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Where iiuaband and wif e reaily love
esoi other they jet $1o14 wil through
the. vlelssaltu4e -of 1fe, because one
immçasurable source of -happines alwas
romains to thin, whatever disastors ho-

'1¶ls-ta t uheïr unfa-ing mpathy
fore .achothor. Ntigles. an this

enables a eouýeje t. endure witli
equanimty all the. caros, and anxietiesj,
and disappolutments of married hf e.

unarel Peope Would Be Kappier
If home trials were nover bold t.

noigiibors.
If tiiey kissed and made up mter every

quarrel.
If iiouieiiold oxpensea were proportion-

cd t. reoeipta.
* If they tried to b. as agreeable as lu

courtahip days.
If ."ei would try t. be a support and

comfort t. the othor.
if eacii remomberci lthe otiier wasaa

humail bolng, not an angoL.
if botii parties remembored that they

married for worse a. weil au for botter.
If men wore as thoughtul for their

wives as thoy were for thoir sweethearts.
If ther. were fewer ailika and velvet

street costumes and more plain, tidy
bouge dresses.1

if there were fower "please darlingd"
lu public, and more common manners lu
private.

If masculine bUis for fancy Havannas
and feminino ditto for rare lace vere
turned into the. geners fund, until sucli
times as they could b. incurred witJiout
risk.

If wives and husbanda would talc. some
pleasure as they go along, and not de-
generate into mere toiling machies.
Roctreation la necessary t. keep the. heart
in its place, and t. get along wibhout it
la a big miatalce.

If men would remember that a woman
can't b. always smiling who has to cook
the. dinner, answer the. door benl half a
dozen'times, get rid of a neiglibor who'
bas droppcd lu, tend t. a sick baby, tie
up the. cut inger of a two-Year-Old,
gther up the playthings of a four-year-

old teUp the head of a six-year.old on
skates, and get an eight-year-old ready
for sehool, to say nothing of sweeping,
cleaning, dusting, "c A woman wibh al
this to contend with may dlaim it as a
privilege to look sud f cel a litti, tfred
sometimes, and a word of sympatby
woudn't b. too much "t expect from the
man, wbo during the honeymoon wouldn't
let ber carry as mucli as a aunsbade.

A Mothor'a Professorship
Since it lias become the fashion for '

ricli men t. endow chairs in universi-i
ties,almost every kind of prof essorshipi
has become the recipient of such atten-i
tion. The greateat cf them ail, howev er,
lias, been overlooked, sud stililihas only
its natural endowment drawing its saiary
in "love sud affection," as the oid deeds
say. In an article on the 'women cf
America bhc Outlook tella cf eue occu-
pant of this worthy academic chair.

In a bookstore in a little town in Wis-
cousin a stranger heard s woman asking
for a book for children dealing with plant~
if e, a copy cf Eugene Field'a "Love
Sougs 'of Childhood," and a vertical

-writinÈ-book, three things which to ber
disappoitmeut the store did net con-
tain.

sadly. I. live fifteen miles out cf town,
and as my busband had te conie iu to.day
I arranged toecorne with him and get
them for the children?"

"Il suppose they need them for school ?"

said the visiter.
"For their lessons, at any rate," the'

woman corrected. "They don't go te
school W'e live tee far away for thema
to walk, and the horses cannot be spared
te take them back, and forth every day.
I teacli them myseif."

"You do!"
"lYes, I feel that 1 amn perfectly

capable. I was a teaclier hefore My

training.
MBut how do you tid lm

-my huband in a fmr-lu a buu
person.. utMi y, ehiIdren.must havîs
&Shollng. 1 am SWgadabale to give.

it tb t.wIeL
Hofr two littie girls were sevon &Ma

nlne yoars old, respoctivoly. "They me
-uit.absorbed lu natuhe.study Ju

11W, ie sad, <and 1 di& no wauma
book about plant-lUe 1"

The. stranger, Who was walting for a
train, volunteered te send the. books oij,
from M&inneatpolls, and the. offer vas
gratefully accepted. Thon the mofi~
told more about her littie echool.

«W. have hanf of our lessons lu the.
morning-," she said «ai ter the breakfsai,
is over, and the houso In order snd the,,
little girls have washed the dishes. Mter-
diner-at noon-we have the. other half.
1 do not keep a servant, s0, besids
teachlg the. children t., read and write,
I mugt ais. beach tiiem to b. my helpers,
abouithtie houa.. You see,- siie concii
ed, witii a miie, "f amn obliged to b. a
'professor of thinga-in-general"'

ýMFES OMYS

And làife with ful banda came,
Austerely smiling.
1 looked, marvçl1ng at her gif ta-
Fortune, mucli love, xnany beauties,
The deed fulfiled man ponders lu ,bs

youth,
Oold of the heart, desire of the.oye.

corne truel1
And joyoualy,
«With these," I cried, dewith these indoed
What spirit could miss dlight 1»
And pausod t. droam them over.
But even then,
"'Choose,"yplie said,
"ýOne gif t je yours-no more,"
And bout that grave, Wiae smilc
U p on m e, w a itin g . ] e ý I - w e é .

The Kitchen

CELERY SOUP
Chpinto balf.inch'pieces tbreeCUP.

fUIof celery, one pint of boiling Watél,
two and onehalf cupfls of milk; a SUUs
of onion, three tablespoonfula of buttera
oue.fourth of a cup of flour, sait a"i
pepper. Wash snd acrape the. Colo
beforo cutting into piecseSok lu bl-
ing water until acf t, rub througii& a .1e.
Scald milk with the onion, remove onlo
and add milk to celery. Bind wltii but-
ter and flour cooked together. Seu'
with sait snd pepper.

BLANQUETTE 0F VEAL
Slice roast veal into thin stripe Mnd

warm lu the following croam sauce:
Meit two tablespoonfuls of butter, stir
in gradually two tablespoonfuls of flour.
pres=ngout ail of the. lumps. WhesU

hougly blendedt add alowly one Cup
of milk, then add one-fourth tablespcOon
f ul of sait and a dash of pepper. Spriiikl
chopped parsley over ail.

CABBAGE SALAD
Removo the center f rom a solld cabbag'

and mix with it equal parts cf celoi'Y.
Chop rather fine and put back. Pour
over it salad dressing made of oue-aIf
box of gelatine, one-haif cup) of vinega1z,
one-half cup cf water, and a amail tes-
spoonful cf sait. Mix the. gelatine wit1
other ingredients as accu as cool. Garnlsh
with radishes cut to resemnble roses andi
laid on celery staika, and serve with
ham on oee ide, snd chieken on tii,
other.

WHEAT- GEMS WITHOUT
SHORTENING

Sift together one pint flour, oeel
spoonful sait and one and a haif tom-
spoonfuis baking powqder., Wet with o?.e
entire beaten egg and enouigl sweet m1 ilk
te make a thin batter. 'Pour into bot
buttered gem pans. Thiis wil mole
eiglit large or twelve very amail geins.
Bake in a quick even fifteon minlutes.

SCRAMBLED RICE WITS 1BACON
Fry bacon as usual, then add to tiiS

fat a cup cf cold boiied nec sund stir with
a f ork. When the rice is hot sdd twO
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