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BUILD BOUNDARY LINES HEDGELIKE AND

ALTOGETHER ORNAMENTAL AT SMALL COST.

Substitute for Hedge Can Be Made With Little Troublehy Set
-Stout Posts in Ground and Stretching Woven Wire Along
With Vines: Tramed QOver—Native Plants Best.

ing

Let us suppose that there s a line | toward the street of road mak
fence to be buflt between| your lot lnl shrubs comparatively low
aund your .neighbor's,. or aloug the ! spreading babit, lfke the Spireas
front yard, or thal a fence already e i Deutzias, and the Welgellas.
tols that s anytblog but attractive.!(ween them plant such tall peres
‘What can be dons to make, the bnunnu the Hollyhocks, the Delphit
dary line pleasant to look al? ,lnd Rudyeckla. ‘fn’ frout” ot

8everal things. 1f you dob't care to, | Pyretbrum, Peony, Phlox, : Bl
stant shrubs and hardy peremnials|and irls. with “other : low-gr
thers, wby uot make s substjtuta for| plants of similar hable: It you
a hedge by the use of a vine.ilke our;  pains to, read up jn the.catatogus
wative Ampelopais. kndwn to you, per-| fore orderlog your plants, Yo
&aps, as American Ivy. or Virglala ' make: yoursel! so famillar with|
creeper? This can be done with very sisze, height, general, habit and se
tittle troudle or expenss by setting' of flowering, that you!need
stoat posts solldly in the ground and!tone of them In the wrong place.|
atretching woven wite netting alang]m—lp of ground in which they
them, and trdining this vine over it. ‘be planted should be at least
1t 13 of very rapid growth, and the; feet wide—ten would be bat
plants, if set about twenty feet apart,!should be kept free from ‘rnB
ought to develop enough in one sea-! weeda. Here s the place for|
sou to furnish quite a covering for the | shrubs If your yard Is & small'
-metting.  As thls plant ‘grows In nL Never spoil the effect of your
-most all locallties at the nortn, you: by scattering them oyer It.
aeed not send to the plant dealer's. bulbs!cen be planied dlong the
for It The.children will be delighted . of the border, where they will
1o provide sll the plants vou want effectively display their beauty
from the.wnodlot .or the river bank, [n the season before the other
where they will flud! It growing pro- are ready for business,
Susely. " The woman who loves flowers, and

When the pfants haw made growth ! the boys and glrls who should be edu-
<nough tedment ou yhe support fur- cated into liking them, will find it
aished them, uip, off [thelr ends. This, nothing bt pleasure to take care of
=ill cause them' to send "out slde such a collection. There wlll, be no
Branches: " ‘Train these out agd in ' weed-pulling by 'hand to be donk—the
through the meshes Of the hetiing, as. hoe wlll make that unuecdssary.
they develop. By the end of the sec-| Some of the shrubs way need| prun-
ond seagon’ the retting oughlt bejgo Ing occasionally, when they get'to bs
thickly covered that nothing/of (he too thick. but as a gencral.triog the
«upport Wit bo_ seen, and the genersl less pruning you give a uhrub the
effect will be quite hedgelike, and al- more effective it will be.
together oruamental. FEspecially will - Uefore setting out any plants,
this be the cass in fall. wheu the fol-- spade the soil well to the epth of a
fage of the vina takes ou its'rich col- fot and a half. A liberal ‘umwul of
ering of ‘séarlet’ and crimson. When & good ‘manure should be used, fn set
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"Thiz picture shows the posaibilities of vincs as h:dgzl,, s th

nere are woven in and out of a‘wire fence. Kept trimmed to a helght of
about four feet, vines aé hedgea are beautifuk and useful. The vine ‘over
the house should be trimmed one-half. 1t shuts out sunlight and | makes
 tor eampnm. N L

ﬁ siteds Ita loaved it will ukg on a0- tlog shrubs, always plan for|the fu-
ather oruamental® phase, for then 1a:ture. Make yourself certain abouf"the"

parple fruit will be. seen clustered
thicklyalong the branches. The vine
must be chipped occasionally, during
the summer, to prevent It from
spreading 1o all directions and ;Mng:nre used to All In betweed them
@ ragged look to your fence. It i8] while they dfe developing, there ‘will
aqaite important that stout poata | be no unsightly gaps at any time.
abould. be 'used, a8 the nelting must|  Such a plantation 'along the dide
be stretched Ughtly, to .preveit Itiof a'lot can be made a thousknd fold
from sagging. The end posts bbauld| more ornsmental ‘than' the u‘mn ez
be well braced (o stand the stratn|penslve fénce, and obe of the
made on them. [ would advise the;estarguments in fts tavor is ¢
ase of nettlng at least four' feet wide, | ure that can be got out of the|
wod that it be, ot “heavy wire, for-you |of it. There Js nothing-quit
wamt something that- will . last ‘for [joyable to the person whu llk:
rears, an it will be impossible to make | among the “gresn things growl
work in the garden, There '

slze, the litle specimens you plaot
will'grow to. and set them far| enough
apart to allow of full development
without erowding. If hardy perenniala

strong-
e pleaa.
making
80 en-|

kiad. If Your nelglibdé  ‘cooperdtes | surprfse in store for every, day,
with you, as he douhtless will If you | the exerclse [s of that kind th
ask him to. | would advide” the fise | both mind’ and ‘musclé in p)

of wide sawed posts with a row : of !'manner thal makes one‘rorge
aetting on each slde:  A: width,of tbis . tired. :The happy ¢combfnation
dh;:nﬂlon Lwill 5iv: rore dignity and | 1al and physleal exercise mak
tance to your hedge thtu ape oW |iin rihe rden, 1 e
o netting possibly can. " If “sdved Sndhe Bpeden e
posts are uned they, should. by woll wtiop..t0 be.urged against (t.”
palited, before the oetting is put lon.: correspondent, that after|a ltle
for two. reasons—lmproved-“xppéat: all' the
ance. and, preservation” of “the” wéed?|y Ipossi
Paipted ‘a; dark, duil greed they will "argiment’ v M3 favor I
not be too much In evidence dyring .. (CopyrigbL "13is; whel i€ %enbiay
the period whén yonrivines arelgetyi . : - T T I IT il
ling & start. Such & feace can'bei - .. °\ Egg Making, }‘
cinde really. more oruamental than) Ope gf: the i
the ordinary hedge. and this in a short | \thul “the 19w/ it ets
time, and vecy littla attention will be’'of eggs I the t
required to Keep it 1n good condition.|a plentiful su-pv)y f gtcculd d
A botter method. howevar, of mark-ijbe provxded snd thisis slso heceszary
_ ing the boundary liis, allowlng me to | .for tho. best: growth 'of- y‘oung chlgKs.
7 be the fudge, In that bf planting | Among the most common!snd. hest
shrubs’ and bardy 'perennials there. 1. green’ dood -are: | Mangels,
. Bel them Bo close togethor that when ;' &1, -pumpking,
they- have fully developed they,| tnl:
combination, ‘will make alsolid bank
»f toliage. Do ot use, kln:lr that grow [
5 ! 11t obatguct | rd
the vtew dcross the lot or yard, except ard’ of: young lppln
there ix 3 place at the rear whers 41 llke an endoWment
such anobstruction would be désir-|surance policy.. For & term ofjyears it
able. Here tho lfacs, the ‘Tartartan [ seems to be' nomnr but payiag out,
Xies,  and the_iViburnums, 08t |sure to
; i offectively. | AR 'you ige ] s
" [ ! ~
| T
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PLACE BUT LITTLE -KNOWN

Kingdom of Sunsex, Like tHe People,'
" Yomewhat Hard to Get Ac-
quainted With.

London~—The kingdom of Sussex,
perfence of trouble; has the art of con-
cealment. . The country, like the peo-
ple, I8 hard to know. Its beautles are
often cpme &t with a certaln unexpect-
nees, and the best of them fare quite
often not discovered at all, except by
those who have been at trouble and
palus to become fzamillar with this
land of aqut-of-the-way places. The
men of the South Saxons were alwayys
great at talking, but it was qulte an-
other thing to mass themselves togeth-
er in towns, and to grow quick-witted
and restless for travel, as townfolk
are.”- Thelr ways of thought, Iike
those of the oxen who plowed thelr
heavy land, have always been solid

Old Church of Bosharn.

and slow, A joke has to be as broad
a8 a beam before a Sussex man can
sea {t. The fairy stories of the Celts
who hewed their wood and drew their
water were beyond their imagination,
though in some parts the curious word
“phariree” is used as a subsitute for
falry, which shows some knowledge
of ‘the Nttie people. The county,
however, abounds in ghost stories,
which seems strange at first sight. as
the people are so little ethereal wpile
they are walking about among their
nelghbors; but on examination the
very ghosts have a substantial &ir,
wltha something uncanny added. and
many of thewm are practical enough in
their doings. Perhaps.it is not alto-
gethér fanciful to see reflected in the
churches, which are also their princl-
pal public buildings. the unornamental
but solid and enduring qualities of the
people of the land. The most preva-
lent style s the early English. But
owing-to a scarcity of local stone, the
materials had to be brought over from
. Caen, and, owing to thelr want of lm-
agination, the churches are seldom re-
markable for delicate ‘carving, or for’
clustered columns and other beauties

4 of stonework: but many of them make

up for this iack by the nobility of
their pigportions. A remarkably large
number of the churches of Sussex date
in the earliest part of thelr structure
trom ‘fhe two hundred and flfty years
following the preaching of St. Wiifred.
The most impartant, as weil as the
earliest, of these ls that of the anclent
port af Hlosham, in the extrems west
of the county. It is kumown that as
early a8 A. D. 650 Eappa, & monk, had
ecclesistical charge of this parish. The
buliding 18 upon the site of a Roman
temple. Some Roman bricks which
are, td be seen in the walls must have
been dug up near by and put {n their
present place at-a later date.

WIFE-1S FOOLED BY DOUBLE

Wumln Sees Teamster an Strect
and Mistakes Him for
Her Spouse.

Chicago.--Somewhers within the
city roams a,double of Edward Hef-
tern, a-teamster.. His iz no slight re-
semblance, but a; facial similarity that
{would do credit to 3 twin.
i Heftern was sent to the bridewell
{peb. .14 by Judge Gemmill of the
court; of domestic relations, for non-
support éf his wife. Recently Mrs.
Heffern raced fufo the court and dash-
ed up to J, E. Marek, a baillt. !

“How I8 it that my husband Is out
of jall?" she pant He hnsnt glv-
en mie any mon

“Your bysband: 15 nlm i
well,” Mr. Marek assured

#Don’t youthjnk I know my own
husband when I see him. she
manded indignantly.
corner a minute =go. I looked up and
there: was my mda driving a wagon.
Sure | koow hlm——when I look at him
close, anyway.”

The bailiff loukeﬂ up the court rec-

yhe bride-

six_months.
.was still there.
that Heffarn was' in jail.
ferh stared at bim in astonishment.

“Well, what d'yuh know abont that.”
she exclaimed, turning dlowly away.
i  Expensive Stags Debut,

renctince her mbmom

Wwing perhaps to age and a long ex-

de-
-“I“ stood on B

ords and found Heffern committed for
He called. up. the bride
well and was qsxured that the man
He called up. Hef-
tern's former employer and was told
Mra: Hef-

Florence A, Sayers, nineteen, paid
_$100,000 for her'stage debut. Anaunt
lert the money on condition that she
She mozey

onw's Wter years.
Hals & word conyeys one's meaning. ~
They
ave the sama mode of thInking.
- —Horace Walpole.
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SEASONAELE DISHES.
Wash,! scrape and parboll a hait
dozen' paranips.i Split & young chick-
en down the back and lay in & drip-
ping pan, skfr side up. Arrange the
sliced parsnips :around the chicken.
sprinkle 'with salt and pepper.  dot
with bita of butter, cover with thin
‘| slices of salt. pork, add enough' hot
water to prevent burning. .and bake .

l-r) slices of lhlck meaty tomatoes <
in ollve oil, season with onlon juice
and salf. with a dash of cayenne.,

Serve rnh lamo chops or veal cro
quettes
A lll]cl\ ghce of tomato, sprinkled

with cnopned onion and served ’hh
French dressing is a good and pretty
salad. B .

Cocoanut Drop Cakes.—Soften
Dbalt cup of butter, but do not welt ﬂ
add a cup of light browii sugar, a.cup
6f sour, milk, a teaspoonful each of
cinnamon and ¢loves, and soda, two
cups of flour; beat all together thor-
oughly.; then add a half cup, of
shredded cocoanut.  Drop by smnll
sponnmls on buttered sheets ‘and
bake in a moderate oven. Add more
flour 1f] the cakes do not keep their
shape.

English Muffins.—Dissolve an yéast |
cake in a quart of lukewarm milk,
add a teaspoonful of salt and =add
enough- flour to make a good batter:
set to rige. When light, stir ln a hall
cup of melted butter. and when well ;
blended and light agaln, pour into;
mufin pans and rse. When' very
light, bake. Serve toasted. Rutter:
geverousty and serve hot.

Marmalade Pudding.—Mix a cup of
flour. with the same amount of staie
crumbs and beef suet chopped fine.
one egg. a half teaspoonful of salt.
and a cup of marmalade, orange of
any other Kind: turn into a buttered
bowl, tie up_ in a cloth and
three hours.

Serve with hard sauce.

:
Intgely

teag,
gaified from heaven (‘twas ali

wished) a triend. i —Charles Lasib.

He gacs to misery (all e had) a

He e

HOUSEHOLD CQNVENlENCE'S.

Many people have large, usefvl
trays, hm they are never used except
on stale accasions, while every 'day
| weary steps are taken which might be
divided{ by ten if one used some uten-

the table lo the. paptrs.
tray is! convenient iand light. if‘one
does npt chre to ‘use a tray. ithe
dishes ‘may’ be plled into It and quick-
Iy remo\bd

It oné was hindy with (tools.the
! bandy man could make, with little ex-
pense, @ wheeled tray which could hﬂld
the entire meal, and remove it ln an-
other tip.

The small wheels' trom a ;&can are
used od home-tmade trays.

The use of paper or ‘wooden plates
in the.kitchen for.much of the "le((-
over food dre light and eamay| to
handle. and not expensive to repluce
when sgolled. ‘

paper of all kinds in the kitches
saves the (able, saves dish \\ashlnx.
and Is R all-round step saver. A rolt
of paper toweling.to use for greasy
1 dishes, *wiplpg knives of grease| and
acid, wiplug. out greasy plates, 15 in-
\:\luable M/aniln phper may be used
for many purpoSes as work sayers.
Use it for a molding ‘board .or |for
crumbing croquettes, then the -nned
paper can be burned, ‘where a’ Board
would have to' ba-washed. ! ‘

A bottle of kerogene .near Lhe sink
to wlpe It out, will save" much sbnur»
in;

\\'hen cooking & salad. dreulus ot
a, whita sauce. B, custagd or many, veg..
etables, prepare more than is needed
for the time being. It ‘takes but litile
more (uel and, time to pracllce} this
econoray.

If one has a table covered with 1lnr:
in the kitehen it »ilt save tduch clean-
rg. and s Indeed a joy forever. ’ ‘

Keep emall nquaree of cheesg cloth
‘to wipe -the meal’ before cooking.
These:may then be dried and hurned
These'smal} -bits are nice for upe in
acrainipg. goups, fats or vinegar.

L) trends are e Lirasings oF H

have memory of the same eventa:

ba
until the vegetable and chicken is (en-]
der. '

steam :

¥ and his |

il for removing dlshes and food (row ¢
A 4ire dish |

ﬁiﬂ’?’m u;F'u

IR(EI\DEHIP I mean the
H greatest love and the Rreatent
! usnculness aud the most open corymuni-
catlon gnd the roblest sufferings and-the
most. Axemplary faidhtylneys and. ti
severeat truth and the heartiest counsel
and the greateat finlon;of mind of which
brave men and women are capabl
ZSeremy Taylar.
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WAYS OF SERVING THE OVSTER.
He!em the oyster is out of market.
Tet us try a few new ways of serving

“Oysters a I Gordon~Bring a.cup
of cream to the boiling point, add a
third of a cup gf bread crumbs, a dash
iof paprika, a pinch of salt,.a grating of
nutmeg, a tabléspoontul of butter and

la'cup of chopped oysters. Cook un-
*tll the oysters are well cooked
Ythroughi.

Oysters a Iz Long Branch.—Drain

a pint of oysters. Cook a cupfut of
l\nel\’ out celery In the oyster liquot
juntil transparent, adding .Water if
Invﬂded When the celery-is cooked.

add a ‘tablespoonful of butter. the
uu\ce of half a lerttan, a grating of the
Ipz-el and three tablespconfuis of or-
ange or any fruit juice. Bring to the
!bonmg point, cooak the oysters uutil
i the edgés curl, afl serve on toust.
i French Way of Cooking Oysters.—
j Make @ sauce’of 2 tablespoonful of
butter, tweo of flour and a cup of to-
|jmato jnice. Add a tablespaontul of
ichopped onfon, two tablespoontuls of
,ange cr any [ruit juice. Bring to the
|(o\er and cook untll the oysters

! W.ﬂdor{ Oysters.—Put three table
spoonfuls of olive oil in a saucepan.

|.nd a small onfou sliced, a shredded
igreen pepper: fry slowly until ‘done.
then add a plut of oysters, or more, &
dash of salt, red pepper and two table-
: spoonfuls of currant Jelly. Cook five

! minutes, then add a tablespoonful of
| tomato_catsup.
piping hot, |

.Uu|l up and serve

ANY nexm is bhungey, starv

Uile word ot lov
Speak it then, und ns K
Gilda the lofty peaks a

.oy of those e v 1t
adtanice down life's way,
! And the warkd [s brighter, better,
For the loving wordsf we say.

) E. A.. Resford.

INYALID CO:OKERY.

For a

In cooking €ggs for those who aré
i, it is of utmost importance that
they should not-be tbughened.

They may be cofked from the very
soft to the hard stage by using the
simple method of bolling water, Al
Tow a pint tojan egg, cover the dish
' and keep In ajwarm place, If wanted
hard, leave the egg thirty minutes; it
: wanted soft. take .out in eight to ten
| minutes: if liked medium, take out at
the end of fitteen minutes,

Egg baked 'In cream is a very ap
petizing manner of cooking an  egE.
Place a lablespoon(ul of cream ln.z
small ramekin, drop'in the egs. ses-
son. with butter and salt”and set in
the oven Ioug enoush to coddle the
eEE.

Heat the \hhlle’ of dn egg untit stiff,
season with sait and drop the white
on a piece of buttered toast, making
& nest, then place the yolk in the cen-
ter and gseason. 'Put into the oven
for a few mingtes to Just set the egs.

Shirred Egg.—Mix together =n
elghth of a cup.of bread crumbs and
a balf, tablespoontul of butter; -stir un
til _well mjzed. Cover the bottom of
an egg shirrer or ramekin with the
buttered cruinbs, break in an egg.
sprinkle. with’ sait, cover with more |
crumbs, and ‘et 1n the oven to cook
until the white is set.

Coddled Egg.—Scald a lhlrd of &
cup of milk.-iadd - one egg beaten

Lconstantly, until. & ®oft, creamy con-
#lstengy, then seasofi*Wwith salt-and &:
dash of cayenne. Serve wllh toast
points or fingers.

Sometimes. dainty brend and hbutter
sandwiches will be eaten with relish
when bread with butter would be re
fused.

Hin: One Request.
“Do,you want your wife to vote?"
“ repiied-the man, who bas &
bigh fdea of givic réinonsnbml_\' Al
1 ask of Heris that she' won't say
"What. a bother!' when election hap-
pens to comq on, the same day with
one of her br'dgﬂ‘ pn.rdel -

AN
Would Leave Nature Alone.
“When Nature has decided on the
color of anieye, it 18 pot for man to
galter it,” remarked Mr. Plowdeén at
Maryleboné in fining a man for black-
ening nnomer.mm s optic. —London
Chrenlele. [ N
——
His Ultimatum. ' -
“Pap: may'l‘hike wlth the | suf-
Aragette
“Not it it calls for lnylbl € in
the way ofia lpec!al hiking cnlluma,
my dur" i

! His Trade. .

“There oes a man who §s an expert
at plcklng lnckl yet nobody stops
him. .

. "Hal does 'he avoid trouble?’ |

"Vever Bets, any. He's a ladies’
hn‘rdresun " . »

!- } just the Thing. .
Hnibtnd—ﬁy vjove, 1. want some-
!hh‘ gxclting fo read; something reai-
ly blood curdling.
Hetgtul Wife—Here is my dress-
/maker’s bill, dearest!—Puck,
4 .
i <

1 1

stightly, cook over hot water, surring |-

relieved et once by an applica-
rioh of Sloan's Liniment.
Fuls, just Jay o ighdly. -

Don't

'ns.ou s Lin(mnn; Las done
bara erer i m.a

o have
of. but 1 gut & bostleof

4 Liotiaggs and sired 107

WiLTOX Wh! um,,uﬂxm.u:.

'cood for Broken

4. doxzs, Budwin, L., w
ol st ot biokea

s

Not Quite. [
he what you might call a potics

captafn at large?”

“Nq: he's only out on bail."—Tgwn
Topica. .
Be thedfty oa ittle things ke bluing. Thoo't

Ball 8
B

18 th

to; pull it!”

|
A
 poBes

v

m:-u o

he blackboard.
Vell,” replied her husband,.
ithing, trafic I8 much heavler.{
ed to be, r H
1Qf course! “And the heavier &

d a woman either

dllows

if

dsted and sealed m tight|

i packages without !he tough”
of human hand. |

"Fhe_y reach you fresh o
ackage by adding

water for bluing.  Ask for Red Uross
uc, the extrs good valuo blue. Adr,

BIGGEST RACE PROBLEM,

D .

de
n?"
[da

ro‘er Jones, does you think
Is a black .man.or a white m:
dunno; an’ all J does know, is

est .race problem fs how ter Xeep
vards ahead of him

N
Perfectly Glear, =0 .} &
“onde; why so many,trains
sald young Mra. Torklus as
hed the man chatk up the' figy

e harder work » lucomoﬂvu

poses,
or Imposes.,

ready to eat from
ding cream

ilk and a sprinkliny of sugar,
desired, 8 ol suB

Toasties afc-a jolly gof




