
As the Image of Gcd l â  ^
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;3V c h a ra c te r iz e s  th e  P a g a n  d e i-
»o  r ig h teou sn ess  an d  g o o d n e ss  

,/a c te r iz e  J eh ov a h . T h e sea t of

A n d  G o d  sa id , le t  us m ak e m an 
in  ou r  im ag e  a fte r  o u r  lik e n e ss .—
G en esis  i. 26.

T h ere  a re  tw o  th e o r ie s  o f  th e  o r i-  j m » - s lik en ess  to  th is  d iv in e  q u a lity  
g in  o f  m an . O ne w o u ld  b r in g  h im  is co n sc ie n ce . To be p u re  in 
u p  fro m  th e e a r th  b e n e a th , p la c -  j lu '*> slm u in ju s t ice  an d  w ro  
in g  his g e n e a lo g y  w ith  th e  w orm s
T h e o th e r , th e b ib lica l, b r in g s  him  
d ow n  fro m  a b ov e .

A c c o r d in g  to  G en es is , m an  was 
m a d e  in th e  D iv in e  " l ik e n e s s . 
W lia i  a ro  th e m ark s o f  th is  “ im ­
a g e  o f  G o d ? ”  -j. ■

F irst, th e g if t  o f  rea -s^ p P ^ & od  
is a ra tio n a l, th in k in g  sp ir it . A n d , 
in d is t in c tio n  fro m  the, low er  crea  
tu re s , H e  has sta m p ed  u p on  us tb i ■> 
lik en ess  o f  H im se lf. G od  has g ra ven  
H is  m a th e m a tica l th o u g h ts  u pon  
a tom s and cry sta ls  and s n o w c a t  
and  on  sta rs  an d  w o r ld s , and  can  
rea d  th ese  th ou g h ts  and a d m i* f; t 'K 
w o n d ro u s  p ic tu re  H e  has p p n it  
in  th e v a s t  g a lle ry  o f naturj* 'lH' 
eause  we h ave  a ta eu lty  ;.of j  easui 
a k in  to  H is  ow n . ,|

T H E  “ 1M A G P.
a g a in , con sists  in free 
is fr e e . H e  k n ow s  no 
so v e re ig n  w ill. H e  d oes  
ch o o se s  to  d o . N atu re* 
th e  g r ip  o f  law . N e ce ss ity  £ 
w ith  u n b en d in g  h an d . T h e 
o b e y  th e ir  in e v ita b le  instinct]
G o d  has c lo th e d  m an w i f  
d iv in e  p r e r o g a t iv e  o f  f r e e  w 
is  a so v e re ig n .

“ H is  m in d  to  H im  a kin 
T o  H im  p e r ta in s  th e  pc- 
ch o ice . H e  is th e  a rch itee  
ow n  sou l. H e  is th e  fash 
his ow n  d estin y . 1 n the 
o f  th is  p e r ilo u s  p o w e r  he c 
h im se lf to  tlie  a n g e ls  o r  
h im se lf b e lo w  th e b ru te s

T h e “ im ag e  o f  G o d  ’ fu: 
p o a r s  in  m a n ’ s m o r a l natj

I inn.
, « , , ia w ’ b|

him

,d e g r?

It her 
Sar-a-

ch erish  n o b le  an d  unselfish  
to  d o  g o o d  to  fe llo w  m en , 

, 1,’s i l f e f e n s  on e  m ost o f  a il to  G od , 
hi m aker..
' ;.Lis u n q u e  tru th  sh ou ld  im bu e 

u-jjj*w|th a sen se  o f  his g rea tn ess  
im p e l h im  to  se lf resp ect , 

to  th e  low  an d  m ean is to  
p  v io le n ce  to  iiis h igh  n atu re  and 
j* co m m it sa cr ile g e  a g a in st G o d , 

; [h o s e -im a g e  he w ears . O n ly  g o o d  
,ud n o b le  ends a re  w orth y  o f him .

! M a n ’ s th ou g h ts  can  rea ch  up and  
P o d ' s  th ou g h ts  can  com e d ow n  and 
V.ie-et, b e ca u se  o u r  n a tu res  a re  ak in .
'H en ce  w e ca n  h a v e  s e c re t  speech  
with G o d .

P R A Y E R  IS  J U S T IF IE D .

T h e  w h isp ers  o f  o u r  sou ls  a re  the 
«yoicea o f  a  sea  th a t b ea ts  on  the 

.Ashore o f  life , b u t o f  a sea th a t 
G ;> .s tr e tc h e s  aw ay to  sh ores  w h ere  is 

se t th e  th ron e  o f G od .
W e  ta u g h t  re s p e c t  fo r  o u r  fe llow  

m an . - Tn e v e ry  on e , n o  m a tte r  how  
fa llr .n ^ w e  sh ou ld  see  v e s tig e s  o f  th is 
d iv in e  lin e a g e . H e n ce , to o , issues 
a s u r e  h op e  o f  im m o rta lity . The 
su p rem e  ch a ra c te r is t ic  o f  G o d  is 
th a t “ H e  liv e th  f o r e v e r . ”  W e  are 

I m ad e in H is  im a g e ; w e ca n n o t  d ie. 
j W e  h ave th e  in b r e a th in g  o f an in - 

, j d e s tru c t ib le  life .
J I L e t  no on e  th en  m a r th is “ im ag e  

„ | . ,U i o d ”  b u t p r e se rv e  its p r is t in e  
' I b e a u ty  and rem em b er  th a t H e  w ho 

m a < y iis  in H is lik en ess  m ad e us fo r  
H im se lf to  serv e  n o t  p e r ish in g , b u t 
th e  n o b le s t  en d s  o f  b e in g .

J U N IU S  B . R E M E N S N Y D E R .
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U S E D  A S C R O L L  S A W ,, 

K N IF E  A N D  A FI

A  W o n d e r fu l  P ie c e  o f  
L o r d ’ s P r a y e r  Laid ; 

W o o d .

N e g o t ia t io n s  a re  
th e  m a n a g em en t o f  th- 
R e g is , P h ila d e lp h ia , ft 
ch a se  o f  w hat is sa id  
q u e  an d  r e m a r k a b ly  
c lo c k  w as m ad e in  a l i l t  
b j  a  c r ip p le d  w ork m an  
fo u r  y ea rs  in it s  co ifs  
w h ose  o n ly  to o ls  w erp 
a  ja ck n ife  a n d  a  filfe*

“ I  have ju s t  r e t in a l  
w est, w h ere  I  h e a r d 0 f { ~’ 
a n d  a ft e r  an  in sp e c t i ' JJ. ‘  r’;* '

l e A y * - "
o ffe r  m et w ith  fa v o r  l e

u A

E/5 rom
H3ie cl< |̂

. l, ! mm
ed to  p u rch a se  o r  leff,/t'~  

t w ith  fav c 
a t i o r , ”  sa id  M a n ..* - .  
B ch m id t. “ T he c lo c 1# 15̂ ^ * ^
I t  is  12 fe e t  4 in  che s « e ey ; ■« 
in ch es  w id e  an d  29 i / 'h e s A e  i  • j 
la rg e  d ia l g iv es  the,, 
w h ile  d ir e c t ly  b e n ^ h  it  . 
w h ich  show s $
m oon  a n d  g iv e s / * %  §®v. 
v  eat h er  indication  I9r 24
a d v a n ce .

N IA G A R A  jc  .' t?

t r ie  fo u n ta in  to  th e  o th e r  side , 
-# h e r e  th e y  a scen d  a n o th e r  s ta ir ­
w ay a n d  e n te r  a n o th e r  e le v a t o r . A  
m in u te  a fte r  th e  h ou r  s tr ik es  50 
lig h ts  a p p e a r  a ro u n d  the d ia l a n d  a 
m u sica l a tta ch m e n t is b r o u g h t  in to  
p la y , sen d in g  fo r th  d e lig h t fu l a irs. 
A t  th e  h a lf-h o u r  th e c a th e d r a l g o n g  
strike's o n c e 'a n d  th e  m u sica l a t ­
ta ch m en t is s ta rte d  a g a in .

L O R D ’ S P R A Y E R .

“ A n  illu m in a te d  p ic tu r e  e n  on e  
s ide  o f  th e d ia l sh ow s W a sh in g to n  
c ro ss in g  th e  D e la w a re  w ith  his 
'v m y . T h re e  b oa ts  a re  p o r tra y e d  

W a sh in g to n  s ta n d in g  in th e 
I, T h is  scen e  is rep e a te d

>ovei. i r  a n d  40 m in u tes . O th er 
illu m in a te d  p ic tu re s , w h ich  a p p ea r  
p e r io d ic a lly  show  th e  o ld  b a t t le ­
sh ip  M ain e , b o th  b e fo r e  an d  a fte r  
th e  e x p lo s io n  in H a v a n a  h a rb o r .

“ O n th e  b ask  o f  th e  c lo c k  is d is ­
p la y e d  th e  L o r d ’ s P r a y e r , in la id  
w ith  312 p ie ces  o f  w o o d . P ic tu re s  
o f A m e r ica n  p o e ts , m u sic ia n s  and 
tlie  p r e s id e n ts  a lso  a p p e a r  on  th e 

faek. A ll  o f  th e se  p o r tr a it s  a re  in 
o t io n ,  a n d  tr a v e l a t th e  ra te  o f  

fe e t  a m in u te . P ic tu re s  o f  P re - 
en ts  L in c o ln , G a rfie ld  an d  M c ­

K in le y  a rc  sh ow n , an d  at th e  h our 
th e ir  d e a th  a  lig h t a p p ea rs  on  
fa ce  o f  th e  c lo ck  w h ile  a ph on o- 

i;aph a n n ou n ces  th e  o cca s io n . 
’ “ T h e fa ce  o f  the c lo c k  co n ta in s  
'’ijpiece o f  w o o d  fro m  e v e ry  sta te  
d  te r r it o r y  in  th e  u n ion , in c lu d - 

£ng_ th e  is la n d  p ossess ion s , and  it 
cook  th re e  y e a rs  fo r  th e  m a k er o f 

,e c lo ck  to  c o l le c t  th em .

lh < ?  H o m e

E C O N O M Y  M E A T  D IS H E S .
P e p p e r  P o t .— P la ce  on e  p o u n d  o f 

fre sh  tr ip e  an d  tw o  c a l f ’ s fe e t  in  a 
sou p  p o t . P o u r  in  th re e  q u a rts  co ld  
w a te r , a d d  tw o  m ed iu m  ca rro ts , 
tw o  w h ite  tu rn ip s , tw o  m ed ium  
sized  on ion s , on e  sou n d  red  p e p ­
p e r ;  tie  in a b u n ch  on e  leek , tw o  
b ra n ch es  o f p a rs le y , on e  sp rig  

th ym e, o n e  b a y  le a f, on e  s p r ig  o i 
sw eet m a r jo ra m , on e  c lo v e  ; ad d  th is  
b o u q u e t  to  th e sou p , w ith  tw o  te a ­
sp o o n fu ls  o f  sa lt, h a lf a  tea sp o o n  
fu l o f  p e p p e r . C o v e r  p o t  an d  le t 
s low ly  b o il on e  h ou r  an d  a h a lf. 
L ift ou t the tr ip e , c a l f ’ s fe e t , and 
bu n ch  o f h erb s . R e m o v e  m e a t from  
c a l f ’ s fe e t , cu t  in  sm all s q u a r e s ; 
a lso  th e  tr ip e , th e c a rro ts , tu rn ip s , 
p e p p e r , and  on ion s . R e m o v e  fa t 
from  su r fa ce  o f  s^ ap , a d d  a b o v e  
a r t ic le s  to  th e  p o t ;  a d d  a lso  tw o  
m ed ium  p e e le d  p o ta to e s , cu t  in  
sm all p ie c e s , h a lf a g ill o f  whit< 
w ine. B o il th ir ty  m in u tes , pou r 
th e soup  in to  a tu re e n , an d  serve .

Ir ish  S te w .— B uy th re e  p o u n d s  oi 
boating b e e f. C u t m  sm all p ieces  
and  w ith  th is th re e  w h ole  on ion s . 
P la ce  in  co o k in g  vesse l w ith  tw o  
q u a rts  o f  w a ter . W h en  m ea t is ten  
d e r  and  o n io n s  w e ll b ro k e n , add 
tw e lv e  o r  fifteen  sm all p o ta to e s , a 
p ie ce  o f  b u tte r  as la rg e  as a wai 
n u t, sa lt, an d  p e p p e r . T h is  is a 
su b sta n tia l and  e c o n o m ic a l lu n ch  
for  h u n g ry  sch oo l ch ild re n , a nd , in 
m y estim a tion , b e tte r  th an  sa lads 
an d  fa n cy  p a stry .

R o u n d  S teak  w ith  D u m p lin g s .— 
P ou n d  steak  w ell, p o u r  b o ilin g  w a t­
er  o v e r  and  sca ld  th o ro u g h ly . 
D ra in , cu t  in p ie ces , ro ll in  flou r, 
season  w ith  sa lt and  p e p p e r , fry  
in  b u tte r  u n til b ro w n , th en  co v e r  
w ith  h o t w a ter  and  c o o k  s low ly  
u n til te n d e r . K e e p  w ell co v e re d  
and  rep len ish  w a ter  if  it b o ils  aw ay. 
A t  m ea l tim e ta k e  cu p  o f  flou r , 
h ea p in g  te a s p o o n fu l o f  b a k in g  p o w ­
d e r , te a s p o o n fu l o f  sa lt, m ix , add 
en ou g h  co ld  w a ter  to  m ake b a tte r  
th a t ill ju s t  d r o p  fro m  m oisten ed  
sp oon . U se  te a sp o o n  an d  pu t 
d u m p lin g  on  each  p ie ce  o f  m eat, 
add  w a ter  if n ecessa ry , c o v e r  c lo s e ­
ly  seven  m in u tes . T a k e  up with 
d u m p lin g  on  m eat, p o u r  th e g ra v y  
o v e r  a ll and  serv e  at on ce .

L iv e r  L o a f .— C h o p  th re e  la rg e  
o n io n s  fine, soak  som e b re a d  and 
c ra ck e rs  to g e th e r , o r  a ll b rea d , 
tw o  eggs , tw o  p ou n d s  o f  b e e f liv er , 
g ro u n d , and  on e  p o u n d  o f  sa lt  p o rk , 
g r o u n d ; sa lt, p e p p e r , an d  a  little  
ca y en n e  p e p p e r . M ix  all to g e th e r , 
an d  if to o  stiff p u t  in  som e flou r. 
D o n ’ t m a k e  to o  stiff o r  t o o  so ft . 
T ak e  a d eep  b re a d  tin  and  g rea se  
it w e ll w ith  la rd  and  a lit t le  flour 
on  b o th  sides and  b o t t o m ; p u t  in 
the m ea t and p u t  a lit t le  flou r on 
to p . B a k e  a b o u t tw o  h ou rs .

cu p fu ls  o f  m i lk ; 
d o u b le  b o ile r .

f l a v o r ; c o o k  in

S M A L L  o 'A K E S .

M ola sses  C o o k ie s .— O ne cu p fu l 
m olasses , on e  cu p fu l su g a r , o n e - 
h a lf cu p fu l co ld  w a te r , on e  e g g , tw o  
te a sp o o n fu ls  o f  g in g e r , tw o  te a ­
sp o o n fu ls  o f  c in n a m on , on e  t a b le ­
s p o o n fu l o f  sa lt, on e  cu p fu l la rd , 
th ree  te a s p o o n fu ls  sod a , tw o  and  a 
h a lf t o  th re e  and  a h a lf cu p fu ls  
flou r. M ix  th e first seven  in g r e d i­
en ts, m e lt  th e la rd , and  c o o l s lig h t­
ly  ; th en  a d d  to  th e first .m ix tu re  
the sod a , w h ich  has b een  d isso lv ed  
in h o t  w a ter , an d  th en  th e flou r. 
B e a t th e  d o u g h  th o r o u g h ly  and 
then  d ro p  by  sp o o n fu ls  in to  g rea sed  
pan s, and  b a k e  in  a m o d e ra te  oven  
ten to  fifteen  m in u tes . T h e  d ou g h  
sh ou ld  b e  stiff en ou g h  so th a t w hen  
d r o p p e d  fro m  a sp o o n  th e  m ix tu re  
w ill k eep  its shap e.

A lm o n d  C o o k ie s .— O ne p o u n d
p ow d e re d  su g a r , on e  p o u n d  c h o p ­
ped  a lm on d s , fo u r  w h ites  o f  e g g s  ; 
d ro p  on  w a x e d  p a p e r  an d  bak e  
tw en ty  m in u tes . S erv e  w ith  p ru n e  
whip : O ne p in t  w h ip p ed  crea m , o n e  
p in t m in ced  p ru n es.

A p p r ic o t  C a k e .— O n e -fo u r th  ca k e  
’ h o c o la te  (g ra te d ), o n e -h a lf cu p fu l 
if  m ilk , y o lk  o f  on e  eg g . C ook  
ill th is  to g e th e r  u n til th ick , and 
'e t  it  c o o l ; th en  stir  in  on e  t a b le ­
sp o o n fu l o f  m e lted  b u tte r , on e  cup- 
ail o f  su g ar , o n e -h a lf  cu p fu l o f 
m i lk : on e  ta b le s p o o n fu l o f  v a n illa , 
m e and  a h a lf cu p fu ls  o f  flou r, and 
m e  s ca n t te a s p o o n lu l o f  b a k in g  
w d a ; p u t  tb e  so d a  in  th e flou r. 
F illin g — C o o k  d r ie d  a p r ic o ts , sw e e t­
en to  ta s t e ;  w hen  c o o l sp re a d  b e ­
tw een  la y e rs  and  o n  to p . B e a t the 
white o f the eg g  to  a stiff fr o th , add 
tw o ta b le s p o o n fu ls  o f  su g a r , and 
stir u n til sm ooth . S p re a d  on  to p  
of th e a p r ic o ts .

P la in  C o o k ie s .— O ne cu p fu l o f  
su g ar , o n e -h a lf  cu p  o f  b u tte r , th ree  
eggs, fo u r  cu p fu ls  o f  flou r , tw o  te a ­
sp o o n fu ls  o f  b a k in g  p o w d e r , on e 
te a sp o n fu l o f  a lm on d  esch a et.

h o tte r  th e  iron s  w ill g e t  a n d  r e ­
ta in  th e h eat lo n g e r .

T o  R e m o v e  M ild e w .— T o  rem ov e  
m ild ew , ru b  com m on  y e llo w  soap  
on  th e d a m a g ed  a r t ic le  and  th en  
s ift som e sta rch  on  th a t. R u b  w ell 
an d  p u t o u t  in  th e su n sh in e .

R O S E S  F O R  P E R F U M E S .

t h e

S H O R T C A K E .

S h o rtca k e . —  P in e a p p le ,

h an d som e p ic tu res ! k Iu i,»J | ^ A ll th e  m ech a n ism  fo r  ru n n in g
c lo c k  is in  th e  base  an d  in c lu d es  

o f  e le c t r ic  wrire  an d  412 e lec-

H  c o n n e c t io n . ’

“ B y  w a tch in g  th e  c lo c k  on e  
..a n d som e p ic tu res ! o f  th e  sh ip  
th e  U n ite d  S ta tes  n a v y  p a ss  behne I
a  g la ss . T h e h i 3 ^ i i % P h ll^ » e e t
show n  fro m  th e  n a tiv ity  t o  ac\!y&d c o n n e c t io n s . T h e cu r r e n t  is 
ce n s io n  by  p ic tu re s  painte< j (. ^||tained fro m  an o r d in a r y  e le c t r ic  
m a k er. ■■

“ A n  in te re s t in g  fea tu re

S h h  r e \ f W“ f e r ? ? h e  S l o f o ? ^  ^ L I F T I N G  M A G N A T E S .
a p p e a rs  to  ch a n g e . ?-3lUSt b e lo w  p ro g re s s  has b een  m ade in
an  e le c t r ic  fo u n ta in  an d  a n  a r C a p p lica t io n  o f  p o w e r fu l te m p o r -
w h ich  p r o d u c e s  a b e a u t ifu l e ffe e j m a g n ets  to  h eav y  h o ist in g -m a -
F la g s  a p p e a r  o n  staffs in  fr o n t  *• ijin e ry . T he m a g n ets  a re  susp en - 
th e  d ia l a n d  in d ica te  th e  k in d  I f r0 m a  h ook  a t th e  end  o f  th e 
w ea th er  e x p e c te d  24 h ou rs  a n d  a  f le x ib le  c a b le  con v ey s

° i f  a!t
v a n ce . T h e w ea th er  r e p o r ts  a ,(,r- E lectr ic  cu rre n t to  the 
p r o d u c e d  by  a  th e rm o m e te r , a b a3whipl|,uau be  sw itch ed  on  ar. 
m e te r , a h y d ro m e te r , a sp ir it  le t h e .w il l  o f  th e  o p e r a to r , f a c

1 t i ;c ts  a re  u se '-1 to  lift  -r^s' ir o n , Dars 
- ’d a te#*  i ca s tin g s , fo r g
. 'f ig s ,  'Juliets, .an d  sm all a r

a n d  a com p a ss  a rra n g e d  < 
f r o n t  o f  th e c lo ck .

E L E C T R IC  L IG H T S . icles A  c o n s id e ra b le
“ T h e fr o n t  o f  th e  ^ g /s iu b e lS o f - s m a l l  tu b e s  o r  n ails  can

e d  b y  50 sm all e le c t r - i e l i t t t s ;  g ra sp e d  an d  lif te d  a t  o n c e , s in ce
w hich  a re  a r ra n g e d  c u r r e n t  m a g n etizes  a q u a n tity
N ia g a r a  F a lls  a n d  f l w U B P - t  J  th em  Sim ultaneously,. F o r  lon g  
T h e  h is to ry  o f th e  U n ite d  o t i lB iJ e r s  an d  bars tw o  m a g n ets  are 
fr o m  the la n d in g  o f  C o lu m b u f f ^ i l o y e d ,  on e  a t each  en d . T he 
th e  p r e se n t t im e  is sh ow n  p  fr a s p in g  p o w e r  o f  th e  m a g n e t ov er  
p a in tin g s  a tta ch e d  to  a r ib b o n ®  la r g e  n u m ber o f  sm all a r t ic le s  is 

Io n *  w hich  is m o v e d  by , g r e a t  sou rce  o f  tim e -sa v in g .
S ic*  tv W h en  th e  c lo c k  strik es*
h o u r 't h e  fig u res  o f  U n c le  S a m ' —
th e  G o d d e s  o f L ib e r ty  pass o i
an  e le c t r ic  e le v a to r  orl1 “ Hfc is  n e v e r  t o o  la te  to  m en d,
d ow n  
o f  th«

U N C L E  E Z R A  S A Y S :

a  sta irw a y  a ro u n d  the* b u t a  g o o d  m a n y  tim es it p a ys  bet- 
m in ia tu re  ca ta r a c t  a n d  t-er to  ,$it n e w .”

F a n cy
b a n a n a , and  s tra w b e rry  sn ort ca k e  : 
F o r  th e ca k e  p a r t  tak e  tw o  sm all 
cu p fu ls  o f  su g a r , o n e  ta b le s p o o n fu l 
o f  b u tte r  and  crea m  i t ;  th en  add  
th e  y o lk s  o f  th ree  vggs, on e  a t a 
tim e, th e  g ra te d  rin d  o f  on e  lem on , 
th en  on e an d  o n e -fo u r th  cu p fu ls  o f 
m ilk , a  lit t le  at a tim e , th en  tw o  
and  o n e -fo u r th  cu p fu ls  o f  flou r w ith  
tw o  te a sp o o n fu ls  o f  b a k in g  pow 'der 
s ifted  i n ; la s t  a d d  th e bea ten  
w h ites o f tw o  eggs , reserv e  th e 
o th er  on e  fo r  fillin g , n ow  b a k e  in 
th ree  la y ers .

F i l l in g : B e a t th e  w h ite  o f  on e
e g g  stiff, th en  ta k e  a b o u t  on e  c u p ­
fu l o f  s tra w b e rr ie s  and  m ash them , 
ad d  to  b ea ten  eg g , th en  e n o u g h  
p o w d e re d  su g ar to  m ake q u ite  stiff, 
a b o u t  to  resem b le  ice  crea m  ; spres*1-**̂  
on  th e  first la y er , then  cov^ i ’ 
d ice d  p in e a p p le , th en  ^  >>
aga in  fillin g , the^;. . W  yovMT. 
se con d  la y e r .^ * * * * ' w itW  filling,: 
and sli<*8 <>-'*^i, 'la y « t  o f  ba fian as, 
then  w ith  fillin g , and  p u t  on

th ird  la y e r , c o v e r  i t  w ith  fill- 
"iig, p u t  on  y o u r  s tra w b e rr ie s  and  
c»ver ;th em  w ith  fillin g  ; th en  fo r  
j.iijt a  few  m om en ts  se t th e  ca k e  in 
a u)t o v e n  to  h ard en  th e  fillin g  
and  th e ca k e  w hen  co o l sh ou ld  bt 
eat-ei w ith  crea m . I t  is d e lic ic i  
fo r  its co m b in a tio n s  o f flavors .

O range o r  each  C a k e .— T w o  sm al 
cu p fu ls  flou r, o n e -q u a r te r  te a s p o o n ­
fu l o f  sa^t, tw o  te a sp o o n fu ls  o f  b a k ­
in g  p ow d er . M ix  a ll to g e th e r  ; then  
d r o p  in  a p ie ce  o f  b u tte r  size  c f  
e g g ; add  m ilk  e n o u g h  to  m ake 
d ou g h  to  rdll o u t ;  b a k e , sp lit o p e n , 
sp rea d  and  g u t t e r  
th e fru it  
ed . C ov  
o f w 
ta b les  
s o ft  
eg g s  
on e

S E W IN G  R O O M .
T o  P r o te c t  F in g e r s .— T o p r o te c t  

Fingers fro m  th e  n e e d le  in  m ak in g  
b u tto n h o le s  c o v e r  th e  first fin ger  
with w h ite  c o u r t  p la s te r  w hen  sew ­
ing b la ck  g o o d s  an d  b la ck  p la s te r  
w hen  sew in g  on  w h ite  g o o d s .

S ew in g  H o o k s  and  E y e s .— T ry  
th is  q u ick  w a y  o f p u tt in g  h ook s  and  
eyes on a w-aist. S ew  the e y e s  on  
the le ft  f r o n t  th e d e s ire d  d ista n ce  
a p a rt w ith  th e  lo o p s  o u t  fa r  en ou gh  
to  m ake h o o k in g  ea sy  ; th en  ba ste  
the r ig h t  f r o n t  c a r e fu lly  o v e r  the 
le ft , la p p in g  as m u ch  as m a y  be 
d e s ir e d ; tu rn  the .vaist ju s t  as it 
is w ro n g  s ide  o u t , p u t  a h ook  111 
ev ery  e y e , and  sew  th em  in p o s i­
tion . T o  m ark  th e p la ce  fo r  b u t ­
ton s p in  th e b u tto n h o le d  e d g e  of 
the g a rm en t in  p la ce , then  w ith  a 
n e e d le fu l o f  th re a d  beg in  a t one 
end an d  ta k e  a s in g le  stitch  in 
ev ery  b u tto n h o le , c a r r y in g  the 
th rea d  to  th e  o p p o s ite  en d . C u t th e 
th rea d  h a lf w ay b e tw een  the b u t to n ­
h oles, l i f t  off the c lo th , an d  th ere  
w ill be  a b it  o f  th re a d  w h ere  ea ch  
b u tton  sh ou ld  b e  sew ed .

W h en  S ew in g  on  B u tto n s .— M ake 
the re q u ire d  n u m b er  o f  b u tto n h o le s  
011 b o th  f r o n t  and  b a ck  o f  w aist. 
T ak e  a p ie ce  o f  ta p e  the len g th  o f 
sh irt w a is t and  sew  on  sam e n u m ­
b e r  o f b u tto n s  as th e r e  a re  bu tton  
h oles. B u tton  th is on  to  o n e  side 
o f w a ist and  then  w a is t can  be fa s t ­
en ed  in u su a l w ay . S am e ca n  be 
d on e  w ith  cu ffs . One. set o f  b u t ­
ton s  w ill d o  fo r  sev era l w a ists , and 
th e ir o n in g  is m ad e e a s ie r .

N e v e r  U se  O ld  L in in g .— N  
use an o ld  lin in g , w ash ed  o r  
w ash ed . T h e  fo l lo w in g  ru les 
sa fe ly  a d o p te d  : F o r  ev- 
fo u r  y a rd s  o f  E n g lish  
c o lo r  o f th e 
s ile s ia  fo r  
ca n va s, 
in gs .

N ot the B e a u t ifu l F lo w e r s  o f  
G a rd e n .

R o se s  fro m  w hich  p e r fu m e d  e s ­
sen ces  a re  e x tr a c te d  a re  n o t p r e ­
c ise ly  th e  sam e as th e  b e a u tifu l 
flow er  a d m ired  in  th e g a rd e n , an d  
w hen  ta k in g  a w a lk  a b o u t  th e  m on th  
o f  J u n e  in  th e rose  g a rd e n  a t B a ­
g a te lle  th e  f low er  bed s so p lea s in g  
to  th e  senses o f  s igh t a n d  sm ell 
b e a r  lit t le  re se m b la n ce  to  th e  p la n ­
ta t io n s  s p e c ia lly  in te n d e d  to  su p p ly  
roses  fo r  p e r fu m e rs .

T h e  rose  o f  P r o v in s  an d  o th e rs  
th a t  a re  c u lt iv a te d  fo r  th e  e x t r a c ­
tio n  o f  p e r fu m e s  a re  m u ch  less  p r e t ­
ty  a n d  ch a rm in g . T h ey  a re  c u lt i­
va ted  in  se v e ra l r e g io n s  o f  F r a n ce , 
in  A lg e r ia , in  th e  O r ie n t, in  som a 
p a rts  o f  A s ia  M in o r , b u t p r in c ip a l­
ly in  B u lg a r ia .

S u ch  roses  re q u ir e  a lig h t  so il 
an d  a  ce rta in  a m o u n t o f  h u m id ity . 
T h e flow ers  sh ou ld  b e  g a th e re d  in 
the m o rn in g  b e fo r e  th e  h eat o f  the 
sun . T h ey  sh ou ld  be b u d s  o r  
s ca r c e ly  o p e n e d  flow ers . W h en  the 
p e ta ls  a re  to o  w id e ly  o p e n e d  th e 
a ro m a  d im in ish ses . I t  d im in ish es  
still m o re  if  th e  flow ers  b eg in  to  
g e t h ea ted  th ro u g h  b e in g  le f t  to o  
lo n g  in  sacks.

A s  th e  sea son  o n ly  la sts  fro m  five 
to  s ix  w eek s , it  m ay be  im a g in ed  
w hat m in u te  ca re  th e  h a r v e s t  r e ­
q u ire s , to g e th e r  w ith  th e  n eed  o f  
3. n u m erou s  tr a in e d  p e r so n n e l. T he 
flow ers  a re  d is t il le d  th e  sam e d a y  
as th e y  a re  g a th e re d .

B u lg a r ia  is on e  o f  th e  p r in c ip a l 
m a rk ets  fo r  essen ce  o f  roses . I t  
p r o d u c e s  an  a n n u a l a v e ra g e  o f  fro m  
3,500 to  4,000 k ilo g ra m m e s  o f  e s ­
sen ce , v a lu ed  at a b o u t  3,000,000 
fra n cs . O f th ese  4,000 k ilo g ra m m e s  
A m erica  ta k es  1,000 a n d  F r a n ce  1,- 
500.

T h e p r ice  o f  a k ilo g ra m m e  o f  es­
sen ce  v a r ie s  c o n s id e r a b ly  a c c o r d ­
in g  to  th e  a b u n d a n ce  o f  th e  flow ers  
and  th e  m ore  o r  less fa v o r a b le  c ir ­
cu m sta n ces  u n d e r  w h ich  th ey  a rc  
g a th e re d . I t  v a r ie s  fro m  500 franc:, 
to  700 fra n cs , som etim es  iu<>n 
S om e 3,500 k ilo g ra m m e s  o f  flowt 
a re  r e q u ire d  fo r  a k ilog ra m m e 
essen ce . A  g o o d  p la n ta t io n  ca 
fu lly  cu lt iv a te d  w ill y ie ld  1,000 kil 
gra m m es to  th e  h e cta re .

In  F r a n c e  and  A lg e r ia  th e  dis< 
la t io n  is  c a r r ie d  o u t  w ith  high 
effic ien t a p p a ra tu s . A t  G rass®  and 
B o u fa r ic k  m ay  be seen  som e d istil 
la tion  w o rk s  th a t a re  m od e ls  n ot 
on ly  as re g a rd s  th e ir  d is t il l in g  a p ­
p a ra tu s , b u t a lso  fo r  th e ir  in s ta l­
la tio n  o f  e v e ry  k in d . T he p la n t  is 
su p e rv ise d  an d  tests  ca rr ie d  o u t b y  
ca p a b le  ch em ists  w ho m ake it  p r o ­
d u ce  as m u ch  as can  re a s o n a b ly  be  
a n t ic ip a te d . B u t in  B u lg a r ia  m od ­
ern  in s ta lla t io n s  a re  an e x ce p t io n , 
an d  in  g e n e ra l th e  d is t il la t io n  p r o ­
cesses  a re  q u ite  ru d im e n ta ry . —, 
L a  V u lg a r is a t io n  S c ien tifiq u e .

H E R  C O M M E N T .

A n  o ld  ir is h m a n  n a m ed  C a sey  
m ad e a lo t  o f m on ey  as a c o n tr a c ­
to r  and  b u ilt  a fine  h ou se  fo r  his 
ch ild re n .

T he sons and  da i f 
m u ch  ash a m ed  o f  
fa th e r , and  Cas 
in th e  re a r  
had a p a r t  
Cas


