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"Yee if t11ey make a lantern out of l |
me, I'll just grin and bear it, and e |
more I grin the more folks will be
scared and the more folks are scared
the more I will grin.” AR

“If you grin too much,” put in the
one with the lump, “your mouth will
meet at the back of your neck and the
top of your head will come off.”

“Silence!” shouted the big fellow,
jumping up and down. “Silence, all cf
yvou. I hear some one coming.”

| iﬁﬁbacriptlon 8 - -

KERR'S WRIGHTSVILLE,  SCHUYLKILL, &
G LIME.--

Delivered by Rail to Any Station on the Baltimore and

b L

!
e I,r"-I Illlllr Bttt

¥red, G. Usilton. - .  Wm. B. Usilton, Jr
. WM. B. USILTON'S SONS, Publishers.

says of San- l
ta Claus when he laughed.

ARMER BROWN, Mrs ,ful of jelly,” as the poem
Brown, and five little Browns
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The Way to Color Thinga to Eat, were at dinner. It was a|  Did you ever see a pumpkin trem- Voices were iadeed heard aad the ;
and the question which was disturbing | ferent from the kinds that grow now, | Pimsell |

ﬂdded when you 1use Iose ﬁavel a
fittle orated yellow rind of orange will |
pive the desired color for orange flavor-
ing; and green is obtained Irom pis-
tachio. Bitter almond is always used
with white, also vanilla. The various
colorings sold for icings are used in
such small quantities that they are % : pies, like your brother was on Thanks-

harmless.—Ladies’ Home Journal’ mf&fiiﬂ;: word 1115%:‘%’@:"?337?- Loy | 81VIDG Day.”
Sorig TF Rk s0id hMra. i?ir,eg; pizediae Sl All the smaller pumpking laughed at
R0y 4D 201 ik ' this and the big fellow grew white

3 “And one with lots of wish bones,”
If yvou have no fish kettle, tie your | : hi! PHES through his yellow skin,

, _ _ . | aried Brownie No. 2, “so we can all |
fish up in a piece of coase muslin 0 | L. » : * : “Well, I’11 make more pies than any
' of vou' will,” he replied, “and Dbetter

boil, so that there may be no delay | "« ,; ¢ we ooing to have any nie?”’

in taking up when it is done. Some '*hi;ned 5 the: ye*:n B & ot S onen: tooythat s A Sl ‘don't’ escape.”
people say a slight rubbing with vine- |~ aweu »  qaid Mr 3 ﬁfown P S | ‘“Tscape!” exclaimed all the others in
oar before cooking improves the fiavor, pumph:i;l will | L ‘It Vit eillealthiest a breath.  “Why,” continued onc fel-
; ! . : V | . . y - ; :
G but in any case a little should be added This With a smack of his lips low with a lump on the side of his
to the boiling water, as it whitens- -the oo 1S :che laeat Srn e-himed o head, “Why, you're so fat that you

fish and makes it firmer. It should the litt'le ]é»l*oxml, wLé had! asked for it, | can't even walk, let alone run.”
never be allowed to boil fast, or It o enite of a stern glance from Ifather | This settled matters for a few mo-
. _ .W_E_i‘ll be tough and flavorless. ' Brown, and a sharp “Hush” from his | ments, till a sound was heard on the
AL 1 : | mnother. floor below. This set the big fellow all
A Deliglons P“ddmg' “Phere’s a big pumpkin in the barn, a-tremble again, for he was sure it
A rich and delicious dessert, and one | .;»¢ vill make a dozen pies,” said Mrs, | was the farmer come to make him into - :
easily served, which is a great consid- | Brown. “beside, three smaller ones.” | pies. But it was a false alarm. It | Christ . | _ Come and see us before buying and let us see what we can do for you,

was John, the hired man, talking to

; , Eekr s Christmas dinner, lying about the floor.
eration, is a nut pudding. To make it, “Yeg” replied Mr, Brown, “I know. “Dear me! Very Reapectfully,
his brother, Jim, the gardener, “Yes,” l

e dear me!” he exclaimed,
beat separately the yolks and whites | s soon as dinner is over we’ll go out “there goes that biggest pumpkin all | D B A‘ :‘ :H i l S

“Why don’t you run,” piped the lit-
tle pumpkin, becoming brave, asg he
heard the farmer preparing to mount
the stairs.

“Yes, hurry and escape,”.said the
lumpy one, “why don’t you run or
roll, as you say you can do so grace-
LA AR - :

This was too much for the big one,
who was in a towering rage, and was
jumping up and down like a rubber
ball. He was close to the head of the
stairs, and as he heard the farmer
coming up he gave a big leap, and
missing his balance, down he rolled.

Bump — bump — bumpety — thump! |
Right on to the farmer’'s head he |
| went, and then fell with a smash on
the floor, where he was dashed into a
thousand pieces.

The farmer was stunned by the blow
for a moment and couldn’t think what
it was that had hit him. But he turned
| and saw the wreck of the big pump-
kin that was to have served for the

their minds was what to have for din-
ger on Christmag Day.

A great deal of the talking was be-
(ng done by the five little Brownies, |
as they were called. They chattered
and laughed, and quarreled, too, I
fear. Sometimes their father and

for he trembled and shook like a leaf.
The medium sized pumpkin said to
the big one: |
“I told you so. You were so proud
at being the biggest. Now you see
what will happen. You’ll be made into

Standard Lime & Stone Company’s Lime,

Delivered by Boat to Any Wharf or Landing on the Chesa

peake Bay or Tributaries.

-2 GROUND LI, =~
Delivered by rail or boat on reasonable notice. The lime you drill in

your land the same as fertilizer and is getting to be very popular
because of the way in which it can be used and the good results.

w» COAL and WOOD. 3@‘%

_ UNDER COVER. | _
| The only yard m the County where you can buy COAL free from gnow

r];nd water. Thisis a stride forward and to the advantage of Ooal
uyers. '

-f—-—<E>-e._____._

Best Coals, Lowest Prices, Quick Delivery

of six eges. 'To the yolks add one and
- Jan. 27, 1600, CI—IESTEHTG)MN AN D

one-half cups ef eranulated sugar, and
4 ERS ! %E ‘

possible froth, add three cups of finely
chopped or pounded nuts. Iazel nuts,
pecans or almonds are equally good.
Mix all together lightly and stir in
one teaspoonful of vanilla. Then, last
of all, sift in one teaspoonful of bak-
ing powder well mixed in one table-
spoonful of flour. This is to be baked |
quickly in jelly cake ting, and when
ready to serve is to -be put together
like layer cake with whipped cream.
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Now iethetime tolook to your owninterestand now is the time to
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Iﬁf. Ckr_t&fﬁﬁer pfeeeﬁt;s, Seme 3!1\&" 5eme grea't uge LIME on your Land

A pint of this, thoroughly chilled and e 5 g o R T Ik | |

seasoned with flavoring will be suf- ; ?g&y ’Cf—*re ’Cba b¢@£@;§°°‘fmﬂw 'tlwrc Were 8.

ficient to put between layers aad oyer b L SN o MDY R 4 e © ' AN I E I HI I I and SON
the tops and sides. IGHT Cllr:a-hﬁe Presents; Reb ahd chk ahd Be;al\ |
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cmmmg; and I‘leselvlng. qTﬂgethﬂr bi‘ﬂkﬂ t'\ﬁ l‘ﬂﬂklhg-'l\ff‘-ﬁf"“ﬂ\m *’-‘\ﬂ‘ﬂ W'E“ﬂ 7 % [ e are prepared to f'urmah you the Best Maguesm lee on this market
\Q el o @ & gH Bl - It 1s known as the old Rambo Schuylkill Lime. It has been in use
In using canned goods put up in tin, % e tieiy

- for the last 50 years, in this and ether counties and has made land
grow grass where there never was any. Will guarantee to. kill sheep
sorel or any other obnoxious weed or briers, It will sweeten the land
and raise Wheat or Corn with any fertilizer. There is no other fertll-'
jzer on the market to egnal it but barn yard manure.

Rl N it ¥ e | | This lime is now known as the McCOY LIME CO., formerly by
e N s, ¢ BT RS | Mr. Win. Rambo and Nathan, his father, of the Schuylkﬂl Valley, of
WA N W Y MOlligOIﬂEI}’ CO llIlty, Pa, |
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~once the can is. opened the contents
must be taken out immediately. If

there is more than is needed at the

moment, put what is left in an earthen

dish. ‘When there is time, open the

can an hour or so before it is to be| A

used, and turn the contents into a 5; !
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dish or bowl. Before using peas, beans | A2 IK Cl\rle’cmae Preeel\te' J“;,;hﬂ SO Vi BN This lime runs 45 per cent, Magnesia and is what the land wants.
or asparagus, turn them into a colan- (& | ot e R, O S . 5P| e Any and all gcod old Kent farmers can tell you 1t is. what is wanted
) ~ ‘der, and rinse with cold water. Many | 7o~ W N i (w(“t to” dfg;: i AN i ¥\ s A SR NS on this or any other land. |
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oy glass jars. They come higher in price, | § a8 Gl @ ¢ 0,0 000 6*6 . B 7 eaen . Y RN DA | “be pleased for you to call or write before placing your orders,
» Q "l i VR B i R e e R o e e R T
e Zelliettlig:a lia]f;;eflzaiagﬁnci;oféo?lae{:i i Ve Bonsies ehEs 3 throy Respeetfuny, .
N IVE C}\rletmae pi‘t&ﬂh‘[&"—‘ through. | | Ny |
' In no case must the sun shine for any | | i i nd “‘te? by DANIEL HILL & SON,
length of time on tinned goods. In (an e °P““ d““i‘.ﬁ | | | | ' '
i

RO B St el y el N W\
ran eWa;" — tken tl\ere_ Werg 4.\ LA

B SR
'@ﬁﬂﬁ@ﬂﬁﬁé

KENNEDYVILLE MY

buying canned goods there is quite
a saving if they are bought by the box
or even by the dezen Olives come
much cheaper bought in large quan-

f!'l\e# pussy - Kitten:

FOUR Chrlatniag, Presents, beau‘tlful to see; \
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tities. They are in brme, 50 it is only | "; Q | )Thelﬁ'ehglhq ‘burst its bﬁllet‘--ﬂ\eh tl:ére w'ere 3?( e L
necessary to make brine for a bottle, | f "o 00 s é‘ 9 e " s.»a«.b% |
and take eut this quantity for 1mmed1- - u ...... P @ T;“ . s
ate use. In addition there are dr ied HREE' Chriitﬁae Preeehte 5 N o L1
and evapor ated fl"'llltS of all klllds. ﬂ i ||{t|e .st.s{erﬁ 5“('. Lk S A\ 1l | A
b e T be sonced o fow houte RS Qr@rd }"e musicrpor= | (S Al |
1 A% are cooke ep in a / Uie : “:“ a7 F‘l’."\ : w:&’ 2 J v AT h \#l |
dry place one buying will answer for| ¥ . %/ Fa S aREi _‘"“ “ia?fm:m e ,-; : s i o
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they,arefmuchsetter iian, When cov’sed Pell and “smashed his) NS e 8 e All ready to show you. Come a.nd you Wﬂl
alone. Lemen should be cooked with wﬂd\ li:a: tixe% w{hmm oy , 1
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‘has been sawed ten years. SECOND-HAND JOBS
| ON HAND. Special attention to Carriage Repa,u--
‘ing, and Repalrmg of All Kinds. '
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"Use a pancake lifter to place eeekiee 3 L 10\ :’ |

on the tin, and to remove them when S ‘HAR‘U“T DREW":R 5““”““ Sk
they are baked. . e - e

| B : : -*Youth’ Companion. |

To clean iron sinks, rub well with a |- = - — e A l

_ | o |
he was saying, “we must have eome*

fun on Christmas Eve. Let’'s make a
jack o’ lantern.” The pumpking were
all attention. |
2 Lhe Vely thing,” exclaimed Jim,
“and there’s half a dozen pumpKking or.
so up stairs in the loft. I saw-them
the other day when I was leekmg for a
rake.”

“That’s ae,” replied John; “one is a
big one, I 1emember He'll make a fine
iantern,” 3
- “Well, I'll go get a knife,” said .T im,
“and you hunt up a pole to put it on.
We’'ll scarce the whole village; that's

to smithereens. Thie barn is getting
so old and rickety, I ought to have
known better than to have put that
pumpkin at the top of the stairs,
where it could be jarred down.”
“Well, then, there’s nothing to do
but to take two of the smaller ones,”
and suiting the action to the word he
walked up stairs and carried off the |
two: bigger pumpking, leaving the lit- |
tle fellow all alone, trembling with
fear, yet thanking his stars at his es-
cape. |
His jowy, however, was short-lived.
An mstant later the hned man came

to the barn, and see which one we wiil
need. That big one is too large, I
tLink, but we will see.”

As soon as the meal was over the

cloth wet in kerosene oil. After using
ithe 011 wash with hot seapsuds

To pr erent the emquettes from stick:
ing to the wires, dip the frying hasket
into the hot fat before filling it.

If a new clothesline is boiled for
half an hour before using, it will last
longer and not be so apt to tangle.

When making corn bread the result !
is likely to be more satisfactory if the
meal is scalded Dbefore adding the
other ingredients.

When black spots appear on dough:
nuts, drep a slice of raw potato into the

The CELEBRATED Business and Shorthand Tralning School, specially noted
for the great success of its eraduates, and the interest it takes in their welfare.
Organized 1886; incorporated 1895; attendance increases year by year; last year it
was 452, including students from Ga., N. C., Va., Md., N. J.,, Pa.,, 8. Dak., Mags.,
Conn., I}el-—- a. cecllege of NATIONAL REPUTATION

The new, free, illustrated. 62-page catalogua is now ready to mail' its con-
tents will interest and delight you; gives full information about BUSINESS
AND SHORTHAND COURSES, new and improved methods, “HOMES” for
students, ete., etc. Mainly individual instruction; students enter every weeks
rates reasonalble; cost of living low. In a comparatively few momths at “Goldey"’
you are ready for a position. Demand for graduates during past tyear quite fre~
quently exceeded supply. Write to-day for the catalogue to H. S. Goldey, Princlipal,

whole family, Mr. Brown and Mrs.
Brown, and the five small Brownies,
all trooped out to the barn, to pick out
the pumphm {hat was to be convert-
ed into pies for the Christmas_din-
ner. Up the stairs they went to the
hay loft, where lay the four big, yel-
low pumpking, all ripe and mellow.
After a long discussion as to the
needs of the family in the pie line, Mr. |
and Mrs. Brown decided to use the

Wilmington, Del.

/
I
|

L]

fat and leave it while the next 1e1ay*

is frying, and repeat.

Linoleum should never be scrubbed.
To keep it in o0od condition wash it
with lukewarm water and a soft cloth
and dry Wlth a soft flannel.

To clean a kettle in which onions
or other rank vegetables have been
cooked, rub with a cloth dipped in hoft,
strong soda water, then wash in soapy
water.

The dust cloth for any room should
be lightly sprinkled before using, and
should be washed and dlled after ev-
ery duetmg epelatmn Dlrty due‘r
cloths do more harm than good in
cleaning a room.

'The best way to egg pastry is to tur
{he whole white of an egg over it, al-
lowing it to pass over every p01tion.
then turning it off. When the white
of an egg is used in this way one white
will be sufficient to egg 1hree or four

ples. G S
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Some peOple devote half their liveeﬁ
‘fixing up les to aquare themeelvee

with the world.

i

Brown to her

biggest one, so M1. Brown picked it up
and set it at the head of ihe stairs,
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JUMPING AND SHAKING HIS TIIST,

Sl ——

s

where it would be ready to be brought

to the Kkitchen when wanted.

Then all the Browns, Mr. Brown and
Mrs. Brown and the five little Brown-
ies, solemnly filed . downstairs—Mr,
- Brown to see to the chickens, Mrs.
seywing and the five
small Brownies to play.

- Yot *4! £ o $ % H * i

what we’ll do,” and they ran out into
the yard. |

Upstairs all was still as a mouse,
while the men were talking, but as
soon as they left a great commotion
sprang up.

“A jack-o-lantern,” exclaimed the
medium-sized pumpkin to the big one,
“not even a decent pie.

The others all joined in the laugh,
while the poor doomed one could hard-
ly contain himself. In fact, he almost
split with rage, jumping up and down
and shaking hig fist at the others till
the little one hid himself for protec-
tion.

Ha, ha;, ha

4

4

'upstau S,

When he saw only the onc small
pumpkin he aeratched hlS head a 1Mo-
ment and then said: |

“Well!l: well!
left only the little one after all. He
must like pies! There were four herc
this morning.” 8o pleklna up the little
pumpkin, who was
fright, he carried him off.

The next day. all that remained of
the four pumpkins were a dozen pies,
a jack- 0-1ante111 and a lot of smashed

pumpkin on. the ash heap —Mortimer

Forsythe, in the_ Brooklyn HKagle.

“And Whﬁt Wll]. bECﬂme Of al'i of | hm"" -;?*:.-r .-;:i_;_;* 1 r; ;_,,..r r# : :

you?’ shouted the big one, “if they
make a jack-o-lantern of me?”’

The laughing stopped.

“Why, two of you will be taken to
make pies, and you’ll be boiled and
mashed and bahed and then eaten,
while I Wlll enjoy myself searin,,, pee-
ple, just ag I am scaring you now.’

As soon as the family had gone the | In spite of what he said, he didn’t look

big pumpkin which had been chosen | as though he would enjoy it much, but.
began to tremble all over, “like & bowl- | he continued:

|

Decorationg Last Till Twelfth Day.
All Christmas decorations, according
to the English idea, should be left in
position till Twelfth day, and a sprig
of holly should remain somewhere in
pach room till Ash Wednesday. |

et

So the old man has

famtlng fr el_.:l'
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RESTAURB

AERS. J. CORDRAY LOUD

(Sueeeaser to Mrs. JOHN L. SHUSTER.)

Reepeetfullyinfermﬂ the publie that she is
prepared, to accommodate one and all with
the very best the markets can aftord in DIN-
NERS SUPPERS and SPECIAL ORDERS.

{#ICE-CREAM FOR FESTIVALS A

SPE C‘IALTY"’E&

[CE-CREAM, CUSTARDS. CA KE, Etc., ﬁf._

the finest quality and at thelow eat prices.

COMPANIES.large orsmall. fum:ehed with
any of the above at short notice.

. TABLE BOARDERS accommodated.

g1 shall give constant personalattention
tothe business and use every effort toplease
| Resvectfully,

14. an ANNIE B. LOUD,

—
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RY A BOX OF ““COKN KING.” Soldby
__all drug stores, (&7 Surecure for Ccorns
and Buniene A |

©Maryland State Archives, msa_sc6000_5_1-0248.jpg

RS D.CAIBER',Ujomn

May befound atalltimes,

THE BEST—THE FRESHEST—
THE MOST WHOLESOME—
AND THE CHEAPEST

Bread, Buns, _,Cakes.

PIES, &c,, &c.,
IN QUANTITIES TO SUIT.

B Wealso have anice line of

CHOICE CONFECTIONERY

WDon’tferget the place.

MRS. D. GRUBER,

Jan. £, 1901 UP TOWN ._




