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~ FAITH FOR THE FUTURE

—7

—

“aneeus wrilers
C melhods employved, :

. Venoms on a horse’s -saddle,”

~garded as legilimale prey.

The Largest Faith May Be [lanifest
in the Lowliest Places.

“By faith Abraham when he was
called to go out , . went oul not
knowing whither he went."—Hebrews.
R 3

You cannot tell much about a man’'s
failh by his willingness to deal in fu-
tures wilhout any foundation in fact.
And yel mo man is ready to face lhe
future unless his heart is nerved by a
high and worthy faith, This alone can
give slrength lo look down lhe coming
days and lo lake up their tasks,

None of us can know whal lhese new
days hold for us; lear readily conjures
UL pictures of disaster. Bul because of
certain sublime confidences we hold we
banish our fears, shake off our sloth,
and gladly step oul inlo the unknown
and unirodden eounlry of to-morrow.

IFaith is the force of all the ages. Il
accounts for the past; il enlers and de-
termines the fulure., DBecause cerlain
men in days gone by belicved cerlain
things—intensely; because they . were
thrilled by great visions, by glorious
ideals, hislery was wrought oul in the
forge of ltheir convictions, under lhe
hammer <f their wills.

No greal things are done excepl by
the power of failh under glowing hopes
and compelling convictions,
faith in her boy’s fulure that makes the
mquim; willing to suller, keeps her pa-
tient, that buoys up the father in the
sirife and

WEARINESS OF LIFE,

No man or woman is doing anylhing
that makes the world richer for mere
bread and: bulter: some purpose and

~ vision is behind the warthy waorlk.

It is because somehow we believe, no
maller how we may phrase the belief.
thal desliny is behind this strange
weaving we call life that we are content
to seem to be the shullles jerked hither
and thilher.. We bear lhe ills of to-
Gay because we dimly see .the glorious
goal of the good of all. We do a full
aay’s work only as we sce somehow an
elernal wage,

It may belong to few of us to be her-
itlded as heroes, and the judgment of

Listory may confer on none the mar- .

F e S—

It is her

tyr's crown, bul the hera’s joy and (ne
maryir's glory are in the heart of every
«ne who boldly reaches up lo and lives
culb the highesl he conceives, for he
will nol Jdo that wilhout sacrifice and
ain on his side nor withoul enriching
for mankind on the olher,

When all the work of the ages ap-
pears, when the weaving of the cen-
luries is turned with ils finished side
towards us, we may sce lhat the man
who has laid the brick or fed the fur-
nace or lhe woman who -has washed
-nnd cooked and lended the lillle ones.
doing these things for love, has shol
the mosl glowing colors inlo the greal
fabric. it

It is not the lhing you do so mucn
as the spirit in which you do it thal
malkes il

GREAT OR SMALL.

Failh delermines lhis spiril, for failh is
that which fashions the idcal of lne one
we love, the ideal we serve and for
which we joyfully suller. The prophel
whose burning words we cannol for-
get lives by lhe faith in a vision broad
and sweeping: bul nol less is the (ailn
of the humble loiler who lives each
day by lhe vision of his home and f[ire-
side, :

Nor is this all. It is faith {hal draws
on life’s invisible sources of power and
refreshing, il is faith -that finds inner
confact witn the invisible. How emoly
is life if it hold nothing but things;
how hungry grows lhe heart fed oniy
on cold facls. For each day as it comes
we need to be able 1o draw on the deep
springs of lhe water of life, the springs
from which our [fathers drank and
found slrenglh to lay lhe [oundalions
of our day.

Faith is not the blind .confidence Lhalt
samehav:, Providence will send us da:ly
bread. It is the facully by which lhe
heart eals of lhe bread of heaven, hy
willich - it comes inbo fellowship wiby

which it walks wilh Jesus of Nazar:ih
and every spirit like his and learns lo
read life as love and law and see ;L
as leading fo elernal good.

' HENRY F. COPLE,
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ONE IN TEN A POISONER.

—

Tales of Paris, Frmire, in the Sixteenth
Cenlury.

Apropos of Sardou’s new play al (he
Thealre Si{. Marlin, “L'Aflaire des [oi-
sons,” PParis boulevard hislorians are
wriling much nowadays about the vogue
which poisoning enjoyed in France dur
ing the sixteenth century. To poison
one’s neighbor then was all {he [ashion.

L’Estoile, writing of this in his jour-
nal, estimated thal in 1572 no fewer than
30,000 * persons were mixing noxious
compounds in Paris alone. As the popu-
lation of the cily at that Lime only num-
bered about 300,000, one oul of every ten
"arisians was a poisoner. Conlempor-
lell weird lales of the

IL appears lhal a perfumed glove or
the prick of a jewelled ring could be as
c¢eadly as a blunderbus. Only the com-
mon herd put poison in food. Some dil-
lelanles  of the eraft put their “cruel
S0 one
wriler and the cavalier was
doomed, :

Kings, princesses, prelales and olher
high personages, whose taking off would

cause somehody’s advancement were re-

sAYyS,

was spread - by hem (o the lowest
classes, Thus, according lo the aulhor
ol the “Memaries de 1'Eelal de France
sous IFrancois 11.,” peasanis for (wenty
leagues around. hid their children when
they - heard - that.the royal family was
about 1o come their way.

They feared that lhe King's relatives
would sleal their little ones for the salke

¢f their blood; children's bloodDbeing

necessary to a “venom” of -‘suficient
sirength lo alfect (he royal health. ' The
habil of stealing children foir this pur-

Bul panic |

[——

[lalians living in France, and the ehroni-
cles of lhe times are full of acedunts of
lynching which such aceusalions in-
spired,

o

A WAY THEY HAVE IN SOCIETY.

I really lake it very kind
This visil, Mrs. Skinner— !

I have not scen you such an age—
(The wrelch has. come lo dinner )
Your daughters, too—what loves of

: girls—
What heads for painlers’ casels i
Come here, and kiss the infant, dears—
(And give il, praps, the measles )

Ycur charming boys, I see, are home
IFrom Reverend Mr, Russel’s—

"Twas very kind lo bring them bolh—
(What bools for my new Brussels))

What! lillle Clara lelt al homoe?
Well, now, I call that shabby |

I should have loved lo kiss her so—
(A {labby, dabby, babby ).

And Mr. 5., T hope he's well—.
But though he lives so handy
He never once drops in lo .sup—
(The beller for our brandy )
Ceme, lake a seal—I long lg hear
Aboul Maltilda's marriage ;
You've come, of.course, lo spend the
day—
(Thank heaven! I hear the carriage))

What! must you go? Next lime, I hope,
Youlll give me. longer measure—

Nay, I shall see you.down the slairs—
(Wilth .sueh uncommon pleasure )

Goad-hyve—good-bye I' Remember, all,

Next time- youlll lake your dinners—
(Now, David, mind, I'm nol at home
In future Lo the sSkinners.)

pcse was allributed especially- to  the
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Rapid changes of temperature are hard
on the toughest constitution.

The conductor passing from the heated
inside of a trolley car to the icy temperature
of the platform—the canvasser spending an
hour or so in a heated building and then
walking against a biting wind—know the
difficulty of aveiding cold.

Scor?’s Emulsion strengthens the
body so that it can better withstand the
danger of cold from changes of temperature.

it will help you to avoid takin;g cold.

ALL DRUGGISTS: 50c. AND $1.00.
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lhe greal and immaorial of all ages, by

KAISER BUYS MILLINERY

GERMAN EMPEROR INVESTS IN
HATS FOR WIFE.
Would Take Nolhlng With Osprey

Plumes—Empress Sayvs His
Taste is Good,

The Kaiser proved again thal he is the
maostk versalile of monarchs by person-
ally selecting on the last day of his
recent visif in London, England, a num-
ker of hats for the Kaiserin.

There are very few men indeed in this
warld who ean choose successiully a
lady’'s hat. It is the German Empress's
proud boast that her husband’'s arlislic
teste in millinery is as good as her own.

[caving his lask of choosing lo ihe
very last moment, in order, no doubt, to
secure the latest possible fashions, the
Lmperor requesled thalt a selection of
hals should be senk to the German Em-
bassy by the firm of Paquin.

A number of specially designed hals,
made in London, were at once senl, and
the Emperor chose several of the smart-
csy “piclure” models, to {ake back to
Berlin.

OSPREYS BANNED,

His Majesly would not look at any hat
which had osprey plumes, thereby prov-
ing his humanily and his love for the
beauliful birds that are bulchered ab the
very 1lime of .all olhers, when they
should be prolecled, namely, in lhe nest-
ing season. Bulb of osirich feathers he
evidenlly approves., TFor some of the

hals were absolulely laden wilh the
richest examples of that becoming
plumage,

The German Empress has a fair and
very prelly complexion and exquisite
silver-while hair. The hals bought for
her by her husband were evidently most
carefully selecled to enhance the beauly
ol her coloring. His Majesly is appar-
enlly favorably impressed by the large
hats that are being worn, for each one
lhal he bought is of giganlic size,
though by no means mushroom in shape.

On lhe conlrary, 1he brims are diver-
sitied exceedingly in form. One is turned
back complelely from the face lo show
the hair, another is rolled upwards all
Lh? way around wilh an accentualing rim
nl gold; anolher lills up al one side, and
sweeps wilh a most arlistic line down-
wards to 1the olher,

SOME OF CHOSEN ONES.

Salin was chosen as the material of
ane model, a huge hat, very beaulifully,
made, with a (rimming of black plum-
age and a litlle relief of gold dellly in-
lreduced.  This the emperor approved
and sel aside for purchase. - Anolher
thal specially pleased him was a while
salin model, with a swalhery of rich
brown fur around the erown, and while
astrich fealhers branching away from
th.e centre of the [ronl, above the sweep-
ing brim. Ile bought that, too.

Then a hat, of a very rich purple
shade, altracled his nolice, and was put
aside for Berlin, and a fourth purchase
was a perfeclly bheautiful hat in soft tones
of brown and “old” blue, with lwo very
long and very [ull osirich plumes bend-
ing backwards over the crown from a
large and handsome cameo, sel in blue
and gold filigreé, that also supported the
brim in a halo [rom above Lthe coillure,
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VAGRANCY IN ENGLAND,

e —

Ifas. Greatly Increased During the Last
Few Years.

In spile of the great commercial pros-
perily and the comparalive cheapness of
theZnecessilies of life beggars and vag-
ranls ‘have increased enormously during
the last few years. The lafest records of
convicltions bring us down only to the
year before last, bul they show that to
e the worst year on record. In tho
cruninal  slalislies” lately published we
find the following very slartling figures
bearing on Lhis queslion.

Persons  convicled for begging and
sieeping oul == ' :

[RERS S ne 17518 1000, o0 yeneess 12,631
1805 e 14,986 1901.......... 16.074
1806, oo 16,450  1902......... 217,766
Tl I 15,549 1903.......... 20,720
1508...:.. v 16,321 1904, ......... 24,966
1899, . v s & o 14126 - 1905. ... ... .27.496

Taking theSe in [our-year periods it
wili be seen thal vagrancy increased 50
per- cent. in the last as compared wilh
lhe preceding period,

These  are the conviclions only, 1f
Lthey included the enlire vagrant com-
munily -the figures would give no cause
[or alirm. Bul lhey represent only a
small [raction of the meén who live in
iéleness.  Nearly len thousand vagranis
arg relieved in public inslitulions every
day in the year throughout England and
Wales. Perhaps a majorily of them arc

| in search of wark, or would do work if
they could gel it.

But the number of
chironic’ "begaars musl bhe many limes
the lwenly-seven thousand .convicled in
1¢05. And the facl which makes 1Lhe
prablem of dealing with them so urgent
i= that during (he last few years of un-
precedented prosperily Lhey have doubled
i1 numbers.—Pall Mall Gazelle.
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OUT OF BUSINESS,

There is no slormy wealher
Thal has nol its shiny bit ;

We haven't seen a skeeler
sinee lhe cold wave hil,

*
SAFE COURSE.

Maother (lo fulure son-in-law): *I may
leli you Lhat, though my daughler is well
edueaied, she cannot cook.”

Fulure Son-in-law: “Thal doesn'
mutler much, so long as she doesn't (ry,”

s e— -._;-.H—.—_—_.,-—-—

Nolhing jolts a prospeclive malrimon-

| ig! alliance like a small salary,

ferdd iodd Ohdirl ¢ &P

| ]
The Home i

TR S e Bod o oS T T B T
SOME DAINTY DISIHES,

Potato Salmon Cakes.—A good way to
use your “left over” mashed polaloes :
Mix them thoroughly wilh a can of sal-
mon and just enough corn meal to make
them sliclk {ogether in flat cakes and
fry in hot lard.
~ Baked Ham.—ITave a slice of ham cut
i:t 1two inches thick. Place in skillet.
Cover wilh cold waler and let boil for
len minutes. Remove from waler, sprin-
Kiwe flour over top, and bake in the oven
for hall an hour.

Escallop of Corn.—Emply one can of
cern mmto a baking dish; add one e,
two-thirds of a cup of milk, sall, and
pepper to tasle. IPPlace cracker erumbs
and Dbils of butler over the lop; pul in
moderale oven and ecook until ecracker
crumls are slightly browned.

Subslitute for Fruit Cake—Twao-thirds
cub bulter; one cup blackberry jam; one-
hall cup sweel milk; lhree eggs; two cups
flour; two leaspoonfuls baking powder;
¢ne leaspoanful each of cloves, cinna-
mon and allspice; one-quarler cup of
chopped citron; -one cup of walnuls.
Bake in layers,

Spare Ribs en Casse.—~Two pounds

spare ribs; boil 1ill tender and brown in
pun; one large cabbage: hoil (ill tender in
sall  waler; remove cenire of cabbage,
fiii wilh spare ribs, recovering wilh cab-
bage. Bake one-half hour, basting with
cream and melted buller, seasoned with
pepper and salt,
_ Turkish Preserves.—One quart grape
julce; one pound seeded raisins; three
oranges; one-half pound pecan nut meal;
one-halfl pound English walnut meats;
one-quarter pound dales; one-gquarier
pound figs. Bring o a boil, then add one
quart. sugar, then boil fifleen minutes,
slirring conslanily, : :

Oatmeal Drops.—One cup sugar, fwo-
thirds of a cup of hulter and lard mixed,
lwo eggs, a good half cup of sour milk,
a teaspoon soda dissolved in the milk,
Cné teaspoon cinnamon, pinch of sall,
one cup raisins, one cup nub  meals
(either walnuls, hickory, or English wal-
nuls are good), lwo cups of flour and
three cups oalmeal. Drop by spoonfuls
on greased pans leaving a little space all
around (o spread.

Cream Walnutl Cake.—One cup of su-
gar, one cup whole wheat breaderumbs,
one-hall cup farina breakfast food, one
cup English walnul meals (chopped), one
teaspoonful baking powder,* yolks and
whiles of six eggs, beaten sliff, Bake in
shallow pan about twenty minules in
maderate oven. When cald cut in small
sguares and serve wilh whipped cream
o which has been added one teaspoon(ul
ol vanilla and three {ablespoonfuls of
powdered sugar,

southern  Polalo Salad.—Cuk up as
many cold boiled polaloes as desired,
wilh a generous amount of onions cul
up line, and one or lwo slalks of celery
cul up fine; mix all logether into a large
bewl.,  Cut up one pound of bacon in
cubes and fry nice and brown: while thatl
I3 [rying mix one leaspoon of salt, one
of muslard, and one heaping tableéspoon
cI sugar, mix with a half a cup of warm
witer and add to bacon and fal; then add
one cup of cider vinegar and mix wilh
bucon, fal and all. Then pour over pota-
loes, onions and celery, " b

Left Over Supper Dish.—Soak half a
pcund of bread in warm waler, squeeze
iv dry, pul a piece of bulter the size of
an egg in a slew pan, and when haot
mix in a small onion finely chopped.
As soon as il becomes a liltle colored
t:en put in the bread wilh a tablespgon-
[v' of parsley chopped, pepper and ‘salt
lo tasle. Stir it unlil it leaves Lhe sides,
then pul in lwo eggs. IPul inlo -baking
dish and bake for {en minutes., Thig is
nice served with baked fried meals,

Spindled  Oyslers.—For six persons
talke two dozen large oyslers, lwo ounces
ol bacon,. and six small slices of loast.

Cut wao dﬂ?_.r*n witlers of bacon. 14l the
shewers wilh bacon and oysters aller-

1 nalely.. running the skewer cross grain

through the muscle of the oyster and
siringing {he baconn hy one corner, so
that cach slice may overlic an oyster;
do nob crowd Lhem. Lay lhe skewers
across a baking pan and cook under gas
or in-a quick oven for five minules. Do
nol lake from skewer but lay ecach one
on a slice of foast, pour over the drip

J[rom pan, and serve al once.

Baked Beans.—Wash well one quarl
ol navy beans and pub in a kellle wilh

One pound of sall pork and plenly of

cold waler. When lhey start (o boil add
one-hall teaspoonful of buking soda, one-
hall leaspoonful of dry muslard and the
same amounb of sall.- Leb bail until
when you. blow an- lhem ihe skins will
peel ups - Try them by laking o few oul
on a spoon, Then put .them in an
carlhen dish and mix in ane and one-half
tablespoonfuls  of molassos (brown or
white sugar can be uscd instead), cut the
perk in pieces, and spread maolasses or
stigar on top of each piece. Cover the
dish and bake six hours in slow oven,
Add boiling water occasionnlly lo keep
moist,  Remove cover ane-hall hour be-
fore ready lo serve and allow lo brown,

THINGS WORTH KNOWING.

Sandpaper Smwolths Calkes. —To re-
move the burned edges of layver or loaf
cake, use fine sandpaper as soon as lhe
cake is “sel,” but bhefore il gels cold, A
piece of paraflin paper, cut the shape of,
cake, will prevenl the cake slicking to
the plate on which it is lo be scl away.

Keep  Skewers in Place.—Afler pin-
ning them all in place, stick the poinis
in a bit of cork. The flal ecarks from
jirs  are  good for this purpose. This
enables one lo turn a roast over wilh
no danger of bursling open and losing

ils shape,

Six slender steel skewers will be needed., |

Keep Fruit in Gake Jar.—Put an orangg
or lemon in the jar with your newly
made sweel cakes or cookies and youw
will find it will give them a delicate ana
delicious flavor. Dried orange or lemon
peel will do the same.

Care for Jelly Glasses.—As soon as
jelly glasses are emplied wash carefully,
and refit covers, Take off covers, pack
glasses in paper boxes wide enough for
two liers of glasses. Pul covers in samo
box and sel on high paniry shell. When
needed, glasses and covers are clean
and ready for use,

salely Shelves.—To keep kellle covers
and galvanized pie plales [rom dropping
[rom shelves and tables in pantry get
Ikree laths and two slals about one inch
and a hall thick and eighteen inches
long, Nail one lath at the end of slals
on eilher end, forming the botlom; the
two remaining laths about four inches
apart. Nail it anywhere il would be con-
venient. It will give ample space [or
cevers, ele., and suve wear,

COOK'S CONVENIENT TABLE.

IFour even teaspoonfuls malke one even
lublespooniul,

Twelve lablespoonfuls dry material one
cupful.

Twao cupfuls make one pint.

One dozen eggs should weigh one and
one-half pounds,

One leaspoonful of salt to two quaris
of llour, :

One teaspoonful of salt (o one quart of
soup.

One quart of waler to each pound of
meat and bone for soup slock.

Four pepper corns, four cloves, one,
teaspoonful mixed herbs lo each quark
of waler for soup slock.

One teaspoonful of llavoring extracl {o
onc plain loaf cake,

One- quarter pound salt pork fo a pint
of beans for “Boslon baked beans.”

One cupful of builer (solid) makes one-
half pound.

One cup of granulated sugar one-half
pcund. -

GOOD CAKE FILLING.

Lemon—Two small lemon rinds grated
and juice, one cuplul sugar, one-half cup-|
ful of waler; heat almost to boiling, then
add one egg, well bealen, and let it boil.
Add lwo lablespoons cornstarch wilh
one-quarter cupful of water.

Mock Bananas—Apple sauce cooked in
usual way, sweelened and flavored wilh
banana flavoring. Add lhe while hfl
beaten egg. This makes a delicious fill-
ing.

Caramel—One cup of sugar and one|
cup of sour creaum boiled slowly il it
lkickens. - Whip till almost cold, then’
spread on cake,

Almond Cuslard—Whip one pint of
thick sour cream sliff; add the well
beaten yolk of one egg, one cupful of
powdered sugar, vanilla to laste, one-
half pound shelled almonds blanched
and chopped, and, lastly, the well bealen
while of one egg.

Mock Cream—Wet one-quarlter cup of
flour with a little milk: let boil until
Lhick, stirring carefully, When cool {la-
vor wilh vanilla,

ADVICE TO VICTIMS

TELLS READERS IIOW TO CURE
RIIEUMATISM AT HOME,

Directions to Mix a Simple, IHarmless
Freparation and the Dose to Take —
Overcomes Kidney Trouble.

There is so muen Rheumalism
everywhere thal lhe following ad-
vice by an eminent  authorily,

Who wriles for readers of a large East-
crn daily paper, will be highly appreci-
aled by those who suflfler:

Get frem any good pharmacy one-
half ounce Iluid Extruel Dandelion,
cne ounce Compound Kargon, lhree
ounces of Compound Syrup Sarsapa-
rifla. Shake these well in a boltle and
lake in teaspoonful doses aller each
neal and al bedtime; also drink plenty
«{ good waler.

It is claimed lhat there are few vie-
lims of lhis dread and torlurous dis-
ease who will fail lo find ready relief
in- this simple home-made mixture, and
in most cases a permanent cure is thae
resull,

This simple recipe is said lo strenglh-
en and cleanse, the eliminalive tissues
of lhe Kidneys so ithal they can filler
and slrain from lhe blood and system
lhe poisons, acids and wasle matter,
which cause nol only Rheumalism, buf
numerous olher discases. [EFvery man
or woman here who feels that their kid-
neys are nol healthy and aclive, or whao
suffers ITrom any urinary {rouble what-
ever, should nol hesitale to make up
this mixture, as il is cerlain to do
much good, and may save you from
much misery and sulfering aller while.

—

,f ————

HOPEFUL.

FFather—Ar-r-rl So I saw you kissing
my daughler, did 17

Young Cooley—I trust lhere is na
doubt, sir. The light was ralher dim,
and 1 should feel vaslly humilialed if
it should lurn cut thal I had been kiss
ing the cool.

v

FFor six years a biller feud had exisled
belween  the  DBrowns and Robinsons,
next-door neighbors,  ‘The trouble had
ariginaled -through lhe depredalions of
Brown’s eal, and had grown s9 fixed an
affair that neither parly ever dreamt of
“Inaking up.” One day, however, Brown
sent his servanl next door wilh o peaces
making nole for Mr. Robinson, which
read —"Mr. Brown sends his compli-
nients lo Mr. Robinson, and begs lo say
that his old eal died his merning.”
Robinson's wrillen reply was bilter —
“Mr. Robinson is sorry lo hear of Mr,
Brown's lrouble, hul he had nol heard
that Mrs., Brown was ill.”
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