he dffect depends on the ex-
artial vacuum beneath the
dy be glad to know how

O be obtained.

R WITH THE OPEN HAND.

4 4 simplicity itself: Place
8 glass on theltable and lay the palm of

a right angle, as shown
re of the illustration (1).

'i;’?ln the la ‘}vet ﬁg
I resting the palm of the

M done

, : illl be necessary at first
jl‘.ahe; experimeénter has ascertained the

of size between the hand

rious Tree.
in our eut owes its
pally to the mjode in
) owefs are borne on long
ches, which grow from around the
ik, commencidg at its base apd con-
ng many feet jnpward. They are ar-
ged in terminal
xpa.nding'
of f ng

he peduncle, however,
or withering, hardens
cing racemes of flowers

BAL TREE ‘(COUHOUPITA
| GUIA LNBIS),

pon a tree that it jis diffictilt to convince
¥ ple to the contr , and that they bear
] 3 of the {tree itself.. Seys The

‘ white withou&t

s meabure four inches across.
brown,* ball shaped fruits, un-

o Ir agrant flowers, emit a disgust-

vp.led o ly by the flowers of
; The’ la.tter when in,

‘ the s&ni ary afrangements ot the dis-
"are in 4 bad condition. The Courou-

g ajlarge
6i‘j; b an bears & dense mass of

, r by sea is that, notwithstand-
‘egre ; and‘nilmereus impraviements
‘ which Have made life on

ecasant and luxurious, little |

. as been done to steady a ves-
han sha meetd the waves tham set her
Sbip~

much |

ing rolling by moving a

. a recent.ly devised
, Itfg und » strict control, tromr side to

form of a guddrant of:
i-,h is placed homontal , with

hy 8 hydrauljel engme,

en ‘ous}y controlled by an

4 The he vy iron
weptround trom sidd to side,

ng aljout ifs center, to the extent
equired to counteract the heeling

1 The apparatus is said to have
ioraomp time in’ ;b. steam

Horologl«ai I:tevxew a’
v ‘be mude by dissoly-

ae@oﬁglne in sixteen gunces of |

eat, . It;

ﬁwif:h trhﬁ aid ot h
ginary t bnl%~

;,racemes, and fhll soon |

" taste.

'PRETTY CONCEITS IN LINEN.

'l‘he Cool and éainty Materigl Now Sait- "N

able for Fashionable Needlework.,

Needlework languishes at this season,
but on shady piazzas, in country homes or
at seaside and mountain hotels not a few
industrions workers continue‘to ply a
favorite occupation, and linen is undeubt-
edly the popular matenal eémployed, Good
Housekeepmg says: Its various colors, run-.
ning from snow white to bresvns and grays; "
its many textures from sheer and filmy to
coarse and heavy weights, and its number-
less weaves and patterns, render it especial-
ly adapted to endless uses.

Roman embroidery is still in favor,

1 though perhaps designs of single or com-

bined flowers or leaves for doiljes and
centerpieces worked in long and short
stiteh and cut out close to the outside em-
broidered edge of the article are more
often preferred.

Among the newest desxgns the rnbbon

border is chief. Itis a wavmg. fluttering
band worked in solid stitch ineither white

or colored silks. In small doilies it forms
an irregular border.

In larger pieces, tray cloths, cent,er—
gieces or bureau scarfsthe linen is usually

-hemastitched and a spray of flowers worked

in each corner and the stems tied with
ribbon bows, the fluttering ends continued
in irregular waving fashion around the,
cloth. Small rounds of linen, with or
without embroidery, with a crochgted or
netted edge or one of fine and delicate lace,
are in favor for doilies-or centerpieces. -

- Nothing is more beautiful for a bureau
scarf than sheer linen. A scarf recently
seén was of such material edged with lace
and embroidered in a loose bunch of violets
and leaves. The peculiarity of the design
was in the unusually long, trailing stems,
worked in outline, which gave an effecti of
great daintiness and airiness. The leaves
and blossoms were comparatively few, the
former worked in long and short stitch, the,
latter in solid Kensington. The cluster
filled one corner of the scarf, extending
each way almost tothe two other corners.

Those who have not mastered the art of
elaborate embroidery, however, may yet
produce a thing of beauty in either doilies
or bureau scarfs by hemstitching or simply
feather stitching sheer linen and scatter-
ing small flowers over it, working them as
preferred, in outline, satin solid or mng

and short stitch. - .
. —

Coolln'g Drinks.

For a delicious sherbet crush a quq,rt of
strawberries or other small fruit.te a

aste; add three pints of water and the
uice of a lemon. Let the mixture stand
two or three hours, then strain through a
cloth to clear of seeds! add three-fourths
of a pound of sugar and stir until dls-
solved; ddd ice. ‘

A delightful beverage is lemon bder
Make a pitcher of hot lemonade with boil-
ing water, sugar and lemons to taste: when
it cools to a tepid degree stir in a yeast
cake and set the pitcheraway covered with
a napkin till the next day. When it
“gings’ it is ready for uag and may be|
drunk without pouring into bottles, but
will be better if poured off isto bottles and
corked up tightly. ItthLen has a fine foam
and sparkle. After corking it should be
kept in the refrigerator until used.

’93.._.._._..__
Attar of Roses.

Gather the rose petals dryinto a jar,
take a bottle that will fit exactly into the
meouth of the jar when inverted. .‘boa.k

clean pieces of sponge in pure olive oil
?lace them in the bottle, Invert over the

ar and st it iIn the hot sunshine for five:
days. The heat will distill the perfume of:
the petals and saturate the sponges. As

often as the leaves are dry change to ﬁresh‘

ones. When the sponges are wet squeeze!|!

out the oil and keep it in a tightly corked,
vial.

A Green Pea Omelet, -

Boll a pint of shelled peas in salted

water for fifteen minutes, then drain and
keep hot while you make an omelet of

When the eggs have begun to-

four eggs. ]
harden Tn the pan, lift one side of the omes

let and put two tablespoonfuls of greén
eas, cooked, in the center of it. Fold one-

-half over the other and turn it out on g

heated dish. Pour around.the omelet the | ¢
remaining peas and serve at once. This is

a delicate entree.
Ornamental Photograph Holder.

This pretty contrivance for holding pha-
tographs is made on a fan shaped founda-
tion ornamented with pla.in plush and

PHOTOGRAPH FRAME,

broche silk panels, crossed with rays Dfﬁ

gold galloon, in which to slip the phoﬁo—
graphs.

A mixed silk cord sirrounds the whdle
and is formed into'a cluster of small loops

1 at the bottom and one long loop at the top

by which to suspend the holder.

a

Cherry Toast. a3

To make cherry toast, toast thin slmesi of
stale bread and spread over them, whifle
hot, a trifle of butter. Stew one quart of
cherries either with or without the pitts,
adding half a cup of water, and pour’ over

the toast in alternate layers of bread and
 lruit. Set away and serve cold. The-

cherries while warm should be sugared to,

- ; Spiced Currants. C

These ingredients are required for spiced
currants: Five pounds.of currants,’ four
pounds of sugar, one plnt of good vinegar,
two tablespoonsful of cmnamon and two
of cloves. Boil two hours. .

Progress in Aeriwl Navigation. i
Has Germany solved the proble
aerial navigation? Fire and Wa
marks that evidence is now coming
such a circumstantial character th
seems almost impossible to longer dpnbt
what seems an established fact, that
German government possesses the t

" of successtul aerial havigation, and is util-

izing it on the Russian frontier in stifiy-
ing the fortifications of the latter country.
European papers publish accounts of these

balloons and assert that they are held sta- |
tionary or moved at the will of the ogou- | %
tion |

pants. Citizens of every civilized

-have.experimented - with “airships,”
| ..qll havo failed unleas the aumion

tit‘

LITTLE GIRLS COSTUMES.

ﬂwest Styles t‘r?m Lea,dlng Modistes
' Sketched ;and Described.

In the accompanying cut are illustrated
tW charming frocks for little girls. One

| '1"TWO ATTRACTIVE COSTUMES.

bl us§ may be made in either flannel or
“ed ton. The Tuscan straw hat has aspiral
cridwrl with bands of baby velvet ribbon.
tl:i e b ws are of satin ribbon with corded

.Z‘_rema.imng ﬁgure represents a frock
nna cloth,

The full bodice wi a
, ed waistband is finished as is the neck
band yvith small rosettes. The falling

' €a ar ctnd deep cuffs are of silk guipure

he fitraw hat is trimmed with a ruche
argund;the edge. There are also pompon
rodettes of baby velvet ribbon on the left:

side of ‘the crown and in front of the brim.

Latest Style in Hairdressing.
yzantine coiffure, an English fad
which its admirerg claim is to supersede
the Greek knot, i1s shown in the accompa-
nying cut. It is a style something like the
présent~—the hair is waved and curled just
as uéh, but there are about half a dozen

versions qf it, and some are more elaborate
than others. A strand of long hair twisted
and logped from the crown of the head to
the nafpe of the neck, the extreme ends

1

b

"

I'HE NEW BYZANTINE COIFFURE.
{as in the Grecian knot, constitutes
Wck dressing, and the fringe, light

pdinted, is g-iven additional piquancy
fa ev%énlﬂg wear having a soft knotted
Ohw qz hair pla.ceglr just above it. This

au%emeub ‘of the halr is improved by

and

des belng wayed.

o ows of enameled metal, which have-
e appearance in the hair as ribbon.

' yi re to be had {n almost every delicnte

ry to introduce any fancy hairpins
oricon Hbs; but a band of ribbon or velvet, a
small‘algrette, or & crossway fold of plece

vélveti tied in loose- knots, with a diamond
star ip each, makes a pretty addition, only
re n;mst. be taken not to overdo it, and to

to the shape of the head—one of
th m«§ st important points in hairdressing,

Aa‘StyUsh Gowmn for Young Giris.
e large empire revers appear still on

dwn8 and are effective {n black satin or
d cfepon, for crepon is much worn. An
: ely stylish and simple make of

F 'dn this fabrig had a plain skirt and a

ce. Around the walst was a broad
ok’%wabered sllk belt, quije six inches

d: p,,fastened dOWlD t.he bae On either
-side at the center of the waist were tiny
‘ s made of baby ribbon, while from
t‘ s Helt braces, some two inches wide, of
' ogen.] et work, crossed the shoulders and

re =}z;ecured to the belt in front. This
8 stylish ma.ké for young girls.

; Outdoor Opvorlngs a la Mode.
ugt cloaks are one of the needs of the

, and a useful gne made with a |

hith woven border, served for a triple
pei the rest falling to the feet. Moire
antles are richly embroidered in jet and
ﬁpd a$ the back, and are well suited to

i y wearers, while for young women
t are many tempting capes in fawn
or Bengaline, trimmed with gold

and passementerie.

‘ l'uhlonm Flntterings.
e most elaborate summer dresses are,
olored and dotted organdie.

Atistes in pi:nk blue or mauve, with

‘e among fashionable materials for

h dresses. -

ery dainty are the summer suits made

plwhite cotton Bedford cords striped
ors ;

e tea jackets this year are charmmg,
much more dressy than of old. The

t is now well defined, and, with them

1on of the fashionable point'.d’Irlandeq

k ‘ a basgue over ‘colored silk, a tea jacke

Bme of the ¢ream colored ciepons, £

y‘; wear, are made up wish a ruche
lagk silk or imitation teuther trimming,
and the edges, and a band of colored tin-

embroidery above, The black ruche is
baat two incheqtvgide.
' N‘Qw bloubes ha.ve a single or double frﬂll

mes elegant enbugh to wear at dinnegj

the front, and many have the simu- |

deep Swisq

- d, composed of close
¢ little, uprigh

tucks, made in t.he
es0 .

LATEST cuaE Foa‘ﬂslqsxness._
It Proddces Refreshing Sleep fr?n Whlcﬁ

‘the Patient Rises Wel
“Chlorobrom’ is the name of the very
newest remedy;f r seasickness. It is the
discovery of Dr. M. Charteris, of Glasgow,
and its chief constltuents are rom.ide of
potassiuin and chloralamide. According
to Dr. Charteris, bromide of potassium
Is safe and ity utility has D Tecog-
nized, but its ne pungent ' taste is dis-
tinctly against it and its chance of being
retained by the gtomach. Comﬁmed, how-
ever, with chloralamide and other ingre-
dients this difficulty has been !|overcome,
and a palatable and stable
been obtained.: When this
given in cases of insomnia dependent upon
nervous excitement or mental strain, sleep
ensues in the course of half
lasts from six 1
is most 'refreshing, and the
from it is attepded by no h
thirst and po 'depression. The patient
rises as if frorn natural sleeql, perfectly
fitted to nndertake the duties o daily life,
and so far as seén the habit of i
not engendered|

In a paper upon seasickness) published
In The Lancet; Dr. Charteris tells that,
having noted tl{is physlological action of
chlorobrom in ihsomnia, he de srmined to
try it in seasickpess. He foundthat, given
after the first stiage of active vofniting had
ceased (the sine.qua non of its gdministra-
tion), it was invariably successful. He
says: “I carefully watched itg actionin the
case of a gentleman who in a voyage from
America {n the autumn shared a state
cabin with me. On the morning of the
first day after leaving port he became very
sick, and contipued so all day. In the
evening he was very restless, and the retch-
ing was extremd, I gave him an ounce of
the salution. He fell sound asleep in fif-
teen minutes, his breathing being easy,
and his pulse rate normal. He awoke re-
freshed after eight hours’ sleep, and con-
tinued well during the- remainder of the
voyage.’! '

An English Mixture for the Complexio.

The fdllowing for preserving the com-
plexion and soathing the skin after ex-
posure to sun and wind has at least a
pleasant and harimlesssound: Take a wine-
glassful of best orangeflower water. Add
the least pinch of carbonate of soda and
two beaegoonfula of glycerin. Melt a piece
of camphor the size of a pea in three tea-
spoonfuls of eauide cologne and add to the
orangeflower water. Agitate the whole
for flve minutes, Apply to the face every
night. If any sonp be found necessary, use
old castile and rub the face gently with
a piece of chamois leather after washing.

Vegetables from n Health Point of View.

Asparagus putges the bload and acts
upon the kidneyd. Spinach has also a di-
rect effect upon the kidneys. Celery acts
admirably upon ,the nervous system, and
is a cure. for rhqumatism and veuralgia.
Tomatoes act upon the liver. Bects and
turnips are excellent appetizers. Lettuce

and cucumbers cooling in their effect
upon thé system,- Oniouns, garlics, leeks,
olives and shalots possess medicinal vir-
tues of a marked character, stimulating
the circulatory system, and Increasing the
saliva and the gastric juices,

VISITING CARDS.

Corxrect 81#6 and S8hape and the
Proper lnscription.

Card etiguette 18 one of the ﬂnest; and

most delicate tests by which a woman
clasgifies her acqgnaintances. Its laws are
unalterable; its sins of omission or com-

mission among the few that are absolutely

unpardopable. As described by the New
York Sun, this bit of snowy pasteboard by
which judgmenf is meted out to you by

the soclul tribungl must be fine in textures,

pure white in color, a little smaller than
those of last year in size, nearly square in
shape, and have a smooth bant unglazed
surtace.

The name, engmved in script through

the center of tha card, has the address be-

low it in the right hand corner, the day for
receiving in the Ieft cormer.

This name shpuld never include a hus-
band’s title or profession, but should spell
out the Husbhand’s name in tull and not be
written with the initials alone.

A daughter in the first year of her social
life has no ¢ard, but engraves her name on
her mother’scard. After this probationary
year the eldest jor the only daughter ina
family writes on.{y Miss before hew family

The

-name; the yourger daughters write the
: full name. It has been decided thaton a
- widow’s card the dear name so long borne,

so. hard relingnish, may be retained
with propriety for social use, though in all

practical| matters the widow writes her
own C
husband.g

]

i Fastilious Speech.

To the initiatedl there is no surer mark

of thorough culture and. good : breeding
than a in fastidiousness Jf speech,
concerniig whi¢h Harper's Bezar very
aptly asks: ‘“‘How many people are there

| who pronounce 'any proportion|of their

words cotrectly, not merely by resson’of
clipping and mouthing, but by ighorance
| of good usage? We find them everywhere,
and lay the accent on the first instead of
on the se¢ond syllable of acclimate, for ex-
ample; they pronounce the seco,ndr syllable
of acoustics, coo,| instead of cow; they do
not put the accert on the last syllable of
adept, as'they shpuld do; they leave the u
sound ouf' of budy; they pronounce duke
with the ¢
simple 1

of the
sound the & in often

(lTb ?re

cedenco has the nt on the nd sylla-
ble, and placard on the last; that quay is
called key; that sough is 3uf t the z
insteadogthe ssoundistobegi
rifice, and the reverse in rise; t

g u, emphasize the firat instead

the last syllable Qt tortoise is pronounced
“m” ’n.éd

%00, bu,t the zo—ological gsrdens where

e The Sl

A Domeltio

stian name instead of that of her |

und ¢f oo instead of with the |
sécond syllable of eneryate, and
nished to know thab pre-.

en in sac- |
t subtile |
and subtle are ﬁwodiﬁerent words; that |. ' &

“tug:” that it should be |
n;ed and not ntt,and that it 18 not the

Animal Every
Which Is Valpable.

The ox isa domesmeated a.mma.l andis 1

to be found in every part of the world. In

country in the world his flesh is eaten by
man.’

days.. The flesh is ea.ten, the skm makes

A VERY USEFUL ANIMAL.

leather for shoes, the fat makes fine soap
and candles, the hoofs make glue, the hair
is mixed with mortar to make it adhere,
the horns make combs and kniféhandles,
the bones are used instead of ivory and
the fragments ground np for manure, and
the tail makes the bhesi of soup. Thus
every particle is used up.

An Injudiciouns Friend.
A poor little rabbit, one fine summer day,
Went out for a walk, but he quitelost his way;
He foolishly wandered from off the right track,
And eo he conld scarcely tell how to get back.

The poor littie fellow, as evening drew on,

And all the sweef sunshine had faded and
' gone,

Felt frightened and sad as a rabbit could be,

Till he heard a voice speaking fromoutof a
tree: ‘{ . ~

“Pray, what are you doing down there on the
. grass?
Don't you know that a weasel may probably

pass?
Why don't you climb up to the top of this tree

And shelter yourself with my children and me?

“You say you can't do it? I think you'reamuf?,

Your mother, I fear, has not whipped yoo
enough;

But now that I look more distinetly at you,

Such ears as you have never yet met my view!

“But stay! I see clearly the help they will be
In pulling you up to the top of the tree.

Oh! don't gay a word ?nd pray put away fear,
I'd be sorry a weasel should find you down

here.'"

8o saying, the squirrel by might and by main,
Tugged Bunny's long ears till he squeaked out
again.
In tugging and squeaking some minutes were
passed;
But, the kind hearted squirrel- grew breathless
at last.

] can't hold you longer. I fear you mnst

drop:

I'1l never have strength to hold onto the top.

But why don't you belp me, you fat little.

goose?
Use your claws! Don't you know they were

given you for use?"
**A kindness, I'm sure, you intended to do;
But, dear sir, I am not capstructed like youl
Oh, doa't let me falll" squeaked poor Bunny

Alas]

' With a ponderous thump he fell down on the

grass! ,

He got up as quickly a,gajn as he could,

And scampered quite smart.ly along by the
wood,

Till, all of & su dden, the dear hole he spied,

And mother just washing her face by its side.

*Oh, mother!” he said, “only look at my ears;

I really have shed quite 4 pailful ol tears,

I met with a squirrel as kind as could be—

He wanted me up to his home in the tree.

“I know that he wanted to save me from foes,

He feared that a weasel my young life might
close.

But oh! his sharp claws, can [ ever forget!
My ears! I declare they are both tingling yet!"™

“My son, said his mother, as calm as could be
“A woasel's a bad sight for rabbits to see;
But sometimes, ecre life has come quite toan

end,
We're tempted to say,

P pr ‘Save me from my
en :

The Olive,

The olive inr its wild state is a mere
thorny shrub, but under. cultivation it be-
comes a tree from twenty to forty feet
high. The leaves are not unlike those of a
willow—of adark green color onthe upper
side and whitish gray underneath. The
flowers are smal]l and white; the fruit
greenish, never larger than a pigeon’s egg,
and generally’of an oval shape; this fruit
being produced in sueh' profusion that an
old olive becomes a valuable possession to
its.owner. The oil obtained £ the fruit

is much used as an article of food in the |

countries where it 18 ghown, and toa less | |
extent in ot;her countries to which it is |

exported.
Olives gathered before they are ripe are |
.pickled, and in this, condition are consid- §

erdd useful as a digestive. The wood of |
the tree takesa beautiful polish, and being

finely grained and marked is much used
by cabinet makers in the finer parts of their

work. The olive is a native of, the warmer
temperate

ntries of southern Europe,
where it attains to a great age.

A (yreer_‘Man of Japan.

Eart of ' 

| evidentiy' marked him out

Every part of the ox is of valuein these tion, aud had bestowed on

‘ fmm the two previous-edition

1i
| ggrly Septeinber seemed to h
: té his bees that there would p,‘rbablyaoon ‘;

Pqpplu md Bparknq‘d;
o I{liacovered by Acoi ent..
Gpiampagne was discovere

things., About 1668 one Perignon-was
larer in. a Benedictine convent: inﬁau!;-
villjers; ampagne, Providenee .

héad and a discriminating

exe varfous; and, like a true Benedict,
Pen
g” ‘the ‘various wines.
*thaﬁ one kindof ‘soil im

He had:noted
-est :grapes ,which: would esp far. be;t:t;er.-§

ovei‘ .the happy thought str
iece of cork was a

| than tha wine, from white Tpes, Maore-'}

wine became famous, and
extendéd throughout Ch

very—how to make an effervescent

qqfl overflowed the glass, whose fragrance

ilarating qualities were dotbled.
by this process At that time the glory
ofa the Roi Soleil was on the wane, and
w ith itjthe splendor of the ¢ourt of ‘Ver-

ligneurs had been invented, found & gleam
ofi'his youthful energy as he sipped the

‘,n | dreéary tete-a-tete with Mme. Ma,inte»‘
no

It found its chxef patrons, however,
atong the band of gay young roysterers,
thp future.roues of the regency,. whom, the
Duc d’Orleans and the Duc deVendome,
had gathered round them at the Palais'

su
Sillery—who had turned his sword intoa|
pruning knife and devoted himself fo,his |

wine which for two centuries has made

name famous among wine drinkers.
i\? given signal a dozen blpommg dam-
sels, scantily arrayed as Bacchanals, loaded
thy table with bottles. They were hailed

with rapture, and thenceforth champagne

| became an indispensable wd]unot to all |

peitlt.s soupers.

i Sulcides.

Tn European cities the number of sui-
cides per 100,000 inhabitants is as follows:
Paris, 42; Lyons, 20; St. Petersburg, 7;
M; scow 11, Berlin, 86; Vienna, 28; London, |
28; Rome, |8; Milan, Q. Madrid, 3' Genoa,

zBrusseis, 15; AmsPerdatﬁ 14; Lisbon,
2;|Christiania, 25; Stockholm, 27;Constan-
tinople, 12; Geneva, 11; Dredden, 51. Ma-
drid and Lisbon show. the lowest Dresden
the highest figure.

r}es of the world per 100,000 persons living
is' given by Barker as Tollows? Saxony,
81 1 Denmark, 25.8; Schleswig-Holstein, -
Austria; 21.2; Switzerland, 20.2;
ce, 15.7; German Empire, 14.3; Han-
oYer. 14; Queensland 18.5; Prussia 18.8;
'Vietorla, 1L.5; New South Wales, 9.8; Ba- .
varia, 9.1; New Zealand, 9; South Aus-
tralia, 8. 9 Sweden, 8.1; Norwa.y, 7.5; Bel-
glum, 6.9; England and Wales, 6.9; Tas-
ninnia, 5.8, Hungary, 5.2 Scotland, 4
Ilgaly, 8.7; 'Netherlands, 8,6; United States,

8.5; Russm, 2.9; Ireldnd, L'? Spain, 1.4
iThe causes of suicide in European coun-

tries are reported as follows: Of 100 sui-
cides—Madness, delirium, 18 per cent.; al-

c?hohsxn, 11; vice, crime, 19; different dis-
eases, 2; moral sufferings, 6; fa ¥y mut-

rbgrs, 4, poverty, want, 4; loss of intellect, |
14; consequence of crlme, 8; unknawn Teu-
Bons, 19,

i""he number of suicides m the United
States in five years, 1882-7, was 8,226. Imn-
B&nity was the principal cause, shooting |

the favorite method, Five thiousand three

himdred and eighty-six acts of suicide
were committed in the day a.nd 2,419 in the
night. Summer was the favorite seasom,

J‘une the favorite month, and the 11th the
favorite day of the month

01' suicides occur is July.

g Duration of Life Amoné Birds.
«The German biologist Weismann says:

Small singing birds live from 8 to 18 years.
Ravens have lived for almost ‘100 years in

chptivity, and parrots longer than that,
Fowls live 10 to 20 years (and are then sold
as spring chickers to young hbusekeepers)
The wild goose lives apward  of 100 years,
ahd swans aresaid to havé. attained the
age of 800. The long life of birds has been
interpreted as compensation for their feeble
fertility and for the great mortality of
their young. From the smal] island of St.
K“ilda, off Scotland, 20,000 young gannets

nually collected, and although ' this bird
lays only éone egg per anhum, and is four

do not dimiinish, Obviously, as Weismann
observes, sich birds must réach a great

age, or the
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mme, eeori-ds awonderful instance of fru-
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to have suggested |

. bé an end of honey making.
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. tliough there was “a. cmteot fairly filled

fons above the stock box,'g
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gotous;measures to preve
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, ore suitible.l. .

ato per.than the flax dipped in oil which;| ]
had heretofore served that purpose. His |

“Then: he! happened upon a atill greater t
wine, a wine that burst out bf the bottle |

les. The king, for whose special benefit |

creamy foaming vintage that enlivened |

Royal and at Anet. At oneof the famous -
pers in ifhe latter place the Marquis of | B

paterndl vineyards—first “groduced the |}

'.lIhe average annual smclde rat.e in.coun-

!The month in which the largest number ‘

ahd an immense number of ,eggs Are an- |-
years n altaining maturity,its numbers |

wonld long ago have been ex- | ‘

Like the, first gunpowder, the mariner’s |
i oompass and the first knowledge of mi-

China. The oﬁicial journal of |

Budget. Original- |.
Itbently, but | .

néws. | It enjoys & circulation of about |
8{000 copies. The midday issue eontaim 1.
oﬁicial docnments and generai news; whila' ||
| the evening edition, printed on.red paper,

weatherin |
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