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‘Never Let Your Heart Grew Cold’
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ie by \xr j E SAT together la the yellow room tee other 

\\/ evening, just as dusk began to creep over
TT the distant city—the few friends who

really care deeply for each other.
I The sun had Just set and all the air was full of 

purple; mlst-whlte clouds of silver floated on a sky 
of rose, and the sea was deep, deep blue.

The lighthouse on the Island, opposite the dty 
flashed its great eye. ; back and forth the search­
light slanted. What Is there so mystic and poetic 
about a light shining like silver on the violet and 
gray twlUght?

In the room we eat and talked—not brilliantly,
, „ , . not Instructively, not even very earnestly—Just

pleasantly of little things, such as friends speak of together.
...... Out at the door lay a woolly dog, stretched, watchful and alert. Bis
llttte master was inside and ypu would have had to kill the dog to drive 
him away.

The children played happily across the hall and laughed together, and 
some one went to the piano and sang simple songs, of her own making.

THE QUAINT OLD BONO.
One of the songs was about a little old French grandmother who sans 

always over her work a quaint refrain;
“Never let your heart grow old—
Never let your heart grow cold."

And the singer played a rippling accompaniment and talked, rather 
toan sang, and somehow the room was very still and there was something 
sweet and fragrant In the air.

Was It the purple violets on the low table, or did the yellow scads All 
the air with scents and hope of spring? We all looked out at the changing 
scene and at the flashing light upon the purple of the evening' mist—-and 
some of us didn't even try to keep the tears from our eyes.

The lawyer surprised me most of all. I never thought lawyers knew 
how to cry—and, yet, something glistened in the lawyer's eyes.

One woman whose hair fs white smiled at the refrain of the old song. 
i wonder what she was thinking? For she Is no longer young and the* 
children She sacrificed for and worked for and hoped and planned for so’ 
many years are very busy with their own affairs and have not much time for
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buy By DR. LEONARD KEENE HIR8HBERO

A.B., M.A., M.D. (Johns Hopkins University)most 
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s-x ROF. HOWARD WARREN says that the first 
/"""X stage of any purpose In mature is termed fore-
f A * thought, and that thî progress and fulfilment 

96^ D* of the end to view Is a sense of fitness, which may be
r.l 5y a sense, a group of sensations or a perception. This

all seems confused and hazy until it is reduced to 
the least common denominator of scientific research. 
The growth and behavior of all living things indicates 
forethought and fitness, purpose and fulfilment. 

Wl Activity, which Indicates anticipation, is analo-
■gous to forethought. The analog of a sense of fit- 

a/Tj ness Is composure and satisfaction. In man it Is his 
na. masBSBBO convictions and Judgment.
When the outcome of any venture or effort conforms to the Ideal, the 

gBbclpatlon or the wish, men decide that it Is well; that Is, they Judge 
K Is lit. When It falls to tally they of apodal analysis, by which the cheni- 
deem It unlit. ( ' leal composition of the distant stars

U there Is » purpose in life, are was made known, 
there movements or transformatlos in There le great distinction In the 
physical materials which anticipate power of human reason to conceive or 
the future? Do coming event» cast ‘think of a possibility, and to secure 
their shadows before? knowledge of real evidence that there

Nature Ever Groping Forward. can be such a thing.
Philosophy; religion, poetry find hu- Prophétie Character ef Inventions, 

mas faith logically point to the fact The mechanical Inventions of man 
that eoemlc forces are purposive as indicate definite anticipation and fit* 

1 far as Is positively known at present, neee. The governor on a wheel regu- 
i. Scientists agree that the mako-uo of iptes the speed. It the wheel rotates 

Sature, seemingly experimental, accl- a bit faster the weight moves outward 
dental and tentative, le groping Its way checks it. If the speed slackens, 
thru the dark Jungle of infinity. the weight lowers and the lessened

Science never holds that any phe- friction adds to the speed. This Is 
■omena are unknowable. To say that anticipation and fitness, 
csrta n questions are unanswerable or The opening of a valve In motor en- 
certain problem» Incapable of solution _lneg t0 force out waste gases after
*• lirohihU ’matters nareCat rimes “ob combustion anticipates the discharge. 
vtou'sl^unrswembU* blcauT new "'of"*? £
^^not0yet8bMnydiscoveied.e°AUfew ventors. they prove, nevertheless, tba‘
years ago scientists and theologians \vce mttThey eemfte
laughed at the idea that earthlings, the purposive They serve to
such as we, could ever know the cbem- show that the world was created by 
leal composition of stars millions of some vast Intelligence with Just this 
miles away. Then came the discovery forethought. »
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The great musldsn leaned back In bis chair and gave himself up to 
soma sort of memories. You could see that from hie face. He looked bored 
when the woman went to the piano. "More music," he thought, "and an 
amateur at that!" But when be got'acqualnted with the little old French 
grandmother In the «png, he forgot—and remembered—I wonder what?

Some one played the violin and played It with passion and with power. 
How far will she go In the world, the slender girl who played It, with her 
eyes like the dawn of day and genius burning hot within her heart? How 
far^—over what hard and stony paths, for such as she can never tread a 
quiet road? I saw her mother looking at her, puzzled and disquieted. Where 
did she learn the things that she was telling us with her walling violin? 

THE HEART OF EXPERIENCE.

Ay

“LET'S ASK MOTHER” /> )
.% By FLORENCE HOWARD 9 And there were lights and the fire began to dance upon the hearth and 

some one brought things to eat and drink, and we talked again together, 
lightly and simply, as old friends will. But when they were all gone my 
heart kept time to the simple little melody, and over and over again.I found 
myself humming:

iJm
l
1/VtI itt HAVE a bad stain on my new crepe de chine waist,’’ said Lois.

,,T "That’s too bad," said Harriet. "The waist Is pink and the stain is 
brown. What kind of a stain Is It, anyway?"
’’A coffee stain,” said Lois, “and you know they are hard to remove." 
“Well, It’s too bad, of course,” said Harriet, "but let’s ask Mother. I’ll 

wager she has some plan for removing suoh a stain."
•H had Just such a stain on a waist some time ago," said Mother, "and 

I used peroxide on it and It came out beautifully without destroying the 
eelor at all. Put the peroxide on and see It the etatn disappears. If It does 
not come out' at once, you may have to put the waist in the sun for a little 
while, keeping the spot wet with peroxide. When the stain does come out 
be sure to wash the spot well with dear, cool water. And remember/ girls, 
peroxide will take out fruit stains Just as welL"

Î!#/I "Never let your heart grow old—
Never let your heart grow cold."

Oh, hew hard l’m going to try to take the advice from the little song! 
And, oh, the peace and Joy of living that I wish ..the one who sang It ami 
who wrote it out of a heart full of the bitterness and sweetness which wo 
oall, for the want of a better name, experience!
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!, discovered a cheap and useful substi­
tute for flexible leather belts used tor 
driving light machinery: this le n Piet» 
of ordinary friction insulating tips, sui n 
as le used In any electrical shop. This 
le twisted on Itself and no coupling 
whatever is necessary, the ends sticking 
together when Joined and twisted.
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When You Are a Woman, with a New Parsed, a Flappy Hat, a Hand Bag, 
Mischievous Taffeta Skirt, and the wind Ie Blowing Gaily.

Glased Onions for Garnishing set aside to oool. Remove the clame 
from the shells, chop them and set them 
away for the next day's fritters. When 
ready to serve the bouillon, heat It, and 
on top of each cup put a teaspoon of 
whipped cream dusted with a ealtepoon 
of chopped chives.

DEVILED aOO CANAPE.
Boll hard enough fresh eggs to allow 

one for each canape. . After the eggs 
have been boiled end chilled, remove the 
shells, cut In half and remove the yolks. 
Devil them by adding red - pepper, a 
teaspoon of onion Juice, a pinch of salt, 
a teaspoon of olive oil, a teaspoon of 
Worcestershire sauce, a teaspoon of 
chutney syrup and a little cream to make 
the paste the right consistency, Spread 

t round» with the mixture, lay an 
erg ring on top, filling It with chopped 
olive, red pepper and a little of the egg 
white chopped, the whole made Into a 
soft ball with mayonnaise.

uMtb7'thTa«',»5r«m3

pure air is blue, bscauee as Newton 
telle us, the molecules of the air hare 
the thickness necessary to reflsot blue 
rays. When the sky Is jWPjrtwt f 
m,rA »t>a itmoiDhiri Is blsnded with 
perceptible vapors, and the diffused, light 
Fsmlxed wltha large proportion of 
white. *ee

» Deg, and aMmmmemail; peel the side* only and pare the 
roots neatly, being careful not to cut 
them. Place them Tn a pan. with a table­
spoon of butter, and sprinkle them with 
a pinch of powdered sugar, Glaze thorn 
u a llow oven for fifteen minutes. PUce 
them in a etone Jar and use for garnish­
ing, when required.

Æ I ■

An excellent Illustration of 
between old and new•nee

the ordinary common 
metal was cut Into 
forged Into shape with hammers, end tm 
expert took about one minute and a 
half for each nail. Today they 
of steel and are lighter and stronger, 
■trips are cut with steam shears and 
fed into automatic nail machines. One 
man, who tends three machines, drops a 
nail every second.

6 1l ••
rounds, drain them and, from the cMitre 
of each round, scoop out a goodly por­
tion of the pulp; then put It to marinate 
In French dressing. Take white meat 
enough from a boiled chicken to make a 
cupful when chopped very fine: chop the 
artichoke pulp very finely with one red 
pepper, one anchovy, three olives, pepper, 
salt, the Juice of an onion and enougn 
mayonnaise to hold It together.

BROILED EHAD.
Select a shad that Ie thick thru the 

shoulders and have It split end pre­
pared for broiling. Have 
fire and grease the grldii 
putting the shed 
side towards the fire, and place a cover 
over the top to help cook It thru; then 
turn It to brown. Slip it on to a hot plat­
ter and garnish It with lemon quarter* 
and water cress. Serve with the tieh, 
baked potatoes, fresh asparagus end little 
roll». _____

ARTICHOKE AND CHICKEN SALAD.
Take a

THREE MINUTE 
JOURNEYS

arc made
A a steady even 

ron well before 
Broil with theon It.

An American Inventor claims to hareBy Tampla Manning 
-WHERE ELEPHANT TAILS ARE 

EVIDENCES OF WEALTH
HEADLIGHT DIMMER.

A solution which will provi 
collent dimmer for headlights for auto­
mobiles may be me do by dissolving Kp- 

______ eom salts in water. Th» solution ap-
bottle of Madagascar artichoke ^îriylB|5}Mtot6frort!!d ’iffecT’*

CLAM BOUILLON.

Tâlie 12 hard clams, wash end scrub 
them well, then put them In a sauce­
pan with a half Pint of clear water and 
steam them open. When done, strain 
me broth, add a dash of red pepper and

The Amateur Gardenerid» an ex-tons
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m xt tSBN most of us think of an Bthl- 
W/ oplon king the picture of a eav-
VV age chief brandishing a «pear or 

smirking under an umbrella ! in the 
Jungle* of darkest Africa rise* to mind. 
As a matter of fact, however, perhaps 
the greatest Ethiopian king ie the one 
who rules over the Interesting country 
of Abyssinia. In choosing many title* 
to lend eclat to grcatncee the poten­
tates rur true to form. "Emperor of 
Abyssinia” was that bom* by the pic­
turesque Menellk, and "King of King» 
the translation perhaps beet liked, al- 
tho the "Lien of Judah" ran a close 
second In popular esteem.

Among the «trance custom» of this 
perplexing lard 1» the enslaving of con­
quered people*, and the levying of con­
tinual tribute» from them In tenu» of 
I louse* built or the beams and board» 
from which they may be made. Of 
course, as Ivory, coffee, eklne of wild 
animals and musk are among the princi­
pal exports, thee# arc confiscated 
etantly. Indeed, It Is front high 
tome duties on, these articles of com­
merce in peaceful times that the gov­
ernment secure* a Urge share of it* re-
V°Whlle Abyssinia has been notably 
progressive In the Introduction or at 
least In the examination of foreign de­
vices to simplify labor and Increase pro­
duction from the soil, the people have 
little Idea of architecture. Their ideal 
of magnificence Is a house that spreads 
out to great length. They rarely build 
more than two storeys. And attho some 
of the 
closely 
*d on
extreme,

If you look closely at the picture you 
will note, beside* the crude timu stand­
ing ae sentinel* above It. the elephant 
tails that hang down below thi arch. 
Thee* tails, of course, are valued high­
ly, for each represents en elephant slain, 
and ceneequently ivory tusks that are 
common currency in trade. The more 
elophont tells that adorn a gateway the 
richer the owner muet be. And the 
older and the more dried out some of 
the tells are the longer the owner hoe 
possessed wealth end Importance. In­
deed. a score of ancient elephant tails 
1# much the same as a patent of nobll-
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friends and like all old friends, never «o n division about every three years 
disappoint ue. ^ . >• advisable, and If the division take*

The most beautiful are the lemon place every year, even, the plante are 
lilies homerooallle flava, and clumps not Injured.
ot these have been growing In old! Transplanting should take place at- 
gardens for hundreds of years. From meet Immediately, that Is before the 
the root, which Is an odd cluster of blossom spikes begin to shoot up. Many 
oblong bulblete attached to a central gardener» divide and transplant their 
stem come up long clean green sword lemon llllee after bloom la over, and 
like leaves, from three to four feet long, even quite late in fail, 
that bend over curving to the ground. But spring transplanting 
About mid June the flower stem be- undertaken early and with 
cine to ehow up and reaches In time a 
good four feet In height. Title elngle 
stem produce, bloeeom after bloeeom 
all thru the summer, each golden Illy 
lasting but a day, giving place to tteW 
one* each morning. The lovely 
chalice» are satiny as sheer gold and 
breathe out a fragrance not un»ke that 
oi the Illy of the valley, but more
lust Ins» - A.The older the root clump the more 
flower spikes come up, ®-n<^ ” *• 
at all an unusual sight to behold an 
ordinary clump, four feet In circumfer­
ence, topped by a crown of gold, from 
ten to twelve epikeiu „ ,

The clumps stand out well in the 
front of the herbaceous border. The 
plant clump Itself Ie never ragged or 
untidy In appearance, since the lance 
leaves retain their clear *reen wel1 
after the first frosts, and this bright 
color is ever pleasing to the eye.
Against a background ef dark myrtle, 
such as that made by a Virginian

THE21 21after
street

J

*FARMER
I

f1> Tickets $ ITickets $1 i
it

i i
Is bsst if 
the usual

amount of care. The bulbs seem to 
possess mere vibrant power to stand ' 
the shock before bloom time than late 
In summer.

When transplanting, separate the 
roots carefully. It 1» not an easy task, 
since the bulblete will be twisted In 
end out among each other In an al­
most Inextricable mass. But the dis­
entanglement can be m»"«g^< and 
each separate root got out "by 
Then set each one square ly on its ; 
own root, spreading out.the rootlets 
os far apart ae possible. Three good 
Plante will form a large enough nu­
cleus for a slump, and next year these 
three will probably be fifteen.

Any runners that have been sent out 
from the old clump may be planted In 
the new clump, as often those have al­
ready started to form their little bulb­
lete. ' . -1 ■

Winter protection Is helpful but not 
absolutely necessary.
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recipes for the card index COOK BOOK y• X
Stop Our Driver or Phone Your Order—NOW

Rich in icream, scientifically pasteurized, always 
reaèonably priced—what more do yon need to 
know of this milk ? X You must try it — now.

Hillcrest 4400
Wilmr But mt Strut

Ïity.■
f Polish Stewed Tongue Seed Cakes

Prepare a fresh tongue end boll In the 
usuel way. Haute a chopped onion and 
e little chopped pepper In butter; edd a 
tablespoon of flour mixed smooth with ar; Ss/faft svm:a dash of nutmeg, a little cinnamon, two 
tablespoons of vinegar, e llttleAhtniy-• 
sliced lemon and one tablespoon of sugar. 
Mix all ingredients thoroly together and 
allow thorn to boll up smooth; then add 
the tongue that hoe been skinned and 
diced, and serve turned around a Pat of 
panned spinach. ’______

2121 METHOD 'INGREDIENTS
% pound flour.
% pound fine sugar 
% pound butter.
3 eggs.
3 tablespoonftils car­

away seeds.

Beat the sugar and better to a cream, 
then add the caraway aeede. Bead the eggs, 
add half to the butter and sugar, then heat 
well; add half té the flour, beat again; 
then the rest of the eggs, beating etlll 

then the remainder of the flour and

is

Tickets $ ITickets $ I more;
beat until the whole looks ereamy. Pour 
Into lined and greased^tin and bake to a 
glow oven for an hour. f... .. — 1vffiL’îs'-ft.i.-ta’VtffiHW

Second. It he» three verse*, end <••• 
verse end» with the salutation "Ave
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