i _-A LITTLE NONSENSE-

Unu.nully Lucky.—Wigg--“Is  he
hﬂky?" Wagg—"Lucky! 1 should
sy so. He says he can alvu_}s light
. ‘Bbs pipe with his last match.”"—Cleve-
Saad Leader.

Query.—First Party—"Have you a
Bair of the dog that bit you?” Bee-
" ond Party {who mixed his drinks
dbe night before)—"Which dog?"—

’ ﬁ- Byracuse Herald.
© *“What are you playing?” “Double
#reeze-out.” “What's that?” “We
' y for the drinks till the barkeeper
{l:. all the money we both started
. writh.”-—Indianapolis News.
Qualified.—Section Foreman—*“Do
Jyou think you can boss a gang of
- men?' Mr. Bear—*1 think so; I've
; ad my own way during 30 years of
married life.”—Ohio State Journal.

Sunicidal.—*I hear & lot of the rich
. young men in town have organized
a suicide-club” “Yes. They're kill-
" ing. themselves with late hours and

high lising."—Philadelphia Evening
‘Bualletin.

Pitting Them.—Caller—“Where is
your mamma, Ethet?” Ethel (who
‘has been watching the preparatiom
of cherry pie)—*Why, she’s out in
the kitchen unbuttoning a lot of
. «cherries.”—Philadelphia Press.

“Remember who 'you are talking
40, young man,” said an indignant
~-w3parent to his unruly son. “I'lt have
: you know that I'm your father.”
“Well.” replied the incorrigible, “you
-meedn’t throw it up to me. I can't
‘help it."—Chicago Daily News.
He—*Cissie, I've heard it said that
kiss without a mustache is like an
egg without salt. Is that s0?” She
“Well, really, I don't know—I can't
¥ tell, for you see I've never—" He—
. =Ah! Now!” She—“"Never ate am
 egg without salt."—Glasgow Evening
“Times.

- CAN CER NOT INCURABLE.

‘Am Eaglish Medtcal Authority Scounts
Some Beliefs Regarding the )
Dreaded Disease. t

R L

- Pr. Herbert Bnow, writing on th\l

#:. subject in the Humun(anan, takes

% -mote  of the increased number of

«deaths from cancer (from 8,117 in 1864 .

“to 22,945 in 1895 in England), and in

-amaking a plea for a more scientific.
“siudy of cancer clears up many popu-

" lar misconceptions regarding the mala-

‘dies commonly grouped under this

term. The doctor says:

“Jt must be borne in mind that the
majority of the sufferers are perfectly
carable by a surgical operation within
- eertain limits of time. In nine out of
‘every ten cancer cases the organ at-
"4acked is amenable to the resources of

ractical surgery, applied not merely
to palliate, but to eradicate perma-
% wently. The bogy of heredity. i. e., of
# & transmitted constitutional taint, has
- -been extinguished by the past 20 years'
_research and experience. No one con-

wersant with those investigations now
entertains the smallest doubt on the
_fact that cancer i3 primarily a purely
Jocal malady; that it differs only. say,
from a carions tooth in its peculiar
& - gproperties of emxttmg cells which car-
* xy infection to diStant parts of the ir-
‘manism. Hence if it be wisely dealt
‘with the operating surgeon witlrin that
‘preinfactive period, a stage of several
weeks or even months, it is just as eas-
m exnrpated a5 is an offending moler
- 4 incisor. The only really ab icitie
curable cases of cancer are

:' .
v
.
3

those
wherein an internal organ eszential to
o life is the primary site, and such con-
w' stitute a very small minority of the
‘wrhole.

“Cancerous disease invariably arises
3in a minute zpot, usually a small group
" .of cells. and is thux purely local in its
- -inception. All thesubsequent phenom-
= .ena follow infection, diffused by simple

- -mechanical agencies from that single
"*igpot. 'On this principle no possible
- +doubt exists, .

“*But why, then'-it will naturally
e asked, ‘do 8o many people continual-
% 1y die from cancer? Why does the dis-
;. «mse so generally reappear after an

- 'operation which has appeared highly

successful?
“It may be confessed that surgical
dealings with cancerare almost always

up-hill work. Nevertheless the reasons

for the ultimate failure of many of

thete operations are always painfully

apparent. Either (a) the infective cell

fragments have been allowed to diffuse
;themselves to other parts before the

‘gperating surgron was called in or (b)

. 1he operator has done his work badly.
" The first explanation unfortiinately ac-
<eounts for by far the greater number
. of instances. People hardly ever think
of econsulting an operating surgeon, or
“«ven of applying to a wmedical prac-
titioner at all. until the malady has
.+ slowly progressed for many months.
" But the second also covers no small
-feld.”

T Languages of Our Ar-y Oﬂeerl

“An to the linguistic aceompliah-
mments of the oficers of our army we
“are now able to state. as the result
‘of examination of the reports in the
.- office of the adjutant general. war
.. department, thac¢ ¢ commissioned
.- officers of the regular army speak
Spanish fluently, and that most of
these officers are serving in the Phil-
“"4 jppines and the West Indies. About
_‘ms many more officers report  that
‘they porsess a limited know ledm- of

_ bpaniuh Thix makex a total of some
"j 800 officers who are more or less con-
" wermant with Spanish. French ia
_wpoken by 4 officers, German Ly

© 136, the Ianguage_nf American In-
.. «ians by 13, ltalian by eight, Swedish
- .and Norwegian. by four, Tagalog Ly
v five, and some of our officers speak
_Chinese, Japunese, Russian, Fxkimo,

> Prutch, Hungacian, Portuguese  and
Polish. Thix ix a very fair showing,
and is a sufficient reply to the sug-
Zestion that our officers are insuft-
. ciently informed ak to the langunge
of the countriex in which they are

. umerving.—Aviny and Navy Jourual
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PERSONAL AND IMPERSONAL.

Justice Brown, of the United States
supreme court, invariably walks half
the distance from his home to the
capitol, and is always acoompanied by
s valuable collie dog, his particular
p(l

The duke ot Wellington sent a per-
sonal invitation to hiz wedding to a
resident of New York, who was gar-
dener at Easton hall, the Westmin-
ster estate, when the duke was a]
child. t

Though they seldom agree on mat-

ters of publie policy Senators Tillman

and Hoar are the best of friends.
The southerner has the highest opin-
jon of the venerable Massachusetts
man's mental attainments and fre-
quently refers to him aa “the ency-
clopedia.”

Beggars in the street maintain that
the trailing skirts now in fashion
have almost ruined their business.
The greater part of their revenue
comes from women, and nowadays
women must use one hand in hold-
ing up the trailing skirt. But it takes
two hands to open a purse and the
beggar loses.

They tell in London of an impe-

cunious nobleman who once wrote
to the late Sam Lewis, the money
lender, inviting him to dinner. Lewis
replied thus: “Dear Lord —: Tam

sorry that I shall not be able to ac-
cept your invitation to dinner. II
however, you will teil me the amount
you require I will see what I can do
for you.”

A sister of the German empress,
Yrincess Frederick Leopold, is a wom-
an of an athletic turn. She makes
nothing of skating 20 mile§ or so oun
a stretch. While on one such trip
last winter she broke through the
ice and nearly lost her life. The em-
peror was 80 much upset by the acci-
dent that he forbade her leaving thé
palace until the skating season was
over.

It ‘is a rare privilege to be permit-
ted to visit any of the kaiser’s pal-
aces. He thinks that he is entitled
to at least as much privacy as the
lowest of his subjects, and his orders
In regard to visitors are strict. As
the Neues palace is regarded as above
all others a haven of rest, few tour-
jats are permitted within its saéred
precincts. This palace is one of the
most beautiful in the world. It was
built by Frederick the Great for the
express purpose of giving the lie to
those enemies who spread reports
of the hopeless bankruptcy of Prus-
sia.

LIMIT TO SIZE OF SHIPS.

Ere Long the Extreme Currylnx Ca-
pacity of Vessels wilt Be
Reached.

- Naval constructors and shipbuild-
ers now agree that as to size and car-
rying capacity the limit of the ocean
steamship is still a long way off.
They predict that steamers 1,000 feet
in length will be built in the near
Tuture. The Hamburg-American line
has ordered a vessel to be launched
in 1903 which will be 750 feet in
length, 46 feet longer than theOceanic
and 75 feet beam, or eight feet wider,
while the vessel in building for the
North German Lloyd at Stettin is 752
feet in length and inofficially report-
ed to have a correspondingly great
beam, says the San Francisco Chron-
icle. The old theory of two decades
ago that the long steamer was in
danger of being broken in two in a
heavy seaway is now untenable. Im-
provements in marine architecture
end science make the modern steam-
#hip's hull strong enough to resist
any shock the sea may give it.
Coincident with this evolution in
the size and capacity of the modera
Atlantic passenger steamship speed
has been increased. - And the intense
rivalry. for public patronage has
spurred the great companies con-
cerned in the traffic to endeavor to
excel in this respect. FEach of the
chief corporations engaged in the
trade strives to secure the record for
the quickest passage from port to
port, for its achievement is consid-
ered as an immense advertisement
for the line holding it. A writer in
Cassier’s Magazine represents that-
some of these Atlantic greyhounds
are run at an actual loss to the com-
panies owning them, but it is borne
for the sake of the advertising which
their record as fast sailers secures.
The difference between the record-
holding Deutschland and any one of
the other four fastest vessels owned
by other companies amounts to only
s few hours in the ocean passage,
but it has a commercial value in the
trans-Atlantic trade of sufficient mag-
nitude to cause each one to strain
everything to exceed it. As a result
of this keen competition the follow-
fug highest daily runs have been ob-
tained in knota: Oceanie, 524; St,
Taul, 540; Lucania, 562: Kaiser Wil-
helm der Grosse, 580, and Deutscl
land, 584. But to maintain this speed
it cost the St. Paul, with only haif
the displacement of the Deuntschland.
200 tons of coal daily, and the latter,
which is the largest coal consumer in
the Atlantic trade, 370 tons. The
Oceanic made her record of 524 knots
with a coal consumption of 480 tone.

HNedak C e--nrlhlp

Washington. Use of it is forbidden
not only in the whité house, Dbut
about the grounds surrounding the
mansion. To take xnapshots around
the capitol iz possible only on a per-
mit obtained from the sergeant at
arms. The use of cameras in the sen-
Rte and house galleries ix poxitively
forbidden.  Likewise the navy yard
and gan foundry are ctosed to ama-
teur photography, And now the pro-
pristy of xtill further limiting the
txe of thelens and flm, exeept upon

Vicense, is being agitated. —Washing-
ton Star.
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The kodak is being regulated in

COQUETTISH COFFLE JACKETS.

Some Very PFretty Negligeesa That
_Are Adapted for Morning

Wear,

-No woman who has been a guest at
any one of the great country houses
glorifying the fuve of our noble land
will fail to appreciate the charmsand
usefulpess of the coffee jacket. It has
no relation to the historic and debata-
ble tea gown, because it is worn at a
wholly different function from that at
which the tea robhe properly makes its
appearance. says the Washington Star,

In the morning at country houses
It iz the commendable custom to send
to the rooms of the guests silver trayva
set with small, individual silver coffee
equipages. .\ slice or two of toast, a
dry biscuit and an orange. sccompanies,
as a rule, each tray, and as the maid
brings in the little spread the guest
arrays herself in a very fetching and
fanciful silk petticoat, a pair of quilted
satin lounging shoes and a coflee jacket
of gay material and gracious pattern,
It is the sociable custom. moreover, In
country houses for the smartiy jacket-
ed coffee drinkers to gather. with their
trays and gossip. in sfome cozy boudoeir,
and because of this custom the jackets
of the coffee lovers have grown' in
style and gpiendor.

These garments are ordinarily well
open in the throat. but long-sleeved
and easy of fit. Upon these general
lines the taste af-the individual jacket
wearer plays infinite variations. Three
instructive examplessare given. The
first is a pretty belted jacket of pale
yvellow satin surfaced foulard, adorned
with & shoulder band and cincture of
golden brown panne ribbon, which in
turn is held in place by big buttons
of paste topaz. Mechlin lace and yel-
low chiffon are the other materials
used. A worthy companion to this is
the flowing jacket of pastel pink lib-
erty satin, garnished with yoke and

sleeves and broad revers of imitation

tea-tinted Irish lace. A broad satin
ribbon of a tint that exactly matches
the lace passes under _the revers and
knots in front.

Of very pliant silk warp French flan-
nel. lichen gray in color; the third gar-
ment is constructed. Inside a lining
of baby biue Florentine silk is used,
and undersieeves and a jabot of coarse
gray Maltalace form its simple and ef-
fective decoration. For next summer
the originators of delicate confections
are making soft cream batiste coffea
jackets, frilled elaborately with valen-
ciennex edging: and cooler sti!l will ba
the negligees of glace china siik. but-
tonholed in scallops along the edges
and- completed with undersleeves of
tucked white si'lk muslin.

THE HOUSEWORKER’'S HANDS.

With Comparatively Little Care They
Can Be Kept Soft and
White,

" “Housework is rather hard on the
hands, but there are some precau-
tions which, if talken, will add great-'
Iy to the comfort of the worker and
the appearance of the hands,” writes
Maria Parloa, in Ladies’ Home Jour-
nal. “*Among the things which rough-
en and -blacken the hands the
most important are dust, soap. fruit,

vegetables, and neglect to proper.
ly dry the hands. Wash all veg-
etables before paring. When the

hands are stained by fruit or voge-
tables be sure to remove the stains
before the hands come in contact
with soap or soapy water. Remove
the stains with an acid, such as lem-
on, vinegar or sour milk, then wash
in clear water. \When using soap and
water for any purpose be sure to
rinse off all the soap before wiping
the hands. Always wipe the hands
perfectly dry. Do not change soaps

if you can avoid it, and always usc -

8 good soap. When sweeping and
dusting wear loose-fitting gloves,
Have a pair of rubber gloves for use
when' it is necessary to have tha-
hands in water a great deal. Grease
spoils rubber, therefore the gloves
‘must be washed perfectly clean as
soon as the work is finished. A little
bran and milk or vinegar will make
the hands clean and smooth after
dish washing or any other work that
roughens them. With a little prae-
tice one can wash dishes ans well and
as quickly with a dish mop as with
a cloth and the hands. There should.
be two mops, one for the tableware
snd one for the cooking dishes. For

washing floors have a self-wringing -

mop. To soften and whiten the hands
use some- sort of cream on them at
night. then powder them with corn-
starch aud put them in.loose gloves
kept for this purpose.”

To Freshen Old Crape.
_.First unpick all seams and rubd dust
off with an old silk handkerchief.
Then wind loosely around a clean
broom handle, being careful that
each piece is kept quite flat. Pin
and lay the stiok across a boiler half
full of boiling water and let it steam
for three or four hours, turning the
stick occasionally so that each part
may be thoroughly steamed. \When
doune, rest the ends of the handle
on two chairs so that nothing shall
touch the crape and let it stay till
next day.—Washington Star.

Deep Dish Ple,

~First procure a shallow dish and
place a bow!l upside down in the cen-
ter.  Pile fruit around the crockery,
taking care that the zeeds don’t get
presumptuous.  Sugar well and stuf?
to suit the taste,
poroux dough. Place in the oven and
don't forget it.—RBrooklyn Eagle.

Applr Terrvror., .

"Take three cups of sugar, half a
dozen eggw, a barrel of apples, half
a cup of flour and mix thoroughly.
Let it boil over a hot fire and stir to
beat the band. Be careful not to
roast it. This is most relished when

- served alone.—Washington Star.

“the nerves.

Conceal it with -

..z...PUDDING VARIATIONS. _,

l?.l-i Up the Left-Overs—~How (o De«
celve the *“Man of

. Weadn.” o

-1t is in his favorite pudding that the
*man of wrath” not infrequent!y helps
to vonsume the family left-overs, boast-
ful though he may be at the time that
his wife never confronts him with
bread pudding. Meats and vegetables
are not often used in desserts. With
these exceptions. almost anything may
be worked off on the unwary family
in delicious desserts. Bread. cracker
crumbs, stale and broken cake, cookies,
and even remnants of other desseris
in the form of custards and puddiugs,
may all be used with profit to the
housekeeper and diners alike, says the
New York Tribune. )

A definite idea of the amount of
thickening required for varjous comn-
sistencies is one of the first requisites
in departing from arbitrary cook book
recipes. Two large eggs to a pint of
milk make an ordinary custard. One
egg and three-quarters of a cupful of
bread or cake crumbs will be suficient
for the same amount of milk if a cus-.
taridlike consistency is wanted. This
can be flavored to taste. If raisins are
to be used it is well to cover them with
boiling water and cook them untii they
are tender before putting them into
the mixture. Nutmeg-and cinnamon,

. together or either one alere. ean be

used. The mixture should be baked
in a moderate oven until it custards,
when it shou.d be removed at once or
it will whey. ‘A recipe for a creamy
bread pudding may be made of two
cupfuls of milk. one cupful of dry
bread crumbs, ane egg. t wo tahlespoon-
fuls of sugar and one-half tablespoon-
ful of butter and cinnamon or nutmeg
to taste. Scald the milk, turn it hot
over the bread erumbs and let them
stand until cool. In the meantime
cream the butter and sugar together,
add to them the yolk of the egg and
the flavoring and stir them into the
coaled milk and bread crumbs. Fold
in the stifiy beaten whife of the egp
and bake 45 minutes. Serve with hard
sauce.

A delicious orange pudding can be
made with bread crumbs. Scald two
cupfuls of milk and turn it over one-
quarter cupfu! of dried bread crumbs,
letting it stand until cool. Iu the

~meanwhile beat the yolks of two eggs

to cream with one-half cupfui of sugar,
Mix together the milk and bread
crumbs, eggs and sugar. a tablespoon-
ful of melted burter and the juice of
one orange and ha!f the grated rind.
Turn into a buttered dish. place in &
pan of boiling water. and bake until
firm.. Cover with a meringue made of
the two whites of the egg«. Brown
slightly. and serve hot or cold.

Bread crumbs are also used in apple
charlotte. To make it, butter a ceep
pudding dish thoreughly. Sprinkle the
bottom with a layer afchopped apples;
over these sprinkle some sugar and ein-
namon. nutmeg. bits of burter and
bread crumbs. Continue in the zame
way unti! the dish is full. Let the top
'aver be bhread@ crumbs and  butter.
Cover the dish. place it in a pan of hot
water, sel it in the oven and cook for
45 minutes. At the end of that time

‘remove from the water. uncaver it and

brown quickly in the oven. Serve it
with cream and shaved maple sugar,
or with any sweet sauce The propor-
tions are a cupfu!l of =our apples
chopped, a ecnpful of hrealerumbs. one-
quarter ‘cupful of sugar and a heap-
ing teaspnonful of butter!

Everything in the making of desserts
sghouid be of the best, and egas should
alwayxs be cold. Puddings aresteamed,
baked or boiled. Boiling or steaming
a pndding usually takes twice as long
as baking., Butter and corn starch
puddings require a quick oven. Fruit,
bread. rice and custard pudding need
a moderate overt.

Boiled puddings are cooked in @&
mold or cloth. If the former is used.
butrer it thorocugh!y. fill it about two-
thirds full, coverit,and put it in boiling
water that reaches nearly to the top
of the mold. Cover the kettie elnsely
and replenish with boiling water as
fast as it boilsaway. Ifitis1obe bniled
in a cloth, dip the eloth in boiling wa-
ter. flour it thoroughly,
floured side not more than half full,
leaving ample room for the pudding
to swell. Fasten it %écurely. Put a
saucer or small plate in the kettle,
drop the bag on it, cover the kettle and
boil steadily the required time,

: - The Use of Glyeerin, :
"Bince s0 many people use pure
glycerin for the skin a word of cau-
tion seems necessary. 1f you apply a
little glycerin to the tip of your
tongue you will find, although it has
8 pleasant, sweet taste, the first sen:

- sation that is felt is one of pain and

burning. This is caused by the fact
that glycerin has a strong affinity
for water, and that it ahsorbs all the
moisture from the surface which it
touches, thus drying up and parching
Ignorant of thix fact
nurses and mothers have applied
pure glycerin to the chafed skin of
infants, producing often great pain.
The glycerin ought to have been first
mixed with an equa! bulk of water.
This being done it may be applied to
the most tender surfaces without
producing injury, and as it does not
dry up virtually maintainy the part
in a constantly moist condition, ex-
cluding the air and promoting the
healing process.—Detroit Free Press,

Simple Salad Dressing.

“Two teaspoonfuls mustard, 114 tea-
epoonfuls salt, onec-efghth teaspoon-
ful cayenne, four eggs, one-half cup-
ful vinegar, one-quarter cupfnl olive
oil. Mix mustard, salt and cayenne:
add egge well beaten., Heat vinegar
and oil in the top of the double hoil-
er. When hot pour on to egg mix-
ture; return to double boiler sand
cook until mixture” thickens., Cool
and keep in a covered jar; thix dreas-
ingwill keep for weeks.—Good House-
keeping.

and fill the
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DOG SAVES WOMAN'S LIFE.

L

The Faithful Animal Yuccors Her

During a Terrible Alaskan
'Treip,

’i‘he death ol Matthew F;ox.. for-:

merly United States bugler at Sitka,
in the snow uear Rodman bay, and
the saving of his wife's life by e
faithful malamoot dog, seems like &
chapter from a novel rather than an
incident in real life,

In the middle of January, being
short of food, Fux and his wife
started for the warehouse of the Rod-
man bay syndicate, seven miles dis-
tant. They did not realize that they
had to break their trail through soft
snow seven feet deep’ Before they
had gone far Fox broke through ice
crossing a stream and was wet to
the knees. He still pushed on.
Scarcely two miles had been made
before night came on. They turned
back almost exhausted.

Fox sent his wife ahead to prepare
a hot drink for himn. He told her he
would drag bhimself to the cabin. Mrs.
Fox managed to reach camp and
built a fire. Overcome with exhaus-
tion and drowsiness, she fell asleep.
She awoke at three o'clock in the
morning and discovered the abseuce
ot her husband. Dragring herself
along the trail she xoon came upon
his bady face downward in the snow.
He still lies there embalmed by na-
ture.

For 13 days without fire and only
a little raw corn, the poor woman
existed, her only companion a dog.
On the fourteenth .day, starvation
staring her in the face, she start-
ed for Rodman’s bay. How she
got there she does not know.
She fell exhausted time and again,
and on Treturning to conscious-
ness would find the dog licking
her face and fondling her.
arrival at the beach she found her
father, who had made a long trip,
fearing that something nad hap-
pened to his daughter. Mrs. Fox was
taken to Sitka.

SCATTER BOOTY ON STREETS.

- broach valued at $4,000.

The Police in Paris Surprised by the
m'l‘acﬂca of Jewelry

. s
‘l‘hlercl. . e

‘hrange thmgﬂ are happenmg in
Paris. Thieves are turning either
charitable or cowardly, and are scat-
tering their stolen booty over the
city.

A few days ago Baronne de Pmrnrd
residing at 1% Rue de Athenee, was
robbed of jewels valued at $72.,000
The police were notified, but found no
clew to the thieves. On Wednesday
morning, however, a coachman found
on.the seat of hix cab a diamond
Remarkable
to relate, this coacher immediately
drove at top speed to the prefecture
of police and handed over the jewel.

On the same day a man entered a
jeweler's shop and offered to sell &
golden purse studded with precious
stones. He said he had found it in
the street, but on the arrival of a po-
lice inspector he ran away, leaving his
valuable find behind him.

On the same day a strect sweeper
picked up a jeweled gold bracelet
worth about £1,000, which he took to
the police station. The other day a
handsome gold-headed cane was found
on a table of a hotel on the Quai ’Or-
say, and yesterday a handsome gold
chain work bag, studded with dia-
monds, was found in one wection of
Paris and a beautiful gold-backed
brush in another.

The police are awaiting the return
of more .of the stolen articles and are
proudly proclaiming the honesty of
the people of Paris.

GET THEIR MONEY.

-“'ldow and Sen of Man Killed at

© terial.

Kl-berley Remembered by Brit-
’ feh Government,

Mrs. George Labram, widow of the
late George Labram, of Milwaukee,
who wuas killed during the siege at
Kimberley, while there as construct-
ing engineer for the De Beers Mining
company, has received natitication
that the De Beers company had seftled
on her an annuity of $500 during her
lifeand an annuity on her son of $1,000
until he shall become of age. The boy
is at present 13 years old. This money
is in addition to the sum of $5,000 re-

cently awarded Mrs. Labram by the
British government in recognition of
the services of her husband to the gov-
ernment in the defense.of Kimberley.

Through the genius and resources
of Labram the famous “Long Cecil”
gun was constructed at Kimberley
‘when the war began, and was the only
weapon in the town that possessed
guficient range to keep the Boeraata
respectful distance. Labram was’
killed in his hotel by a Roer shell only
a few days before the siege of Kimber-
ley was raised.

_TEARING DOWN MANSION.

Old Stewart Marble.Palace, Costing

Over $1,000,000, Sold aa Second-
Hand Bulldiag Material.

" The famous mansion which A. T.
Stewart reared as a residence for him-
self more than a quarter of n century
ago at the corner of Fifth avenue and
Thirty-fourth street, New York. which
later was the honie of the Manhattan
club, is to be torn down, and the work
of demolition has already begun. The
mansion cost over $1.000,000 and it was
pold as it stood for its estimated value
as a pile of second-hand building ma-
The material will be sold picce
by piem- for what it is worth asmarble,
stone, u'on and wood.

. Had Its Advantages,

(:eorge Washington never saw .

street car, but, exclaims the Chicago
Ltecord, he never had to hang on by
the straps, either.
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BEATS THE GOVERNMENT,

Denver Mina Underbids Uncle Sam (m
Postal Service and Does a lig
. Business.
. ty oo
A Denver (Col.) mun has entered
into competition with the government
in the delivery of local mail matter.
He underbids the governmeut, and is |
carrying menled drop letters throughe f
out the city for one ceut each, thus t
saving the sender one cent on every *
! .
)

letter, says the New York Post. His
patrons %o far are confined largely !
to the big mercantile establishments .
and circular advertising concerns im ! B
the city. Some of these send out
thousands of drop letters every .,
month. It is msaid in Denver there
is no federal law that is violated in 1
thus competing with the post office
department. At present the cone
tractor ix operating hin serviee lurge-
ly in the duwo-town section, but is |
rapidly expanding his business so as
to include the entire ¢ity, He has
been delivering by his plan lexn than
& month. He started in single-hand-
ed, but the volume of his service has
f0 increnred as to coable him to
employ five carriers, and he expects
as soon as the business juuhﬁrw w
to have ar many curriers’ as the lo-
cal post office, Up to date he mukes
only two deliveries a day.  He _ex-
peets soon, howeser, to provide for
three or more deliveries daity, and ule
timately to render a service equally
as e¢flective as the post office. Une-
like the government, he places no re-
striction upon the weight or size
of the letters, provided, of course,
his patrons do not tryv to take ade
vantage of him hy Ioadmg his care
riers down with heavy and lmwwldy
matter. He delivers for one cent let<
ters for which the postal rate would
require ten and 1. cents. To facili-
tate matters, he has supplied his
patrons with mail bouxes, to which
his carriers hold keys. One of the
chief advantages of the system is
that it does away with the stamping
z: letters, thus saving time and la-
r.

TAKES THEM OFF QUICKLY.

Foloe

- Peculiarities Attending %ickness im

the Late Queea Victoria's
Family.

It is a peculiarity of the members
of the royal family that, however
bealthy and hearty they may have
bgen, yvet let them be ance attacked
by serioux illness in advanced miadle
life or old age and the malady quicke
Iy proves fatal, savs London Truth.

The queen’s father, the duke of
Kent, was the strongest among
strong men, and never had an hour's
illness in his life, but at the age of
52 he died at Sidmouth of a severe
cold after a few davs' illness, which
wag caused by his «itting with wet
feet after taking a walk in the rain.

George 111, was declared by his
doctor to be likely to live for sewe
eral months, or perhaps vears, but
within a week he waus attacked with
some illness of old age and died in
s few hours.

The duke of York, as strong and
healthy a man as his brother, the = '
duke of Kent, caught a chill while
on a vixit to the duke of Rutland at
Belvoir. wax seized afterward by ill-
ness, broke down all at once, and
died in three monthx.

George IV was expected to live for
vears in the early part of 1530, but
he broke¢ up exactly in the same,
manner as his brother. -

William IV. died in ten dayvs-from
hay fever, after hh\ing been for 72
vears a most healthy and vigorous
man. The same thm‘& happened
with other members of the famxly
of George III.

WHEN WOMEN MAY GOVERR.

Three Different Systema That Regue
Jate the Saccession to Enrop-
ean Sovereignty,

Many people have -been confused
bv the various laws of succession
which prevail in Europe. There are
three different svstemx, the most
geuneral being that known as the
Salie system, under which womeu are
completely excluded. Thin is the rule
in Belgium. Sweden and Norway, [tas
ly, Denmark and Germany. ‘Then
there is the German-Dutcl system,
under which males of all degrees of
relationship take precedence of fe-
males, the throne pessing to the fe-
male line only in case of the ex-
tinction of all the male lines, how-
ever remote. This is the rule in
Holland--from which it takes its
name—Russia, and some of the minor
German states. The third system
is that prevailing in Great Britain,
under which females are excluded
when there are males in the same
degree of relationship, but take prece-
dence of males whose degree of re-
fationship is not so close as their
own. Thus an elder daughter of the
ruling sovereign of Great Britian gives
way to all her younger brothers and
their issue, but takes precedence of
3 male cousin or a nephew. This sys-
tem is the rule in Spain and Portu-
gal as well as in England.

An Odd Benueat.

ﬂmnh African picturesx were recent.
ly being shown on the cinematograph
in London. when some men in the au-
dience recognized an oJfficer friend.
The wife of the officer was informed
and wrote to ask the manager to have
the picture shown on a particular even-
ing. when she would journey from
lasgow. She thus saw her husband
for the first time in & year—on the
sinematograph screen.

FIEAN

‘Heirs to British Threme, iy ..
Bendpu King Edward there are n R
beirs to the British throne withoutgo~ -+
ng outside the group of Victoria’sdi- . -
rect descendants. These include five
thildren, 31 grandchildren and 37
great-grandchildren of the late quesm.
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