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- ' - ; ' Peiping, China—The latest edict to. i
| | 1. emarge Trom the Mayor's oficr that Ceremmw in the Open With . "¢
O r o M R e R NG e o A N przfluht:]mg -i'.'on-en from appearing in SEI".’ICE SPECH"_V Cﬂlllpﬂs- it e
' - public bare-legged or.with bare feet| ed for A
-, —has r:ttfed a considérable amount __OCCHSIDI] 3'—‘3
of opposition in the various women’s| Canoe Lake, Ont.—Dr. A, E. Ustas S

organizations of Peiping. The mem-' Haydon, pmteunr -

PIng. of religion. at the -

:.u:rs ufh :Jh:ﬂe organizations regardl University of Chicago, jolned with a: o

e .prohibition as an atta:k on their, orthodox minister of . the -

5 personal rights,: ol e :

. By Mair M. Morgan
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. stand ‘in

*  VERSATILE CUCUMBER

If you'’ve never covked cucumbers
beforc—and judging by the frieands
who looked surprised when w2 ment-
joned fried, baked and creamed cu-
cumbers and said “Tell us how,” a
great many women have not—now’s
the time to begin for at this scason
“epkes” are Loth plentiful aml inex-

pensive.

Boil cucumbers in this syrup only a
few moménis until they are glassy.
They must réwmain crisp. Pack in
jars and cover air-tight.
CHOW-CHOW
One qt. very small cucumbers, 1

t. large ripe cucumbers cut in small
plf-‘cﬂa, 1 qgt. green tomatoes, sliced.
1 qt. onions, sliced, 1 qt. small on-

cinnamon and ecloves tied in a baz.{. .

;;;;;;

| clubs have been held and meothods
have been
I Mayor can be persuaded to
this latest order. -
adopted have ‘been along the same:!formed the wedding with Dr, Haydon
lines as a propaganda campaign
favor of bare
wonern.

Joint meetings of various women’s

the
révoke
measures

discussd.  whereby

" The

in

legs and feet for

In the first place, it is pointed out,

Church in the wedding of Scott MalL 5

colm, Canadiau pianist, to Miss Betty
Mitchell, Toronto danseuse. The cera-
mony teock place in the open in the

councll ring of Camp Ahwek,

Dr. larold Young of Toronto per.

introducing the humanist note in_a
boetic service especially crealed by
himselt for the occusion,

All, the participants were dressed

In the recines below we've also in- ions, 1 ql. caulifiower, 4 green pep-
cluded some rulFs for fimklmh CU-1 pers (seeds removed) cut fine, 1 . 3 the practice is beneficial to health, Ii“ al;mrts clofiies;. the druein &
cumbers which we think you'll find cup salt to -1 qts. watler, G tablespoous the sin soon tanning the Yegs ‘and; stmple costume of white satin. the
placing those tanned in a better pos- | groom in flannels. Camp musicians

easy, economical and r“unbl".
BOILED CUCUMBEES

pi¢ccs and

musgtard, 1 teaspoon tumeric pow-
der, 1 up flour.- 1% cups sugar 3
pinis vinegar., Mix first. 7 ingrediorts

ition to resist illness,
- Secondly,'a campaign in favor of
hare and exposed legs would mean

rendered a musical program arranged
by Mr. Malcolm,
" The bride and groom were escorted

Pare cucumbers, cub in r
cook until soft in boiling salted watar | cover wilh =all water and Iet slai .
—about 20 or 25 minutes. Drain, | 24 hous. Heat brine slowly uxstil the deathblow to foot-binding - f:g:::mf; lt;dlul.tl:f l:-;“aﬂ\:-t; l::::;:ﬂﬂ

" maszh cucumbers and seasor with | vegelables ave -thoroughly scalded bractice that still - lingers on- -'“ Pomoe, dresqeﬂgm rt:d :dl::‘:l;.q nlnt;“\u fth
butter, salt and pepper. and thep drain. ;-Iix flour, sugar, Peiping. et ami . M:nmk e h:y:
CREAMED CUCUMBERS ' mustard and tumeric to a smooth The third point hmughl: up is one| grassed in white flannels
Sy O o e pasle with 1 pint of the vinegar, for moral cousideration. Those in * : ) ke

Prepare as for boiling, and when the remaining favor of bare legs declare that, if _

the Mayor is determined to _raisel- Mistakes of Life

cooked drain and pour a thin white
sauce over piaces. :
FRIED CUCUMBERS
Pare cucumbers and cut lengthwise
in 1-3 inches slices. Dry between
towels, sprinkle with salt and pepper,

pour gradually on
quart of vinegar hl::t*ed in a double
boiler.

RIPE CUCU HBLR PICKLE

Cut cucumbers in halves length-
wise., Cover with alum water, allow-
ing two teaspoons powdered alum to

wtracing fron
H. Grierson (left), o

plane.

complete his flight over the Atlantic to
at Reykjavik, lceland, 1,000 miles from

n the I"urnpa.m side Col. Chas. Lindbergh's weat to cast flight of last summer Jnhn

f the Royal Air Force, is shown here being greeted upon his arrival in Ottawa to
Noiith America by the shortest route possible. His first stop was

his starting ;mmt in England,

He used a small Fox Moth sea-

"-

public morals; ‘he’ should start’ with
bathing custunw reform and mixed:
bathing in the public pools.

The Mayor of Peiping has - Iung
been noted for his “purity drive.”
During his tenure of office in-Shang-

- To expect io set up our awn stand.
ard of right and wrong and expect
everybedy to conform to it,

To try to’ measure the enjoy uwnt of
others by our own,

To look for judgment and experi- |

dip in crumbs, egg, and erumbs again, ; N gt ‘ p— % 2
:[ri:" in deep fat g:tﬁul drain. y s quart ﬂf water. Heat gradually (¢ 4y,¢ stockings—forms the body | to make this swect pickle. CHINESE BUDGET hai, .many “moral” reforms were ‘in- .
- to. boiling point, then let stand over| . ... jumper. Cut up the seams, For plum conserve, take 5 ) T stituted and soon after assumingjence in youth, “ &
China’s military budget for the fis- | office in Peiping the Mayor closed| To endeavor to mnuld all dispml- :

STUFFED CUCUMBERS
Pare 3 cucumbers, cul in halves
crosswise, remove seerds and - let
cold water 30 minutes,
Drain, wipe and fill with force meal.
Place upright on a trivet in a sauce-

pan. Half suarround with white stock, | of muslin) for § minutes. Add cu- : 17 sugar into preserving kettle. Bring

cover and cook 40 minutes.  Place | cumbers and cook ten minutes. Re-| DHLILIGL:S'FRUIT - vods | Slowly to the boiling point and sim- FOR CH[LD TR AIN!NG F ADS Not to alleviale if we can all that z

on thin slices of dry toast, eut in|move cucumbers to sione jar and| Peaches arc a g:fl;dnf_ ?]m £ ;' mer =ently until plums are trans- . needs alleviation,

circular shapes, and pour around 1Y% | pour over, the syrup. Scald = syrup (hat should bs TEQLUDEC. on. bae Wi parent. "Add nuts and cook ten min- Not to make . allowances for the "
weakness of others, ¥

cups Hechamel Sauce; Serve as a
vegetable course or an entree.

FORCE-MEAT FOR CUCUMBER Thi st Eritt 18 porhaps Boab
‘Half cup fine stale bread crumbs, (zherkins) B ?Eﬁ-mlusmte Yot lal: breakfast [ 2nd cut in thin slices and added
1 eap minced veal, % cup milk, 2| ipe 4.qts, small unripe cucum- ]! 1iS natura S ate hem sliced with | When ‘the “mixture has simmered | Modern parents are scared to death years’ growth s AL GEASD, b
table ‘butte hite 1 1t . ; . : time when you have them slice twenty minut Or they "may be |of A . 5 > . : . To live as if the moment, the time, ;
avlespoons.buttér, white 1 egg, sall,| ops, Put.in a slone_jar and add 1 war and cream, they seem just per- wenty minutes. cy y ol their own children and it's all the There were psvehologists, the dav wer haportant that 1;
e e S mmttﬂ'd_. fault of the big, bad psychologists who | psycho-analysts, mental hiygien. ! w]::ill &ai'i__, :' ?:}i :Serl g iy

few prains cayenne, slight
nutmegz.

Cook bread and milk to a paste,
add butter, white of egz bealen stiff
and seasonings; then add veal

BECHAMEL SAUCK

One and a half cups white stock, 1
slice onion, 1 slice carrot, bit of bay
‘leaf, sprig of parsley, 34 cup buiter,
% cup flour, 1 cup scaided milk, %
teaspoon salt, 1-8B tﬂaspaﬂn pnppt’h _

Cook stock’ 20 minutes with anion,
. .carrot- bay leaf and parsley then
- strain: there should be 1 c¢upful. Melt
_butter add flour and  graduaily hot
stock and milk. Season with-salt- and

pepper. .
JELLIED CUCUMBER SALAD

One pint grated cucumber, sall and

grating

paprika, 2 tahlespmns; oil, "1 table- |stone jar. it begins'to thicken add peach juice, | ammonia into apail of water, the problem: child -thing - 5
ST X g "all wrong, - 1 years-later. ;

spoon -gelatine, - 2 - tablespoons “cold stir in gently. ~When cool fold in wipe over the carpet with ‘a cloth|goyo went on, “The emptiasis is too g::::f[ Tll:ailterﬁﬁ- ﬂﬁfa“@?fﬂingf [;l:l If you'want to make the  most of 5
much on the child. What the problem your looks, keep :.ruur hair in healthy s

water, b halves walnuts, watercress.
Grate enough peeled cucumber to
make one pint and season with salt,
pﬂprika and oil.  Add gelatine, sof-
tened .in cold wnter, to hﬂ-atﬂ'd cu-
cumber mixture. In bottoin of cach
mold place half a walnut meat and
puur over mixture, Cool and when
hardened serve on bed of cress wilh
) maynnnmsﬂ sprinkled with paprika.

CUCUMBER-STUFFED this wnul:i fe useitus. The Eﬂft'%eﬁ:‘: real justice to this Pleasantly tart sy :
- TOMATOES. - may be taken .away -as well as fine ‘relish ua : /Miss Adams (hinks that perhaps it ag!*
: . ;o 8 fruit, which makes such fine relishes i ; 5 : as it probably was! : a- tende to' be ther high.  In- 2
pulpy part, -and if this is done cover To remove rust from the gas stove, | was necessary - to. swing- too- far t ndency to be rather hig oo ¥
» g y: wing- ar to Discouragingly enough, Miss A:lams stﬂnd of hEmg plar:ed low “on “the

Peel as many ripe tomatoes as you
have people to serve. Remove hearts
and set shells on ice to chill.- Pare

slow heat for two hours. Remove
from alum water .and chill in ice
water. DMake a syrup by boiling two
pounds sugar, 1 pint vinegar and 2
tablespoons each of whole cloves and
stick ecinnamon (spices tied in picce

three successive mornings am,i return
to cucumbers,
UNRIPE CUCUMBER PICKLES

cup salt dissolved in 2 qts. boiling
water and let stand 3 days. Drain
cucumnbers frem brine] bring brine to
boiling-point, pour over cucumbers
and again let stand ‘3 days; repeat.
Drain, wipe cucumbers, and . pour
over 1 gallon beiling water in which
1 tablespoon alum has been  dis-
solved. Lel stand 6. hours, then drain
from alum water. Cook cucumbers 10
minutes, a a few at a time; in one-

Lo boiling-point and boiled 1{1 ‘min-
utles:

One gallon —-négar, 2 sticks cinna-
raon, 4 red peppers, 2 tablespoons
allspice berries, 2 tablespoons cloves.

Strain  rémaining liquor  over

pickles which have-been put in aj

. A PIECE OF PUMPKIN

To keep cut pumpkins and mar-
rows from becoming mouldy keep
handy a piece of notepaper or - any
paper with a good surface, brown
will do. As soon as you cut the
pumpkin or marrow seal up the place

‘by covering it with. paper. The moist |

beads which ooze.out will serve as

‘| glue. Do not use a porous paper, as

the space with paper. Then put the
vegetable in a very dry, warm place;
the sun’ will not injure it, but on no

fourth the following mixture healed ’

lay each flat, join at sides, also atf
top of sides  for arm holes. Cut out
round for neck, put in sleeves, and
finish neck and sleeves by turmng
in and feather-stitching.

three times a day until they become
out of season or nul; ‘of pocketbook

reach.

fe-.t In a smooth mousse or ice créam

ss for old-fashioned peach shortcake
made with a biscuit dough and fruit
with plain or whipped cream pnurEd
over all—well, words fail. Yet, ‘if
possible, a-little better and nErtmnIy
lighter for an early fall meal is
Peach HEavarian . Cream. The recipe
below is that of a famous New York
woman chel: s .
To make it,-you need: I cup peach
juice, 1 cup’ shced pEachea, 14 ecup
sugar, ‘1 cup milk, 2 tablespoons
gelatin, 1 cup heavy cream.:

Soak ge]atm in 4 tablespoons of
cold water. Put milk and ‘sugar Jn
double-boiler on stove. When hot add
gelatin. Strmn and set to cool. - When

heavy -cream which has been -whip-
ped. Line mold . with sliced" pﬂaches.
Pour in mixture -and set inside  re-
frigerator until’ needed. Serve with

additional peaches. and whi_pped
cream. : 1

EUCHERED PLUMS

" And' speaking of peaches, ‘what
about plums? Few _housewives do- real

begin to get a bit jaded.
Euchered plums, for instance, are
delicious -with roast pork for winter

pounds plums, 3% cup hot water, 1
cup seeded raisins, 1 orange, 1 lem-
on, 1 cup nut meats, 4 puunds_grun-
ulated sugar.

Wash piums and remove stones.
Put fruit, raisins, hot water’ and

thev're a dessert fit for a king and |

for use in late winter when appetites |

ules longer. Pour into Imt sterilized

jars and seal.
The orange and lenmn are washed

HOQUSEHOQOILD HINTS
Brcad Crumbs

Near your bread keep a glass jar
and after cutting the bread for the
table clean of "the ‘crumbs.and place
them in the jar. This will keep you
supplied wnth crumbs for - cooking.

To keep. hrﬁad crumbs: from'becom-

put a piece of cheese-clgth over the
opening of the glass top.

Carpels
If you want to give -new;'.[ifg and
color to your carpets, do . your
grandmﬂthers did and puur a little
‘and

wrung out in the water. Simple but
effective. ' b=
: - Needle- . |

A necedle will 5lip in and out of
stiff material that is being stitched
if run through a piece of soap’ hrefnre
being used. |
Pastry

To 'make pastry brown use rmII-: fur
nuxmg’ mstend of water.

rub over '.vlth a cloth dippEd in- Im-
seed oil.

| _3!&:‘-:.-'1

ing rancid when placed in a glass jar

cal year ending July, 19...3 is about

$102,000,000. . -

all places where Chinese dancing
girls and waitreses were employed.

PARENTS HAVE BEEN “GOATS”

have made a bugabeo
and mn{iitlﬂning '

That's the opinion, En}'w&y, of
Grace Adams, Ph D,,-and well-known
child psychologist, who has taken. up
the cudgels mr poor- frightened par-
E:uLt: i

“I don't Hunk cluldmn are suppress.
ed very much todayv—in Lu:i I think
lots of tham are not supresaeﬂ

of ::umr.-le:t es

enough,” confesses Miss Adams; who

‘has done a great deal of work with
problem and abnormal children =as
well-as normal ones, Inciﬂentallv she

a drawl, and looks much younger than
her experience would lead you to ex.
pect, .

“Certainly [ leel we are handling

for Iums&lf—tﬂ adopt dimsell as
quickly as possible to a ' ;Hﬂr].[l in
which he must sooner. or’later learn
to take n sllg'htl_? inferior position,

him and make him the centre
everything, thus giving him an entire-
ly -false’ idea: of . what' his later life.
will be like” -~ '

the left on this question ﬁin{:ﬁ a few
generations ago, parents: swung : fust
as far. to the right: but she hopes
the balance will be restored beflore

Her&s a Psyclmlngrst Who S'tys We Pay Too Much
-~ Attention to Problem Yﬂungste

is an attractive dark. eyed woman with'

boy or girl needs is to find a place

“Instead, we focus attention up-ur:'
of

ists, mental testers, food experts and
a-lot of others, all talking-lengthily
and dolefully about subnormal under-
nourished, .problem, badly conditioned
and complexful little ones until par-
enthood became one !nng racking an.
xiety,

“Well, that's . wrong, Imcauﬂe it

tions alike,

To Iﬁuk for perfection In. ﬂ--ur OwWn
actions,

To worry ourselves and others about
what cannot he remedied,

- Toe consider everylhing impossibla
‘that we cannot ourselves perform,

To estimate people, by some out.
side quality., for it is tlmt. withia
which* makes the man,

=1

Young Girl Skould -
' Wear Simple 'Cniffure

ought to be a pleasure and pride, and
I'd like to see it restored to its amn-

palents in ihe ulli germmnid&n days

lous,” ; P
RECIPE FOR PARENTS.

mal parenthood: "Fnrget the tE:Eunea

ordinary human - being, and try to
train im- to continue ‘being one,
“Remember that— unr&aﬂnnah]eness
and selfishness are just as nnrmal to
childhood "as baby  teeth and tIn;r
bones, Don't try to reason with a child,’

‘If "he” asks" you' a question. you. give

him' an'answer and he keeps on ask-
ing, that means he's learning to nag,
30 make him stop,- And quit nagging
yourselif if jt's from you'he’ learue& it, |

insists that from her observation, the
people childrén like best are the mar-|
tinets, not the sweet, kind creatures:
who let them have their own way all,

cient Eal,ate'“h[&n and wc«men actu. .

Here's Miss- Adams’ recipe for nor-

for the college. gn-l She has no, time

" rangements that wun't ‘stay in place

than they do in these :fine’ hygienic’ * when . she goes to classes without a
times, Apd that seems a.little ridicu. | hat or.when she stands up i

hleachers to cheer for the home leam.

An}'ﬂ*a}f one -so young ma_v,ll:!g on

natural hair beauty and forget about
exotic coiffure modes until * a ' few

|t:{mdttmn That means-a shampoo al

least every ‘ten days, nightly brushing,
"and an um:asmnnl hot _ oil slmmpnn
If you have a pennanent wuve “why
not learn to set it yourself? It's not

easy, of course, but 'you can do it il
y you . try. Remember,

‘that straight
hair, provided' 1I:'5 5muﬂlh and -shiny,

is becoming to’ young girls.
New cmfI'UrEr. for lung hair .have

back of ‘the ‘neck,- snoods and® hunn'
are flattened out ‘and pinned up’ ‘on .

the erown of the head.
et‘rect

Not to yield to unimportant triflea.

To believe only what our finite mindsa g

Slmple E{IIEUI‘ES are nmﬁ.t suitable -

the -

cucumbers, chop them marsﬂy with sint alloe SlN Ar dewris wak o
tomato hﬂurl:ﬁ, season with ‘French | ¢ TR R dinners.” The recipe calls for: 9 i vént a skin ‘from formi If lik bobbed
it; Treated this way a pumpkin or mn v - 0 prevent a s "1_ rom lorming on grea{er damage is done, you - liKe -~ a obbe
dressing, salt and pEppL‘r and fill o Sl kee frjq::m UE:E \El!el-:s""‘n pounds of plums- (preferably. the | the top of your boiled starch, place 5 ¥ , the time, She made some notes over “arannd yone Fave: cubihe hate® I
lightly into tomato shells. Serve on mmmw; wi p L large dark-blue ones). 6 pobnda ] o aoth-aver the basin:ad doon is tha URGES PARFhTAL FREEDOM a long period once of the. playlul G B S it el thavis saiks
lottuce with Fre ch dressm or may- amont. - " . table- . - : ; “I' think it i3 high . time parenis | habits of children in-a -eity -areaway. | y ’
uce wi ren E ¥ sugar, 2 quaris vinegar, starch is’ made. . : s and then roll the longer locks into
ﬂnnatse . . s e B s L AR | stood . up for their rights,  specifically | She discovered that the persons they. flat b It decide to H o,
SWEET PILHLHD CDGUMHF‘R CAST-OFF STOCKINGS Ep:t,ﬂsh o dr_-,:plmns Doil unﬂgar, . ‘Thimble | for the right to raise their own: chil.:| imitated in théir games' were Invari- llamn;s tt:;'tj:f the i:';lﬂ_ .t:'il":l-.\‘fﬂ:j {;z: FJ
~ One dozen ripe cucumhf:rs. three It is .quite possible to make = ‘sugar and cinnamon for ‘five min- A th:mh[e‘p!acﬂd at the end of the|dren exactly.as they want to,”. she | ably the dmcimumr[aus They were a]'I't}mt r:tart i the middle b ithe j:
pounds sugar, one quart vinegar, 2| very satisfactory child's- jumper ;,:bes, Pour- over plums: and let stand cur‘tmn rod ?nl] cause th*_ﬂ rod to run | asserls, .plant!ng-_tha banner of free- | ways being the mﬂther whu"ﬂ'apa her Hend® XWhir you Yot ‘tived ‘of thEt‘n.
tablespoons mustard seeds, 1 table-| from a pair of old lisle, silk, or wool- twenly-four hours. Drain off liquid | easily through the curtain hem; but dom of pgovernment for parents|baby, the teacher.. :.*.:Em says “Now you you can [mrt o hmr e sule. -
spoon each’ cloves, and stick cinna-|len slockings. Cut off the feet, ge-| .4 heat to thé boiling: point. Pour | care must'be taken not to tear the 3“:"”&"3" hl" Eace' learn your 1‘35?““3 or the: Fﬂ::ceman _ ot
mon. Peel cucumbers, cut in two{nerally the only part that is worn.| .er fruit and allow to stand for an- Ea{f-ﬂ"' 1‘-‘5" pushing -too roughly. I would" honestly say that for the | who shoves emr}'budf out of the way. !
lengthwise,. scrape  out seeds with:| These will ot be required, but will | v ¢ Caeo cour hours. Do this for nast decade mothers of*young children | - Allss Adams’ theory:atiout this ‘pre- Siave Tradé Gwen g
r : other tweniy-10 . Woollies have been more and more the credu- | ference of children for ‘unmistakable . U H d ed Y. S
authority is that they -dislike ~uncer- P un r -Ears - :

gilver spoon, s'a'llt_and lei stand over-
night. Drain  and  dry cucumbers,
Make a syrup of supar and vinegar.

do to- clean brass, Cut off enough
for sleeves from narrow or  ankle
end of stockings and lay aside. The

three more mornings. The last morn-
ing simmer fruit and juice for twenty
‘minutes and seal in hot sterilized

When washing woollies arnd hlank-
etz ‘add ‘a little soap to the- rinsing
water to prevent ‘articles.from dry-

tous and uncomplaining ‘goats’ for the
child training experts, Gooduess; even
the names were enough to {vighten an

tainty and yearn for the ienaa ol ge-
eurlly whiuh the strict d[sc[plinarlnn

Agu in Brltmn

- add ﬂIIIIStﬂrd .":'Bﬂfi and' also whole ;part_that is left—that is, the tops jars. It takes five Eu:ccassws mornings lng' hard 1 . inoxperlenced parent ' out of several | gives: lhem SR i Récently a I.ﬂndnn ﬂlt}' ehurch :
- y ' : | | .| fillea” with colored "people, celehrated : 3
| A *| the “abolition ‘of the'slave trade with- - “
Mllﬂ AND ]EFF-—— | : , By BUD FISHER in the British Empire, which actually ‘
. NP o P o " e ooy L Lt took effect’ at midnight on July- 31, }
B d?M; 'f;l"c el L ~| | BOZOTORIUS~ Bo20TORWUS - ﬂ}‘; {225‘%%&% YeP- BUT 1834; though the Act of Parliament :
. . O020VORI OM - — M : =M e Ll o ; which décreed it had" been pasmad a
== COME ON- CO EON- FOR ENE ‘BOZOTORIUS | i Ak sailier
'“ 3&25“‘1" 1T “Itis a gri‘-ﬂt centennry," the Man- .

ON BOZOTORIUS -

KNOW IT-

|||||

|||||

chester Guardian says “in® lts corre-
‘spondence,. “for, in spite of our: tra-
ditional - prr.-judmr.- ngainst making a
show of our feelings, we have some
excuse for rejoicing that England did
lead ‘with’ world just at that moment,
100 years ago, whon she freed- -all
the -slaves over' whom she hﬂd any

| ,Jurmdmttml. I
“Mrs. Stowe's ‘Uncle Tams Cabin'’
muld EIWHFS stand’ on its own merita

a3 ‘a'first-rate sl:ury.. It 15 pnssnh!n
still to be thrilled- by the-drama. of
it; ! by - the " désperato- flights: of
+5Iaves- possible’still to be stirred by

‘the - agony of mothers, parted from .
'['their “children and hushnnds parted
{from_their wwﬁs nmi by tl'm nuhﬂ:tj'
" |of those men .and women’slave-own-

ers - who ¢fu¢£ﬁ:l to’ ahuse tha powet
placed by wEall.h and the Inw in thnl.t
_hnnds. : R

= £ . .i.

‘the .



