comment, It's 4

4“0 gnistake to ' intétfere’ with nature, and
the girl who is ‘the unhappy possessor
the, kind of red hair is de-
cldediy better off than the owner of the
bleachéd hair, which'is always tu‘u.m'

Vine. AU
‘the mv«m«:’*ﬁ”ﬁ"‘?&"‘wﬁ
rea_out” by

and pr more d o

than any real hair ever could. The un-
complimentary attention she gains for
herself {8 equal to that secured by 'thé
hlack.haired woman.who doesn't ap-

of gray hair and who succeeds
b D TS e hite faire. & pretty
pale blue, She doesn't know it
fooks all right to her in her mirror, but
in the strong sunlight it’s different and
her enemies learn without being told
e 1ittle “secrets she ‘would so gladly
withhold from them. A
The red-haired girl usually has bless-
ings which atone for her conspicuous
hair. Her skin is nearly always fine-
textured -and beautifully clear. Her
wveins show a delicate network of blue
at her temples, her sense of humor is
keen, and her cheerfulness has the
buoyancy of a rubber ball.
The world must have its little joke.
. ¥t will have it, whether or no, and red-
“'hatred girls and fat girls, girls who are
too long or too short, girls with dim-
‘ples and-girls- with freckles, must be

king, she felt “all t)
the time the first early

s5gBEEAges dH)
e

Then she got ‘better. Her step became

rounding.. Grapes were -her-
and she could not. have told why.
Therp 1is: sdfd "t0" be a lite-giving
principle in grapes, which builds tissue
and st By nerv-
-ous -system; bringing’ "to 4 ' state of
b AN A0 Mating. e vt
, inflam rface.” They
@re also thought - to- -relleve certal;
urinary. disorders, »

Pl IS
TO CLEAN JEWERLLERY,
3 Women ‘who value their jawels may bé
8163 6 recelve '« fow hints on thelr care
and management. Pearle, it Is sald, should
be_enclosed in & box, containlag :a plece of
::”root Of the ash, and under these condi-
Hever lose a jot of
beuut;". their pristine
Diamonds are easfly cleaned by plact:
them under a tap and allowing a rush ‘o:
cold water to deluge them. But this is &

content to furnish lz:ghlng al
for the rest of creation, ¥
We all like being laughed with, but
we hate being laughed at. We will
play monkey and enjoy provoking peo-
ple to laughter, but we don't approve

a JEPTONS eXxperiment, as & stone:may ;be
loosened :1h “the “operation: ‘A ‘Better plan' ia
to carefully wash them with a light lather
of soap on a brush, wash off the lather with
¢oM water and polish with chamols leather
dlr“npd in eau de colgne.

ool

of thelr merriment ovefiour t!
jokes. I suppose it's the same with our
physical imperfections. We didn’t
arrange to have red hair or a spatter
of dimples and we don’t like the com-
ments of our mirth-loving friends.,
Sometimes I think the little adge that
1= to be found lon: the’tempers of some
,red-haired girls comes because of the,
thoughtless and often unkind things
What people:say about their brilliantly-
lored halr.

A Jitt1é Phllosophy” will help them to
be reconciled to the hair (which in
most cases adds to good looks instead
of detracting from them), and to turn
into' s jast the unkind criticism or the
fll-natured remarks of those who do
not #top: to consider the embittering
eftect of nagging a girl about anything
and particularly about something she
cannot _possibly -help..

e e el $
THE EAMENT OF THE POCKET-"{".
| LBSS,

Woglgi't 1t be
era_ would Jot ws’
Sice e yookets. &5 Koo

hanky,. keys, &,

a pencit and a few other things in

And wouMn’'t it be a comfort if ‘we
, eould have nice little pockets for our
% watches, too? I'm so tired having to

unfasten patent snaps . and dig
my watéh In and'“out of my
4 belt, and ‘would welcome ev-

# & atehy .- ditle. patch-poo-
® %w h would secommodate my
watth and allow it'to lie an accessible.
conWeniencé. ... Bags and reticules and
petticoat pockets are all very well,
and of course you can Carry your
" handkerchief up your sleeve and your
i purse in the front of your shirt waist,
“but there’s mothing Hke a good old-
< fashioned pocket and if weren't all
sguch dreadful ninnies we'd have had
“all the pockets we wanted and there
would never had been a pocketless
‘age. ,Think of a grown, up woman
bejng Obliged to'coax her’ten-year-eld
son to carry her purse and handkers
‘chief because .his clothes are made
with pockets and her’s are not. I thini)
as a matter of fact, that half the swag-
gering about that men do, and a third
of their fancies 'apgut their superiority
are the direct résult of our pocketless
condition. “What's the uss of giving
& woman money?"’ sneers one of these
Jordly possessors of seventeen pockets
(when he wears an overcoat) ‘“for di-
;ectly she gets near you she always
says, ‘would you mind carrying my
urse?

I always admire a woman who has
'knew she must have exhibited to get it,

tled  wp g a.Uiktle
bag of bran preserve thelr-brillias s
wonderful way. o b

Jewels may often safely be cleaned with
Water and ordinary yellow soap.
advisable, however, to lay them in the saw-
dust rather than dry them in the
way,
It opals have become scratched or ' spolled
in wear, Tub them softly in a molstened
wash leather, then polish with precipitated
chalk with another plece of leather, and
finally wash with  rainwater and a soft
brush,

Ivary ornaments, ibrushes, powder boxes,
paperknives, ete., may be whitened with
peroxide of hydrogen or cloaned with a
brush steeped In water to which & good
bluch of carbonate of soda has been sdded.

e
THE CARE OF THE EYES.

quently = de-

oy

dim o b gIAFE Tight, aa much Hight tends to
weaken the eyes and cause them to become
walery and fnflamed,

When the oyes are simply weak, they
should bo bathed seversl times & day in a
pint of cold water, to which a teaspoonful
of table salt has been added. Hot water is
very mﬂy for drawing out inflammation of
the Itd, afid it also reduces swelling.

An important detall “in ‘the care of the
z‘{’ the’ magner of drylag thém. They

ul@ be wiped gently with a soft towel,
uvwl rubbing. towards the fnner corners,
for in these corners are the outlets of vari-
Ous secretions. Avold rubbing the eyes. If
they iteh. oy are fuflamed bathe them. Rub-
bing" weak ‘or irritatedl eyes not only in-
creases the trouble, but in many cases
causes a chronie Inflammation. ;

pARLE i

FOR THE TRAVELLERS.

A womeliiwho travels on the rail
great deal, 4nd who alwmys used'to be per-
pitxed, lke all women, ad to where, -ob!
where shdtild she stow away her rainment
at night in the narrow confines of a berth,
has hit on a eplendid scheme for disposing of
|-bek wardyobe., fhe never legves home with:
‘out &t lonst: a’ dogen of . W¥ big safety pins
and hooks that people use for attaching cur-
talns to curtain rings when she has dis-
robed at night, she takes one garment after
another, and, fastening a pin into it, hooi'.
it to, the Tep of “the, bgrih
morifln"" her clothes & .

are as uswrinkled as it
they had ben hung up neatly in s closet at
home, and—what is only secondary in value
—she knows just where to find them when
she wants them.

PERPETUAL MOTION :
AT WATERVILLE,

s
f'wo Residents of That City Seek Legal
2 Ald in Securing Patent Rights.

—_—

(Kenhebec Journal).

% Two men called at the office of Fred
Y. Clair, in Waterville, to secure his
services in procuring a patent for a
perpetual mation machine. They dis-
played unbounded faith in their inven-
tion, but used extreme care in with-
bolding: gik: ffoumation regarding its
cliaradier.” They” 8" willing to. have'
Mr. Clair investigate but demanded
that he first sign a paper stating that
the invention belonged to them and
that he was, acting only.as. their attor-
ney. They have observed greatest se-
credy ‘h everything ‘connected with
their invention and allow no one to see
it. They are willing to have Mr. Clair
g0 near énough to the bullding wheére
the machine is con¢éaled to hear it
work, but would not let him see it or
tell hine anything-sbout it until he had
beea securely bound In proper legal
formg &= SR S s a1

THey .claifii. “that ‘the machine has
béen running a year and that power
enough has been generated to run a
washing machine. When they wish to
stop 4t they apply & brake and when
this is released 1t starts ‘immediately
and runs again until stopped by the
same means.

Thbey are both Waterville men . but
their L ity is ain dance
with the, poliey of great secrecy th
nav «}u M, Qlale knows that

r.of them has any éxtended me-
chanical
ingenious they. - be,
agine. Wit Bork O &

¥t

cannot im-

knowledge or skill, however |3

will-doubtless’ accept the ease:if it can
be demonstrated that there is any me-
rit in it.

There have been. various rumors
afloat for some time regarding the ex-
periments being made with a machine
of this character, but it has been
guarded 80 jealously’ that no one has
been able to learn anything definite
about it. Those who know the inven-
tors claim that they have not sufficient
knowledge to devise a successful “fake”
of any mechanical nature and that
they are surely absolutely honest and
eltnc:re in their belief that they. have
attained what sa many invénitors have
sought so lonk &hd what ﬁgmlly
belleved to be impossible. Thelr faith
is shown by thelr willingness to incur
a considerable expense by securing
the services of Mr. Clair as thelr at-
torney. v ¥ 4

Nearly every one who has heard of
it regards 1t ‘as another “perpe-
tual motion dream,” Rut it is an inter-
esting mystery. so far and the verdict
of the patent office will be watched

‘buoyhnt, her eyes ‘brighté¥, her arms|

48 pvertax:
or=write in- o'l time:

home from the Huropean station.
The gale burst over the bay just u::

little craft was a stout one of the navy
and d by a in,
engineer, fireman and two deckhands.
But the sudden gale was tao much for
it. The canvas hood was split, then
the brass smokestack was blown away,
waves_burst over the gunwale, and,
seeing the craft on the point of found-
ering, all hands went overboard.

The lighthouse tender Daisy was ly-
ing at the Tompkinsville wharf with
steam up. Her crew saw the plight of
the launch and, casting off lines, the
vessel went hurrying out to their aid,
and by quick work succeeded in rescu-
ing all the swimmers. They were well
nigh exhausted when dragged on
board.

From the Chicago the swamping of

.the lJaunch had;been seen, and,.toss-

ing" and plitching, another came to the
rescue. It had been comparatively
easy to rescue the men, but the salvage
of the money was muéh more difficult.
The satchel, lashed to the buoy, bob-
bed up and down on the plunging
waves, and time and again when the
men in the launch were about to seize
it, away it would bob out of reach.
At last, affer being nearly swamped
several times, one of the sallors man-
aged to reach it with a boathook and
the bag was safely hauled aboard and
put in the paymaster's hands. Within
a few minutes the rescued men and the
money were put aboard, the ' crulser
igh hor,  gnd st 4, .away
for Norfolk, Va., while the storm was
roaring loudest along the Jersey coast.

PRSI M S o
WIDOWS. OF PTHOSE.

STER.

of “Custer widows,” = For. more than
twenty-seven years these women have
been spared to réemain faithful to the
memory of their husbands who fell on
that fateful Sunday in June of the
Centennial year, K A ‘short time ago
Mrs., Margaret Custer Calhoun, widow
of Lieutenant James Calhoun, and sis-
ter of Gen, Custer, was married to
John H. Mangham, of the City of
Mexico. And within,a few days Mrs.
Algernon E. 8mith, whose husband was
a lleutenant under Custer, died at her
home in Newport, N. Y.

Best known in the coterie, of course,
is Mrs. Custer, whose books, “Tenting
on the Plains,” /Following the Guidon,”
“Boots and Saddies,” besides her other
writings, have brought to her farhe
and some measure of fortune. Mrs.
Custer makes her,winter home in her
town house in New York, but in the
summer goes to The Flags, her delight-
ful home at Bronxville,

Mrs, George W. Yates lives not far
from Mrs, Custer, at Mount Vernon,
just across the New York ecity line.
Farther to the north, at Highland
Falls, lives Mrs. Henry M. Harrington.

The widow of Lieut. James E. Por-
ter lives up in Maine, of which state
her husband was a native. Mrs. Don-
ald Meclntosh, whose husband was a
Heutenant, makes her home in Wash-
ington the greater part of the year.
Lieut, McIntosh was with Reno.

One by one the widows of the enlist-
ed men who fell with Custer remarried,
and a few years ago, at Fort Rliley,
Kan.,, where the Seventh Cavalry was
stationéd, the last ohe' gave her hand
and heart to another.—Ex. a0y

————ee e
THEY WILL MOVE THE WORLD,
——

Errors . Discovered in the Meridian
Lines of Greenwick and Paris.
R

LONDON, Sept. 13.—~The longitude
operations which Mr, Dylson and Mr.
Hollls of Greenwick observatory have
been working at in Paris have come to
a close, with the result that errors have
been discovered both in the Green-
wich and Paris meredians, the calcula-
tiona coming out just between the two.
Of course, the difference is infinitesimal
~—gomething Ifke the fraction of a se-
cond—though from an astronomers’
point of view very important.

There were two French and two
English observers on the work, and
observations were made simultaneously
by these experts at adjacent stations,
the astronomers and their instru-
ments being copstantly interchanged.
The work has heen a great strain on
the observatory staff and has cost a

of

With a great deal of curiosity,

have contrived.

Special rooms and Inl,trum'n', ts were

work has had to be put on ope side.
Altogether thie observers have taken
bservations since March 17, 1902,

820 ol
which means eighty ts' work each.

The full result will be shortly published
by ‘the Greenwich observatory..

st A s
THE SUNNY SIDE.OF LIFE.

e B A
“Say, Harker, why don’t you go down
the street smiling?"" ;

Have come to us,
And the price is not
Out of the way either

There is no doubt about it, but
the Germans can put more style and fit
in a Coat for the money, than all others.

Remarkably pretty Coats of the long
haired Zibeliné kiad are here at
$6.75 to $13.85.

Fine Kersey beaver Coats in fawn
or black, with capes. '

Especially attractive black Coats in
Zibeline or beaver,
- §7.00 to $18.00 each.

e :

Yery handsome robe Costume
Dresses are here now--a little

Late but all the newer for that.

The »no;v'olﬁes of “the Fall season.
Those flash and flake and kiiope effects.

Beautiful rich ' colorings, browns,
blues, dark greens, with a bright flash of
red or some contrasting color.

$1.45 to $1.75 yd.

2,000 yards new American fancy
Waistings. All fast colors in
-the washing.

o “Mourie” Flannels in very attractive
colorings—two and three color printing,
15¢, yd.

' Superfine Kimono Flannels in very
neat designs, a full yard wide, 25c. yd.

 White ground fancy Parisian stripe
matting waistings, 22¢. yd.

For Dressing Gowns and Dressing
Sacques, new designs in special velour
Flannels, 25¢. yd.

Fall Bonnets for
Bables and
Little Girls.

Child’s
White Cloaks,

Trimmed with white Fur

", | and lined throughout. __New designs, trimm
3 e -
Spocial $1.86 each. : $1.16 to $2.76
m-‘-—

F. W. DAMIEL & 60.

_ London House, Charlotte St.

‘toes with this mixture and sprinkle

e

to taste with salt and pepper and pour
over the tomatoes; garnish with pars-
ley and scrve. Thin, slices \of

For curried tomatoes wash one cup-
ful of rite In several waters; to one
quart of tes add one teasp
of curry powder, and salt to taste; put
& layer of tomatoes in a baking dish,
then a layer of the uncooked rice, then
one of tomatoes, and continue with
alternate layers until all are used, hav-
ing the last layer tomatoes; sprinkle
the top thickly with buttered crumbs,
;nd bake in a moderate oven half an

our.

For stuffed tomatoes cut a slice from
the stem end of tomatoes, and with a
spoon take out the soft pulp, not dis-
turbing the dividing membranes. Dust
over the inside with salt, pepper and
sugar. Season a pint of soft bread
orumbs with a teaspoonful of salt, a
heaping one of curry powder, a heap-
ing teaspoonful of sugar, and a level
saltspoonful of pepper. Melt a half
cupful of butter in a spider, add two
tablespoonfuls of onion juice, turn in
the easonosoned crumbs and toss them
around until well coated with the but-
ter; now turn into a dish and fill the
tomatoes heaping full. (Most autho-
ritles advocate a meat filling, but this
curry filling will be found a better com-
bination.) Bake until the tomato shell
is soft and the filling browned on top.

Tomato croquettes will be useful only
if it is lilked to stew the vegetable
occasionally, as a way of using what|
may be left over from this service. To!
a pint of stewed tomatoes add a thin
slice of onion, two or three cloves and
a good seasoning of salt and pepper.
Unless objected to, about a tablespoon-
ful of sugar is an improvement. Heat

through in a saucepan and thicken
with two tablespoonfuls of corn-starch
rubbed smooth in a bit of butter, Sur!
this in, adding an egg just before tak-|
ing off the stove, When the mixture
has cooled, make into croquette form, !
dip in crumbs and fry by immersion!
in hot fat,

For fresh fried tomatoes cut large
and not over-ripe tomatoes into three
thick slices. Do not peel, as the skin
serves to hold them in place. Dust
with salt and pepper and dredge lighte
ly with flour. Have somé hot butter
or half butter and half suet drippings
in a frying pan, lay in slices and fry
slowly. When brown on one side, turn
on the other,and when tender, but not
so well ed that they cannot be
lifted without breaking, 1ift slowly with
a turner and slide on to a hot dish.
Btir into the fat remaining in the fry-
ing pan two tablespoonfuls of ! iour,
and when smooth add slowly a pint of
rich, hot milk. Stir constantly until it
bolls, season with salt and pepper, and
pour over the tomatoes. Another way
is to dip the slices in egg and bread
erumbs and serve with brown sauce.

For baked tomatoes select a half
dozen firm and smooth tomatoes and
cut a slice from the end of each and
take out the inside. Mix together one-
half cupful each of finely minced cold
bolled ham and stale bread crumbs to
which are added some chopped parsley,
butter, salt and pepper. Fill the toma-

over the top grated bread crumbs. Put
the tomatoes in a baking pan, pour over
them a tablespoonful of melted butter
and bake for a half hour. Serve hot.

For deviled tomatoes use two table-
spoons of butter and one of powdered
sugar, add one salt spoonful each of
salt and dry mustard with a dash of red
pepper, one beaten egg and the yolk
of two hard-bolled eggs mashed fine.
add slowly three teaspoonfuls of hot
vinegar and cook until it thickens, stir-
ring constantly. Peel the tomatoes, cut
in half-inch slices, season with salt and
pepper, sprinkle with flour and fry in
‘hot butter. Take up on a heated dish,
pour the sauce over them and serve at
once,

Fried Green Tomatoes are now serv-
ed with broiled steak, Cut six large,
green tomatoes into slices about eighth
of an inch thick., Beat the yolk of an
egg with a tablespoonful of cold water.
Season the tomatoe slices with salt and

salt, pepper, sugar, and butter, should
be added. Until the corn is good and
plenty, try rice and tomatoes. Put &
thick layer of peeled and sliced tomae!
toes in & baking dish, season highly
with cayenne pepper, salt, and butter.
Cover this with a layer of bolled rice,
and alternate the two until the dish i8

‘full. Cover closely and bake,

'
For frozen tomato salad select &,
dozen perfectly ripe but solid toma-~§
toes, Peel, remove the core and chop
them fine, season with salt, paprika, &
little lemon juice or vinegar from horse®
radish pickle. Turn into the ice-creand
freezer and freeze solid, then turn into
little fancy moulds and pack in ice and
salt until ready to freeze, Serve on)
orisp heart leaf of lettuce with
spoonful of mayonnaise beside eachy
mould. If you wish this may be served’
a8 soon as frozen, if solld enough, and
dipped out In pyramid shapes with the
ordinary ice-cream dipper. r

For tomato and nut scallop take one
cupful each of fresh stewed tomatoes,'
soft bread crumbs and chopped roasted
peanuts. Mix the nuts and bread}
crumbs together; stir In two table'
spoonfuls of melted butter, half a salt=!
spoon of pepper and heaping saltspoon |
of salt. Season the tomatoes with the
same proportion of seasoning. Put thol
nut mixture and tomatoes in alternate
layers in a baking dish, having the nut !
preparation on top. Bake in a quick'
oven until nicely browned. Serve hot
or cold. .

——
APPETIZING RELISHES, a

Celery Salad—Heat one cup of mllB’

and stir in one level teaspoonful of ]|
cornstarch dissolved in a little cold
milk. Mix together one beaten egg, !
one level teaspoon of salt and two of
sugar, one-half level teaspoon of mus-'
tard and-a dash of cayenne. Pour the
hot milk slowly over the dry ingredi-
ents and cook until it thickens, stirring
all the time. When smooth take from.
the fire, add two tablespoons each of
vinegar and ollve oil. Mix well, coof’
and pour over celery cut in fine
pleces.
Crumbed Cucumbers—Select large full
grown, but not ripe, cucumbers, pare
and cut in halves lengthwise. Mix one
cup of bread crumbs, three tablespoons
of melted butter, one rounding tea-
spoon of finely chopped onion and a
very little sweet pepper. Scoop the
seeds out of the cucumbers, lay the
halves in a buttered pan, fill rounding
full with the seasoned crumbs. Have
the oven hot and bake the cucumbers
until tengder.

Macedoine Salad—For this salad take
any cold vegetables, no matter how
many kinds are used at once. Peas,
string beans, a beat and a carrot, a po~
tato or a turnip’and a few flowerets of
caulifiower all combine well together,
and after cutting them Into suitable
shapes mix them with a French dress-
ing.

Stuffed Baked Tomatoes — Select
round ripe tomatoes, cut off the siem
end and scoop out the seeds. Mix one-
half cup each of fine bredd crumbs,
finely chopped chicken and ham. Seéa-
son with salt, pepper, onion juice, a
little made mustard and a pinch of
ground cloves., Season the iIngide of
each tomato with salt and sugar, fill
with stuffing and set in a baking dish
of Japanese warg, or some other fire-
proof dish that will look well enough i
for the table. Pour over the tomatoes
a tablespoon of melted butter, or &
little on each and sprinkle with sifted
bread crumbs. Bake about half an
hour.

Lettuce and Ham Salad—-Wash two
heads of firm lettuce and t in the
ice-chest, or in cold water 1o keep it
crisp. Do not let it stand in water
long. Cut a thin slice of ham into
small pieces and fry brown, then add,
while hot, two tablespoons of vinegar,
two tablespoons of sour créeam and
one beaten egg. Stir the mixture con-
stantly and when it thickens pour it
over the lettuce, which has been drain-
ed and arranged on a salad dish.

Tongue Salad.—Canned tongue may.
be used for this salad. Slice the ton-
gue thin and cut in small pleces. Mar-
inate with French dressing and when
ready to serve mix with shredded let-
tuce and mayonnaise dressing.

ERIN'S HALL OF FAME,
———
“Please give me,” sald the teacher as
she rubbed her tired eyes,
The rames of some great Irishmen,
my dears.”
And when a hand waved frantically
she noticed with surprise
The grimy paw was Jimmie Mec-
Aleer's,
"IT'was something new for Jimmie to be
interested when
A question was beforé the house, and
80:
“wefl, Jimmie,” sald the teacher, “name
your famous Irishmen.”
He proudly answered: “Here's a few
I know:

“McGinty and Hogan,
Mike Kelly, Dicky Cogan,
Jim Collins, Wild Bill Donovan and
Ryan;
MeGill and McIntyre,
Spike Shannon and McGuire,

McCarthy, Dolan, Daly and O’'Brien;
Jiggs Donohue, McBride,

‘Waddell, the Phillies’ pride;

McFarland, Muggs McGaw and B. Mc-

Guirk;
Maloney, Grady, Lally,
Jack Sullivan, O'Malley, i

Pat Flaherty, J. Hurley Bddie Burke;

McCormick and McConnell
McGilligan, O’Donnell,

McGinley, McNamara and McGann;
Hugh Duffy and McMackin,
McHale, McGee, McCracken,

O’Neil, McQuald, McManus and McMa-

hon.”

“Why, Jimmfe,” oried the teacher,
“Just wait a moment, please!
How is it that you didn’t give me any

names like thesag

Tom Moore, Parnell and Robert Exm-
met too?”
“Gee whiz!” exclalmed the urchin. *“1
never seen dem guys;
I named de warmest members in de
mess,
De fellers you are boostin’ fer can't be
S0 very wise;
Dey must 'ave played in some bush
league, I guess!"
—Milwaukee Sentinel.
PHSIRE I R OSh s IR ) -

STUDENT LOYALTY.

P/
(Chicago Herald).

Once upon a time Prof. Wilson, of
Edinburgh wrote on the blackboard in
his laboratory:

“Prof. Wilson informs his students
that he has this day been appointed
honorary physician to the queen.”

In the course of the morning he had
occasion to leave the room and found
on his return that a student had added
to the announcement the words:

“God save the queen.”

B D —
PREACHER ON LYNCHING.
e e

At a session of the negro Paptist Confer-
ence in the Bethany Baptist -church, in
Newark, N. J., recently, lynchings in the
routh were practically defended by the Rev.
J. C. Love, pastor of the Union Baptist
church, of Montclair.

He declared that the treatment of white
women by some Southern negroes has been
such as to justify the most severe punishe
ment.

The Rev. R. A. Motley, of Jersey City,
sald:—''The trouble is that you people here
in the North are fretting yourselves to death
about the negro in the South, while the negro
there is contented and happy.”

AR ERERD
Bicyclists and all athletes depend on

BENTLEY'S LINIMENT to keep their

joints limber and muscles in trim,




