If, from the starry heavens'
The statellest orbs which now with pinions slow
all the hours their way pursue,

Within the west they drift down fl:'
pearly dawn nertukes their waning light,—

Through

S And
If these should ne'er return,
Of countless fainter lights,
Would lend their soft ti‘rulguucﬂ to the nlbht

So. if Earth's mightiest ones were
If conqueror and conquest were forgot,
And humbie folk-accoun ted little worth-—
Alone were left,
Would yvet be borne;
Would still find peace
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The huge emerald used by Emperor '
Nero as a corrective for his poor vi- |
the engraved emefalds set In
gold, presented by Ptolemy to Lucul-
the
Cleopatra and other
famous beautles of the past, whose
embroideries were Interspersed with
emeralds, and the exquisitely graven
antique workmanship on
view in museums and private collee
tions all prove the esteem in which
the emerald was held. Ornaments ot
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When San Jose Scllt Is to Be Treat
i ed Lime-Sulphur Will Be Given
in the Spring.

Plum trees need some spraying,
usually on about the same lines as
the work given to the apple orchard.
Spraying should be given annually,
'usually two to four times each year,
'and in all cases must be thorough to
be worth while.
:1 waste of time and material. When
' the San Jose scale 1s to be treated,
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ils to Plow

in the spring.

Bordeaux mixture or of plain
hlue vitriol solution before the buds
open will aid in checking brown rot
| and other diseases. Another spraying
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Bran May Be Used.
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fall and added.

| poison

sontinue cultivation with a spring-| gfter the blossoms fail. It should be
oothed harrow until freezing time | gnecially noted in this connection that |
prevents it and then re newing the | Bordeaux mixture should be only half |
war on them by extra early spring|gtrength for plum trees. Some varie-
cultivation. | ties, especially those of the Japanese |
here is no easy method of dealing | group, have the foliage seriously In-
ith these pests, but they may be | ijured byv strong Bordeaux. Perhaps
he best formula for this work is as
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For Fence Rows.
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Tree Limb Supporter.

wire is then fastened to both hooks

tions and pulled up till the sagging
branch is in proper position. The
wire is then twisted fast and there is
po danger of its yielding or breaking,

chard and burn it

Result of Strawberry Mulch, need to be severely cut back.

The strawberry is seldom killed
by freezing. It is the alternate
freezing and thawing, that causes the
goil to heave, that is dangerous to the

ptrawberry.
But mulching serves many other

and {mportant purposes—it helps to
retafn moisture in the soil; it adds to
the richness of the soll, and It keeps

leaves fall.

and should be partially shaded."

before new colonies are formed.

Where It Does Harm the Fault Is Al-
ways With the Maker—Unwhole-

Careless spraving is |

' the lime-sulphur spray will be given |
A heavy spray- '

' proteid, that it contalns alkaloid—
thein—and a volatile oll and tannic
acid.  Its stimulating effect is due 10

thein and the oll—its astringency 1s
' caused by the tannic acid. Thein 18 |y

so soluble that it is almost immediate-
' 1y drawn from the leaf when brought
into contact with boiling water. Thein
stimulates gastric digestion,
tannic acid and oil are harmful.
pariments show that tannic acid is de-
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acid is developed when tea Mas steeped
five minutes than when it has steeped |4
three minutes, and that the longer it
. stands Lne
. out,

GRAPE VINES |

Above or at Level

| refreshing and an alleviator of head-
| ache
| glight infl
. culation ol
ture of the body.
. warming drinks in winter and cooling

drinks in summer,

i s Best Method.
!. In reply to a query as to whether
an o. ine vine, trained as shown |
lustration. can be®successfully |
L FF E. Gladwin of the Geneva,
' N Y. experiment station, writes In
the Rural New Yorker as {ollOows:

diagram mit

8 trained to | the
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stimulating property, thein, cannot e
vtracted below the boiling point-—and |

. this reason also the teapot should
be thorough!y scalded before the tea
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ter to train the growth as before, and
! yvou will have a better vine than could
be obtained in the way you | ready
| strainer: strain the tea
and serve al
wream or
' Jemon and
Herald.

planting have

The |

bunch of watercress,
fuls of veal &
point
then
of cheesecloth
fuls
flour and add to ti
til] mixture
cream or richb
. and pepper.
green
. gerve with 8q
. browned

commercial

refuse substi-

level cupful of sugar creamed
er. Four

winter ell &
' s 113

their

gtiff paper and .
tender plants will pro-
| tect them from cut worms which work
The paper should extend

: i ;' " ’/J" | at rht. ,
\ A ’06,? | two inches below the surface of the
| ground.
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The grape is an American fruit for
It can be so easily
don’t
| have to make wine and get rich for

" Never melt

Hollyhocks and goldenglow may be | ©VeT @ hot fire, as it is highly infam-

grown along the fence at the back or
gide of the house, and require but lit

— o ——— — —

HonricurtuRpAL
.2 NOTES

Gather all the brush from the or-
Trees injured by freezing very often

The appearance of the orchard is
helped by clearing it of dead branches.
Keep the orchard land in good tilth.
The trees can be set as soon as the

Googeberries require a cool situa- |
tion, with plenty of a'r and moisture,

As soon as caterpillar nests are in
evidence, burn them without delay

Good fruit can be raised only with
care and attention given to spraying,

NEED SPRAYING | pROPERLY MADE TEA | WORTH X

Garnered Wisdom That Has Been
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' THE MOST HEALTHFUL AND EX-

HILARATING OF BEVERAGES.

some Qualities Are Brought
Qut in the Steeping, n
q

It is said that we tan our stomachs
and become,
digesting food-—that we turn into nerv-
ous wrecks if we drink tea.
" would be so if we used tea immoder-
ately and made it carelessly. Let us|
investigate a little and see what can
be done to preserve to our use the |g

Bordeaux mixture, with arsenical . cup that cheers.

should be given soon |

therefore, incapable of

And this | a

Analyvsis shows that tea is rich 1in

but the

very smaill quantity as
comes in contact with
and that more tannic

1),1‘11 in
tea
watler,

more this acid 18 drawn

It is known that tea is stimuiating,

bodily fatigue. It has a
qence in regulating the cir-
the blood and the tempera-
It is one of the most

and

facts all will ad-
good and reject |
s of tea 1t 18

freshly
ause the
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that to get the
me qualiti
it with
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'l ..":.."' ::}1 ;-i'.‘

make

causes its at-
escape and ren-
(Soft water 18

Ny 0w -
i i & "'r‘ J'-.Ii.-'lu

B T =

1 1 4.“' % .". rf‘

L L .J = (] -i- 1 I
:. -\-1 § II.I -. Il‘l-

T —————

it first comes to a

hoil hard water may be bolled

en to twenty minutes before us—i
Tea should always be made as an |
infusion—never boiled—and with but‘
~fusion to each measure of tea. |
The habit of renewing the bolling wa- L s

ure of tea, or
the tea leaves
additional supply, 18 a
Hionable one and is most |
mned by all health and |
This is the way (0
qualities and
vefits of a pot of tea

reusing
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follow such a method.
Here ic the way to make one cup of |
ut a teapot: Heat a cup 1o
int with boiling water, meas-
1spoonful of best tea; |
from the cup, put in |
fresh boil- |
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'un threé-quarters
cover closely and let stand In a |
place (not in a draugit and not
for three minutes. Have
and a hot
into the cup
once with sugar and
milk, or with thinly -:;‘.icedt
Record-

Cupb

another hot
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Cream of Watercress Soup. '
Wash, pick over and chop line one |
add to three cup- |
boiling |

tock, bring to a
and let simmer ten minutes;
strain double
Melt four tablespoon-
five tablespoonfuls
ook un-

through

butter, add
16 SLOC K.
thicken

ITHI!L.
Put In a
ble color,
uares of

coason with salt
dronps 01

1."'*\:\" 1
reheat and

bread nicely

vegeld
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Dutch Tea Cakes.
One-half cupful of bu
togeth-
whites and yolks beat-

Add the

eggs,
eparaiely.

Spread this mix-

cinnamon and a little pow-

-

Furniture Polish,
Beeswax and turpentine

i3 a cap-

ital polieh for furniture which 18 not

French polished. To make it, shred
half an ounce of beeswax very fine
and add to it a quarter of a part ol
spirits of turpentine. Stir well and
put aside until the next day. ‘Then
stir again and let it stand for another
day, when it will be ready for use.
beeswax and turpentine

mable.

Beef Roll,
Take a large round steak about an

' fnch thiek, spread flat on a board or
' table, then make a dressing of bread

crumbs as much as you want and sea-

' gon with salt, pepper, sage and one

egg, then spread on round of steak

" and roll up and tie a cord around it
or use skewers to keep it together;
' then bake till nice and done.

To Improve Leather Chairs.

When leather chairs have become
worn and rough looking they may be
jmproved by rubbing with the follow-

ing mixture:

Take one part vinegar to two parts
Apply this to
the chair and polish with a soft

of boiled lingeed oil.

cloth,

This will greatly improve the ap-
pearance of the leather and will also | cup

act as a preservative.
Delicious Fruit Salad.

M salad forlp

and rub together.
powder than if scraped with a knife.

starched, a little care
starch the fringe.
four like a handkerchief
gather the fringe of each part into the
hand and hold it firmly while you dip
the middle only into the starch. When
the cloth is dry shake the fringe well
and comb it with a specially kept
toilet comb, and it will fall as softly
and prettily as when new.

'BROUGHT OVER FROM SPAIN

' small

clove garile,
can tomatoes, pepper,

. mer squash,

another wall.
ed it

| in the reel casing.
| jlong.

. spoonful of salt,

‘hickness | baking

add a cupful of |
| tract.

f |l ehts, then

tter and one |

}'i‘l!riﬂ to the |
mixture and then stir in two cupfuls
of fiour and fold in the whites of the

- eggs tue last thing.
ture on A buttered pan very thin, but
' not quite so thin as for wafers and

cover the top with chopped almonds,

ground
dered sugar. Bake until a light brown.

Rich, ripe strawberries and sliced ba-
ﬂl in equal quantities make l;, de-
sup-

EEPING IN MEWHY

Handed Down Through Genera-
tions of Housewives.

When making sweet croquettes add
little sugar to the crumbs in which

the croquettes are to be rolled.

Cold water is preferable to warm

ot sink into the wood and so dries
uickly.

Holding tomatoes gas

over the

flame will cause skin to burst and
come off easier than when scalded,

nd the tomato will be less mushy

. than when scalded.

Neglected brass may be polished |

with a paste of powdered bath brick |

nd oil. Take two pieces of the brick

Cut hams may be kept from mold

ing if the cut end is wet with vinegar

each time after cutting. Vinegar will |

also keep beef fresh for a time when  son river, that the arid lands of the

ou hapnen to be without ice tempo-

rarily.

window without

To frost over a

darkening the room, dissolve kKpsom
salts in hot water
INX- | window
allow to dry.
and is entirely opaque while on.

and paint over the

while the water is hot, then
This is easily removed

Fringed cloths are often quite ruin-

ed in appearance at the laundry. They
& rubber
 Boarding his raft at the headwaters

to look like new {or an
when they are
be taken not to

Fold each cloth In
and then

may be made t
ndefinite period if,

Three Recipes That Have Found Fav-

or Because of Their Really Ex-
cellent Qualities.

Spanish.-
iried
cup olive oli;
sized onilon,

Chicken
pieces and
and hall
medium

own fat

two dozen allspice, one bayleaf,
slowly one hour,
if necessarv. Thicken
water fust before serving.

Spanish Summer
butter an onion and three
pers chopped fine;
matoes and stew well,
csalt and teaspoon of sugar.
sliced,
ereen peppers chopped line and
in butter;
cook well;
and cup of cream;

shrimps

then can of ¢

Kitchen Line.
A convenient eclothesline for

sometimes needed,
oxidized copper
inches iIn

Jine is8
into an
about five

drying
rolled
Case

'and a hook is put up in a casing on
When the line is want-
space
between the two and is fastened by a
reel mean-
and
the
lhne is not in use it is out of the dust |
The line is 24 feet
1t would be a counvenience for
hen veranda or porch of the |

igs stretched across the
ring over the hook, the
while catching it automatically
keeping it from slipping. When

the Kitci
summer cottage.

Making Nut Muffins.
Two cupfuls of flour,
puu{h:r, one
half a

a teaspoonful

Mix and sift the dry
add the beaten

| eggs, butter and milk.

the vaniila extraci

' en . whites of the

and hal

eggs, Divide

| buttered a
' a hot oven for twenty minutes.
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Tasty Sandwich.

It was the memory

- —— . -

afternioun tea
of the horse radish W

possible amount used, and it

thin as possible.

| Sit While Ironing.

| against sitting
Our grandmothers

why not do so,

blistered feet

Puree of Green Peas.

add two cups of hot

and seasoning to suit the taste,
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and cauliflower.

Nut Loaf.

Mix one cup bread erumbs with one
cup of ground nuts, Wet with one
sweet milk and one beaten egg,

, Bage; grate

geason with salt, pep

for scrubbing doors because it does Iﬂovernment

' Uncompahgre project might

At times

-Chicken cut into
brown in its
add
hall
salt, five cloves,
stew
adding a little water
with flour and

Squash.~-Fry In
ereen pep-
add three ripe to-
seasoning with
Add sum-
and fry until solt.
Spanish Shrimps.—Large onion, siX
fried
add two large tomatoes and
then add a pinch of soda
*hoppred

the
kitchen or other place where a clothes

reel
diameter.
' This reel screws to a wall or casingeg

of a childhood |
appetite which inspired a woman tO
serve brown bread sandwiches spread

with horse radish and sugar with her ;
The snappy pungency | making crops grow upou the desert.

was very delight
ful. The horseradish had, of course, |
been mixed with vinegar, the slightest

was |
aprinkled lightly with powdered sugar
The brown bread was made of whole
wheat and graham flour and was cut |

|  There is an old-fashioned prejudice
down while ironing.
would probably
have condemned the woman caught in
| this practice as hopelessly lazy—but | gttention of elderly ladies with mar
egpecially when stand-
ing at the iroming-board means tired,
and a frazzled temper? | gnd may next be heard of in th
It might not be practicable to sit while |
ironing a dress skirt or ﬂn}'lhlllg re-  formation and instruction an
quiring a long reach of the arm, but
handkerchiefs and such small pieces
can easily be managed while sitting.

This is a well liked luncheon soup.
“Jeat a pint of canned peas in thelr  the professors of love.
|

liquor and pass through a puree and
gtock, enough

floupr blended with butter to thicken '
At | thelr advice. They taught men how to

the last pour in a cup of rich hot - pay their addresses elegantly and how
cream. Other dinner soups and purees ' to make a good Impression upon A

made in this way are carrots, arti-
chokes, celery, lettuce, spinach, beans

W. P. Edwards of Reclamation

Service Has Thrilling Adventure.

-

Enabled to Build Huge
Tunne!l Five Miles Long from Gun-
nison Canyon as Result of
Remarkable Feat.

Denver, Colo.—One of the most dar
lng feats that has been accredited to
the men of the reclamation service in
their battles uf converting the deserts
of the west into productive [arms was
' the criginal trip through the swiit Wa.

This makes a finer ' ters of the Gunnison canyon,

In the years previous to the time

" when the reclamation service went in-

to Colorado and determined upon the

' diversion of the waters of the Gunni-

be re-

claimed, man had never passed alive
through the Gunnison canyon. 7There
were many tales of adventurous In-
dians and white men who bhad attempt-
ed the dangers of this canyon, but
none of them had succeeded and lived
to tell the tale, |

W. P. Edwardgs was the Iirst man
to accomplish this feat. He did It on
mattress, inflated with air,

of the (Gunnison, he started on the
wild ride through its canyon with the
idea of prospecting for a possible OpP-
nortunity to divert its waters and get
them upon the desert.

This raft of air and rubber was be-
lHeved to be immune to the shocks that
it would meet in plunging headlong'

' down the currents of this stream. To

a large extent, it proved worthy of

' the confldence that was placed in 1%

To be sure, it lost upon occasion much

' of the form which it had in tke be<
' ginning.

It was punctured and mend~
ed and reinflated on many occasions.
it hecame merely a flabby
bag that was thrown over the shoulder
of the voyvager as he waded down
stream over the rapids., At other times
it became n a life-preserver that
kept him aficat in deep eddles.

At still other times the raft and Its
operator clung to ine sides of rocks
and fought the currents in the lace of

t.iI t.l-!"
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. West Portal of the Great Gunnisors
| Tunnel.

half a tea- |
three teaspoonfuls of
cupful of milk,
cupful of chopped nut meats
two eges, two tablespoontuls of sugar,
three tablespoonfuls of melted butter
of vanilla ex- |
ingredi- |
volks of |
leat well, add |
and the stiflly beat-
into
nd floured gem pans, bake In

the danger of going over a catarac#
' into sudden death. But in the endl,
after passing many dangers, W. H
Edwards and his raft came out of tht
mountain gorge to wlere tae rlvar
spreads out into a quiet stream on tihe

plains beloWw, '
When Edwards reached the hablta-
tions of man he had with him the d.ata
which was the foundation upon which
has been based one of the most 8 J€C+
tacular engineering leats on record.
For the reciamation service has b uilt
. wagon roads into this precipitous can-
' yon and from a point at its bottom
has driven a great tunnel for fiveguiies
through solid rock and through that
. tunnel hasg diverted the frothing WwWia-
' ters and set them to the business of

HAVE A LOVE TUTOR IN INDIA

- Indian Declares That Women as well
as the Men Do the Pro- 1
posing. |

,

Loondon.—Shridhar W. Ketkar, who
{g advertised as a cultured East Ind}a
. gentleman, is now lecturing In Ens
' land on “The Art of Making Love N
Ancient India,” that iz, prior to the
' year 700 A. D. He Is attracting tbe

' rlageable daughters,”™ especially gir's
" who are becoming somewhat pase3

country, leap year giving to his 1
impod
' tance 'that would otherwise be lacking
.~ “One is most struck,” says thi
 gulleless Indian, “by the fact that the
. love affairs of the people of this ean
' ller India, I speak only of the upper
" classes. were guided and Influenced by
These were
. generally elderly men (why not wom
en?) well experienced in the ways o}
' the world, who were pald well for

woman’'s mind. As women proposed
as well as men, the professors devised
ingenious means so that the girls ot
' the men, who proposed, would, If re
fused, still save their dignity. The pro
fessors instructed the young women in
the art of love making. More often
than not the woman took the initia“
tive and let the man know that sht

l-ndhln."




