoid fever have
somehow come intn extstesce in “this
country, and that {t is from thess that
the specific germs syuccest 1o
their wav {nto drinkizg water orinfn
milk or n*aer food mareria's to ~aneae
the disease in new subyecr: The arn.y
possibie cause for this réinowed aetivity
ard wiisspreand disrmbucion mest ba

LI Saaaisg

fndtrx

some special ooportusity for infection

inenrred by many icdividuals in differs
ent parts of the country  Tre [deal op=
portunicy far this unforsinase procesd

has p\xr'm"\ Leeurred in the Philipe

pipes. T\pha: {fever has bern come
monly epuliemis there, ant durirg the
‘ast twn wyears maty hundredsnl dis-
eharged saldb ra nave returmed Tntheis

homes ‘o the smaller towrs rhronghout
the boited States. while prabably srill
the husts of tynhoid bacill It 18
possible at'times “hat the arta ck of the

direare durine ther cam palrLing may
Lave Leen -0 siight thatin the tropeeal

ctimate wth the liabliity (o passiLg
fever. wir.oug the unaceiimated, the al-

fertion oAy have been unrecogrized

I' s very evidert that, 1o the calcu=
[ated 65t of OUT LeW DOSSessions In
treastre and 1n soidiers, there must be
acded the faral resuits of these epldeme
fcg at nome  The only possible advan-
tage.10 be lerived from the pregent ut-
fortupate situatian is to see that the
«essons of these epidemics shall cot be
lost. . We are now made sure that the
length of 1ime curing whirh'a COLVairs~
cent from wyphoic fever may conltinue

-1 be a ~uiirce of infection for others i3
indetermicate.

The fact That typhold baciill may re-
main abso.ntely latert in the bone mar-
row for many years after an attack of
typhoid fever, and then after the immu-
nity following the attack has passed off

again become a sourre of canger, shows
that there is much yet to be learned in
this matter.

Another and even more important jes-
can is that the government shall take
epacial cire thatreturning saldiers may
net prove sourc: s of infection, It would
seom that soldiers shonuld not be allowed
%6 go directly from foreign countries to
their hemes, but that their transfer to
'his eourtry shouid be made some
nwr'lm tefore their discharge, in order

, be sure that the po~=!b1|nlm for the
LORN oyanve and distribution of Infer-
{7%n *a others should have disappeared
betere they roturn ta civie life

The re~ent ipertences in this country
have taight us tharwar stitt remains a
corious source of disease. Hefore the
Sparish-Afnerican war {t was thought
that ‘the cevelopment of senitary seci-
erce had rrvached a point that would
erabie the army medical department to
PrESETVE SOIGLers trom epidemic dis=
ease. The jdea was a comaplete llusinn.
The medical history of this country
since the war shows the necessity for
precaution after men have heen assem-
bled in iarge bodies in tropical and un-
sanitary cltmates, and must- eventually
add another chapter to the science of
military hyglo‘ne

. Fhilosophical,

":#Do you like mourtain scenery?”
1 might as well.”
" 'Might a8 well?'

your meaning.”

I might as well llke it, for [ can't
change it."—Houston Paat

I fear 1 con’t get

- matching shade, but the effect

Capd sleeves

B

“not,

'NEW THiliGS [N DRESS.

Striking Designw  (n M alets
Gowns for Afternooun uad

Eyvening Wenr, R

Yery drossy lace and crepe waists aem

trimmed with the narrowest bands of
fine fur, such ad sable, ermtne, anrt chin-
‘hilla. Thuy are worn with cloth skirts
of & matching shade, reports the New
York FPost. One suchin palest yallow at-
tracted attention, The materiat of the
walst was a fairy-like fabric approach-
ing crepe de Chine, but was much more
lustrous. It had a collarless lace yoka.
A narrow band of ermine outlined the
yoke at the back and crossed the should-
ers, being brought down tbe fr nr of
he blouse in a pointed design. The
sleeves were puffed at the top with a
flounce {ailing below, trimmed with lace
frilis and bands of chiffon matehing the
crepe  The cloth skirt exsctly malched
the blouse in color. Sometimes white
cloth skirts ars worn instead of the
{8 not
quite as gooxd

These narrow fur bands are very good
on bali gownx~ »f ne! and «ven tulle, al-
though the combination sounds impoa-
sible. Spanpgivd gowus made up lo tripia
akirts, each one with a natrow furedge,
are charming The effact {g light, rather
than heavy, a8 one 'ght imagine. The
mereat touch of fur on the bodice suf-

* flces.

Returning to a.fternoon gowns, thausa
of dyed lace was beautifuly {llustrated
in a cloth gown of rich red, comblned
with coarse lace im a Bruges imitation.

The skirt was rather long—that s, it
““trained sllghtly in the back,and was lang

in the front and oo the aides. There
was a hip yoke of the dyed Iace, and thie
was extended in the front to form a nar-

row panal to the hem of the gown. A

soutache brald outlined the skirt wharm
it atlached to the lare ynke in large,
square ycallops. The same son*ache o
a scalinp design trimmed the sh.r about
thé knees :

A short holero trirnmed with the hrald

was worn over a blotse of the dved laen,

vory simp.y made  Théaleeves of the
balero Were glashed 1 the bach to =L3w
e ol aee 2eeves af the booyse  Brass
balie buttons were used oo the bulern

A jovely home gowr o f blue cacshmers
combiped with bl laee in some i
<t saine manter. The skirt has a hip
but of the ¢ ] “Sou-
tache braid 1s apeiiodie parallel rows in
a-samp.e loop derign outaning the hip
voke &nd EXTeTnE dowr the front an
wither side of the la-s pary] wh.rnlu s
he front gore  The ware Is ka” f.c-'
ful! nn a vohe whick s lace i irn’,
ghoulders and back baink canrealsd by a
rape collar crimmed with the brai! The

YOER, yh tois Tone

&-ql

s

:iare yoke has a polavmd fronot, from the

center of which the brail d-4ign {urms
loaps down the fronut of the wajst Taw
renter of each oD Lt filled in wWith the
lare, tHus conpecting the lace ! the
skirt and waist. There s & high giri.e
uf Be ‘avy b ue satin. ’

TO CLEAN DAINIY FABRICS

Am Art That Wil Prove -rlul 17 3
hvery Housemile on he-
- ) ‘casions. ; o

o ari pertaining to the houschold
haiad Le pegheterd Ny the waves of the

Lan b 'v:hroiu’er;} 1o
the wash 80K

Deenée Lm Ui clednts
o this WITIOZU LjiTy 10

creartlolos snodid be s in warm

suds made of prin: Ubwe Len sudp Add
4 T Asins 'h.i of pronveered borax ana
Clpeee the 060 Gp aDa oWl in the su.us,

ULt o Lot rubit

WLt 1903 oikan, ridse 17 io A seriesol
rlear watsers until the warer i3 uo' at
w. eloaded  Then, withou! Wringiag.

SIoHE. Y KT much water as possible uul

he Lon

lay the piere in a ciean, soft - b,
CLaELLR it a8 smooth as pousdibie, and
»rap vuth tngether Removeitin d.lv:w
narnates and dry quickly neara firi o
better still, io the air, bul duv not put
1. iR the swd.

‘It is well to change the positi'm of
the drying .inen coostantly. sothag the
pussibility of the colors running muy ba
prevented. Let it Ary thoruughly hefore
pressing. '

“When perfectly dry lay the embroid-
ery face downward on a smooth, fige
sheer and carefully draw the edges inid
place. Dampen the linen in sectiocs
with & fine gponge, taking care o' !0

Une of the noespusefusol

-

wat the silk. This must be done witha

sponge. hecause the linen will at once
take up the moisture, while the gilk will
if the =po::ge is moved gquickly
encugh.

Now pass a het iron over thecloth in
the direction of the grain of the marerial,
moving the linen on the sheet antll the
entire surface has been pressed

The iron should bg hot apd shouid
be moved vers quickly, so that the silk
wi!l nut be crushed, as It would Ly a
sibw process with a.n iron of medium
heat,

Press all thre hems from tke right side
as they do aot iron prettily from the
wrong side

Put the fmage in order withacomband
trim it witih a sharp scissurs

A German Tomato .'lnni'l‘:’:
Put a pound of the meat from a shiak
of veal imto a soup kettte, first cutring
the meat from the bane.. Add three
quarts of cold water. Brown a siived
onion iz an ounce of butter and add 'o
the meat with a sliced carrot. small
bunch. of parsley and cook until the mea?
ig nearly tender, then add salt and pep-
per. two cupfuls of tomatoes, a gre:n
pepper shredded and freed from the
geeds. Cook very gently until the meat
is in shreds—about three houra al'o-
gether. Add a cupful of plain bniled
rice and conk alittle innger, then serve,
removing the bone.- Washington Star.

Thf !m-ll Ronll

“When coaking e amall roast, first 8ear

it all over an & bot spider. This willim-
medlately drive in the meat juice, and
less heat will be required in the oven.—
Urangp Judd Farmer,
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