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Rules to Be Observed In the Matter
of Diet and Exercise.

Positively avoid a habitual diet com-

posed too exclusively of oune kind of

a diet leads
Many cases of sickness, palpitations,
pcurvy, skin diseases and headache
are directly due to this improper diet.

Bear in mind that sugar and all
sugared or sirupy substances, unless
sparingly used, are the most injurious
of the foods in ordipary use. They
repder digestion imperfect and by
their seductive taste are liable to in-
duce overeating.

Eat sparingly of fruit, preservea,
veal, pork, roung lamb, kid. ham, ba-
con, sugar, vinegar, spices, fats, oils,
fried foods, pastries, cakes, rich des-
serts, strong gravies, hot freshly baked
bread and foods which form adherent

inevitably to disease. |
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food, such as meats or cereals. Such ‘

! eolor of the ware is a pure white.

HOW TO TELL DELFT.

Differen

| tation Are Marked.

“FOOD FOR THE SICK.

ces Betwween Neanl and Imi- How to Prepare and Serve It In &

Tempting Way.

Coior Is the most lpertant consider- | As the patient begins o regain health

ation in deciditz whether or not alleg- and strength more solid food is given

ed delft is genuine,

Its
texture Is of a hardness zreatly resem-
bling porecelain. The only thing In delft
that Is legitimately blue is the design
or figures. These are of a deep indigo
tint, the production of which is one of
the secrets of Holland.

For more than two centurics potters
all over the world have striven to imi-
tate delft and have failed. The latest
attempts have been made in Bonn, Ger-
many. “Real” delft is as different from
the Bonn product as silk is from satin.

In the first place Bonn delftware is
soft and not unlike majolica. A slight
chip In the glaze reveals its claylike

pastes. |
Avoid cold drinks at mealtime, ex- |

cept in hot days. Avoid uncomforta- |
bly hot drinks. Avoid eating at irreg- |
ular hours. Never overrule your appe-
tite, which is the best index of the
amount of food you need, except In
the course of diseases that require 8
speeial dlet.

Satisfy your appetite, not your glut-
tony; satisfy your thirst, not your
craving.

Salt your food sufficiently, because
galt is an aid to digestion, but not |
more than needed to suit the ta&te.

Eat less rapidly and chew your food
more. The stomach wants only well
chewed food. The teeth were made
for that special purpose. If they are
poor or missing, seek the dentist’s aid.

Avold violent exercise and severe
mental exertion just after meal, but a
moderate exercise, as walking, will
ald digestion.

“~  YWash your hands with soap and wa-
ter before each meal, evén if they do
not appear unclean.

Brush your teeth inside and outside
at least once a day, and rinse your
mouth after each meal.

When your stomach is out of order,
give it a rest by fasting half a day or
by taking only a little fluid food.

Remember that the wholesomest
meats are beef, mutton and poultry
and that beef and mutton are most
easily digested and wholesome when
broiled, roasted or stewed, not fried.

Remember that pure water is the
most natural and wholesome beverage.
A glass of pure water every morning
before breakfast will go far toward
preventing sickness and extending life
toward the century mark.

How to Make Turkey Shortcake.
Make a biscuit dough and bake it in
a shallow square tin, as for fruit short-
" cake. Take cne cupful of cold turkey,
minced: heat with one cupful of gravy
and season with one-half teaspoonful
of salt and one saltspoonful of pepper.
When the crust is done, split and put
the meat between the layers, pour the
sauce over it and garnish with parsley.

How to Make Potato Nests.

Lattice potatoes are an excellent ac-
companiment to the fish course and aft-
¢r a few trial efforts are easily prepar-
ed. Wash and pare the potatoes and
let them stand for a time In ice water.
Cut them into very narrow strips,
throwing them into ice water as they
are cut. Then drain and thoroughly
dry enough to pack into a strainer
which is about the size of a teacup and
force into the middle of the potatoes a
smaller straiper. Fry this in deep.
very hot fat. When a golden brown,
remove the two strainers and stand the
potato nest on soft brown paper. Re-
peat the process until there Is a nest
for each person. Before serving place
them on a tin in the oven to heat. Fill
the mnests with fish a la reine and serve
on a bed of cress.

How to Make Tooth Powder.

Take half an ounce each of powder-
ed orris root and prepared chalk and
add to them one teaspoonful of bicar-
bonate of soda. Mix thoroughly. The
soda acts as an antiacid and neu-
tralizes the acids of the mouth, while
the chalk and orris are gritty enough
to remove any particles of food which
may cling to the teeth.

How to Treat the Lips.

The lips should never be rubbed with
gtrong scent, such as eau de cologne or
vinegar or lemon. Friction is also
very bad for their well being. Lips
may be only a pale pink, but if they are
smooth and soft they will look at-
tractive. Rouge Is also very bad for
the lips. Some women have a stupid
way of “biting the color into their
lips.” Not only does this unwise prac-
tice make the skin very sensitive, but
it also thickens and swells the lips till
they lose all charm.

How to Make Raw Beef Tea.

This is ordered in some 1llpesses.
Take one-guarter pound of lean beef,
shred it finely and place in a jar with
one-quarter pint of cold water. Cover
it and allow it to stand for two hours.
Strain off the liquid and use at once, as
it will not keep. It should be served in
a colored glass.

How to Bake Onions.

Peel six large onions, put them in a
saucepan and cover with boiling water
and let them boil for 15 minutes. Pour
off the water and cover them with cold
water. Then drain them again when
they are cool. Put them in a baking
dish or agate pan, sprinkle with salt
and pepper, pour over them one cupful
of hot milk and add one tablespoonful
%f butter in small pieces, cover with
buttered paper and bake until tender.
Serve with roast turkey or chicken.

How to Make Cough Cure.

Boiled linseed tea made rather thin|

" and sweetened with sugar candy and
flavored with lemon juice and rind Is

texture. Then, too, the ware itself is
blue, which is an unpardonable fault.
The coloring of the design seems to
have spread over its entire surface.
Divergences in portraits and pictures
are one of the distinguishing marks of
real delft. It is all painted by hand.
No machine ever comes in contact with
it. Bonn delft is in a striking contrast.
Absolute uniformity is obtained by the
use of stencils and machine made out-
lines.
Contrary to the belief of some col-
lectors, there is no intrinsic merit in old
delft. The kind that comes from the
potteries today is quite as fine aund
more beautiful in design than its prede-
Cessor.

How to Shampoo With Flour,
The flour Is sifted into the bair in
handfuls, the locks are divided into
sections and brushed with a soft brush
until every particle of white dust has
been removed. Three or four appli-
cations of flour should be used for each
shampoo, as the last brushing ought %
show the entire absence of dirt. The
hair should be brushed every nlght
with fine, flexible brushes which should
be cleaned two or three times a week.

How to Make Game Stew,

Lay four mallard ducks cut in small
pieces in salt water for five hours.
Take one bunch of celery, two carrots,
one onion, 2 small piece of garlie, five
red peppers and chop very fine. Put
ducks on to boil and at the same time
add the vegetables and a half pound of
pickled pork. Cook for one hour, then
add one can tomatoes. two cans French
mushrooms and cook for 30 minutes
more. Then add half a teaspocnful
each of the following spices: Cinna-
mon, cloves, allspice, mace, nutmeg.
thyme, savory, three bay leaves. Stir
and mix well together. Peel five pota-
toes, cut in small pieces and add when
stew is mearly donme. Then add one
quart of ripe olives, five tablespoonfuls
worcestershire sauce. half bottle catch-
up. Last, thicken with a little flour.
Let stew stand 30 minutes after cook-
ing before serving. Be carcful not to
put in too much of any one spice. The
same stew can be made of any wild
game, using about the same amount of
meat.

How to Make Apple Tea.
Wash and wipe a good sour apple,
cut it into small pieces and boil it in a
cup of water until it is soft. Then
strain the water into a bowl. add a bit
of sugar and serve when cold. If the
apple is of good flavor, this is a most
pleasant drink and may be given to
fever patients, children with measles
or whenever there is much thirst.

How. to Make Royal Roast,
Select four pounds of lean beef.
Brown two tablespoonfuls of drippings
with two minced onions, fry the roast
in this, first rubbing a teaspoonful of
salt well into it and dredging it with
flour. When the meat Is brown, add
enough bot water to nearly cover It
Cover the pan and simmer one hour.
Then add six whole cloves and six
whole peppers, one-balf cupful of vine-
gar and eight crisp gingersnaps, lald
on top of the meat. Cover tightly and
cook until tender. WWhen done, remove
the -meat, strain the gravy and pour
over it. Serve.

How to Make Lemon Brambles,

One cup raisins, two lemons, three
crackers, a cup of sugar and two eggs.
Remove peel and seeds from lemons,
seed raisins and cbop together. Roll
crackers, stir eggs, sugar and crackers
together and add the chopped ralsing
and lemons. Bake in crust.

How to Cream Spinach,

Strip the spinach from the stems,
wash and put into a saucepan without
water. Cover closely and beil for 15
minutes. Drain, pressing out all the
liquid, and chop very, very fine. Re-
turn to the fire, with a teaspoonful of
butter, salt and pepper to taste and
two tablespoonfuls of rich cream. Stir
and toss until very hot, then beat hard
for a minute before turning from the
saucepan into a hot dish. Garnish with
slices of hard boiled cgg. Serve very
hot.

How to Make Canulifiower Sauce.

Cauliffiower sauce for cold fish is
made by boiling a small cauliflower un-
til tender, then breaking it into small
picces and adding it to a white sauce
with a few drops of lemon juice and a
dash of white pepper.

How to Avoid Chapped Handn,
It is claimed that no one necd suffer
from chapping of the hands if care Is

after washing with soap. When run-
ning water is not avallable, the basin
of still water should be absolutely
fresh and clean for the rinsing, as it s
the alkall of the soap remaining in the
water that causes the trouble.
the purest soap should be used.

How to Wash Chamols Skins,
Chamols skins may be washed in
clear tepid water. Hang thew up and

excellent for & cough. Boll some black
Spanish Licorice with it.

e s

when partly dry rub until soft and plia-
ble.

1
|

Blue delft must|—milk or cream toast, soft boiled or
not be too Liue to be real. The natural | poached eggs, cereal mushes. stewed or

sometimes fresh fruits or o well baked
potato. Great care must be taken not
to overtax the digestive organs. Re-
lapses are often causvd by too much In-
dulgence of the patient's appetite at
this stage. One wust advance slowly
and with great care. A broiled bird or
a piece of rare beefsteak or a chop may
be given when the patient is in a suth-
ciently advanced stage of recovery.
Oysters are almost always allowed and
are both palatable and easily digested
if perfectly fresh and not too much
cooked. When they are overcooked,
the albumen becomes hardened, very
tough and difficult to digest. Cook
them only until the gills begin to curl.
Cream soups are valuable. as they are
nourishing and easily digested, but
they should not be boiled too long.

A great deal of attention should be
paid to the serving of food for a sick
person. The faint appetite of illness
can best be coaxed by the daintiness of
the food. Serve the food on a tray with
a fresh, white cover and be careful not
to put so much on the tray as to crowd
it. Better to serve too little and let the
patient ask for more than to put so
much on at one time that the sick one
is immediately discouraged. A flower
or a little sprig of green laid upon the
white tray cloth is often an incentive
to the indifferent appetite, but do not
attermpt a vase of flowers unless it be a
very small and dainty one. Have the
tray set with the prettiest china and
glass obtainable, without too much col-
or, so as to weary the eye. 1f the china
is all of a single pale tint, the effect
will be very dainty and pleasing to the
ere of the patient. It must also be
small enough to accommodate the size
of the tray. Never let the tray or re-
mains of food served stand in the sick-
room after the patient has been fed.

Let all Lot foods be served imme-
diately after they are prepared, and it
seems superfluous to mention that all
hot dishes must be hot and all cold
dishes equally cold. However, this Is
not always done. Sometimes both the
cold and hot dishes are allowed to
stand until they reach the same tem-
perature.

There are a great many simple, dain-
ty desserts which may be served to the
invalids, especially those made with
eggs and gelatin, Ice cream is often
given and is very nutritious and can be
digested by some very ill patients, and
it s almost always relished.

How to Whiten Ivory.

Ivory may be whitened by washing
well with soap and water and allowlng
it to dry in the sun. This process
must be repeated for several days. If
the ivory be attached to some heavy
article that cannot readily be moved,
another process is to put a thin paste
of lime over it until it turns white.
It i3 then dried and polished.

How to Cure Insomnia,

It is now a generally recognized fact
that one of the most prolific causes of
Insomnia Is overeating, that practice re-
sulting usually in a disturbed condi-
tion of the digestive ovgans If in noth-
ing more serious, The remedy in such
cases Is obvlous enough. Cases are
common where insomnia of a protract-
ed and stubborn nature has yielded to
a period of fasting. There are few
cases of sleeplessness, in fact, in which
a little dieting may not be tried with
good effect. Copious drinking of cold
water just before retiring is often
highly efficacious. Deep breathing kept
up as long as possible by will power i8
a generally recommended remedy for
occasional sleeplessness, the main aim
being to keep the mind from thinking.

How to Stew Mushrooms,

Remove the stems and peel the caps
of two dozen large mushrooms, sprin-
kle with salt and pepper and saute for
five minutes in a tablespoonful of but-
ter (hot), then add balf a cupful of
sweet milk inte which bas been stirred
one-half a teaspoonful of cornstarch.
Stir carefully and let: it boil slowly for
five minutes.

How to Make Wine Whey.

Onpe pint of milk heated to 100 de-
grees I, one teaspoonful of prepared
rennet and two tablespoonfuls of wine.
Stir the renpet and the wine Into the
milk guickly, so that the wine may not
curdle the milk In blotches. Let it
stand in & warm place (on the stove
hearth, for instance) for half an hour,
then separate the curd from the whey
by straining. The whey ls excellent
for children with delicate digestion
who need a little stimulant. It is very
good also as a drink for ‘nvalids at
any time.

How to Make Cabbage Dressing.

Heat one-half cupful of cream, beat
yolks of two eggs and rub one table-
spoonful of cornstarch in a little cold
milk. Add it to the scalding cream
and add two beaten egg yolks. When
thickened, remove and add two table-
spoonfuls of vinegar and a few drops
of lemon juice.

How to Make Butter Buttoms.
Beat a quarter of a pound of butter
to a cream and stir in three eggs. When

taken to rinse them in running water |

Only

|this is done, add three large table-
'spoonfuls of flour, and salt to taste.

Take up the batter in tiny portions
with the tip of a small spoon, and let
them simmer 15 minutes in clear soup
which Is boiling gently. They can be
eaten with this soup or served with
any other preferred.

How to Serve Celery With Sauce.

Cook celery roots in stock until ten-
der. Make a sauce with a piece of but-
ter, flour, a little salt and pepper, and
when boiled five minutes pour it on
the yolk of an egg. Stir well and putin
the celery. :

| Land.

~ ANTARCTIC POSSIBILITIES

Explorer Borcbgrevink Thinks There May
Be a Future For Commerce There.

The recent Antarctic expadition wasa
commercial one, and commercially it was
a failure, because we did not find the right
whale, so valuable for its whalebone. The
Antarctio was fitted out for the hunt of
that particular kind of whale; neverthe
less I have no doubt that the commercial
result of the expedition would have been
much better had we worked under more
favorable auspices.

1 do not by any means consider the faot
of our not having met with the right
whale in those seas as conclusive proof of
their nonexistence in the bay at Victoria
The Antarctic found the right
whale at Campbell island in the winter
time; the boats fastened to five of them,
of which, however, only one was caught.
Now, to me it does not seem improbable

| that these whales go south to the bay of

Victoria Land, where Ross saw them, In
the summer, and return north in the win-
tar. It would seem incredible that a man
of Sir James Ross' standing, supported as
he was by able scientists and experienced
whalers, should have made a grave error
when he said that this valuable whale was
to be found in large numbers in those
gouthern latitudes.

The differonce In the appearance of the
blue whale, as we found it there, and the
right whale, in the method of spouting, is
so striking that even the most casual ob-
gerver could not easily be decelved. Very
possibly, had we penetrated farther into
the large open bay discovered by Ross in
the vicinity of the volcano peaks Erebus
and Terror, we, too, would have found the
right whale in great numbers. We saw
very many blue whales, but had not the
appliances to take them.

As I remarked at the international geo-
graphical congress, we found few seals.
They increased, however, in pumber as
we worked eastward, and seemed afraid
of the land. All of the seals that we met
on the shoreshowed much uneasiness, and
speedily made for the water, a fact which
strengthened my belief in the existence of
a large enemy of the seal on the conti-
nent. I do not doubt that the seals con-
gregate together in larger numbers at
some places on the bay.

I consider the guano beds which we dls-
covered of great commercial importance,
and they ought to be well worth the at-
tention of enterprising business men. The
specimen which I brought back with me
contains a large percentage of ammonia.

Furthermore, from the analysis of the
gpecimen of rock which I brought back
with me, the possible and probable presence
of valuable minerals on the continent is
proved, although the lava and the volcanio
aspect of the coast line do not speak fa-
vorably for the presence of heavy metals
near the surface.—C. E. Borchgrevink in
Century.

How the Chinese Count Time.

The Chinese sundial embodied the
nsual principle, but was crude indeed. A
rod or needle set upright reflected a shad-
ow on a flat surface as the sun moved.
On this were characters indicating the
hours of the day. The Chinese also used a
water clock called the clepsydra. It wasa
disk of copper or other material, with an
extremely small aperture, from which the
water trickled, drop by drop. The clepsy-
dra of Canton is thus described by a trav-
eler: “‘It is avase of copper. Itissituated
in a pavilion built on a double arch that
orosses a street leading from the great
south gate of the clty to the palace of the
treasurer of the province. Like that which
existed, and perhaps exists #till in the
Peking observatory, it 1s composed of four
copper vases, whence water runs from one
to another by little tubes fixed at the base.
The vase that rests on the floor has on its
wooden cover a kind of handle, crossed by
a rule mounted on a float and covered
with characters representing the hours.
When the water bas run out—that is, in
the morning or evening—Iit is poured again
into the uppermost vasa. There 1s a little
brick staircase by which the attendant as-
cends,

“In the temples there are attendants
whose business it is to hang up a placard,
with a white ground, on which is indicat-
ed the hour. They strike the hours of the
day on a drum, and at night they beat a
gong. The attendants who thus look after
the flight of time ocoupy the intervals be-
tween in making sticks of incense, on
which are marked the hours. These are
sticks so arranged as to burn a certain
length of time for every hour, and these
are used by peasants and others. The
stick is lighted when the gong sounds,
and in this way the private individual can
keep very tolerable account of the hours
us they pass.’”—New York Ledger.

.

Palnting the Lily.

Painting the lily has become a literal
fact, not merely the poet’s notion of the
wildest exnggeration. An army officer's
wife, writing from an out of the way
western town, tells of a young woman out
there, **quite the most refined person here
she 1s, too, who related to me, with much
pride, an ides of her own which she had
carried out for a recent silver wedding.
‘I cut some of our annunclation lilies,’
she explained, ‘and pasted sllver paper in
strips on the outside of the flowers. They
were very much admired.’ "’

This western artist (?) is equaled and
outdone by a Berlin soclety woman who
get out her dinner board lately with ex-
quisite flowers, on which mottoes and quo-
tations were painted in gold, silver and
yarious colors. On a deep purple hearts-
ease was a greeting in cream color on itg
surface, and other flowers had been equally
disfigured, at great expense of misgulded
gkill and money. Perhaps the worst out-
rage was a lovely rose, bearing the com-
plete menu on its petals.—New York
Times.

A Btop In Time May Save a Bermon.

One of the elements of a suocpssful ser-
mon is a timely and effectiveclose. Many
s grand effort has utterly falled for lack
of remembering this. A climax isreached,
the impression s vivid, then, alas, ‘‘a
few more words,”’ and the influence gained
is frittered nway. Weariness takes the
place of conviction, and the truths uttered
before are forgotten. There is no use in
banging away when one has commenced
to flre blank cartridges.—Syracuse Chris-
tian Advocate.

A Rliver of Ink,

In Algeria thereisa river of ink. In the
upper part of its course it flows through
beds of decaying moss, in the lower pars
through strata of iron ore, and thus,
through the combination of the two, its
waters acquire very nearly the color and
something of the taste of black Ink.

The grandest review ever seen in this
country was that at Washington at the
close of the civil war. Over 100,000 men
were in line

In 1880 the value of the cotton mill
product in this country was $182,000,000;
in 1890 1t had increased to $268,000,000,

ROMANS LIKE SECRECY.

0o Not Want Strangers to See Thelr
Household Ar t

It seems to be a part of the real slm-

plicity of the Italian Latin toput ona

quite useless look of mystery on all ocea-

slons, and to assume the air of a conspir-

ator when buying a cabbage, and more |

than one great foreign writer has fallen
Into the error of belleving the Itallan
character to be profoundly complicated.
One is apt to forget that it needs much
deeper duplicity to maintaln an appear-
ance of frankness under trying cirocum-
stances than to make a mystery of one's
marketing and a profound secret of one's
cookery. There are few things which the
poor Italian more dislikes than to be
wutched when he is buying and preparing
his food, though he wlll ask any one to
share it with him when it is ready, but he
is almost as prone to hide everything else
that goes on inside his house unless he bas
fair warning of a visit and foll time to

pare himself for it. o

This is perhaps not entirely a race pecul-
farity, but rather a survival of medisval
life us it was all over Europe. There are
pretty clear indications in our own litera-
ture that the ladies and gentlemen of two
or three hundred years ago did not like to
be canght unprepared by inquisitive visit-
ors. The silks and satins in which they
are portrayed would not have lasted a life-
time, as they did, if they bad been worn
every day. As for the cleanliness of those
times, the less said about it the better.

In Rome there was a long period during
which not a single aqueduct was in work-
ing order, and it was a trade to clear a sup-
ply of water out of the Tiber from a por-
tlon of the yellow mud by letting it settle
in reservoirs, and to sell it in the streets
for all household purposes. Who washed
in those days? It is safer to ask the ques-
tion now than it would have been then.
Probably those persons washed who were
the fortunate owners of a house well or a
rainwater olstern, and those who had
peither did not. Perhaps that was very
much the same all over Europe. It is cer-
tainly to the credit of Trastevere that it 18
not a dirty place today by Itallan stand-
ards.—Marion Crawford in Century.

MARY ANDERSON'S WARDROBE.

When She Had but One Stage Costume
For Five Five Act Plays.

_Three months elapsed between Mary
Anderson’s first appearance on the stage
and her second performance, ‘‘a heart
breaking interval,”” writes Mrs. De Na-
varro in The Ladles’ Home Journal. Man-
ager Macauley of Loulsville then offered
her his theater again for a week, and she
presented the chief roles in five plays—
“‘Fazio,”” **The Hunchbaok," '‘Evadne,'
“The Lady of Lyons'” and ‘‘Romeo and
Juliet.” Of her first week's engagement
she writes: “* At the end of the week I was
in debt to the manager for the sum of 81,
the house baving been large enough only
to cover the running expenses. All I had
gained by a week of hard work was a sad
heart and a very sore throat. Besides,
creditors became unpleasantly importu-
pate, for my soanty wardrobe was not yet
paid for. This consisted of a white satin
dress, simply made, whioh did service for
all the parts. It sparkled In sllver trim-
ming for Juliet, was covered with pink
roses for Julia, became gay in green and
gold for Evadne and cloudy with white
lace for Paullne. The unfortunate gown
owed its many changes to the nimble and
willing fingers of my mother, who spent
much time each day in its metamorphoses.

“A train of velveteen, a white muslin
dress and a modern black sllk gown,
which, ‘llke Mrs. Toodles, we thought
‘would be so useful,” but which had to be
discarded after 1ts first appearance, com-
pleted my wardrobe—surely a meager one
for five plays of five aots each, requiring
at least 183 gowns, We had built up
finanolal as well as artistio hopes for that
week and were disappointed in both. But
1t proved more successful than was at first
thought, for shortly after, Ben De Bar,
one of the greateat Falstaffs of hla time,
engaged me for six nights at his St. Louls
theater. At the end of that time I found
mnyself in his debt for the sum of $600, but
the houses had steadily improved, and the
press was fllled with long articles enthu-
siastio about the present and full of pre-
dlotions about the future.”’

The Swiss Bands.

The Swiss bands marched to the musie
of fife and drum or of their own volces,
the notation of onme of their marching
songs being still preserved. The forest
cantons also sent a horn with thelr com-
panies, which Instrumentd were known
by nicknames, Bull of Url, Cow of Unter-
walden, and the like. Thelr sound was
lung a note of terror to the men of Aus-
tria and Burgundy, and made a grand
rallying cry for the Swiss in action. But
apart from this, these horns appear to be
the origin of the bugle horns which still
appear on the appointments of our light
infantry, and have displaced the drum as
the distinctive instrument of the foot sol-
dier. Kach company of course had a flag
of its own, which on march or in action
was posted In the center under a guard of
halberds., Whence the maln bo  ome-
times was called by the name of. = 3 pan-
ner (banner.) The Swiss wer . dlstin-
guished by the small size of their flags;
the landsknechts, on the contrary, to ac-
centuate the difference between themselves
and their hated rivals, carried enormous
ensigns, and made great play with them,
Other nations chose a happy mean between
the two.

Unlform was of course a thing virtnally
unknown in the fourteenth and fifteenth
centuries, though the Swiss, it we are to
trust old woodouts, wore the white cross
on a red ground even at Sempach.—Mao-
millan’s Magazine.

Sad Case.

A little girl went with her mother to see
a lady who was an assiduous ocollector of
ohina, and i -~hose parlor were cabinets
filled with sophies, besides odd plates
and dishes  aring indisputable marks of
age, whit nung in conspicuous places on
the walls.

The ohild sat quietly during the long
oall, and while her mother and the china
collector talked of matters of mutual in-
terest she looked about her with big, won-
dering eyes.

“Mamma,'' she sald thoughtfully as she
was getting ready for bed that night,
“'don't you feel sorry for poor Mrs. Haskell
without any kitchen?’

“Without any kitchen, child? What do
you mean?’' asked her mother.

““Why, didn’'t you see?’’ asked the little
girl in & tope of great surprise. ‘‘She has
to keep all her dishes in the parlor.'’—
Philadelphia Record.

Cattish,

Miss Passe—Dear mel! One cannot
gross the street without a lot of horrld
men staring at one.

Maud Ethel—They don't look more
than once, do they, dear?—Cincinnati En-

NAXWALS omeer

I AM PREPARED AT ALL TIMES TO
farnishes my customers

| FRESH BEEF, PORK, SAUSAGE,
And Fresh Loaf Bread

Fresh fish on Friday and Satorday. Highest
market prices pald for Beeves ana Hogs and
Green Salt Hides.

T. H. MAXWELL.

Pbone No. 1.

COUNTY OF ABBEVILLE.
PROBATE COURT.

Pate Weeks, 88 Adminlistrator of the Estate
of Elizabeth Week s, and in his own right,
Plalntiff,against Mattie Henderson,Henry
Weeks, Cartledge Weeks, Susannah Wil
1ls, George Weeks, Jennle Cox, Jobhn Cox,
Bessie Cox, Allce Cox, Clevy Cox, Rosa
Cox, Henry Harrls, Lizzle Harrls and
Faony Harrls, Defendants.—Summons for
Rellef. (Complaint Served.) :

To the Defendants, Hattle Henderson, Heury
‘Weekas, Cartledge Weeks, Susannsh Wil-
lls, George Weekr, Jennle Cox, John Cox,
Bessle Cox, Alice Cox, Clevy Cox, Hosa
Cox, Henry Huarrs, Llzzle Harrls and

" Fanny Harris:

YOU ARE HEREBY SUMMONED AND
required to answer the Complalnt In thisac-
tion, which is this day filed in the office of Lhe
Judge of Probate for sald County, and a copy
of which Is herewith served upon you,and to
serve a copy of your answer to ibhe sald Com-
plaint on the subscribers, at their office al
Abbevllle, B, C,, within twenty days from the
service hereof upon youn, exclusive of theday
of euch service; and If you fall to answer the
Complaint within the time aforesald, the
plalotiff in this action will apply to the Court
for the relief demanded in the Complaint.
Dated this 61h day of April, A. D, 1901,
PARKER & GREENE,
Plaintiff's Atlorpeys.
To Allce Cox and Clevy Cox, Infants over
fourteen years of age, and to Rosa Cox, in-
fant under fourteen years of age, and to
Jack Cox, her father, and the person with
whom she resldes:
Please Take Nollce, That unless you within
tweuty days after the service of this notlce
upon you, exclusive of the day of euch ser-
vice, procure Lhe appointment of some suit-
able person to represent the above-named In-
fant defendants in this action, as guardlan ad
litem, the undersigned as allorneys for the
plaiotiff, will on the twenty-first day after
such service, exclusive of the day of such ser-
vice, apply to Hon. R. E. Hill, Judge of Pro-
bate for sald County, for the appoiniment
of some person to act for them a+% such guar-
dian ad litem.

Parker & Greene,
Plaintiff's Attorneys.

To Mattle Henderson, Cartledge Weeks,
George Weeks, Jennie Cox, John Cox, Bes-
sle Cox, Alice Cox, Clevy Cox, Rosa Cox,
Henry Harrls, Lizzle Harris and Fannle
Harrls, absent defendants:

Take Notice, That the Complaint in Lhls ac-
tion, together with the summons, of which
the foregolng s a copy bas Lthis day been filed

In the office of the Judge of Probate for sald

County.
¥ Parker & Greene,

Plaintiff 's Atlorneys.
April 6th, 1901, tf

_ﬁ)beville-Gree;wo oE
MUIUAL

ASSOCIATION.
$ 550,000,

WRITE TU OR CALL on the nndersignec
or to the Direotor of your Towusbip
for any Information you msy desire aboul
sur plan of Insurance.

We lnsure your properly agalnst destruc
tlon by

FIRE, WINDSTORM 0B LIGETNING,

and do f0 cheaper than any Insurance Com
pany Iln exlsleoce,

Remember we are prepared Lo prove to you
that ours la the safest and oheapest plan of
I[nsurance known,

J.R. BLAKE, Jr., Agent,
Abbeville, S. C.

J. FULLER LYON, Pres,
Abbeville, 8. C.

BOARD DIRECTORS.

W.E. Leslla..... s ADheville Tow nebip

S, M. Benjamin LGreen wood

J.Add Calbouun., ~Nlpety-Six Lt

W. B. Acker......... s DODAIDR al.

M. B. Clinkscales ....Due West ol

Dr. J. A. Anderso. amond Hill A

H. A. Tennent .Lowndesville "

J. D. Coleman ....Coronaca "

Ju W, LYOD...ciisnssris wnassusaasnns Troy "

J. R. Tarrant, Calhoun Mills

T. L. Haddon Long e “

Joseph Lake, Pheenlx I

J. H. Chiles, Jr. Bradley -

P. B. Calllson... rllison o
w e K IDATAS -

A. K. Walson .Cedar Spring "

A. O, Grant. «..Magnolla b

H. 0. Harvey

W. A. Nickle

J. W. Scott

J.T. Mabry

8. F, Cromer.

(4, N. McK!inney

P. B. Callison and Joseph

Township

P. B. Calllson, J, Add. Calhoun and Joseph
Lake, Kirkreys Township.

J. Add. Calboun, Joseph Lake and R. W
Townsend, Fellowship Township,

J. Add. Calhoun, Joseph Lake and R. W
Townsend, Brooks Township.

J. W. Lyon and A, K, Watson, Indlan 811
Townshlp.

Ahhaville 8, (0, Jan, 17, 190

‘Speuisl Seeds now offered bv AmoslB
Morge: Early Amber and Early Orange Uane
seed, Spanlsh [Peanots, “German” Mlllet
wiat-Tatl” Millet, Yellow Dent (Corn, White
Deot Corn, Cow Peas and *'So,a" Beans.
Pulnts, loseed oll, viarnish and stains In
"0'13" quanlity at Miford's Drug Store. Phone
107,

s2-Inch—Venitian cloths;
shades al Haddon's,

DuPre ures the ifinest crusbed frults thal
can be bought, at his soda fountain.

full loe of

known, for rale by Amos B. Moree, Also

ESTABLISHED 1844

State of South Oarolin;.,

INSURANCE?

NOTICE OF REGISTRATION.

STATE OF BOUTH CAROLINA,
- ABBEVILLE COUNTY.

OFFICE OF SUPERVISORS OF REGIS
TRATION, ABBEVILLE COUNTY.
Abbevlille, 8, C., March 6, 1899,
Notice is hereby given that in accor-
dance with an Act of the General
Asgsembly, and in conformity with the
requirements of the State Constitu-
tion, the books for the ‘registration of
all legally qualified voters, and for the
issuing of transfers, ect., will be open
at the office of Supervisors of Registra-
tion in the Court House, between the
hour 9 o’clock a. m., and 3 o'clock p.
m., on the first Monday of eac
month, and kept open for three svec-
cessive days in each month until

election,
The Board of Registration is the

judge of the qualifications of all
applicants for registration every male
citizen of this S.ate and of the United

State, twenty-one years of age, who 18
not an idiot is not insanpe, ie not a
pauper supported at the public ex-
pense, and is not confined in any pub-
lic prison, and who has not been con-
victed of burglary, arson, obtaining
goods or money under false pretenses
perjury, fcrgery, robbery, bribery,
adultery wife beating, housebreaking,
receiving stolen goods, breach of trust
with fraudulent intent, fornication,
sodomy, incest, assault with intent tu
ravish, miscegenation, larceny, or
crimes inst the election laws, and
who shall have been a resident in this
State two years (except ministers in
charge of organized churches and
teachers of public echools, and these
after rix months residence in the
State,) a resident in the County for
six months, and in polling precincy
four months, and who can read any
Sectiou in the Constitution of 1895, or
can understand and explain any sec-
tion of said Constitution when read to
him by the tration officer or offi-
cers shall be entitled to reglstration and
become an elector upon application for
such registration. If any person has
been convieted of any of the crimes
above-mentioned, a pardon of the
Governor removes the disqualification.
In case any minor who will become
twenty-one years of after the clos-
in%' of the ks oflgegiamtion and
befure the election, and is otherwise
qualified to register, makes applica-
tion under oath showing he is quali-
fied to register, the Boards shall regis-
ter such applicant before the closing of
the books.
Any person whose qualifications as
an elector will be completed after the
closing of the Registration Books but
before the next election shall have the
right to apply for and secure a
tration certificate at any time within
sixty days immediately preceding
the closing of the Registration Books,
upon an application under oath to the
{?cts entitling him to such registra-
on,
The registration of voters must be
by polling precinets. There must be a
Book of Registration for each polling
precinct, that is for eaca township, or
parish, or city, or town of less than
five thousand inhabitants, or ward of
cities of more than five thousand
inhabitants. Each elector must vote
in the polling precinct in which he
resides, If there is more than one
voting place in the polling precinct,
the elector may vote at any voting
place designated on "the registration
certificate. The Boards must designate
in the registration certificate the vot-
ing place in the polling precinct at
which the elector is to vote. If there
is more than one voting place in the
lling precincts, the Boards shall
designate on the certificate the voting
place selected by the elector.
S. 8. BOLES,
W. A. LANIER. .
G. H. MOORE.
Board of Supervisors of Registration

‘“ NAME ON EVERY PIECL."

Jowh(Eys

CHOCOLATES

FRESH TODAY

Somebody at home will be waiting
tonight for a box.

The “Name on Every Piece” iu
the guarantee, =« o,
* FOR SALE BY

C. A. MILFORD,
The Druggist.

'Phone 107.
This Candy won the medal at the World's
Fulr at Chicago over all competitors, It I8
dellvered to us fresh by express every week.
Try It once And you will always buy it

My soda fountain is running in full hlast
avery day. All the latest driuks are belng
served us well a8 our famous lee cream,
(*ome tn see us, your trade {8 appreciated.
Phone 107, C. A, Milford, The Drugglst.

l.. W. White offers a large line of Gents'
Neck-wear and Under-wear.

Cold soda water, eream with erusbed fralts,
lees, ull the Iateat drinks of the season can be
bad at the Speed Drug Co.

Don't fail to vislt our fountaln when you are
warm and want to cool oIf quick. We make
it our business to keep people cool. The Speed
Drug Co,

Lowney's eandy fresh every week at

Phone 107, Mllford's Drug Store,
Yon ean find eamphor, lavander, or eceda-
ride, preparations tor paeking away birnkets,
flannels, &e., at Speed Drug Co, .
When travelllng always carry R jar of
mentholatum tn  relleve headache, sore
thront, &e., for sale by Speed Drug Co,
Mentholntum will do what 15 clalmed, we

guarantee it, no family should be wlthout I,

for rale by Speed Drug Co.
We work two gradnales In pharmacy.

«Wilson" colton planter, the best planter |Send ugl'}'nuf prescriptions. Promplness and
aceuracy

guaranteed. At Mllford's Drog

quirer.

extra parts, door, ! eyiinderiaxles. | Store. Phone 107,
watch the card on our soda fountain for ult| Millord I8 up-to-date on sehool books
the Iatest drinks, Milford's Drug Store, | when In need of anything 1o that line ca
Puuue 107 auid see hiw, Phone 107,
&
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thirty days before the next general .
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