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She "Who Is Deft 'With Her NeedlePREPARING SUMMER FROCKS Is Already Busy
the Linen

Hand
Gown
"Work Disting-

uishes

ARCH is the month when the wom
an who supplies ideas for building
her own gowns gives herself over

completely to the study of late Spring
and Summer styles. It may be bad form
to burst forth like a butterfly on Easter
morning, but one likes to feel conscious
that a genuine Easter confection is hid-
den- in one's closet, ''to spring directly the
ban is lifted. It Is equally comforting
to know that one's Summer sewing is
planned, and, more 'Important still, that
a competent modiste and a capable seam-
stress are engaged.

The Summer girl no longer leaves
frocks and frills for a last rush order.
She is the first at the Spring openings,
and has her plans well laid before the
snow really ceases. This season it be-

hooves her to prepare earlier than ever,
for handwork is to be the thing.

Go where one will among girls with
deft fingers, and there's embroidery,
French knots, or applique under way on
Summer fabrics. One may buy hand-
work, or the simulation thereof, but at
what prices! An Ingenious young woman
who was hurried by kindly advisory
friends to a sale of embroidered linen
robes thus described her tour of inspec-
tion;

"The patterns were of linen, the skirts
seamed ana braided In an elaborate fash-Io- n.

The waist patterns showed embroid-
ered or braided vests, deep collars and
cuffs all for $11."

Her auditors gasped.
"But wait till you hear the rest. I was

fascinated, of course, by the view through
plate glass, but when I made a close in-

vestigation, I found that the weave was
loose, like the crash we use for dish-towel- s.

The gores were not cut on true
lines, and the braiding .or embroidery,
whichever was used, was done entirely by
machine. So wore the French knots.
That dress would shrink, the skirt would
draw and the machine stitching, once It
got started, would pull right out. And so
I bought these."

She laid out ten yards of dainty blue
linen, 35 medallions In Hamburg, a dozen
more In the same pattern, but of smaller
size, and a bunch of white linen embroid-
ery floss. Then she explained:

"It will cost me $30 before it is finished,
to say nothing of my time, but it will last
all Summer and have an air of distinc-
tion which only handwork can give these
days. First, I will have my dressmaker,
who works for us at the rate of $2.50 per
day, cut and fit the dress. Then, mark-
ing the scams carefully with basting
threads, she will take it apart, and I will
do the handwork. When my work is fin-

ished, she will put the dress together
once more and give to It the finishing
touches."

The dress Is to bo a seven-gor- e skirt,
inset with the large white medallions,
circular In shape, which will be surround-
ed by several rows of French knots.
Smaller medallions will finish the waist
and sleeves, and also the drooping col-
lar, which imparts the correct sloping
effect to the shoulders. The use of medal-
lions and French knots gives the appear-anc- o

of fancy work to the average dress,
but. Just the same, this is to be the cor-
rect thing for Summer.

A blue linen dress, showing oblong me-
dallions set in the many gores which
formed the front of the skirt, had a cir-
cular back. The vest was of all-ov- er em--

SOCIAL CLIMBE-R- S OF
pHILE It is supposed by the unlnl- -

tiate that Sirs. Astors revised di-

rectory of New York society con
tains COO names of those who have

really and truly arrived, in truth, it
might be divided Into three chapters, de-

voted as follows:
First Those who surround the social

apex by right of birth and family.
Second Those who have arrived by

means of persistent, legitimate climbing.
Third Those who are still climbing

breathlessly, but with every prospect of
success.

As the average American admires above
all things grit, a hard-wo- n fight and a
successful climber, socially or otherwise,
perhaps the climbers of the past, who now
rest on their laurels, form the most in-

teresting class.
"When dear old Commodore Yanderbllt

sat In the kitchens of New Jersey's
haughty patricians, and related his ambi-
tion of putting into commission a small
boat to travel weekly to New York, foT
such merchandise as those good people
might desire, lie was not regarded as a
thrllllngly romantic Individual. Even when
his dream had merged into a reality, his
achievement passed without rousing any
great Interost In the minds of those who
then formed the aristocracy.

In fact, it was not until the Commo-
dore could establish a man's fortune In the
financial world by a nod of his head, when
his sons began to erect colossal mansions
on Fifth avenue, that society sat up
straight and began to inquire who these
new-mad- e millionaires would entertain,
and a mimic civil war In the social holy
cf holies was waged for a time ovev the
burning question.

Then Mrs. Astor, serene in the con-
sciousness of unquestioned power, pulled
tho door bell attached to the residence of
the late W. K. Vanderbllt. and for a few
brief minutes permitted herself to be en-
tertained In his sumptuous drawing-roo-

Onre more society breathed freely. The
climbing days of the Vanderbllts were
over forever. They had arrived. Their
ascent had been marvolously quick.

With one member of the family, the
Duchess of Marlborough, holding a corner
of the canopy during the coronation to
Queen Alexandra.: while another member,
her father. William K.. responding to thept name of the "American Prince of
Wales"; with George Vanderbllt, royally
exclusive, enjoying a more splendid estate
than any feudal baron. Incidentally cre-
ating about him n town and altering the
running time of trains: and with yet an-
other member, Alfred Qwynne. the rich-
est young man In Christendom, It Is not
to be wondered nt that the drapery of ro-
mance and greatness envelopes the mem-
ory of tiie family's founder.

Mrs. Stuyveant Flsu' Climb.
Again there are those who climb, ar-

rive, and, what "is even more essential,
have their climbing forgotten, all In a
life time. Thus has It been with Mrs.
Stuyvesant Fish, who surely scintillates
on the summit of society.

Never, however, was Mrs. Fish lacking
In ability, nor was she of other than gen-
tle breeding. Again, through her early
marriage with a member of one of New
York's oldest families, one wnose tradi-
tions are interwoven with those of George
Washington and Alexander Hamilton. It
at or.ee became possible for cr to draw
tho proverbial line In the face of the
very exclusive. Her social ambitions ran
high, and were helped along by originality.
She possesses, moreover, e knack of
entertaining freely. Society likes to be
entertained, and Mrs. Fish is ss

of novelty.
With tact, she must also have included

In her social capital the cheerfulness of
youth. Seldom Is she without an Inti-
mate and adoring friend among the young-
er set, .a girl of amusing talents and abun-
dant attractions for the men, one who Is
a ready aid In keeping the ball
rolling Each year that Mrs. Fish has
ascended, these youthful satellites have
also been carried upward.

It was Mrs. Fish who first proved the

A STUNXIXG BODICE OF PAXE

broidery, and the sleeves, ending at the , stunning sample Is the bodice of a pale
were finished with a deep ruflle of green dinner dress of voile. It has a

bolero formed from diamonds of the
Dinner bodices for Spring and Summer i cloth, dotted with tiny irridescent

wear are composed almost entirely of spangles and connected by faggoting.
and in many instances stead of a collar, there Is a yoke of white

mere bands of cloth or silk, connected by chiffon, laid In narrow strips and es

of or herring-bon- e. A nected by silk The short

advantage of keeping at her side one of
the Jeunesse dore, the young man who
Is ambitious to rise and shine on the so-

cial ladder. He has become an accepted
figure in the social world.

Perhaps that element In a man which
most often recommends him to be selected
for tho favor of a grand dame Is, curi-
ously enough, strongly developed fem-
ininity. Society women l.- -e a man in
their train who will criticise their gowns
for them, tell them when their hair needs
touching up, and make out the list for
their formal dinners. As one society lead-
er has said, "There Is small use In dress-
ing for a husband who never knows cot-
ton from silk."

Harry Lehr, whoso climbing may now
be regarded as over, struggled up the so-

cial ladder In this fashion. It was Mr.
Lehr who held Newport spellbound dur-
ing the rivalry between Mrs. Stuyvesant
Fish and Mrs. Herman Oelrich, as to who
should retain his services as secretary ex-

traordinary.
The Richard T. Wilsons are

accredited with making the most stupen-
dous cllmbof the century. Emphatical

GREEK VOILE IX DIAMOND-SHAPE- D PIECES, JOINED BY FAGOTTIXG.

elbow,
embroider'- -

arc

fagottlng fagottlng.

generally

THE PAST
ly they have arrived, and as though by
special appointment Mr. Wilson has at-
tached his children to the largest fortunes
of New York.

Told ns a fairy tale, It would seem Im-

probable enough that In one generation a
single family should have achieved so
much. After the first successful coup,
the wedding of May Wilson with Ogden
Goelet, It was more easy to achieve those
that followed, especially as this young
matron has Inherited her father's talent
for seizing opportunities. Almost at once
she made It possible for her brother,
Orme, to marry- Miss Caroline Astor, to
whom even the meaning of climbing was
vague. Later, against big odds, she ac-

complished the marrl2ge of her sister,
Grace, with Cornelius Vanderbllt.

"They are like the trolley cars; no place
to them Is sacred," said a clever woman
when first It was realized tnat the lead-
ing lady of the British Embassy was to
be none other than she who was once
Belle Wilson.
Hoit Mrs. Bradley Martin Climbed.

Mrs. Bradley Martin Is another woman
who, under the crown "jewels of Marie An

A FLAT STOLE IX FLUTED CHI FKOX, WITH MEDALLIONS OF
"WHITE LACE.

t

sieeves oi vone ana fagottlng end in a
fall of pleated chiffon.

A fancy which will hardly last, but Is
just now being fostered at the smarter
shops. Is of padded embroidery, showing
reproductions of fruits and flowers.

A nun's veiling in cream white has a
border of cherries in natural size, done

toinette, rests comfortably from her early
labors at climbing.

As a chubby, girl, she first
appeared In Now York and was shortly
afterwards Invited by Mrs. Satterlce to a
party. Here she met the leading young
people of the town and was liked by them.
New York was a smaller place then than
it Is today, and. In the natural course of
events, she arose stop by step. She was
always Jolly.

A few years ago when, after a prolonged
stay abroad, she returned to New York
expressly for the purpose of refreshing
her friends' memory and giving them the
pleasure of her celebrated ball, she was
rewarded with such a storm of criticism,
such anathemas from the public and the
pulpit that it Is doubtful whether she
ever again attempts to entertain exten-
sively in New York.

Lastly consider Lady Curzon. As the

SIMPLE DISHES FOR

tremendous Increase in theTHE of all large cities has brought
to publlo attention the possibilities of
small apartments, particularly those
which are known as bachelor suites. An
ingenious bride can convert an apartment
consisting of two rooms and a bath Into
a Garden of Eden, even If it Is located
among chimney pots, and a quartet of
bachelor maids will learn the true mean-
ing of home in a four-roo- suite.

Time was when light housekeeping was
one of the trade-mar- ks of the artistic
circle, and the Latin quarter in particu-
lar. Now It Is the salvation of many a
worker In the cities, and the most dan-
gerous rival that the boarding-housekeep-

has.
To meet this condition, compilers of cook

books and heads of cooking schools are
racking their brains for tempting con-

coctions which can be made In a chafing
dish or over a one-ho- le gas stove. Light
breakfasts, luncheons, suppers and Sun-

day night teas may be managed with
these two conveniences, and the aid of
a radiator for keeping dishes hot. Usually
the occupants of small suites take their
dinners out.

In preparing all dishes calling for cold
meats, the light housekeeper should bear
In mind that she can buy at a delicatessen
shop any amount of cooked meat, from
5 cents' worth up, and It is infinitely more
appetizing when served in the form of a
made-dis- h than when laid out chill and
cold on a parsley-trimme- d platter.

The following receipts are prepared
with a view to serving not more than four
people:

Cream Potato Sonp.
Pare and quarter two good-size- d pota- -

i toes. Cook in cold, water, and when half
done, pour off this water and add one- -
half pint of fresh boiling water, a smalL
slice of onion, a sprig of celery, and one-ha- lf

bay leaf. Boll once more, until the
potatoes are done, and then press them
through a sieve. Bring pint of milk
to the boiling point, thicken with half a
tablcspoonful of butter rubbed smooth In
one-ha- lf tablespoonful of flour, bring to
a boll, and pour over the potatoes, serv-
ing In a hot dish with bread sticks.

Moclc Blsqae Soap.
Have ready one-ha- lf can of tomatoes

and three cups of fresh, sweet milk, a
small tablespoonful of flour, and the same
quantity of butter. Press the tomatoes
through a sieve and stew gently. Heat
the milk In a double boiler, setting the
tomatoes to on side. If you have only
a single-hol- e gas stove. When the milk
is hot, add pepper and salt and the but--
ter rubbed to a cream In the flour. Cook
several minutes. Bring the tomatoes to
a quick bolL add one-ha- lf teaspoonful

I of baking soda, pour into the boiled milk,
and serve Immediately, This is an ex--

cellent first course for an otherwise cold
luncheon.

Creamed Oyster.I

Bring a pint of sweet cream to a boll
with a small piece of mace. Thicken witht a tablespoonful of flour, smoothed in

J cold milk, and add salt and pepper to
taste. Bring the oysters to a boil in
their ewa Uqoer, skim oarefHUy, strain
qZ the julcsi aad drop. Jh gtaepfrd.

In realistic tints of silk, padded to per-
fect simulation of the fruit. The veining
and the foliage are done in embroidery.
The pattern also shows the fruit in small
size on the pieces to be utilized for bo-

lero and sleeves. These embroidered
robes, Showing skirt, bolero or Jacket,
scarf and sleeve pieces, are among the
striking features of the Spring models.

Crepe de chine Is a popular fabric for
Spring bodices, and requires only fagot-
tlng and French knots to make it most
effective.

A dainty bodice In pink crepe de chine
displays a bertha, effect in bands of the
crepe, sprinkled liberally with French
knots, and Joined by fagottlng. From un-
der the bertha, falling like a fringe and
hanging on silken tendrils, is a circle of
tiny sweet peas made, from chiffon. The
sleeves come to the elbow, where they
are finished by a graduated ruflle of chif-
fon, caught up with small bunches of the
chiffon sweet peas.

Everything In the way of accessories
tor the dainty Spring frocks follows the
stole effects. Gone are the

and chiffon boas which robbed
the most tired face of a year or so of age.
and in their stead we have the quaintest
of stole studies. Among the striking
black and white combinations for Spring
boas is a flat accordeon pleating of black

, chiffon, covered by a lattice work of
black chiffon In very full rose pleating.

. In the center of each lattice-lik- e square
Is appllqued a medallion in white lact.
The ends reach to the hem of the skirt,
and are finished simply with a flat pleat- -
Ing of the chiffon.

"With a striking gown of white etamlne
over taffeta, finished with panels of cluny
lace, is worn a long, flat stole built en-

tirely from white popples, done in chif-
fon, and falling from velvet stems.

' Coiffures promise to be somewhat low
for the post-Lent- festivities, and a
nujnber of new and dainty hair orna-
ments are seen. The ribbon flowers have
been so abused and exaggerated that
they are going out. In their place have
come some exquisite nature studies In

! chiffon and equally fragile fabrics.
! Orchids, with maiden-bal-r fern, and"
I cyclamen, gleaming with sliver dew, are
, exceedingly good form and distinctly

new, while among the wreaths a pretty
I ornament comes In mistletoe, which Is no

longer reserved for Christmas wear, and
shows waxen Derrles in gray-groe- n

leaves.
For Spring dances, the new fans are

enticing, and display triumphs of art in
combinations of paper and lace. This is"

I aue to ine rage zor aii tnings Japanese,
and the fad comes considerably higher

I than one would imagine from the use of
i the word "paper."

A fan showing a Watteau pattern has
the figures in delicate colors outlined in
paper against black lace, the sticks be
ing in dainty enameled wood.

The sticks of a truly Japanese affair
end alternately in paper blooms of the
most Oriental type, and piquant female
figures, each perfect In its smallest de
talis.

Another striking combination shows
Ivory sticks enameled in gold and a pa-
per finish of heavy white studded with
spangles and Inset with black lace, also
spangled.

There Is a distinct return to old styles
In fans, and among the trifles which will
please girls is the autograph fan in plain
ivory, which tljey will find particularly
useful when they attend the commence
ment promenades and other social func
tions Incident to college life.

ss of India, she is next in
rank throughout the British Empire to
Queen Alexandra. It is due largely to tho
grace and cleverness of her own person-
ality that she has become a world-wid- e
proverb of success.

At a dinner given recently In New York
In honor of a distinguished Englishman,
the latter was led to discourse a little too
freely on the strange customs of Amer-
ica and the obnoxlousness of our send-
ing Ambassadors abroad without glitter-
ing robes of office. A woman nearby,,
and, incidentally, one who has climbed,
listened with wrapt attention.

"I am effected always by your formali-
ties," she replied, "but, when In Calcut-
ta I and my Jinricksha were shoved into
the gutter in order that the ss

and her train might pass, I was more
than glad to yield to an American."

LIGHT HOUSEKEEPERS

oysters intq the cream sauce. They can
be served plain or on toast, and are
easily made in the chafing dish.

Lobster Newbnrg.
This Is made with one small can of

lobster, one pint of sweet cream, the
yolks of three eggs, a wineglass of sherry
or Madeira, one tablespoonful of buttera pinch of cayenne, and salt to taste.
Pick the lobster meat Into bits that aro
not too flno and drain off the Juice. Cook
for Ave minutes with the butter, salt,
and pepper. Add the wine, beat the yolks
light, and stir them Into the cream. Pour
this mixture over the lobster and cook In
the chafing dish or over boiling water
until thick.

Veal Balls.
Mince fine some cold veal, add a few

bread crumbs, an egg, and pepper and
salt. Mold into balls and fry In butter.
When browned, remove from the pan and
arrange neatly on a hot platter. Make a
rich cream gravy of milk, flour and but-
ter and pour over the balls, serving with
parsley.

A Tempting Breakfast Dlah.
Melt three ounces of butter and a table-

spoonful of flour, simmer and add some
chopped onion and a little parsley.When
browned, season with pepper and salt and
add a cup of good stock or gravy. For
the stock, canned soups such as bouillon,
consomme of strained jullen, may be
usfd. Stir into this sauce cold beef,
minced flne. Heat gradually, thickening
with more flour, if necessary. When
thoroughly heated, stir In a tablespoonful
of catsup and serve at once on hot toast.

Glace Tomato Salad.
Dissolve th of a box of gelatine

in a little cold water. Measure one-ha-lf

can of tomatoes or, in season, skin, and
stew four good-size- d fresh tomatoes.
Pass the tomatoes through a sieve to
remove all the seeds, season with pepper
and salt, and pour over the gelatine while
very hot. Pour into a fancy mold to
harden, and bring to the table whole, in a
nest of lettuce leaves.

Chocolate Blanc Mange.
Dissolve th box of gelatine in

cold water and stir It Into a pint of boil
ing milk. When at the boiling point add
two ounces of grated chocolate and two
ounces of pulverized sugar. Let this mix-
ture boll until the chocolate Is melted and
a uniform color secured. Then stir in
two well-beat- eggs and strain into a
meld. Serve with whipped cream.

Pineapple Cream.
Heat to the boiling point "one can of

shredded pineapple. Strain one-ha- lf ounce
of gelatine, which has been dissolved In
cold water, and add to tho pineapple. Ke-mo-

from the fire, and when It begins to
chill stir in the beaten whites of three
eggs and one-ha- lf pint of cream. Pour
into a mould and set on ice.

dices e Balls.
To one cup of dry grated cheese add

three drops of Worcestershire, sauce, the
whites of two eggs well beaten and a
nlnch of salt. Mold Into soft balls, roll n
bread crumbs, lay in a wire basket and
dip them into hot lard and fry until gold-
en brown. Serve with toasted crackers.

Cora Oyster.
Grate eaough free com to fin nearly a

ptet measure. If canned corn Is used.
ycM Jfereofk a Am otea3r or skvaj

If you havo any business with Mr.
William C. Bolton, President of the
Bolton Drug Co., Brooklyn, N. Y.,
you must elbow your way through
a crowd of customers, and you "will
find him working' at a modest little
desk in the rear of the long counters.

A man who has five large stores
to look after must learn to do at
least two things at once, and Mr.
Bolton, whom a reporter found at
the store,V264 Fmton. Street, con-

tinued to work as he talked.
"I have been in this business long

enough to see many proprietary
articles rise and fall" he said. "I
have never stopped to analyze i&e
reasons for the failures. As for the
successes, merit and good manage-
ment account for them ; merit chiefly.

"Take Cuticura Soap, Ointment
and Resolvent, for example. In our
stores we have handled them for
yeara, and the sales have gone on
increasing right along despite lively
and persistent competition.

" There are thousands, yes, tens of
thousands of people in this good
borough of Brooklyn, who consider
them standard household articles,
as thoroughly to be depended on as

sunrise.
"In my judgment, the hold of

Cuticura Remedies upon the public
confidence is explainable upon one
ground only ; that they really do all
they are said to do.

"If they failed to cure eczemas,
rashes and other torturing, disfigur-
ing skin, scalp and blood humors,
or if the Soap and Ointment did not
possess delicate emolient properties
especially fitting them for toilet

Add the yolk of an egg, beaten light, and
salt and pepper to taste. Have ready
some very hot butter and just before fry-
ing add to the corn mixture the beaten
white of the egg, and, if the mixture
seems dry, a little sweet milk. Drop In

Lsmall spoonfuls of the hot butter and fry
a golden brown. This la an appetizing
dish for breakfast or luncheon.

Breakfast Balls.
Crush three boiled potatoes through a

sieve. Moisten with sweet cream, add
one-quar- cup of grated or flne minced
ham. a little chopped parsley and pepper
and salt. Beat with the yolks of two
eggs.. Form Into small balls, fry until
light brown In color, and serve plain or
with brown gravy.

Creamed Eggs an. Gratln.
Boll four eggs hard and drop Into cold

water, so that they will not become dis-
colored. Cut the whites Into dice and
press the yolks through a eleve. Have
ready two small cups of cream sauce,
made from water or milk. In the latter
case using an extra amount of butter.
Stir the chopped whites thoroughly Into
the sauce and pour over hot toast.
Sprinkle tho top with grated cheese and
the sifted yolks.

Little Pigrs In Blankets.
Select large, plump oysters and wrap

each one In a thin slice of salt pork oc
bacon, pinning It Into place with a wooden
toothpick. Lay in the heated blazer of a
chafing dish and cook until the pork or
bacon is crisp. Serve on toast, garnished
with lemon and parsley.

Mock Terrapin.
Cut the white meat of a small chicken

Into dice or buy from a delicatessen shop
a large breast, ready cooked. Have ready
a rich cream sauce, flavored with sherry,
toss In the chicken and heat thoroughly.
Serve in ramakin dishes.

BLIND WRITER OF HYMNS

Frances Jane Crosby Has Composed
5000 Church Songs. .

Philadelphia 2sorth American.
Frances Jane Crosby, tho blind poet of

the church, writer of more than 5000'

hymns some of them world famous
talked to an audience of more than 600

persons in the East Baptist Church of
Kensington Thursday afternoon.

Although she Is S3 years old and some-
what feeble, "Miss" Crosby, as she Is gen-
erally known (her real name Is Mrs.
Alexander Van Alstyne), came all the
way from her home In Bridgeport, Conn.,
to attend this series of evangelistic serv-
ices and to tell of her work.

"With the hymn writer on the platform
sat a younger woman, who is coming Into
prominence In the same line Miss Llda
Hewitt. One of her best-know- n songs Is
"There Is Sunshine In My Soul."

"When Miss Cro3by was led to the speak

RISING
BREAST

also
good natured. book
"Motherhood," is worth
its in gold to every

and will be free in
by to

C?. Ga.

purposes, for preserving, ptrrifVinz
and beautifying the skin, scalp, bars
and hands, the facts would' havo
been, known long ago, sad Cuticura
would have gone to tbe
of. medicinal failures,

"As a matter o fact, Coticnxjs
remedies are very saech. alive. Of
course our salesmen do not ask ques-
tions of people who como to any
them, but from the ever growing de-
mand I assume that the good, work
of Cuticura has been spread ihrcrugk
the by word mouth,
and with all due respect to the news
papers, that is the best adrert&ing
in the world.

"Time and competition axe tha
hardest tests, and Cuticura has with-
stood them both. Mothers use tho
Soap and Ointment to relieve their
tormented babies, whoso tender
skins itch aud burs with eruptions
as unsightly as they are
because it is not only effective in.
the highest degree, but it is pure,
sweet and wholesome.

" Grown up people who buy tha
remedies for their personal use
swear by them, I know. Cuticura
Soap is the most popular of skin
soaps, and its sale probably exceeds
that of all other skin soaps combined.

"Wo have sold at retail over
85,000 worth of Cuticura Oint-
ment and Resolvent this year, and
have as yet not heard one word o
complaint.

" I have no more interest in Cuti-
cura than in other things we sell,
but since you ask my opinion, I
give it as freely on this subject as
I would on any other."

er's desk the audience rose to receive her.
Save for the heavy green glasses she

wore and the peculiar manner in-- which
she thumbed a little book which contained
her notes in the raised letters of the
blind, no one would have Imagined that
she was sightless. She seemed to be glanc-
ing here and there over the lecture-roo-

and frequently referred to sight in a way
which would lead one to Infer that she
possessed It physically as well as men-
tally.

"A great many people sympathize with
me," said Miss Crosby, smiling sweetly,
"but, although I am grateful to them, I
really don't need their sympathy. What
would I do with It?

"You see, I was blind from the time I
was six weeks old, and I never knew
what it was to see with my eyes, yet
when I was 6 years old I could climb a
tree like a squirrel and ride a horse bare-
back.

"I wrote my first 'piece' when I was 8
years old. It went like this:

0 what a happy soul am IT
Although I cannot sea..'

1 am resolved that in this world
Contented I will bo;

How many .blessings I enjoy
That other people don't!

To weep and sigh because rm bllad,
I cannot and X won't.

"And I. never did," added the blind
woman.

Following are the first verges from
some of Miss Crosby's most famous
hymns:

Safe in tha arms of Jesus,
Bars on hla gentle breast,

There by Ms lova o'ershadowed,
Sweetly my soul shall rest.

Hark! "'TIS the voice or angels.
Borne In a song to me,

Over tha fields of glory,
Over tha jasper sea.

Pass me not, O gentle Savior,
Hear my humble cry;

'While on others thou art smiling,
So not pass me by.

' All the way my Savior leads ma;
"What have I to ask beside?

Can I doubt his tender mercy,
Who through life has been my golds?

Heavenly peace, dlvlnest comfort.
Hers by faith In him to dwell!

For I know whate'er befall me,
Jesus dotth all things well.
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I am thine, O Ixrd. I bava beard thy voice.

And It told thy love to me;
But I long to rise In tha arms of faith,

And be closer drawn to thee.

This country invented the parlor, sleeping1 and
dining cars, the prossed-ste- freight car, many
of tha best features of tha modern locomotive,
the airbrake, the automatic coupler and a hesf
of related devices, and It runs the fastest long-
distance trains.

And many other painful and serious
ailments from which most mothers
suffer, can he avoided hy the use of

"Mowers Frleil. This great remedy
is a God-sen-d to women, carrying
them through their most critical
ordeal with safety and no pain.

No woman who uses "Mot&er's Friend" need fear the suffering
and danger incident to "birth; for it robs the ordeal of its horror
and insures safety to life of mother and child, and leaves herin
a condition more favorable to speedy recovery. The child is

healthy, strong and
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