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,;f‘ there movements or transformatios in

:‘ &c futurc? Do coming events cast
‘their shadows before? ;i

1p Science never holds that any phe-

¢ viously” unanswerable because new

§ have not yet been discovered.
| Lmrﬂ ago scientists end theologiany

'§ miles away. Then came the discovery
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of Health and

{Why Man May Sobve

All of Nature’s Mysteries

- By DR. LEONARD KEENE HIRSHBERG
AB, M.A, M.D. (Johns. Hopkins University)

&

ROF. HOWARD WARREN says .that . the first
.stuo of any purpose in mature is termed fore-
thought, and that th’ progress and fulfilment

~ of the end in view is a sense of fitness, which may be

a senfe, 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 Hving things indicates
forethought and fitness, purpose and fulfiiment.

Activity, which indicates anticipation, is analo-
gous to forethought.  The analog of a sense of fit-}|'
., ness is composure and satisfaction,

convictions and judgment.

! en the outcome of any venture or effort

BIRSHBERG
| gaticipation or the wish, men decide
Lt Is it. When it falls to tally they

it unfit, ; ; .
thero is » purpose in life, are

materials which . anticipate

Nature Ever Groping Forward,
 Philosophy. religion, poetry nnd hu-
man faith logically point to the fact
that cosmic forces are purposive. as
fur as is positively known at present.
Belentists agreo that the rake-uv of
: re; seemingly experimental, acci-
“dental and tentative, is groping its way
/'thru the dark jungle of infinity,

¥
i

" pomena are unknowable, - To say that
certain questions are unanswerable or
gertain problems incapable of solution
is absolutely unscientific.

.. Insolubls matters are at times ‘‘ob-

byways or highweays fo thelr solutions
A few

ughed at the idea that earthlings,
such as we, could ever know the chem-
jcal- composition of stars inillions of

In man it 1s his

conforms to the ideal, the
that it is well; that is, they judge
of special analysis, by which the chemi-

fcal composition of the distant stars |

was mude known, ST
There is great distinction . in the
power of human reason to coneceive or

P think of a possibility, and to wsecure

knowledge of real evidence that there
can be such a thing.
Prophetic Character of Inventions. .
The mechanical inventions of man
indicate definite anticipation and fit-
ness. The govervor on a wheel regu-
1stes the speed. 'If the wheel rotates

a bit faster the welght moves outward |

and checks it. If the speed slackens,
the weight lowers and the lessened
friction adds to the , This is
anticipation and fitness, ;
The opening of a valve in motor en-
gines to force out waste gases after
combustfon anticipates the discharge.
Altho all these things are due to the
forethought and purpose of the in-
ventors, they prove, nevertheless, tha*
mechanistié procésses may be included
in the purposive type,
show that the worid was created
some vast intelligence with just this

forethought, :

“LET'S ASK MOTHER"

<. By FLORENCE HOWARD ..

Py HAVE a bad stain on my new crepe de chine waist,” sald Lois.

“That’s too bad,” said Harriet,

“The waist is pink and the staln 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 Harrlet, “but let’s ask Mother, I'll

. wager she has some plan for removing such a stain,
“I had just such a stain on.a waist some time

”

ago,” said Mother, “and

1 used peroxide on it and it came out beautifully without destroying the

color at all,

Put the peroxide on and see if the stain disappears. II it does

fot come ouf at once, you may have to put the waist in the sun for a little

while, keeping the spot wet with peroxide.
be sure to wash the spot well with clear, cool water,
peroxide will take out fruit stains just as well.”

When the stain does come out
And remember, girls,

-

W

Glazed Onions for Garthhl

Small pearl onjons make an attractive
rnish for planked dishes or for boiled
ats, If glazed, they are greatly im-
proved in appearance and flavor, Solect

and pare the

1 the sides onl
oy not to cut

neatly, batnf careful
Place them in a pan, with a table-
of butter, and sprinkle them with
pinch of powdered sugar, (laze them
'a slow oven for fifteen minutes, Place
m in & stone jar and use for garnish-
ing, when required, 2

small;
roots
them,

; CLAM BOUILLON,

Take 12 hard clams, wash and scrub
thems well, then put them in a sauce-
with & half-pint of clear water and

m them open, When done, strain
e broth, add a dash of red pepper and

21

set aside to cool.  Remove the clams
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
wh!ﬁpod cream dusted with a saltspoon
of chopped chives, ¢

DEVILED EGG CANAPE,

Boll hard enough fresh eggs to allow
one for each canape., . After the eggs
have been boiled and chilled, remove the
shells, cut in half and remove the yolks,
Devil them br ‘adding red- pepper, a
teaspoon of onlon julce, a pinch of salt,
a teaspoon of olive oi’l. a teaspoon of
Worcestershire sauce, a  teaspoon of
chutney syrup and a little cream to make
the paste the right consistency, Spread
tonst rounds with the mixture, lay an
egg-ring on top, filling it with chopped
whits ‘shopped, e whole mide et

. e whole e in
soft . ball with mayonnaise, -

crease
Pric

They serve to |

F[Nl

'y

When You Are a Woman, wi

BROILED SHAD,

Select & shad that is thick thru the
shoulders and have it split and pre-
?arod for broiling, Have a steady even
ire and ‘grun the gridiron well betore
putting the shad on it, Broil with the
side towards the fire, and place a cover
over.the top to holr cook it thru; then
turn it to brown. B8lip it on to a hot plat-
ter and garnish it with lemon quarters
and water cross, . SBerve with the fish,
I::lllt:d potatoes, fresh asparagus and little

ARTICHOKE AND CHICKEN BALAD.
Take a bottle of Madagascar artichoke

—————

/11 Y RESPONSIBILITIES

th a New Parasol, 2 Fla
Mischievous Taffeta Skirt, and the

rounds, drain them and, from the centre
of ench scoop out & goodly por-
tion of the pufw then a‘ut it to marinate
in French dressing. ake white meat
enough, from a bol chicken to make n
cupful whencho very fine: chop the
artichoke pulp very finely with one red
pepper, one anc , three olives, pepper,
salt, the juice of an onion and enough
mayonnaise to hold it together,

iy
HEADLIGHT DIMMER,
re———
A solution which will provide an ex-
cellent dimmer for headlights for auto-
mobiles m;’ be mads %dtnolvinc Ep-
som malts In water, e solution ap-
plied to the inside of the glass will pro-
uce a, fairly permanent frosted effect.

21
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Stop Our Driver or Phone Your Order—NOW

Rich in cream, itiehtiﬁully pasteurized, always
reasonably priced—what more do you need to
know of this milk ? \ You must try it — now.

~ Hillcrest 4400
Walmer Road and Bridgeman Street

21

Tickets $1
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THE QUAINT

; Never let your heart

sweet and fragrant in the air.
Was it the purple violets on the low

the air with scents and hope of spring?
soene and at the ﬂu‘hingll? pring? ‘We all looked out at the

The lawyer surprised me -most of

how ;o ory—and, yet, something glistened in'the lawyer's eyes.
- One woman whose hair is white smiled at the refrain of |
£ wonder what she was thinking? For she is no longer 10?1:30? 3 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 ‘.

Her,
The great musiclan leaned back

quiet road? Isaw her mother looking

-| myself humming:

| And, oh, the peace and joy of livi

Bm,’n Dog, and »

P, ' ’ i .
THREE. MINUTE
JOURNEYS

By Temple Manning

‘“WHERE ELEPHANT TAILS ARE
EVIDENCES OF WEALTH

opion king the picture of a sav-
age chief brandishing a spear or
smirking under an  umbrelia | in “the
jungles of darkest Africa rives to mind,
As & matter of fact, however, perhaps
the greatest Ethioplan king is the ono
who rules over tbe interesting country
of Abyssinia, In choosing many titles
to lend eclat to greatness the poten-
tates rur true form, "Emporor of
Abyssinia’ was that borne by the pic~
turesque Menelik, and "“King of Kings”
the perhaps best liked, al-
tho t of Judah” ran a close
second - in popular esteem,
Amorig the strange customs of this
perplexing lard is the enslaving of con-
quered peoples, A

the levying of con-
tinual tributes from them in terms o
houses. built or .the heamis and boa
from which they may be made, Of
course, as ivory, coffee, skins of wild
animals and musk are among the prinel-
pal exporis, these are confiscated in-
stantly. Indeed, it is from high cus-
toms, duties on_ these articles of com-
merce in peaceful times that the gov-
ernment secures & large share of its re-
venue,
While Abyssinia has been notably
Frozreu!vo in the introduction or at
east in the examination of foreign de-
labor and increase pro-

WIEN most of us think of an Ethi.

vices to simplif;
duction from the soil, the people have
little idea of architecture, Their ideal
of magnificance is a house that spreads
out to great length, They rarely bulild
more than two reys. And altho some
of the buildings are wailed and have
closely guarde {:‘m the ornaments us-
«d on these ga are barbaric in the

cxlt‘r o look closely at the pleture you

ou oo r

4 rude stand-
elephant

will note, besides the ¢

ing as sentinels above it,

tails that: hang down below ths arch.
These tails, of course, are valued high-
iy, for each representis an elephant slain,
and consequently ivory tusks that are
common currency in trade. The more
elephont tails that adorn a gateway the
richer  the owner, must be, the
older and the more Adried out some of
the tails are the longer the owner ‘has
possessed wealth and importance. In-
deed, a scoré of ancient elephant talls
}o much the same as a patent of nobil-

ty gt
Polish Stewed Tongue

Prepare a fresh tongue and boll in the
usual way, Saute a chopped onion and
a little ¢ op?ed pepper in butter; add n
tablespoon of flour guud smooth with a
little of the water the tongue was boiled
in;, a cup and a half of the tongue water,.
a dash of nutmeg, a little cinnamon, two
thblespoons of 'vinegar, ‘g ‘little 'thiniy-*
sliced lemon :ﬂd one tablespoon of sugar,
Mix all ingri wu thoroly together and
allow them to 1 up smooth; then add
the tongue that has been skinned and
diced, and serve turned around a pat of
panned spinach,

v&‘i‘ "’"‘“&.&u’dz"{ “{:&2‘ by -
was n .

8 2 1‘: has three v_o!ul'. andg »
salutation “Ave

¢ | stem, come up lon

who wrote it out of a heart full of

e 27 Tt
ntin

wﬂb.’;imto‘ot iy

-and is now in th: "O;l Palace, Venice.

Pure air is bite, because as Newton

of the air have

u& th.lnl'lo“cuu' to reflect blue

ecessary
Ky is mot perfectl
pure the ot th.h:roy g blended With

atmosp!
n.ru 1o va , and the diffused light
f.’ mus‘vm.g s large proportion of
white, ;, o »
An American inventor claims to have

to th
world. is 84

‘Never Let Your Heart Grow Cold’

Copyrighted, 1916, by N-whoor Feature Sorvice,.Inec,

E SAT together in the yellow room 24e other
evening, just as dusk began to creep over
the distant city—-the few friends who

really care deeply for each other.

The sun had just set and all the air was full of
purple; mist-white clouds of silver floated on a sky
of rose, and the sea was deep, deep blue,

The lighthouse on the island, opposite the it
flashed its great eye ; back and'torth the nuch’-

‘about a light shining like silver on the violet and

ngs, such as friends speak of together,

Out at the door lay & wooll
Iittle master was inside Slly dok, Sriieheé, waishey!
him away.

The children played happily across the hall and la e ether
some one went to the piano and sang simple songs. of h?xn%m

and ypu would have had to kill the dog to drive

ght upon the purple of th '
some of us didn’t even try to keep the tears from our :”o.v-onlnt - ;

oall, for the want of a better name, experience!

| ot

LACK savs

What 1s there so mystic and poetic

m we sat and talked—not brilliantly,
ly, not even very earnestly—just

and alert. His

OLD SONG. !

One of the songs was about-a littl frenc PRGN,
always over her work a quaint s TTRG e WO NS

““Never let your heart grow old—' '

refrain: -

grow cold.”

And the singer played a rippll «mcmmntmy rather '
than sang, and somehow the roogl'::l P S (s

very still and there was something ’

o

table, or did the yellow scacis A1l , |
changing =

|

all, I never thought lawyers knew

Y 3

the® |

in his chair and gave himiolt up to i

some sort of memories. You could see that f o
‘Who:.t}_u ::m? 'wnont‘to o Dllnoé“ at from his face. He looked bored
amateur at that!” But when he got acquainted with the little old ¥ h
mndsmanurrin the song, he forgot—and rmt::@aborodl—l wonder whu??no
ome one played the viplin and played it with passion and with power.
How far will she go in the world, the slender ‘l% who played it, wi't’g her
oyes 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

‘“More music,” he thought, “‘and an

at her, puzzled and disquieted. Where

did she learn the things that she was telling us with her wailing violin?
) THE HEART OF EXPERIENCE.

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 . .

“Never let your heart grow old— 3
Never let your heart grow cold.” h
Oh, how hard’'I'm going to try fo take the advice from the little song!

that I wish the one who sang it and,
e bitterness and ugutnou which wor

by L

ored & cheap and useful substi-s:
or mﬂt ble m:bor t.bl:llp"i used 107,
mac . s 0 preco
friction L'n:m ting up‘:, ueh., .
is in m‘y electrical shop, 7This
Whatovet iy BAOPsanc, hs socks SOCAING
0 e lein
together when joined and twisted. i

| An olient illustration of the differ-”
ence between old and new methods ias/
the ordinary common xxu. Formerly tha
metal was cut into rips and then
forged into shape with hammers, and un’
expert took about one minute and ]

tute 1
driy

Strips are cut witl
fed into automatic nail machines, One
man, who tends three machines, drops a

(By Rachel R. Todd, M.D.)

ITE ' PERENNIALS,
SOME PN O MEROCALLIS,

The various members of the homero-
callis family are known as day llies,
jemon lilies and orange lilles. They
are amongst our very oldept garden
friends, and like all old friends, never

disappoint us,

T:.po most beautiful are the lemon
1{lies, homerocallis flava, and clumps
ot these have been growing in old,
gavdens for hundreds of years. From
the root, which is an 0 cluster of
oblong bulblets attached to & central

clean green sword
iike leaves, from ¢t ree to four feet long,
that bend over curving to the ground.
About mid June the flower stem be-
gins to show up and reaches in time a
good four feet in height, This single
stem produces blossom after blossom
4!l thru the summer, each golden lily
lnsting but a day, ving place to new
oves ~ each morning, The lovely
chalices are satiny as sheer gold and
hreathe out a fragrance not unlike that
of 'the llly of the valley, but more
lusting.

The‘older the root clump the more
flower spikes come up, and it is not
4t all an unusual sight to behold an
ordinary clump, four feet in ¢ircumfer-
ence, topped by a crown of gold, from
ten to twelve spikes,

The clumps stand out well in the
front of the herbaceous border, The
plant clump itself is never ragged or
untidy . in appearance, since the lance
leaves retain their clear green well
aftor the first frosts, and this bright
color is ever pleasing to the eye,
Against a backgfound of dark myrtle,
guch as that made by a Virginian

The Amateur Gardener

nail every

creeper-covered wall, the starry yellow
lilles shine out with wondrous beauty.
Given & small amount of water and = |
an ordinary soil with plenty of sun, .
these lemon lilies really seem to live
forever, In time, however, rot increase
will cause a marked dete on
the ll:‘. “:m n.bwumbor of the ?
80 a t every three years '
guvmbu.mauma’:.mmuuu‘
lace every year, even, t! lan '
not “injured, o B
Transplanting should take place al-
most immediately, that is before the
blossom spikes begin to shoot up, Many
gardeners divide and transplant their
lemon lilies after bloom is over, and
even quits late in fall, g ;
But spring irsnsplant is best if
undertaken early and with the usual
amount of care, The bulbs seem to
possess more vibrant power to stand /
the shock before bloom time than late
in summer,

When transplanting, separate
roots carefully, It is not an easy mk.m. i
since the bulblets will be twisted in '
end out among each other in an al.
most inextricable mass, But the dis-
entanglement can be ‘and |
each separate root got out itself,
Then set each one squarcly on its
own. root, spreading out.the rootlets .
as far apart as possible, Three good
plants will form a large enough nu.
cleus for & clump, 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 t have al-
;-::Ay started to form their 1ittle bulb-

s, £

Winter protection is helpful but not
absolutely necessary,

INGREDIENTS
% pound flour. ;
'8, pound fineé BUGAr: °
% pound butter,

3 eggs.
3 tablespoonfiils
away seeds,

B
then
add
well

car-
mor

- ‘Into

verse ends with
Maria."”

then the rest of the eggs,

beat until the whole looks ecreamy,

RECIPES FOR THE CARD INDEX COOK BOOK

Seed Cake

METHOD

eat the sugar and butter to a cream,
add the caraway seeds. Beat the egss,
half to the butter and sugar, then beat
; add half té the flour, beat again;
beating still
e; then the remainder of the flour and
Pour

lined and grouod\ tin.and bake in &

slow oven for an hous,




