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NAN'S DUTY T0 BE BAPPY)

Otherwise He Can Never Be Useful in Any
High or Valuable Sense

“But they that wait upon the Lord
shall renew their sirength."—Is. xli., 31.

It is the dull grind and monotony of
It that makes it so hard to bear fcr the
99 per cent. of us, Somelimes it scems
as lh‘ougjéuwe spend all our days toiling,
Wearing “sirengih, and hope, and heart
away for no other end than to gain just
brgad and shelter so as to keep the ma-
Sbine in condition for further toil,

How hopeless is the outlook of many
a lifel  The mother with the weary
round of home duties day after day, the
father who goes to the same task year
after year, seeing the same people, do-
ing the same things, and coming home
&Y the day's end with the same weani-
ness, oply augmented as age makes
who toil -feel at times
these depressing limitations.

Little wonder that lives
every fleeting, alluring promise cf re-
lleﬁ, through amusement, through any-
th_mg that offers change and excilement.
Llltle_\yondCr that, robbed of opportunity
for vision, they foment blind discontent,
80 that we all feel there is a mighty sub-
stratum of wretchedness and of menace
lying under cur social order,

Yet there are few lives, perhaps no
worlhy cnes, without tasks  that often
Geem monotanous and become malters
of dull grinding that bring weariness and
longing for relicf. .All worth-while work
involves much tediousness, painstaking
exerlion. Al great things stand for sc
much life poured out, and life is never
pcured out

WITHOUT PAIN AND LOSS.

The stern Puritan was doubtless wrong
when he saw nothing in life but re-
pression and harsh duty, but he was
nearer right than he who looks only for
frivolity and. amusement, Life is toc
lnpgc a business {5 be always light and
trivial.  Yet we must not allow its high
purposes to be thwarled by robbing our-
selves and our fellows of all joy and
brightness and converling life into dull,
mechanical servitude,

How may we find (hat propcrtion of
toit and relief, that happy mixture of
duly and delight that shall make life not
only endurable but also useful, fruitful
Anj enjoyable?
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It would be easy to try to give comfort
by the philosophy whic 1 sees the ﬂn'c
fruitage that is coming from .tc-days
stern discipline. Thal fair fruitage. s
coming, but the trouble is it is now too
far off to give us much comfort now ;
we want something neorer and more
easily apprehended.. Then, too, the truth
Is no high fruitage will ever issue frcm
e life crushed by slavish subjection.

After all, what life is to every one of
us depends not on the demands of outer
circumstarices, but on the developumt
¢l the life within. The heart determines
the worth and beauty of life. It makes
al! the difference whether the physical
determines its circumference or whether
you have an intellect that is reaching
oul to the things unmeasurable and a
soul that grows into glory indescribable.

You can tie a great soul down hand
and brain to a loomn or a machine and he
will still see his visions and dream his
deep, refreshing dreams; you can set
the brutish being down in a gallery of
the werld’s treasures of art and beauty
and he will think of nothing and see
ncthing but

BREAD AND BEER.

We must do our dull and heavy tasks,
but we can do them and not be crushed

by them so long as within there are
fragrant memories, high aspirations,
great thoughts; so long as the task
dces not set the boundary of the life.
And it is the cherishing of these eternal
riches within that lifts any life and
makes it worthy of higher tasks.

We need to seek out the springs of
noble thoughts, to find in the riches of
the world’s literature, in music, and in
beauty of art the food fcr that ;nner life
in the strength of which, drawing often
on its secret resources, we can go many
days through the desert of toil. .

The wise life uses every opportunity of
refreshing ; it drinks of every spring of
the upwelling waters of life; it seeks
communion with every great soul, Holi-
days and rest days are to it times of re-
plenishing when the eyes that ache from
bending over the machine or desk lift
themselves to the efernal hills and the
heart turns to the things that are infl-

nite,
HENRY F. COPE.
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BUILDING UP A NEW NOSE.
‘Very Curious and Costly Surgical Op-

eration. .

The Westminsler County Circuit Court,
Lendon,  England, has awarded the
Derma Featural Company fifteen gui-
neas, the balance due for “building up
a new nose” for a Mr. Spence. Seven
pounds had alrcady been paid.

According to a surgeon, the opera-
tion of building up a new nose must
necessarily be an expensive luxury.

“The entire result,” the doclor said,
“depends on the skill of {he operator,
whether he decides to make a clean in-
cision and cut away a too prominent
portion of the cartilage or bone, or
whether he uses the paraflin wax me-
thod. In this, liquid paraflin wax is
injected through a liny puncture in the
Bkin, and then the wax is moulded by
the operator into  the desired shape.
The siriclest antliseptic precautions
must be observed, or very serious dis-
Ngurement may result.

“In olher cases where, through burns
0 lupus, the skin on  {he nose has
teen  deslroyed, lransplantations  of
Bkin from the forehead or finger must
be made. In a recent case the skin of
the little finger of one of the patienl's
hands was partially slripped off, and,
while slill  gett ng its natural blood
Bupply from the finger vessels, was
sewn on to the denuded nose, {he arm
being bound to the side with the hand
over the [face.

“The operation was Lried {hree fimes
unsuceessfully on this patient because,
afler (wo or three days, before the fin-
ger skin had become sufficiently firm-
ly engrafted lo allow ifs being cut
away from the finger which supplied

iv with blood, the patient's nervous-
ness compelled him' to tear his hand
away. Such a treatment requires the
highest surgical skill, and the cost
would be considerable.”
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FRENCH DEPUTY IN ARMY,

Ilis Seat in Chamber for Not
Complying” With the Law.

Archinbaud, who was recenlly
elected deputy for Die, in the Drome
Department, has lost his seat in {he
French Chamber on a curious point of
clectoral law. In addition to this, he
will have to do an extra two years'
military  scrvice, commencing forth-
with.

When the ex-depuly was called 1o

Losas

M.

the colors some years ago as a Protest-
ant theological student about to take
holy orders, he benefited by the {wo
years’ remission of service accorded to
alt the seminarists. But on leaving the
army he abandoned his theological
sludies, and when the validity of his
eieclion was challenged he was unable
te produce any university degree, or
ta show that he had become a duly
authorized clergyman.

The Eleclions Commillee unseated

him on the ground {hat he had nct
complied with the obligations of the
military law. By its decision his
salary of $3.000 a year as deputy will
be reduced 1o 1 cent a day, which the
State will pay him as an infantry sol-
dier of the line.
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Occasionally a married man goes
around half dressed because it takes

50 much to dress his betler half,
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A Boston
weak and sickly.

schoolboy was tall,

His arms were soft and flabby.
He didn’t have a strong muscle in his

entire body.

1

The physician who had attended
the family for thirty years prescribed

Scort’s Emulsion.

To feel that boy’s arm you
would think he was apprenticed to a

blacksmith.

ALL DRUGGISTS; 50Oc. AND $1.00.

Ll LT T TR W

§

article of luxufy in the world, for it
ccsis  many children’s lives.

Clementine found that out. when: she

vince of Limburg, Germany, the other
day. - For her benefit the lace-makers
were shown together with their product.
Each full-grown artist had one or more
child pupils—most of them . were no
more than 5 cr 6. The excuse given was
“Your Royal Highness, unless a lace
maker begins as soon as she can run,
she will never rise in her profession,.for
i's most difficult work.”

The five-year-old tots plied their
needles quite skillfully, and all were
proud to tell the princess that they were
“permitted” to go to schocl in the after-
noons. The other women all seemed to
reégard permission to be educated as a
great -beon; they themselves had never
gone to school, -

This being vacation time the children
had tc spend all their waking—hours,
from 7 a.m. till 8 p.m. in the service of
ths lace maker, and their wages amount
to one franc, 20*cents per month, less
than one-half a cent per day. During
all these long hours they have not a
minute to romp and*play. The finished
lace workers earn as much in a day as
the children earn in a month, one franc,
2) cents. What kills the children is the
continuous bending over the low lace
frame; those that begin at flve sulfer
from chronic inflammation of the eyes
before they are six.

Most of the lace factories are owned
by cloisters, society ladies generally act
a, selling agents. Princess .Clementine
promised to lock into the finances and
find out where the middle man’'s, or
rather the middle woman's, profits go.
They must be enormous, yet the lady
sellers claim they do it all for charity—
charity with the lives of little children
at stake.
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A RHEUMATISM RECIPE

PREPARE THIS SIMPLE HOME-MADE
MIXTURE YOURSELF,

Buy the Ingredients from Any Druggisi
in Your Town and Shake Them in 2
Boltle to Mix.

A well-known authority on Rheuma-
tism gives the readers of a large To-
ronto daily paper the following valu-
akble, yet simple and harmless prescrip-
ticn, which any one can easily prepare
al home:

Fluid
ounce;
Compound Syrup
ounces,

Mix by shaking well in a boltle, and
lake a teaspoonful after each meal and
a' bedtime.

He states that the ingredients can he
obtained from any good prescription
rtarmacy at small cost, and, being a
vegetable cxtraction, are harmless to
lake.

This pleasant mixture, if laken regu-
farly for a few days, is said {0 over-
ccme almost any case of Rheumatism.
The pain and swelling, if any, dimin-
ishes with each dose, until permanent
results are oblained, and without in-
juring the stomach.  While there are
many so-called Rheumatism remedies,
patent medicines, etc., some of which
du give relief, few really give perma-
rent results, and the above will, no
deubt, be greatly apprecialed by many
suflerers here at this time,

Inquiry at the drug stores of even the
small towns elicits the information
that these drugs are harmless and can
be bought separately, or the druggists

Extract Dandelion, one-half
Compound Kargon, one ounce;
Sarsaparilla, three
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THEY LOST THEIR HANDS

Brave Ironworkers Sacrifice Themselves
0
+to Save Fellows’ Lives.

Two brave ironworkers, Oliver Jude,
thirty years old, and John McGlynn,
thirty-cight, each sacrificed a hand re-
cently to save fellow-workingmen from
being crushed to death by a big iron
plate which was sliding from the river-
front tower of the BlackWwell's Island
Bridge, Long Island City, N. Y.

Jude and McGlynn were in charge of
placing in position the plate, a sort of
socket in which upright ~beams are
riveted. A huge crane had tenderly
placed the big plate in position, but be-
fore it could be securely fastened ‘it be-
gan to slide. Despile tremendous ef-
forts *Jude and McGlynn could not
check the plate as it moved toward the
eage of the open work. Yelling to the
men fifly feet below them McGlynn
and Jude grabbed an iron beam over-
head and by almost superhuman ef-
fants, deflected  the plato so that ik
slruck a beam firmly riveled in place
and was held by it.

Their quick wit and energy saved
their fellows, but cost them their use-
fulness in their trade. They did not
let go of the moving plale quick
enough; their hands were caught be-
tween the iron plate and the beam.
Despite their agony neither lost his
nerve.  They clung to their hazardous
perches, one hundred and filly feet in
the air, until their comrades rigged
up tackle and hauled the plale back
into ils position. Supporied by their
comrades the two injured men were
laken to the hospital in Long Island

City.  After their injuries were dressed
they were placed in adjoining cols.

Jude lost his right hand instantly,
Put McGlynn's 10ft  hand was ampu-
taled at the hospi'al.
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" What it does

[ It is an extract of fresh cod {wen, co
+ &l the virtues of purs Cod Liver Oil w
nauseous grease, combined with Phosphorus
“the form of the Compound Syrup of Hypop
phites, nutritious Extract of Malt and the Flcid'
\ Extract of Wild Cherry Bark, A e
( It will promptly relieve, and if its use is con-
tinued, permanently cure chronic bronchitis, all
pulmonary affections, croup, hoarseness, nervous
disorders due to an exhausted condition of the
system, prostration following fevers, debility at
change of life, or constitutional weakness at any
U age, and all blood disorders.

( We positively guarantee “Brick’s Tasteless ”

to do exactly what we claim it will do as printed
on the label of the bottle, or any . advertising
matter, and every druggist who sells * Brick’s
Tasteless ” is authorized to refund to his custom-
er the full purchase price i ~ne hottic does not

show a decided impiovement, which improve-

What we do -

\ purchased it

ment will result in a complete cure if additional
bottles are taken.

We therefore request you to try a bottle of -
“Brick’s Tasteless ” on our recommendation, and
if no improvement is shown after taking it, return
the empty bottle to the druggist from whom you

and he will refund your money.

Can we be fairer ? :
Two Sizes —8 ounce bottle 50c; 20 ounce bottle $1.00

Eq Home

CHOICE RECIPES.

Veal Brisket.—Take a nice veal brisket,
open at the end, then make a dressing
oul of one pint of oyslers and two cups
of bread crumbs, scason to suit taste,
stuff, and bake. Good when turkeys are
scarce,

To Roast a Turkey.—If the wings and
legs are carcfully cut off and placed in
the bollom of the pan in the gravy, and
the breast placed down instead of up,
onc will find the legs, wings and breast
lender and juicy; in fact, a delightful
surprise,

Hunter's  Supper.—Cut plugs from
large polatoes, hellow oul cnough of the
cenlre to admit the well-seasoned and
carefully dressed body of a jacksnipe or
reed bird, replace the plug and bale the

..

usual length of time. When the potato
is done the bird will be done. This is the
original recipe of a mere man—a Lappy
idea on a recent hunting trip.

Smoolh Cake Before Irosting.—When
you take your cake from the oven if it
s “humpy” place a paper over the cake
and keep passing the hand lightly over
{e paper until the cake is smooth on
top. This will not make the cake hLeavy.

Cream of Mutton.—Get four pounds of
ribs of young mutton. Have your butch-
ee trim the ribs two inches down and
take off the backbone. Tie in a circle,
with bones erect. Put in baking pan
with a few stalks of celery, seasoning, a
half cup of buller,.and a pint of water.
Baste often and ten minutes before serv-
ing remove the top pan and brown. Fill
the circle of meat with preen peas.

Liguid Yeast.—Boil one ounce of hops
in a half gallon of water, strain through
a cloth and add four ounces sugar and
two teaspoonfuls. of =salt. Let  stand
twenty-four hours, then add a pound and
a half of polatoes cooked and mashed.
Stand another twenty-four hours, Bot-
lle.  When making stir constantly and
keep near the fire . Shake well before
using. The ycast should be allowed to
ferment  thoroughly, then keep tightly
corked. Will keep several weeks in a
ccol place.

Happy Day Recipe.—

Take a liltle dash of cold waler,
A little leaven of prayer,

A liltle bit of sunshine gold,
Dissolved in morning air,

Add to your meals some merriment ;
Add thought for kilh and kin,

And then, as a prime ingredient,
Plenty of work thrown in.

Flavor it all wilh essence of love,
And a little dash of play ;

L.ct a mice old book, and a glance above
Complete the well-spent day.

Transparent Pies. — Cream together
halt cup butter and one cup sugar., Four
eggs, beaten separately, saving out two
ol the whites for the meringue; the juice
of one lemon and half of the graled rind,
two tablespoons brandy and one-quarler
nutmeg graled. Line your pie pans with
puft paste and pour in the filling and
bake in a moderate oven half an hour.
Make the meringue of the two whites
and  two tablespoons powdered sugar,
and spread on top of ples and place back
in the oven till brown. This same recipe
can be used for ftransparent tarts by
nmaking them in muflin tins,

Pincapple Cake.~One cup of butler,
five cpgs, three and one-half cups of
fleur, two cups of sugar, one-half cup of
niitk, one leaspoonful of soda, two of
cream of tartar.  Stir butler and sugar
ta a eream, then add yolks of eggs and
stiv with the hand until white, . Then
sift bolh the soda and crcam of tartar

iclo the flour, add the wilk to the sugar

and egps, andwthen the flour and flavor-
ing; last of all add the whiles, which
have been beaten stiff. Bake in four or
five layers, Grate the pincapple coarse-
ly. Turn off a part of the juice if neces-
sary. Add half of a grated cozoanut and
swoelen to taste with pulverized sugar.
Put this between the layers. Grate
cccoanut over the top and sift on some
sugar. You will pine for this cake as
long as there is a bit left, and then you
will pine for another,

HOME ECONOMY,

Stocking  Sleeves.—Cul  the feel off
slockings and baste in sleeves for morn-
ing jacket.

Salt Improves Coffce.—Add a pinch of
salt when you make coffee. You can
use less, and your coffee is rich and
mellow,

Soft Cistern Waler.—If because of a
newly  plastered  cistern - the water is
hard, or if it is the lime in the well
waler, that forms a brown deposit in
pitchers, teakeltles or ,vases that won't
wash off, just pour in some sirong vine-
gar, fill up with water, and let stand a
few hours, when it will all vanish wilh
a stroke of the dish mop.

Cook wilh Pillows.—Take an ordinary-

sized box, place a pillow in the bottom
and at the sides and ends. Wash and
pick the required amount of navy beans.
Have ready your double boiler, place
beans in upper parl, cover with boiling
water.  Have waler in lower part boil-
ing.  Put lid on and set in the pillow-
lined box, wilh another pillow or pillows
oun top. Let stand over night undis-
turbed. In the morning prepare in the
usual way. First put a layer of sliced
onions in the bottom pan or baker be-
fore pulting in beans, Bake from six to
eight hours,

Use  Your Soot.—When (the Kitchen
range is “cleaned oul” there will bo
found under the oven a considerable
quanlily of gray dust; it is not ashes
exactly nor soot, but a smoke deposit as
near lamp black as a coal fire is able (o
produce, finer than the finest flour, Not
many who throw this into the ash bin
are aware that this is the best thing in
tbe world for polising tinware, far sur-
passing all the prepared powders and
pustes sold for that purpose.  Apply it
t> the tin with a damp cloth and a few
strokes will produce such a lustre as is
on new linware,

Mend Torn Shoe Lining.sWhen tha
lining in the back of shoes is worn, mak-
ing holes in the stockings, cul a picce of

“[strong white cloth a little larger than

the “stiffener,” letling the piece oome up
an inch higher at the upper edge. Pasle
th2 patch with any good pasld, not glue,
being careful to cover all cdges. it tha
palch over the worn lining and press
nto place, smoothing out all creases.
Then with strong thread seam {he upper
edge to the lining and let dry. Can be
renewed when necessary.

To Seal Jars.—For scaling preserves,
jams or catsup-when the fcps or covers
arc lost you can buy a sealing wax in the
department stores at 4 cenfs a pound.
melt it slowly over the fire or gas, tie a
cleth over the bottle, and pour the seal-
ing wax aver the top of the clotl, Dip
the cloth in the wax and then place it
over the top of the boltle docs nicely,
and it will be air-tight. Ior <atsup puf
a cork in the boltle, and pour lhe wax
over the cork. Any kind of bottle will
do: It is cheap and will go a long way.

Weights  of Common Groceries.—Soft
butler, size of cgg or rounded table-
spoonful weighs oue ounce; one cuplul
weighs half pound. Sugar, coffee A, ona
heaping tablespoonful is but ona ouncey
one pint s fouricen ounces; two leacups,
well heaped, one pound,  Sugar, best
brown. same as coffee A. ar, granus
laled, slightly heavier. Sugar, powderad,
one  and one-third pints or two and
three-fourths Jevel teacupfuls weigh one!
pound. Flour, two lablospoanfuls, ona
ounce; one heaping quart, one ponnd.
Liquids. one generous pint weighs one
pound. Meals, chapped, one packed pint
weighs one pound.
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cure for a ~old is that it




