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*“They always say that women are
Gardest upon thelr own sex, that we
pever forglve, and that Jealousy knows
0o Justice; and sometimes | think
they' are right. We are dreadfully
small and mean where another woman
ls concerned,

“How many women of those we know
would be able to shake hands with the
woman who had worsted them in the
love of a man, and say, ‘Go ahend;
may the best woman win™ "

Mrs, Hualelgh reached for another
wafer, nnd leaned back In her chalr,
ehallenging the small ring of feminine
faces on Mrs, Dobby Pelinm'’s veranda,

There were drawn sun-blinds and
tall plants, restful in the summer hoat,
luxurlous rockers, dulnty frills and
froufrous, a white lttle table with
tnkling glusses, and seven refined and
more or less pretly women.

The smull gathering bore the one
distinctlon—that all geven were as
oear dependable friends as the exigen-
olea of an Insignificant and {solated
army station would permit

There were other women In the sta
tion, to be sure, but somehow these
sevon hind drawn together by that Inw
of stundard and requirement which
binda the nature abhove a certain line.

“Iho you know of one?" Mrs, Halelgh
wont on. “Would 17 Would any of
ns?’

There was an appracintive silence.
while slim Angera toyed with glass and
spooen, and moeditative eyes were bent
on slippered toe and rug. Then frank
amiles bhroke out here and there.

“No," suld Mrs. Corston frankly; “1
~—don't—know—ol—one,"”

“Nor 1" confessed pretty little Mra.
Gaylord.

“Do we know of one woman who,
even knowing of a rival who had lost |
to her, could ever think of that rival
without bitterness? It Is the Ingralned
nature of woman to be niarrow where
the love of & mnn Is concerned, just as
it 18 the nature of the male moose to
chullengs another on sight in the mat.
Iog senson. Mrs. Payne, what do you
think?"

All eyes turned to the newest addl-
tlon to the eircle—a tall, slim bvumy‘
from some far South, as attested by |
the dusk of cheek and halr and glort
ous dark eyes—Nan Payne, the known
friend of long standing of Mrs, Bobby |
Pelhim |

Only within the Just month had Cap |
taln Payne been transferred (o the
post of which Colonel Dohby was the |
tdol, and the two women had Impressed
the populace with the qulet Joy of thelr
reunion, It was a friendship that car
riod a film of myutery, so qulet was It,
f0 pure, so manlike In Ity seeming |
depth.

Aa she ralsed her face they saw, |
with digmny, that the woft southern
eyes were full of tears,

“No, Indles,” enld Nan
Adon't belleve that way.”

Bho looked at Mra. Bobby.

“Tell them what we know, dear,”|
ahe sald

Mras. Bobby Pelham wans ns decldedly
of the North as her friend breathed of
Dixie—n golden blonde, with the glow- |
Ing lly and rose of the German blood, |
and & very tonder Hitle mouth

Now she looked at Nan Payne's dim
eyes and put down her glass |

“No; nelther Nan nor | can sanctlon
that vlew of women ns belng absolute
dy true. for wo know of a case which
givea It the lie”

There was 4 soft rustle of settling
throughout the veranda, for the sud.
don smonall wave of emotion over the
southron’s speaking face had spelled a
romance—and what woman does not
love a romance?

“Whon I was elghteen,” sald Mrs.
Bobby, “my parents, who lived In|
Penusylvania, declded that the rigor of
the winters was responsible for my
slenderncss and swift growth upward

Payne, "1

| graphed.

this time, and was deep In her confl-
denes, though not so well or so deey
a8 T was later—and the dream of the
great mystery began to dim her eyea.

“8he would wander for hours about
the grounds, lost in the first mazes of
that sweot dream-cotntry which every
womuan must enter for the first time,
and 1 know that the whole world was
bounded for her by that man's face.
A handsome face It was—dark and
subtly sweet, a tender, winning face,
with lps that seemed made only for
love's whispers, and eyes that spoke
only Ita language.

“At the last reception before the
holldeys he asked her the great ques-
tlon, nnd the glory of it took the very
light out of her eyes with its ecatnsy.
She nearly swooned, so grest was the
Joy that mastered her.

"Letters passed between them while
she was home for the holidoys, and
whon ghe e¢ame back slte entered upon
her falryland, into which a woman
may only enter once—the Falryland of
the First.

“For a month the girl llved—hardly
llved, 1 should say, for the days were
Just a golden dream with hardly be-
gluning or end—a long web of shim.
mering gold, down whose length she
drifted, balf asleep with the poppy of
love's Intoxlention.,

“Then came 4 day when she awoke
to a slckening reality. The Man was
going away for severnl weeks. He
was & traveling man, you see—a cot-
ton buyer, whom his firm sent on long
trips nt all sensons of the year over
the sweet South country. There was
an  agonized farewell, enthrulling
kisses, tearless gasps on the part of
the girl at this first parting from her
flance, warm embraces ond tender
words, and the Man was gone.

"How many days was {t—three, five
~before it came—the telegram?

“There had been n great raflrond
wreck on a southern Mne—figures had
been drawn, erushed and brokea, from
the debris., Among them was that of a
man in whose garments had been found
lotters bearing her address. In the
bevy of winged barbs of angulsh thut
took Mght from that gruesome place
was the dispateh for her

“The girl fainted Instantly.

“When she eame to, all that was to
make her n woman In the yoars to
come had pushed through ber mad
ness to the surfnce.

“With quiet bands she prepared her
self, and took the miduight train.

"It was gray dawn of a winter's day
when that ghastly Journey brought her

) ]

Inte  the fateful town somewhere
within whose limits Iny her dead.
“Gray-halred, pitying Indlea of the

White Ribbon had taken It upon them
selves to moeel the hapless comers,
and she was taken into motherly nrms
and cried over when she got off the
truly=—nhe wos so very sllm, and young
and white.”

Agnin Mra. Dobby paused.

“It was a litle journey then, neross
the town In the dawn, up the stone
steps of an lmposing bullding, down a
corridor, and at lagt Into a room where
there oy nn objeet, long and majestic
beneath o white cloth,

“The room blurred before the girl's
eyes, and the motberly woman held
her up.

“And then the end,

“"She wns standing beside the long
tlab, and some one had taken back
the cloth, and she was looking down
upon the face of the Man In all its
sculptured beauty. No brand had
burned, no beam had scarred It It
was fine In Ity calm sweotness, the
loving Hps curved in thelr last smile

“Stently she looked—long and al
lently—and presently a sound cut Inta
her consclousness—a Jow, persistent
gound, that came from the distance
beyond the slab—and she ralsed het
eyes with difMeulty.

“Heyond the face of her dead there
knelt & woman—another girl like her
self—one who wept, and nelther looked
up nor releasad the cold hand that she
held In both her own; a regal dark
head bowed Itself close to that white
temple on the slab, and all angulsh
moaned In her soba.

“Can you see, ladies? One man and
—two women. There had been found
two nddresses; two girls had been tole
Two who loved him had
come on the wings of grief.

“And—there had been two engage

without corresponding  welght, and
that thoy could kill two birds with one |
stone by wmending me, sines I had
reached the boarding-wchool age, to|
some seminary in the South

"1 necordingly was packed off, with
many tears and extrocted promiscs of
weokly letters, to that dear old wother-
ly refuge of girihood, Kidd-Key, the
North Texas Femnle ogllege. | remem
ber distinetly my st weeks of lonell:
ness, and then the glorious South
erept Into me with ftw fusldlous wine,
and | forgot my woes

“And 1t was then that | first came to
know the two young women with
whom this Httle tale has to do, One
wis o glrl abovt my own nge, a sty
dent at the semlnary, a somewhat shy
and shrinkir g Young person who had,
most palpably, never been out of the
shelter of hor own home before

“Bhe, too, wan homesick those frst
weoks, snd often sat of evenlngs—
those soft southern evetlngs, with the
prairie wind blowing free actomn the
level milles—on the rim of the fountain,
and dipped ber fngers In the water.
She was homesick—very homeslok

“And then, after a while, It passed,
and there came & hop or two, and she
got nequalnted with the other girls,
and also some of the other girls’ broth.
ora. And altogether | think this girl
got 1o be quite contented.

"It was after one of the big festivy
ties of the mid-term that she met the
Man. It was apelled with a capital to
Ser—1 happened to know her well by

ments; two wedding days had been

set; two were rivals in his affections—

two who stood above thelr dead.”
Mrn, Bobby was looking through the

| rubber plant—far, far through

In the willow rocker Mrs. Carston
was gripping her hands,

Little Mra. Gaylord caught
breath

“They ralsed thelr eyon, those twe
girls who had become women In thal
one moment, and looked deep Inte
onch other's soul.  Above the smiling
face oy the alab they looked,

“Then slowly the one on the flom
lifted her arms to the swaylng white
face of the other, nnd it & moment
they were loocked in each other's nrims
weeplug together

“Rivals—they Nfted thelr oyon above
the hamiliation, each ownlng somo of
the Man's love, they forgave.
| "1 know, you soe—for 1 was the
| girl from Kidd-Key, and this was the
| hand that held my beloved's.”
|  Mre. Dobby reached and took ths
cold fingers of Nan Paynoe.

“Both our husbands know the lNtth
| tragedy. It 18 burled, but sometimer
| wo feel ita pathos still. And | bellave
{lhll. had ho lved, onch of wo twe
|r‘uu'ld huve sald to the winner: ‘O¢
ahead; may the best one triumph,

Eb, Nan, doar?

There wns & wistful note In Mra
Bobby's volee, and Nan Payne's dard
head nodded

“Ah-h! Forgive me!" breathed Mry
lalelgh noftly.

he

WHEN MAKING PASTRY

BOME IMPORTANT THINGS TO BE
REMEMBERED.

Ingredients to Be Used Should Always
Be Cold—Shortening Must Mot
Be Cut Too Small—Care of
the Under Crust

Making m good ple is the test of
good cooking; but a rich puff paste 1s
not at all necessary, A well made,
flaky ple crust will, In fact, be much
better for the family than the richer
pastry, and with a litle experience
and more care even Mrs, Newlywed
should be able to produce a specimen
above reproach,

Ingredients for pastry making
should always be cold, A good recipe
for family ple crust is as follows:
Three cupfuls of flour, one of ghorten-
Ing, and fce wuter to mix (abous three-
fourths of a cupful). Butter and
lard, chicken fat and lard or beef drip-
pings and lard In equal quantities
mnke a good shorteniug,

Always sift the flour and also chop
the fat into the flour, If flaky crust
Is wanted the ghortening must not be
chopped too fine. Sprinkle the water
In a little at a time and toss about
with a fork to mix. Turn on a floured
board, dust with flour and roll back
and forth until the paste is oblong,
and fold over In three layers. Roll
ngnin and fold, when the paste Is
ready, though it will be improved by
sotting away In the fcebox for an
hour,

“The reason why the shortening
ahould not be cut too small is that lt-
tle balls of it hardened by the lce wa-
ter mixed with the flour make the
crust flaky after the folding and roll-
ing. Fal rubbed Into flour until it
feels “mealy” makes a short plecrust.
Threo rolllngs are as many as this
paste will stand. To press too much
breaks the balls of fat while they really
should only be flattened, Otherwise
the paste will not rise and puff up In
the oven.

Some people upe & Nttle baking
powder In plecrust. In that case lees
shortening I required.

Never use a rich paste ns an under
crust, becnuse It sonks up the contents |
of the ple

Always cut pastry with a|

FOR RESULTS IN LAUNDRY

Exerclee of a Little Care Wil Make
All the Difference In ths Fin-
Ished Work.

Green, yellows, lavenders or pinks
should not be blued.

Thers 18 speclal starch prepared to
be used with black materials.

Colored wash materials must be
Ironed on the wrong side if the color
I8 to be retalned; and the lron must
not be too hot

Beveral wash drosses of different
colors should not be washed together,
for it one garment should happen to
run it might spoll the others.

-When- laundering cretonnes or tick-
Ings, and chintzes, use bran instead
of sonp, Cook four cupfuls of bran In
A gallon of water for 20 minutes, and
use half of it in the wash water and
half in the rlnse water.

Colored wash goods should not be
soaked, nor should they be washed
In very hot water, nor bolled. To use
soap with colored materials, melt one
cake In two quarts of water, and use
this Instead of rubblng soap on the
g§oods,

When salt Is used to set the color
In wash materials, it should be used
with clear, cold watér, and not with
the soap, as Is sometimes done,

Salt 18 best to set the color In pinks,
browns and blncks only, using a cup-
ful to s gallon of water. Vinegar 18
best for wetting the color In shades of
blue, using half a cupful to a gallon of
water,

ICE CREAM IN FANCY SHAPES

Molding Makes Dellcacy More li)p.-
tizing and Pleasing to the
Little Folks.

After becoming expert at making
lea eream, the housewife natorally
longs to try her hand at serving It In
fancy molds. It is well to begin on
the common brick or ecylinder, and
then experiment on fancy shapes. The
trick lles in very quick, tight packing
of the molds and the deft, skillful
turning out of the shapes at serving
time. Freess the cream firm and
solld, have a rather shallow tub over
which you can bend easlly, cover the
bottom to the depth of about four
Inches with cracked lce and rock salt.
Chill the molds, pack them qulekly

{with the froxen cream and cover the

very sharp knlfe, IC It \s ngged atall | o T o en: molds and 1id with

around the edges the pastry will not)

rise so well Cuttings and trimmings
should be used for oroamentation or
smaller dishes. Putting several pleces
together to form one large one I not
# success, although it will answer, of
course, for the home table.

To glve a glazed appearance to a
ple, brush over with a beaten egg be-
fore putting into the oven, Usually
meat ples are glazed.

Pastry will rise better It put lee
cold fnto a hot oven. When the great-
est heat Is at the bottom the ple will
bake most wuccessfully, because the
paste will puff up from the heat be-
fore’ the top has n chanee to get too
brown.

In making pates roll out the paste
balf an Inch thick. Cut two rounds
the same size and take a small round
from the conter of one. Use the ring
left for laylng on the other round.
Brush with water to make It stick.
The small round is used for a cover
after filling the plate,

Popovers,

One cupful of flour, one-fourth tea-
spoonful salt, seven-eighths cupful
mllk, and one egg. Mix salt with sift-
ed flour, then gradually add the milk
80 the mixture does not becoms lumpy,
then add the beaten egg and beat with
& Dover egg beater uotll the mixture
fa fyll of bubbles. Pour Into hissing
hot fron gem pans which have been
well buttered and bake In & hot oven
between thirty and thirty-five minutes.
It the popovers become brown (oo
soon, cover them with a plece of
hoavy wrapplug paper. Iron gem pans
must be used In place of tin ones,
because the heat Js more even.

Hot Weather Table Napkins.

Table napking that can be washed
out easlly and are speclally destrable
in summer, can be had by uming cot-
ton crepe. Two yards of white cotton
crepe, costing about fifteen conts ®
yard, will make n dozen napking. Cut
theso In squares, and fringe them.
They make excellent napkins to use at
the children’s meals or for occaslons
where the very "best” in table linen
Is not needeod

Tomatoes With Okra.

Cut two dozen tender, young pods of
okra Into rounds, cook them unt!l ten-
der in two large tablespoons of butter,
ndd one pint of stewed tomatoes, one
tablespoon of sugar, a dash of eayenne
pepper and sait to taste. Cook gently
for Ave minutes and serve on sllces of
toasted bread.

Original Molasses Cooklen

One-half cupful sugar, two table
spoonfuls of butter and lard, cream
together with wsugar, one-half eupful
molasses, onehalf cupfil sweet milk,
one-half teaspoonful gluger, ono tea
spoonful soda In flour; flour enough
to roll; roll thin and bake In hot oven
five minutes.

To Make Lemons Juley,
Defore rolling or squeezing a lomon,
heat it in a pan of water. Ny dolng
so you will obtain a double guantity
of julce,

In Preserving Times.

Boll the corks hefore bottling
plokles, preserves, ote. While hot they
ean be pressed Into the bottles, and
when cold they seal thom tightly,

strips ‘of cotton cloth dipped In
melted paraffin,  This prevents the
entrance of salty water Into the
molds,

As fast ns a mold Is filled, pack It
into the lee and cover them all with
cracked Iee, threa parts, and coarse
salt one part. When serving, hold the
mold under running cold water, wipe
it off carefully, remove the parafin
paper, open the mold qulckly with a
cloth dipped In hot water

S8almon Croguettes.

With a sliver fork flake the eon-
tenta of & can of salmon, or two
pounda of fresh salmon, Into blts—re-
moving all pleces of skin and bone—
and season to taste with salt and
pepper and a few drops of lemon
julee. Cook together a tablespoonful
each of butter and flour, and whaen
they bubble pour upon them s cup of
milk. Stir to a smooth, white sauce,
add slowly a raw egg, then turn in
the salmon mixed with two table
spoonfuls of fine erumbs. When the
salmon s heated remova from the fire
and set aside to cool. When cold
form Into crogquettes, roll these In
the ice box for an hour before frylng
In deep bolling fat which has been
heated gradually.

Smothered Rabbit

Boak one palr of cleanad rabbits in
salt water for two or thres hours.
Wipe carefully with a dry cloth and
rub all over with a little oil. Beason
well with salt and pepper and sprinkle
with flour, Put them In & pan that
has been wall greased with oll or drip-
pings (ol is preferable, as It adds
flavor to the rabbita). Put Into a
moderate oven, and when they com-
mence to brown add a litle bolling
water. Baste frequently and serve on
a large piatter.

Pea Cakes.

T will send you my original recipe
for pon cakes, I mashed and sifted
the peas and potatoes left from dinner
(about & cupful of peas and four med|-
um potatoes), while warm, seasonsd
with salt and pepper, floured my hands
and made Into cakes llke Nsheakes,
and set away to cook. In the morning
I fried two slices of bacon then
browned tho pen eakes In the fat, and
wo thought they made a tasty break-
fast.—Doston Globe,

Carrots and Peas

Wash and scrape the earrots, cut
them into dies, boll In salted water un
il tender and drain, Draln a can of
peas, put them In & saucepan with ons
tablespoon of butter, three tablespoona
of thick cream and popper and salt to
taste, lot stand until thoroughly heat
»d, add the carrots and serve

Fig Compote.

Waah ons pound fgs, cover with one
pint cold water. Bonk over night. In
the morning add two bay leaves and
sook one half hour. Btraln gently, Boll
sirup down to one cup and pour over
fgs. Chill, werve with swoeetoned
whipped cream.

Bmooth Mush,

To avold having lumps In mush Brst
wetl the cornmonl with cold water and
stir untll & smooth batter Is made and
add slowly to bolling water, salt
laste.

SIMPLEST OF ALL FAITHS

Rellglon of Islam Makea Minimum
Demand on Intellect and
Nature of Man.

It was afternoon In a small oasls
village of the Zixans, I was seated
on a straw mat In a little garden-
#pace just outside the cafe, and
dreamily regarding the Intenss blue
sky through the vine leaves trelllsed
overhend, which flecked ma with thele
shadows. An old Arab was praying
Just In front. Two groups, one on
each slde of me, wers placldly seated
on c¢lean yellow mats—young men,
whose dark, sad faces, thin-featured
and large-eyed, contrasted with thelr
white robes. They were smoking kif
—a translucence of gold in their clear
bronge skin, & languor of lght In
thelr Immoblle gaze, content. The
gnarden made offt before me, topped
with palmy distance; the sllent street
to one side was out of sight, as it
it wore not. It wns a place of peace,
I had finished my coffee and dates.
I filled my brierwood. The May
heat was great, intense; and I set-
tled myself to a long smoke, and fell

into revery and recollection.

How slmple It all was! That pray-
Ing Arab—what an Immedlacy with
God! What a nonchalance In the
dreamy pleasures of those delleate
featured youths! What a disburden-
ment was here! I had only to lift
my Index finger to heaven dylng, to
bo ona of the falthful; and the fact
was symbolle, exemplary, of the sim-
plicity of Islam. It makes the min-
imum demand on the Intellect, on the
whole nature of man. I had but
lIately placed the falth in ita true
perspective, historfcally.  Moham.
medanism, the Ishmuel of religlons,
was the elder brother of Protestant-
Ism, wnotwithstanding profound dif-
ferences of raclal temperament be-
tween them. The occldental mind Is
absorbent, conservative, antiseptic.
It Is not content, ke the Moham-
medan, to lot things le whers they
fall, disintegrate, erumble and sink
into  oblivion. Western edueation
fills the mind with the tangle-foot of
the past. Cathollelsm was of this
raclal straln. It had & genlus for
absorption. It was the melting-pot
of the religious past, and what re-
sulted after centurles was an amal-
gam, rich In dogma, ritunl and in-
stitutlon, full of Inheritance.—Baltl-
more Ameriean,

Good Argument.

Loeaders in the new thought, femin-
Ist, equal suffrage and similar move-
ments are polnting with pride to n wo-
man of Hutchinson, Colo, as proot
poritiva that a woman ean work at
anything n man ecan. This woman Is
running n 160-acre farm noar Hutchin-
son, ralsing chickens, looking out for
a herd of cows, nud doing nbout ev-
erything that a regular farmer does.

Somo of her experionces, while rath-
er ungentle, show that she has plenty

IN DISASTER AT SEA

TRAVELER TELLS OF ACTIONS OF
FELLOW PASSENGERS.

Little Excltement, Although All Knew
the Ghip Was Injured, and Later
Deep Thankfulness for Preser-

. vation From Death.

I have often wondered how people
would sct, how | myselt would feel,
In the event of & disaster at sea. I
had the opportunity of finding out, the
other night, when in the darkest hour
just before dawn, In a dense fog, the
ship on which I had salled from South-
ampton, the New York, was rammed
by the Protoria, 400 miles from New
Yorlk.

1 was awakened by the stopplug of
our engines and the violent churning
of the porew as the ship backed wa-
ter, Then, out of the impenetrable
darkness was heard the hoarse shriek
of nnother foghorn than our own,
which, at intervals of a minute, had
boen bellowing for hours. 1 knew that
wnother vessel was approaching, and
svery minute drawing nearer,

Then came a shock, sharp though
aot very violent, and I kuew we had
poen struck. Sallors and stewards
rushed past to take up their station at
Ihe boals, and two or thrée minutes
later tho huge bulk of the Pretoria,
lowering above our craft, glided by so
pear that I could touch her with my
hand, while she tore away part of our
bulwarks in passing.

Then the passengers bogan to pour
ap from the cabins In seanty attire,
many with life preservers buckled on.
Thero were no hysterics, and surpris.
Ingly Mttle evident excltemgnt, but all
fuietly awalted the end which we
thought was near, until in a few min-
utes the ofMcers reported that the hola
In our side was above the water line.
It was big enough, however, to admit
Iwo or three trolley cars abreast, and
8 huge anchor of the Pretorla, welgh-
Ing five tons, was found Imbedded in
our bow, while the Iron plates of our
ship were twisted up like shavings.

For mearly twenty-four houra more
the fog continued with brief intermis-
slon, and this evidently got on the
nerves of the passengers even more
than the shock of the first moment
of the colllsion. Some tried to throw
off thelr nervousness by singing rage
time tunes, othera by playing cards,
and not a few, I am glad to eay, by
looking to & higher power, and remetn-
bering that the father In heaven ruled
the waves,

It wns & tlme when many hearis
were tender, and any appeal to thele
gratitude and reverence went home,
Bunday morning, the next day aftor
the accldent, Just hefore reaching port,
I asked permlesion of the purser to
hold a thanksgiving service, which
was readlly granted. I never knew nn

of nerve. On one oceaslon a cow which |

audience to be mora responsive. Thers

hnd fed on frozen potatoes managed to | were few dry eyes In the crowded

lodge some of them In her windplipe, |
nnd started to choke to death. The!
woman farmer rolled up bher Ileeve.]-
Into that cow and!

reached down
brought up the potato,

On another oceasion two pigs got
B cross |

loose and led the woman on
country hike, Bhe not only recovered
them, but she whaled the life out of
them after she got them back and
brought a fear into their hearts that
prevented them from wandering agaln.
—Philadelphin Ledger,

Transplanting Halr to Eyelida,

Transplanting halr to the eyellds
In order to replace lost lnshes Is per
formed successfully In Germany by
Dr. Franz F, Kruslus, who describes
his method In the Deutche Medl
tinlsche Wochensehrift. Ho clips tha.
halr on whatever spot he may select
to & length of a lttle more than an
inch, sterilizes the reglon with ben-
zine, and removes single hairs with a
stiltable trephine, taking the skin and
halr glands together in a plece of tus-
sue about one and a half millimetres
In diameter. Then by a specially de
signod Instrument each halr is sepa
rately Inserted Into the tissue of the
eyelld mo that its base Is completely
Imbedded and ita free end projecta in
the normal manner.

Doctor Krusius says that not more
than 20 halrs should be transplanted
at one sliting. He adds that these
transplanted hairs tend to grow and
bave to be kept trimmed to the de
#ired length.

Working Out Bound Magle.

M. Doste has Invented a method for
recording radiotelegrams., He frst
substitutes for the telephone recelver
of wireless telography n sound am-
plitier, and then connects this with
the “recelver” of a Poulsen tele
graphone. In this manuer the mi
crophonle eurrent, sarving to convey
the reinforced mound, arrives, with all
its variations, to a bobbln of fine wire
in the center of which s a pen of
soft irom In contact with a rolating
plate or travellng band of steel.

The varlationa in the magnetiza.
tion of the soft lron leave a wert of
magnetie writing on the steel plate,
which has the property, when It ia
afterward passed under tho iron pen
which wrote it, of provoking a rope
tition of the original slgnals o the
connecting telephones,

Bhrewd Cltizenship,

“What'a the wrangle about {n Plunk
ville1"

“Some of the communily want to
malntaln mudboles and swell thelr pris
vate fortunes Ly bauling automoblles
out. Others want to lmprove the
highways, pluch ‘em for speeding and
apply the proceeds to public works of
all kinds™

musle room as we voleed our gratitule
In gong and prayer and brief words of
thanksglving. Tears streamed down
the faces of many strong men, and the
impressive service will never be for
gotten by any who atlended.—Clrls
tian Herald,

New Theory About Gravity.

In an extremely Interesting paper on
gravity Professor Melaren considers
the unlverse as posseselng four di
menslons, and also retains the no-
tion of time. The universe #o consid:
ered 18 regarded ms changeless, but
not timeless, and differs in this re
gpeot from Minkowski's four dimens
slonal universe,

Professor McLaren considers that
throughout the universe there (s but
one ultimate substance, This sub-
stance has, however, two forms, “mat-
ter” and “ether,” which are exclusive
ono of the other,

Matter 1s n reglon where the fluld
Erows or decays, This theory strong.
ly resembles that proposed long ago
by Beraard Riemann,

Professor McLaren pleads for an
unprejudiced examination of these
vlews, revolutionary ss they are, In
view of the widespread feellng that
there 18 something amlss with the
classical mechanieal theories of mat-
ter.

Religious Motlve.

“A mlsslonary’s first duty Is to learn
to ‘think black,” ™ said Dghop Maphtall
Luceock In a nlssfonary Sunday ad-
drows In Helena. “Untll ho learns to
think bleck—learns to think, that is,
ns his dusky converts do—he will ac-
complish ltile, for he won't under
stand his flock.

“"He won't understand, for example,
& mun ke AIL AL, & fat, lnzy mascal,
was converted from the Mohammedan
falth to Christianity, A Mohammedan,
you know, can drink no alecoholle bevs
erges,

“Well, Mr, Gooden, All's misslonary,
came on the new convert one evening
In the market place, drunk,

"“Why, All!" he sald, repronchfully.
‘Why, All, what religlon have you just
professed T

“'Bame religlon as massa's,” All ane
swered. ‘Plenty rum drink' *

Beores Modern Mothers,

Dr. Gilbert Fitspatrick of Chlcago,
prosident of the Obstetrical Soclety
of the American Institute of Homeopn
thy, sald recently at a convention that
the modern mother ia 0 poor mother
and the direct cause of the high rate
of mortality, Theso women, he nald,
are dofectives and musculnr dogener-
ntes.  They are poor mothors, weal«
lings, mentally, morally, physically,
and aven moclally, when the country’s
welfare and race  betterment are
hanging in the balance,




