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The Great Gulf Fixed Between Them IS

Determined By Man H

imself.

“He.shall set the sheep on his righl
bhend, but the goats on his lefl."—
Mall. xxv., 33.

Whal is il lo be saved? Once lhere
vas no difficully in  securing a glib
answer to thal queslion. Ile was saved
who professed to believe certain things;
he was damned who doubled Lhem,
“The saved were lickeled to heaven; the
rest were as plainly lickeled elsewhere.

The comiorlt of Deing  billed clear
thirough to everlasting bliss wilthoul zo
much os a change of cars doublless
was enhanced by the opporlunily 10
gaze. with complacency mingled wilh
cominiseralion on those poor wrelches
who were consigned lo everlasling lor-
ment,

This simple division of the race inlo
the “ins” and the “ouls,” lhe elecl and
the  doomed, remained salisfaclory,
bowever, only as long as there was no
<lher slandard raised Dby which men
should be measured than thal of the for-
mal acceplance of a creed., As soon us
mieral standards were inlraduced a new
aiignment began to take place,

If you begin lo classily inlo the goad
and the bad the resulls will be different
from Lhat reached by the standards < f
tiie =aved and the losl. Desides this
you have a new prablem. thal of the
man who neilther is good nor bad, who
neilher belongs  wifh the sheep nor
with -the goals, II you insist on clear
cul divisions, whal are you going to
dc willh him?

TIIERE ARE MANY OF IIIM.

The truth is that every man belongs
to 1his class so far as his characler 's
cuncerned; lhere are none unmixed wilh
evil nor any unadulleratedly bad.
Thereg usually is more good lhan we
expecl in others and more base Lhan
we recognize in ouvselves., What then
has become of the old sharp line be-
lween Lhe saved and {he lost?

There is a distinclion; there is a dil-
florence.  Men eilher are flinding life

<1 losing il. DBut that is a different
thing from classifying humanily <n;

{he fesls of their inlellectual and moral

nimbleness in credal gymnasties. The
differences  between  men are [unda-

mental and moral, ralher than intellee-
Aval and exlernal,

Salvation is not a legal fiction, 2
rigcht conferred by virtue of a [act be-
licved, Il is a process within the lle
of a man. Salvalion is living up; dam-
nuiion is dying down, Heaven i5 grow-
ing up into the life and 1I.j_fl:|l- {_:1 HL.[!
suirit, the higher self; hell 1s decay-
iy in the death of the flesh,

The great gull fixed belween the
saved and the lost is vital; it is deter-
mined by the direclion of H}p_hf{*. It
grows wider Dbelween individuals as
cach persisls in his chosen ca:mrm.rlhel-
ene reaching afler the worlhy things
before, the other sinking in the lower
depths,  IL requires no decree issumg
in thunder lo separale a man; he duﬁmt
mines his place and lot by the direcuon
in which he sets his [ace. ;

No man can look down and live up.
o malter to what creed you.may give
unreserved sssent, no maller in Iw!mt
measure you may lrust lo the virtues
ar the merey of the mosl high,

IF YOUR LIFE GOES DOWN,
it character deteriorales, il lhe sol
shirinks, if the heast develops, you ban-
islt yourself lo perdilion. _ _

Progress is the proof ol piely. ﬁn}.
ran may know of his faith by whethet
le: is going forward. And here nont
sland slill; therg are 1o indifferent
lives: eilher you move “wilh Lhe :-:-hr:op
who scek the green pastures and the
olill waters of the viver of life, ov wilh
he goals who furm lo=the deserl.

A man needs no credal lest of him-
¢olf, no ecclesinslical testy here 1S the
answer to the question, Am 1 suved? u;
(he further question, Am 1 being Sijwrtl.
Am I lurning my face to lhe light? .-'ar;._:n
| learning the life of lovel Is my 111.2
waorth more lo the world than it was.
[< it richer, [uller, sweelcr, maore likke
e ideal life of the son of man?

[ife either is building up or break-
ing down for cach of us, _ﬂi!ht;r Wi "”"'f
lasing life or we are finding :L_ [lappy
(hoy who live up, who set their alfec-
Lems on things above, who have learn-

| ed the agreal leacher's lesson of enlarg-

ing the life by living for alhers, by serv-
ing and self-giving. They have no fear
af bheing forever lost whao [ear no loss

bul that of the soul.
HENRY . COPL.
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A FATHER OF THE CITY

e —

SIR ANDREW LUSK, LORD MAYOR
OF LONDON IN 1873,

——

Becenily  Celebrated IHis Ninely-Seventh
Birthday — The Son ol an Ayr-
shire Farmer.

Public service in the Cily of London
<5 apparenily, an excellent method for
allaining longevily, bul few ol the city
fathers have lhe record of Sir Andrew
Lu=k. who was lord wayor in 1873—Llhen
Leing in his G4th year—and recenlly ce-
lebraled his 97th birthday,

Sir Andrew was sherilf in 1860 and
alderman for Aldgate. lhe ward now
represented by Sir John  Pound, in
1863, 1t is inleresling lo nole thal the
scnior memhber of the present court of
aldermen,” Sir John Ellis, was  alder-
man in 1872, sherill in 1874 and lovd
mayor in 1881,

Sie Andrew Lusk is lhe son of o
small Aveshire [armer—a slern 1'reshy-
terian with, it is said. the blood of the
Covenanbers in his veins, Born in 1810,
it is remarkable thatl he has lived in the
reigns of no fewer than five Brilish
sovercigns, and thal he was nearly 5
vears old when Walerlao was foughl,

[le is a sleiking inslanee of a =ell-
made and successful man of business,
and owes his suceess almgst enlirely
to his own unliring erergy, his good
constilution, his keen insight and  his
Nappy lemperament,

IN 158%.

Turning his  back upon agricutlure
as a means of livelihood, he al an early
ape made his way lo Greenock, where,
i course of time, he founded a busi-
ness in ships' stores,  In 1845 he lrans-
ferred lhe seene of his aclivilies [ram
the banks of the Clyde lo Loendon, and
for 40 vears conlinued al lhe head f
the prosperous firm which slill lrades
under his name,

In 1865, Mr. Alderman Lusk, s he
then was, wilh charvacteristic sagacily.

sought the suffroges of the Radical
Lerough of Finsbury, once represenls.
e, for many vears, by Thos, Slingshy
Dunconthe, a nephew of lLord Fever-
sham. whose Radical tendencies led him
e advocate the demaolition of the Tower

sile might be lurned to the nalion’s bel-
ter advantage, _

[He wos returned to parlinment, and,
willh the lale W. T. AdeCullagh Tor-
rens, conlinued bo represent IFinshury
Tor 20 vears, IL was lhen a lagge con-
stitueney, thickly populnled and [ifled
willh workers of all sorls, from highly
skilled mecchanies to  lae pooresl cos-
ters. . The alderman was  honensely
popular with them all, and his genialily
and ready wil always ensured him, lo-
celher wilh the palatable characler q:F
the measures he advocaled, an enlhust-
aslic receplion whether at a mecling of
“uncompromising” Nonconformisis v
ol the more advanced Radicals of Cler-
enwell-green,

HE WANTED TO KNOW,

[[e eslablished a  repulalion in par-
linment us a regular and mosk persis-
fent eritic of  the “annual estimales,”
and in his capacily was good-humored-
v osalivized in Vanily FPair in a clever
carloon in which he was represenled
“oglimales™ in hand, as “The Man Who
Wanis to Know."”

Ilis mayvorally was. a brillianl one.
[T gave a ball al the Mansion House
which was altended by he Duke of
Fdinburgh and his Russian bride, and
welecomed he Czar of all he Russins
o1t his visit lo the city,  Lord Waolse-
oy (Then Sie Garnel) was cnleriained an
kis relurn from Ashantee: and through-
cut the vear lhe tradition of lhe Man-
sion House  [or “splendid hospilalily”™
was waorlhily mainlained,  Crodiled =«
Pavonel, Sir Andrew, accompanicd by
Lady Lusk, had the honor of Lbeing
privalely received by Queen Vicloria al
Balmoral,

In business circles Sir Androw Lusk
Lis alwavs been held in high eslima-
litm as a man of characler. infegrily
il lacl, Essentially  praclical
nialler-aof-fact, wilh somelhing. perhaps,
of the martinet aboul him, he yel en-
jevs o wide reputation for sympathy

andd kindliness of heart, 16 is only with-
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You catch cold

e Emulsion.

g system.

ALL DRUGGISTS:
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down because of the after effects of malaria.
Strengthen yourself with Scof#’s

It builds new blood and tones up your nervous

The effect of malaria lasts a long time.
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easily or become run-

BEO0c. AND $1.00.

annual meetings it was so long his cus-
lom to preside, and unlil quile recently
he was slill a director of lhe London
Jeint Stock Bank,

STILL KEEN.

Allhough now living in comparalively
relirement at  his house in sussex
Square, Sir Andrew slill follows with
leen interest the evenls of the day,
and may be seen driving in the park
wilh Lady Lusk almost any morning
when the weather is in lhe least fav-
arable,

It would be safe to say that the long,
sticcessful career of this Lypical, public-
spirited business man is direclly due 1o
the intense aclivily of his life, and Lo
the happiiy varied charvacler of his pur-
suils.

In lhis conneclion it is interesling {o

¢f London, in order lhal ils valuable |

[ony kind of cloud,

amd | &

Fonilling

quote from a charmingly wrillen bro-
chure by lhe velerun wriler, Edward
MVarslon, on “How Does It FFeel to Grow
O1d?*  Mr. Marslon says:

“a1] ihal is needed to promole the
chances of growing very old is a heal-
thy conslitution to start with, and then
{he excrcise of common-sense in the
practice of {emperance in all things,
moderation in ealing and drinking,
withoul the indulgence of fads ol any
kind, pure air and plenly of mind, trust
in Gad, and a desire 1o do good lo one's
[ellow-crealures, avoidance of  greed
ond selfishness. These are the things
that are likely lo bring a man peace
at the last.” Then what does it maller
whether you are called upon to deparl
at 4 much earlier period?”

The recipe is provided, but il is nol
always easy o follow.

.
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BADLY RUN _‘I}ﬂ“f'N.

Over-work — Dr.  Williams’
iieallth

Through
IMink Pills Restiored

and Strength.

Badly run down is the condilion «f
Ihousands throughout Canada — per-
Laps you are one of them. You find
work a burden. Yaou are weak; easily
tived: out of sorls: pale and thin. Your
sleep is restless; your appelile poor and
vou suffer from  headaches.,  All {his
suffering is caused by bad blood and
nothing can make you well but good
hlood—nothing  can  make his gowd
blood so quickly as Dr. Williams' Pink
[*ills for Pale People. These pills never
faii lo make rich, red. heallh-giving
L, Mr. H. R, Reed, Quelkee cily.
savs: “Aboul lwelve monlhs ago I was
nll ren down  as the  resull of over-
wark, My doctor ordered me lo take
a4 complote rest, but this did nol help
me. I had no appelile; my nerves were
unstrung and. I was so weak [ could
scarcely move,” Nolhing lhe doctor did
helped me and I began o think my
case was ineurable, While confined lo
my room [ricnds came lo sce me and
cne of them advised me to ey Dre. Wil
. i : . ; e
Hams' Pink Pills, T did so and soon
my  appetile improved; my eolor came
lack and in less than a month T was
lade lo leave my room, [ conlinued
the pills for anolher monlh and they
complelely  cured me. I am now in
lhe best of kenlth and able lo do my
waork withoul faticue, [ feel sure thal
all wha are weak will find rencwed
heallh and strenglh in Dr. Williams'
I*'nk Pills. They cerlainly saved me
from u life of misery.”

When Dr. Williams' Pink Pills make
new Dbleod lhey gn right lo the rool
ol and cure anacmia, rheumatism, St
Vilus donee, Kidney  irouble. indiges-

lion. Lecadache and hackache and lhose
scerel ailments which make the lives ol
many wamen  and  growing girls
niigerable,  Sold by all medicine deal-
era ar by mail al B0e. a box or six
hoxes for $2.50 from The Dr. Williams'
Medicine Co., Drockvilie, Ont.
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THE HEIGIT OFF CLOUDS,

In he summer, when everybody is onl-
docrs, he clowds, like the slars, usually

alteacl more altenticon than in the win-
ier season. A qgueslion thal is then oflen
nsled is, "low high are the clouds 2

Many varving answers have Ticen given,
atud, in fael, there is no lixed heighl for
some remarkably

interesting . measures  of the heighl of
clouds  have  recenlly  been  made ol
Vienna by an ingenious method. Dae-

loe. Rhedea f the Vienna observalory
has laken advantage of lhe exiremely
brillinnt lighl furnished for the greal il-
Paminaled  founlain recenlly  erecled in
thal eily. By means of n projoclor he
fecund thal o hesm of lighl could be sent
s o the clouds, producing upon them
i luminous spol capable of being ob-
served  simullanccusly  from poinls on
lhe carlh fwo or three miles aparl, Dy
atich observalions the heighlt of eeriain
clowds of lhe cirrus variely was found
to he as much as 10,000 meters, or nearly
3,000 feel,

P

TITLES TO BECOME EXTINCT.
Members of the French Nobility Admil
their Class Will Die Oul,

A periodical in Paris, France, has in-
terviewed prominenl members of the
Fronch avislocracy of their litles, as they
can now 1o longer be conferred in
[France according lo lhe laws., Among
Ihoge inlerviwed were lhe Duke of Re-

F lan, the Count d’Haussonville, the Mar-
jquis of Sagan, the Duke Decazes. the

I'vince  Lucinge and {he Marquis de
Dion,
They were almosl unanimous in ad-

Ihat extinction threalens the
aristocracy of Prance. Count de Dion,
who is engaged in The aulomobile Jasi-
ness advacales engaging in induasirial
pursuils, while olhers favored intermar-
ringe wilh the nobility of other Furo-

pean nalions,
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AEEX TR ERTNRE AR s
TESTED RECIPES.

Oyster and Vegelable Slew — Cul
seraped red carrots in hall-inch dice lo
measure one pint, and boil in slighlly
salled waler until almost done., Add
on¢ pint of polatoes similarly diced,
which have been parboiled for live min-
ules, then drained, Season with sall and
pepper and keep at a genlle boil until
hoth are lender, bul wnbroken, allowing
he waler almost lo cook away., Pick
aver, rinse and drain three dozen small
oysters.  To the vegelables add a pint
of while sauce (made with two lable-
cpgonfils each of butter and flour and
a4 pint of milk with sall and pepper);
when it begins lo simmer add the oys-
iers and rantinue the cooking unbil they
pluinp and ruffle, Then add one lable-
spoaonful of chopped parsley and serve
nl onee,

Steamed  Bloalers — Wrap  each [fat
blecater in dampened coarse brown
wrapping paper, lay on a {lat pan and
place in 4 hot oven just long enowgh 1o
make very hol lheough.,  Send lo the
lable wilhoul removing the paper.

IFlunk Sleale with Tomaloes—Irom a
good-sized flank steak trim off any bils
of adherenl gristle, score well on holh
sides wilth a sharp knife-and rub thor-
ovghly with sall, pepper and a cut clove
of garlic. In o braising or coverad drip-
ping pan put a layer of sliced onions
and carrols, and on this lay the meat,
sprinkling the lop wilh lwo lablespoon-
fuls of choppod suef, Pour round 1t
halt o can of thick lcmalo soup, or a
well-seasoned lomalo sauce,  Cover and
cocol in n moderale oven for 2z hours.
serve with Lhe sauce slighlly thinned;
il nearly evaporated in cooking use lhe
remainder of the can ol soup.

llam Noodles—In a bow!l drop three
eces, beal just enough o mix; add wo
labilespooniuls of cold waler, one cuplul
and a hall of [inely chopped cold boiled
ham and a guarler of a teaspooniul of
paprika. Alix lo a very slill dough with
sifled bread lour.  Divide in lhree or
feur parts and roll eacih out very thin;
lhen pul a floured napkin or eloth under
the paste and roll again unlil as Lhin
as paper.  Sprinkle wilh flour and let
stand while the olher pleces are being
relled, then Iet lhem rest for hall an
haur to dry slighily. wll up like a
jelly roll and with a sharp knife cul off
ir: Lhe lhinnesl ¢f shavings, Cook [or
filflcen minules in boiling  chicken or
veal  broth, dreain and serve sprinkled
wilh chopped parsiey. 1 liked, a por-
tion of the broth may be slighlly Lhick-
eped and poured over the noodles when
in a serving dish, )

Apples Baked with Pork—When the
roasi of fresh pork is hall done take it
frean the oven and pack round it cut
side down, larl apples which have been
quirlered and  cored withoul paring.
lielurn o the oven and finish the roasl-
ing. When  done transfer the apples
curefully 1o a hol vegelable dish, and
sorve wilh the meat, ‘1his is a betlep ac-
companiment than lthe radilional apple
sauce.

A Relish for Celd Meals—Tie one lea-
spoonful each of whole cloves and bro-
ken stick cinnamon in a bit of thin mus-
lin, DPlace in a  saucepan  with  lwo
pormds of brown sugar, and one pind of

ool vinegar,  Slir unlil the sugar is
dissalved, then boil Tor live minutes,
Add  two  pounds and a hall of large

soeded  raisins, draw lo lhe side f the
ire, cover closely  and  sinuner  very
venlly until they are plump and fender,
Put up in small jars and serve wilh cold
meals,

A good Luncheon Dish—Seleet smooth,
vpod-sized  posaloes,  serub and wash
well, then dey.  Brush all over wilh a
e melled bulter, then bake in a mod-
crale oven until lender. Take oul o Tew
al o Llime, cul ol parl of ¢ne side and
quickly scoop oul a eyvily the size of a
large egg, Sprinkle the inside weli will
paprika and o thick layer of graled
cheese, drop in a raw egyg, lay on a hol
pladler and cover wilh o hol melal cover,
When quickly done, the heatl of the pota-
[ wall is sullicient o mell the cheese
ael sel the egge withoul relurning o
he oven.  Sprinkle wilh linely chopped
pasley.,

A Good Seallop—Iill a bultered haking
dish wilh allernale layers of boiled rice,
canned lomaloes (lhe ihick. pulpy por-
lion), and canned corn, =Senson well
wilh sall and pepper and dot with bits
af bulter, Sprinkle thickly with bullered
crumbs and bake [or 30 minutes i a
hat oven.

Salad of Celery and Chesinuls—To 13
cupfuls of linely cul celery add one pind
aof  boiling  waler, one feaspoonful of
[inely chopped onion, one leaspooniul of
sall and a dash of cayenne, DBoil genlly
until the celery is lender, then add one
lablespoanful - of  granulated  gelaline
which has been soaked in three  fable-
spoonfuls of cold waler, and stiv until
Lhe gelaline is dissolved,  Slrain inlo a
welled  border maould and stand in the
icchax  until  firm.  In the meanlime,
shell and blanch one pint of large Halian
chesinuls and sinmmer in boiling waler
nniil tender.-then deain and chill. Quar-
fee - them and mavinale wilth o French
dressing and leb sland for al Teast hwo
lours; Then deain off the pemains of the
dressing  and  mix with thieck mayan-

naise,  Turn out lhe celery jelly on o
dishh - covered  wilh  blanched  leduce
lcaves and  heap the chestnuls in The

conlree, garnishing with bils of the may-
onnaise,

Deviled Cheese—Mlix  logether o haoll-
potaud  of  Philadelphin  cream cheese,
Ihree ounees of the prepored  Roquelort
which  comes  in jars, len slalks of
ehives, linely mineed, a hall leaspoon-
fad of salic o hall leaspconful of papri-
. o deswy ol tahasco, one 11_'[I.'-'~|JIH'-I:|-

il o Woreeslershive and bwo lable-

o
i

a sandwich filling. to spread on salllnes
for the salad course or 0 scrve with
water erackers after coffee.

Little Orange Cakes—Cream one guar-
ler of o pound of butlier with six ounces
of siffed powdered sugar; add gradually
one well-beaten egg, lhe grated rind of
an orange, one half of a cupful of cold
waler and one cupful of pasiry flour
sifted twice with one scant lcnspmnfui
of baking powder and a pinch <f sall.
Beat steadily for ten minutes, then turn
into little fluled patty pans, well butler-
ed, and bake in a maoderale oven unlil
nicely colored.  When cold, ice with
fendant  flavored with orange cxlract,
and on the cenfre of each cake maks a
daisy wilh sirips ¢f blanched almonds,
tho  cenlre filled with finely chopped
candied orange peel.

Macaroon Sundae—MNake a boiled cus-
tard with one cupful and a half of millk,
three eggs, a pinch of salt and one scant
cupful of sugar; strain and cool. Add
one pint of rich cream, f{ive drcps of
almond extract, two teaspoonfuls of
vanilla, and one cuplul of slale fino
macarcon crumbs, Freeze and let sland
packed for al least two hours. In the
meantime have reandy cne pint of thick
whipped eream some halved pecan nub
meals and a maple sauce made  Hys
varming slightly a scant pinl of maple
svrup, adding six lablespooniuls of rich
cream, mixing thoroughly, then chilling
on ice, To serve, hall fill the punch ov
champazne glass wilth The [rozen cream,
add a spoonful ar bwo of the whipped
cream, garnish wilh some of the nut
meals and pour a little of the sauce
round the base.
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HINTS FOR TIIE HOME,

Brush Doily Tringes.—IKeep a small
new serubbing brush o brush fringe on
dailies when iraning.

Make Line Recl.—Make a reel [or your
clolhes line by crossing lwo pine slicks:
and nailing  them at the intersection..
Wind the line about this in a ball, and!
yvou will never be troubled with kinks
and knols,

To Hang Wash Skivls.—Aller wash-
ing a skirt hang il on lhe line lo dry,’
folded in the middle of the fronl; and ib
will hang straight, otherwise it will nol;
Lhis is esoecially true of woollen skiris.

Tomalo Juice for Rust,  — Wel rust
spols an clothing with tomalo juice and
spread in the sunshine.  Repeat untlil’
the stains entirely are removed.

Securely Scal Bollles.—1io nol waste
time filting corks to caisup and chili
sawee Lollles, but dip a picce of sirong
white elolh inlo melled sealing wax and
li> over lhe top:-

Chamois Skins., Soiled chamois skins
may bhe cleancd by soaking for a little
while in gasoline, then squeeze and rub
entil all it disappears, then rinse in
clean gasoline and lay. in lhe sun o dry.

To-Tesl Cuslard.—Always lest a cus-
lard with a silver knife or spoon. When
be.iling eustard the knife beeomes thickly
coaled when he cuslard is done, and in
haked eustar. the knife should come oub
clean when cuslard is baked,

Use Base Burner lo Tron.—II you have
¢ base burner, have you ever lried pul-
ling your irons in on the firve? In thab
way vou can, with no detriment o the
[ire, iron continuously with no smiudgo
or smoke in the room. as you open lhe
stove door only long enough 1o scl an
iron in or lake one oul,

Use Gasoline in Washing.—Ta locsen
e dirt and assure whileness in your
clalhes, boil wilh the soap waler a lable-
spacnful of gasoline o each hall boiler
af waler. This is Deller lhan kerosene,!
na no odor remains_and lhere will be no!
signs of grease,

Correcl Way lo Wash Dishes.—¥When,
glearing the dining-table scrape all the)
dishes thoroughly,  Tumblers that have
contoined milk should not e washed in:
hol water, as il clouds lhe glass perma-
nenlly.  Arange the dishes for washing
and wash in the following ovder @ Glass,
silver, cups and sauwcers, linally the
plates and dishes.  Always wash lhe
cloanesl firsi and a few al a ime. Twao
pins should be used—one [or washing,
ane for rinsing, and have an abundanse
of waler in each.,  Have plenly of clean,
fesh lowels, The disheloths should al-
wavs be washed oul aflerward in fresh
wiler and hung in lthe sun whenever
jic.lr-'-."-'-i!ﬂl.‘.
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BABY AND MOTIHER.
A [ew doses of Babyv's Own Tablels

relieves und  cures conslipalion, indi-
ceslion, coliz, diarrhoea and simple
fevers. The Tablels Lreak up colds,

cexpel warms and bring lhe litlle leeth
Ihrough painlessly.  They bring health
o the liltle one and . comfort lo lhe
nother.  And yvou have the guaranlee
ol a governmenl analyst that lhis me-
dicine does nat conlain one parlicle of
apiale  or  poisonous  soolhing  stull.
Mrs, €. F.o Kerr, Elgin, Onf,, says:
“Baby's Own Tablels is the best medi-
cine 1 have ever used for slomach and
bowel lroubles and destroving waorms.”
Sold by all medicine dealers or by mail
al 25c, a box from The Dr. Willinms'
Medieine Co., Drockvyille, Onl,
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IFOR CURING CIHTLBLAINS,

The French have a happy method <
ctiring  ehilblnins, and  this they use
when lhe wealher hegins 1o grow cold,
IFirsl tnle hall an ounce of white wax,
~I ax mavrow one ounce of hog's lanl

one ounce.  Take your mixture and
mell il slowly over  the fire and slir
wilhout stopping till - your wax has

meltedd,  Then  sleain hrough a lina
cloth and when bediime comes spread
lhe soft paste on lhe chilbrains  and
wrap fine handkerchiels round the locs
and fingers,

- - ﬁ; e
GREAT TIINGS.
“II's easy for lhe average man
To do greal lhings, you'll find ;
Thatl is, it's casy quile for him
To do them—in his mind,”
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