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. Secrets of Health and Happiness

6hy Blue Affects You

A}

Pleasantly---Other Effects

By DR. LEONARD

HIRSHBERG,

KEENE
o A B., M. A, M. D. (Johns Hopkins University.)

that
ettractive give zest
to the epirit, force
to the muscles and
keen action to the
emotions. Mo s
colors are flean.nt.
end the lovellest
rdd on _ true
T-h e

purest

thoughtful minds
can scarcely resist
a love of color. In-

o=, gosansape < decd,  the

i)
/B8 well for physlology as he did for
 polor when he sang that ,color is, in
-prief, ’ t{-'po of inner feellng akin to
{jove. It especially connected with
the blossoming of the earth, with its
;a and flowers and with morning and
have a multitude of in-
gt,;umentl and tests whereby you may
tested as to the Influence of colors
upon your affections, feelings and senti-
iments, The transition of the average
peérson through the stages of student,
art devotee, up to artist and ganius, can
be traced in this way by instruments
of the experimental laboratory.
From Scarlet to Gold.

The color-blind man, to be sure, by a
trick of heredity which skipped his
imother and all women, confuses reds
and greens. He, of course, is worse off
than you and I. Yet white means the

ood, the true and the pure to him ag
t does to you. Black bespeaks evil,
unpleasantness, gloom, depression and
mischief.

Scarlets and reds, however, appeal to
those who are not color blind as some-
thing stirring, pleasant excitement,
effervescent action such as that of the
blood in happy motion; patriotism and
the flghting s irit are associated per-
haps from the ‘childhood ideas of flags,
flames, blood, pictures and the bril-
ltancy of red itself.

Similarly, gold and yellow both arouse
the emotions started by the days bright
with glorious sunshine., The exaltation
of the spirit produced by yellow, orange
and gold ia strictly physiological. As
the sun energizes and makes life, mo-
tion and helpful emotions, thel colors
.associated with it to a similar degree
do likewise.

The actinic or chemical vibrations and
particles of all light are also present
in various strengths in the different
colors. Sunburn and tan are tire result
of such radiations of mixed white and
yellow light.

The Blues and Purples.

Blue and viplet light are also rich
. in these chemical rays, but green is a
calming, comforting color, because the
wsharpest, cutting cheraical rays are
diminished to a minimunu. Foliage,
grass, trees and vegetation generally
recall so many happy summers that the
assoclations so pleasantly mixed with
green cannot be separated from the
soothing powers of the color itself.
While the popular notion that ‘“‘green
rests the eyes’” is not altogether cor-
rect, it has at least a modicum of truth
in it, because the sharp, intensive rays
are largely abseni from it.

The blues of marine colors, the vast |
expanse of the heavens and the tints!

of so many eyes strike the human ego
as a sweet, tender, divine spark. Blue

has a pleasantly insidious influence and
¥ 2 | pack into sterilized jars. -

power over man. There is something
physiological and psychological all com-
bined in biue. Pale biues, sky blues,
marine blues and napoleon blues all im-
press the gpirit with a vast divine sig-
nificance.

Purples, violets, deep blues and their
close kin of the melancholy end of the
spegirum seem to depress, frighten and
subduc the vital activities both of man
and many microgcopic plants and ani-
mals. Just as sunshine and sorrow are
linked in the human ernotions, happiness

,and shadow are coupled verbally. As'
' {t reaches the boiling point. Then re-

'the evening shadows fall purples and
violets pass before the eyes. There is
in them something more melancholy

WIFE AND LITTLE BOY

SAVED BY

DR. FOWLER'S
EXTRACT OF
WILD STRAWBERRY

BOTH HAD DYSENTERY

Dysentery comes on Very suddenly and
{8 one of the worst and most dangerous
of all bowel troubles. The pains in the
bowels become intense, the discharges
occur with great rapidity, and are very
often accompanied by blood. Unless
these discharges are checked the suf«
terer becomes weak and languid, and
very often death ensues. There is only
one remedy to use in all cases of dysen-
tery or any other looseness of the
bowels, and that is “Dr. Fowler's Bx-
tract of Wild Strawberry.

It will cure where all others fail. It
has been on the market for 73 years.

Don't accept a cheap substitute and
thus endanger your health.

Mr. W. J. Metcalfe, Tofleld, Alta.,
writes: “I wish to state that we have
used Dr. Fowler's Extract of wild
Strawberry with good results. I will
say that it can’'t be beat. It saved my
wife and little boy, last summer, when
they were very low with dysentery. We
always have a bottle of it in the house,
and would not be without it if it cost
five dollars a bottle.”

The genuine “Dr. Fowler's” is manu-
factured only by The T. Milburn Com-
pany, Limited, Toronto, Ont. Price, 36c.

Try TETROL, 25¢

To clean spats, white kid shoes; glo
etc. You will be surprised. T

BRUCE WALLACE

419 RICHMOND STREET:

than the mere onset of twilight an
veiled purples. i 4

Answers to Health Questions

RIS
PR G lease tell me what can

be done for sores.

B T R

olnhn'oi'st. am?on ated mercury

C. Q-—wﬁ

e ill “you” pleage tell me
what to do for & goitre?

A~/There are various ways of treat-
ing goltres. One. is to try thé anti-thy-
rold serum.. Another method is submit
to opération; again, internal medicines,
such as pituitary or thymus gland may
be taken experimentally. Boiling water
injection may be given under ether.

Miss D. H. E. Q—Please advise some-
thing for a burning of the limb above
the knee.

A.-—Ma.ssa.ge the limb with the follow-

ng:
Pink calamine ....... 2% drams
Zine oxide se..e...00s 32 drams
Glycerine ..
Phenol ..
Limewater .
Rosewater .... .

«es 3 drams
. 30 drops

. 2 ounces
+.2 ounces’

Mrs. J. A. P. Q—Please give a rem-
edy for constipation.

—One of the ways to do away with
constipation is to so arrange the diet
that plenty of fruits and vegetables are
in it; particularly salads and tomatoes.
To some oatmeal is a laxative, but not
to all. Indeed, there are few things that
answer for everybody. Bran bread is
better than that made.from white flour.
A fixed hour each day should be set for

Massage of the abdomen in &
oircular motion, 5 to 15 minut

times a day, is one of the best

ROWN EYES. Q—Will you please
tell me how to reduce my weight?
A—Food laxatives,
“in the reducing
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>T have an intolerable itch-

ide of the ears. Please advise.

A.—Itching of the middle
caused by many
amination made,
irrigate the ear wi

things. Have an ex-
and 'in the meantime
th warm boric acid

J. W. S.—Q—Please give @&
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remedy for pu
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internal derangements,
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KITCHEN ECONOMIES
BY ISOBEL BRANDS

OF THE APPLECROFT EXPERIMENT

Five Unusual and Unusually Delicious Pickles You Can Make.

Mustard Pickle.

A few jars of pickles on the preserve
shelf will go a long way, and ofttimes
a little dish of pungent pickles will
redeem an dtherwise flal meat dish.

The small pickies or gherkins can be
preserved whole and placed either in
small jars or stone crocks. The larger
cucumbers are best when sliced and

,mixed with other vegetables such ds

cabbage, onions or tomatoes, or made
into some kind of chow-chow. Also
they may be used as a sweet pickle in
combination with raisins.

Apple and Raisin Pickle.

3 sweel green peppers.

18 sour apples.

1% pints of cider vinegar.

1 chopped onion,

1% cupfuls of seeded, chopped raisins.

1 tablespoonful of salt.

11 cupfuls of tart currant jelly.

1% cupfuls of sugan

Juice of 4 lemons.
8 teaspoonfuls of ground ginger.
1, teaspoonful of cayenne.

Pare, core and chop the apples and
the onion. Remove the sceds and cores
of the peppers, chopping them very fine.
Mix the apples, peppers onions, raisins,
vinegar, salt, jelly and sugar. Then add

| the lemon juice with the ginger and

cayenne. Simmer all ‘until thick and

Sweet Pickled Gherkins.

100 gherkins.

1 gallon of vinegar.

12 allspices. A

12 whole peppers.

3 cinnamon sticks.
piece of bruised ginger root.

24 cloves.

2 cupfuls of brown sugar.
Put the spices into a small bag. Mix

oo

‘the vinegar and sugar in a porcelain-
| lined ketitle, then add the gherkins and

gpice bag and set all over the fire until

move to the side of the fire and simmer
for three hours, until the liquid is
gyrupy but not jthick. Drain the
gherkins pack them into jars and cover
with the liquid. Seal and leave in a
dark place for three weeks, when they
are ready for use.

Then pul in a kettle on the fire
3 quarts of vinegar to whic
gether in a cheesecloth bag; one-fourth
ounce each of allspice
little turmeric, and place in
Let all boil for 30 minutes.
spice and onion by
Return to the
Mix together 1 pound of mus-
flour and 1 quart of
so as to avoid
he vinegar in the kettle
1e last mixture and allow all
to boil up. then remove from the stove.
o ithis letting them

| DIARY 0

tard, 1 cupful of

Put tue pickles int

Cucumber Pickles.

500 small pickles.
1%, cupful of whit
2 tablespoonful

e mustard seed.
each of whole

1 gallon of vinegar.

6 peppercorns.

1 cupful of mixed pickle spices.
Make a brine of one qupful of salt to
allon of water,/and soak
pickles in it for 24 hours.
the pickles wipe and pack them
inegar to the boiling
point, pour it in the jars t
cover and store in'a cool, dry place.

Ready Mixed Pickles.

2 quarts of:cabbage.

1 quart of underripe tomatoes.

1 pint of onions.

1 smaldl green.pepper.

1 tablespoonful each

ginger, cinnamon, cloves, salt.
and celery seed.

2 quarts of vinegar.

Remove the seeds from the pepper,
then chop all the vegetables
and let them stand overnight.
morning drain and sprinkle with all the
seasonings which have been mixed to-
gether.  Then cover with the cold vine-
gar and boil until all the veg:
tender and clear in color.
This may be used immediately if

_ IGasirated dy Grusiie /

IMP.

Polly sat up in bed and blinked her
eyes. Through the window on a
stream of silver moonlight danced a
tiny boat with great, fluffy, white sails.
In one end a little Moon Imp waved at
Polly.

Slowly the tiny boat floated down the
silver stream and drifted on to Polly’s
pretty white coverlet, which looked like
a beautiful silver lake in the moonlight.

Moon Imp waved his magic wand over
Polly’s head and Polly became small
enough to enter the tiny dream boat.

“Hop in quickly,” cried Moon Imp.
“We've no time to lose. The elfins of
Shadowland are planning an attack on
Mr. Moon 'Man's castle, and I must
hurry and warn the stars.”

Polly jumped into the dream boat and
away they sailed over the coverlet lake
down the silver stream and out into the
silver ocean of the sky. Great fleecy
cloud wavelets bumped against the
dream boat, making it rock from side
to side.

“All you have to do is to keep very
quiet and to nod your head when you
see the Shadow Elfins approaching,”
said Moon Imp. ‘‘But if you speak, we
—well, there's no telling what might
happen.”

Polly promised to keep .quiet and
away they sailed, stopping at every star
window to warn the tiny stars of the
attack on the moon , castle by the
Shadow Elfins.

They all promised to keep on the look-
out, but dear me, shine as brightly as
they could their tiny light had no effect
on the band of Shadow Elfins as they
started across.the sky. - .

Polly was the first to discover that
Mr. Moon Man’'s castle had one corner
cut off, and forgetting all about keeping
on the point of a star and turned over,

and Polly tumbled down through the

70 MILLION

PLOPLE

5E CASCARETS-WhY?

- Only True Tonic for Livér
and Bowels Costs
10 Cents a Box. .

are & treat] They liven

eat one or two Cascarets like candy
pefore going to bed and in the morning
your head is clear, tongue is clean,
stomach sweet, breath right, and cold
gone and you feel grand.

Get a 10 or 25 cent box at any drug
store and enjoy the nicest, ;=utlest liver
and bowel cleansing you ever experi-
enced. Stop sick headaches, bilious
spells, indigestion, furred tongue, offen-
sive breath and constipation. Mothers
should give peevish, feverish, bil.
jous children a whole Cascaret any time,

When she opened her eyes she was
sitting up in bed an@ mamma Wwas try-

he stood up in the dream boat

Down came the dream boat. It cau
[

“Don’t you want to see the eclipse of
r?”’ laughed mamma

ed and ran to
h, there was a
great shadow creeping acro

oon.
“It’s the Elfins of Shi
possession of Mr. Moon

-

the moon, dea
Polly jumped out of b

adowland taking
Man’s castle,”

r!"” laughed her mamma.
“It's the eclipse of the
shadow of the earth is
moon as it.passes betwe

falling on the
en the sun and

laughed Polly,

Shadow Elfins had come to capture the

replled mamma,
as she tucked Polly ba
‘be very careful and alw
bed when you fall from

Polly kissed her mam
down among her pillow:
way was soon fast asleep.

ays tumble into
a dream boat.”
ma and cuddled
s and straight-
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There's something in love-making g0 alluring to EVERY eye

chances upon tw

puzzled and maybe a bit resentful at th

e nonchalance of preparation

the reel-reality of what every HEART salutes.

for even a make-believe

‘Selected Res

the water add, before
spoonfuls of thick cream and stir briske -
ly for three or four minutes. Then als
low 4t to set in the usual way, it
will be found to be a variant from the |
ordinary transpar

into #mall flat cakes and

bottom of a greased baking pan. Add
a layer of seasoned mashed potatoes.
Then cover all with two wel]-Onaten
eggs, dust with fine breadcrumbs, and
pake in a moderate oven for half ap !

hour. N\
guonma FROM STALE BREAD.

bre:

boiling water. When well soaked, thore
oughly press out all the superfluous
water and beat smooth. Add & to
taste, and a little lemon peel chopped
fine. Grease a pie dish, and spread the
bottom with stewed fruit. Put enough
bread over to make the pudding fairly

till a nice brown. The pudding can be
eaten hot: or col |

four pints of water for 48 hours, then
boil all together for half an houry: add
three and a half pounds of sugar,.and
boil for another half-hour. The mixture
should .bedpou.red vghnlo J;«l)t 2;:: care-
fully dried jars and glosely

Y e HADDOCK FILLETS.

tle lemon juice over the ‘
season lightly with salt ’g,nd I N
Butter a baking tin, put

cover them with a buttered paper..!
pake them for 10 minutes. Have

some smoothly-mashed potatoes; :gmake
a border round a hot 125!:. arTa) the
fillets in the centre, a1l

minced parsley over all. L
tion is a little anchovy sauce. {

milk, two eggs, & Hitllle stal-t, and u pound
of pork sausages. x to|
mrg?s. afterward adding the salt. - Put

fficlent dripping into & baking ;
:grm a thin layer when melted, beat up

batter again, end add half & fea-
:hpgon?ul of baking powder to u:t;n pour

it quickly into ﬁla;‘o n and

gausages.
one hour an
the dish is served.

By Ann.Marle Litoyd.
CLOUDED JELLY.

s, s B o e

ent Jjelly.
J hSMOTHEREDts::l‘SQGhE.mNd“
Fres m 8 L
sausage mea Ay

Over & sufficlent quantity of stale
ad, after 'removing the crust, pour

LR
DRIED APRICOT JAM.
Soak one pound of dried apricots in

s

To cook these properly, m“’ét’: .ma

the

sprinkle finely-
A tastymddl- (
SAUSAGE TOAD-IN-THE-HOEE.

Take flve ounces of flour, & pint of

the first
to

the
a moderate oven for
4 add boiled potatoes before |

The Origin of
Famous Sayingsi

and so THRILLING to every heart that when one strolls
o lovers, he strives Lo steal away ere he's discovered—for deep in each heart is a trealy with CUPID. But what's a p

there's @ motion-picture camera? For what he thought was real is REEL, and so—secretly ‘glad that he's privileged to look at THIS 1
caress—Hhe ‘‘remains rooted to the spo

over the hills and across the flelds and
erson to do when close by
ove-making and perhaps
Surely one may gaze at

i

F A FASHION MODEL |

BY GRACE THORNCLIFFE.

She Learns How the Inconspicuous Frill May “Make'’
Some Gowns,

There are certain types of women who
need frills. They don't look well in
tailor-mades and the severe still lines
of their figures make them appear angu-
lar in anything that is perfectly plain.
Nevertheless, if .they ornament them-
selves with frills and ribbons, their per-
sonality is overwhelmed.

A young womah of this type was in
yesterday. = She was small, narrow-
chested and pale as to color. The plain
tallor-made suit she wore emphqsxz.ed
her smallness until she sank into insig-
nificance. And yet Madame commented
at once to me that it would never do
to show her one of the fluffy, beribboned
and heavily draped frocks. It takes a
tall or dominant kind of personality to

carry off any heavy draping without |

being lost.
The street dress that we finally de-
cided upon had all the advantages of

filling out her spare figuis and yet not

dominating her by too much trimming.

It was a blue silk serge, very loosely
draped about the flgure. The blouse:is
soft, with a panel of the same fabric
emphasized by black bone buttons. An
insert of the same material over the
hips is edged with black bone buttons,

and increased the width of the figure

below the waistline. This fact is fur-

ther emphasized by the crushed belt of

black satin ribbon and_a huge black
satin bow at the back. Long streamers
with grey fringe give an additional
sweep to the figure.

An especially artistic touch is given
this costume by the inconspicuous
ruffles used at the throat and cuffs,
They are of grey pleated organdie and
give a roundness and delicacy to wrist
and threat.

Ordinarily, the combination of blue
silk with black and grey would be too
nun-like and subdued for any youns
person to wear. But so many young
women nowadays feel constrained to
wear these subdued colors. In spite of
the fact that people are more and more
taking to the sensible idea “of avoiding
wearing mourning colors, neverineless
when there is concern and anxlety for
some one at the front there is little
desire to deck oneself in bright colors.

This young woman insisted on some-
thing quiet and subdued, and the dress
of sombre colors is relieved by the girl-
ishness of the soft, but inconspicuous
frill at throat and cuffs.

A gown of this kind can be worn with
almost any color hat, although it de-
mands - a wide-brimmed model. A
charming effect is obtained with this
large leghorn, veiled in grey organdie

and made cheerful by & few pink
blooms around the crown.

But it would look equally well—and to
some types of flgure and complexion
even better—if worn with a hat of more
striking color. A rose-red chiffon, or
even a bright cherry red with this par-
ticular shade of blue, is attractive and
girlish without being overly conspicuous.

However, although the colors may be
striking, there should be no frills—no
beribboning or stray bits of flowers or
other trimming. The trimmln;lg should
be flat, or with a smart sweep like that
given by a wired bow with a flare to it.
[]vkfa-kSHRDLUHRLUDDLCFFWRHY

This Charming Blue Silk_€e7ge 18
Trimmed with Grey Frilis.

EELE GARRISON’S NEW

VELATIONS OF A WIFE

Madge Finds Delay Is Better Now Than Haste,

I completely forgot the necessity for

coolness and caution when I saw the
railroad sentry upon the pipe line Kick
poor, old Willlam Trumbuil because the
plucky old chap had attacked the guard
who was pinioning my arms.

“You coward,’”” 1 blazed, ‘‘how dare
you do a thing like that?”

“Look here, my girl, you're altogether
too brash for a German spy,’”’ said the
man named Bill, giving my wrists a sly
twist which almost but not quite forced
a scream from me. ‘‘If you know what's
good for you, you'll keep your trap shut
till we hand you over to the captain.”

With a little sigh of relief at his last
words I obeyed his command and did
not speak again during the long quarter
of an hour that intervened before the
guard named Bill was relieved by an-
other sentry.

For I realized in an instant the type of
man with whom I had to deal. No sol-
dier, this, with traditions of discipline
to maintain, but a ‘roughneck.” who

evidently had had just enough training

as a ‘“private detective’” to render him

obnoxious, even dangerous in the posi-

tion he was holding.
There was no possible use in appeal-

ing to him. I doubted whether or not

he would learn anything from the dis-

comfiture I knew would be his when his

superior ofticer of the railroad guards
should inspect my credentials.
“They're Bad Ones.”

So I stood passeively silent. my arms

bound, as were Willlam’'s, with strong

cords, with Bill standing guard over us.

while the other man kept up a patrol of

the section the men were guarding.
My heart - beat high with relief ‘in

which ' there was, however, a tinge of |
apprehension, when 1 heard the tramp-

ing footsteps of a third man approach=
ng. As he came closer I saw through
the faint light that he was young and
slender.

i“What's up?” he asked with a pal-
pable effort at an off-hand manner, and
from the tinge of deference which he
could not keep out of his voice I deduced
that he was a new man at the game.

“Oh, just nabbed a couple of German
spies.”” ~ Bill replied  nonchalantly.
“They're bad ones, tried to resist ar-

rest. I'm going to trot ‘em over to the

in the tent.”
“You may not be able to see him,”

sciousness that he, too, had important
news to impart. ‘‘There’s something do-
ing over there, nobody knows what, but
one of the big army muck-a-mucks is
in there chewing the rag with the cap-
tain,
One Hope.

“He'll see me,” Bill retorted import-

antly. . “I'll bet you an iron man that

the army big wig is down there Just
on account of the gang these belong to.”

“I won't take you, Bill,” the young
man returned. “g you're right, you
ought to be the white-haired boy with

the cap. ;

“The cap knows what's what, Bill
returned confidently, and then he
changed his tone to a snarl. =

“ITere, you,” he addressed Willlam,
“stir your stumps, and you-step lively,
my girl, I can’'t stay here all night.”

He marshalled us before him, and T
saw with a throb of thankfulness that

he was going in the direction away from

Marvin. I had been afrald that he
would take us back into the village,

where someone who knew me might see
us.- I also was hopeful that I might bo

able to convince the captain of my
harmlessness In time to make the mid-

night train, especially as I had allowed
a generous margin of time for our irip

to Stoneville Centre,

I could see William fairly ghaking as
he stumbled along, and knew the poor
old chap, in his ignorance of army pro-
cedure, imagined that his next experi-
ence would be a firing squad and a stone

wall,

“Don’'t be frightened, Wwilllam,” I

ventured to say. ‘I can explain—"

“Cut that gab out,” Bill growled.

“You won't be so glib when the cap
gets through with you, to say nothing
of that army officer that's there with

him." 5
There was hothing to do but to obey,

and as I walked wearily along in the
enforced silence my brain caught and

clung to the words "‘army ofticer.”

My first and last meeting with an
army ofticer had been s0 tremendous an
adventure that I naturally wondered

Bill turned ab
rather thrust us
the door of a large ten

what this experlenci would be.

t,
“Do your men usually enter in this
tashion, captain?”’ drawled a voice which

the boy replied, with the evident con~ I knew. .

“DOING MY BIT”

Practical Suggestions on Individual Ways to Help Win
the War.

BY ALBERT BARRETT SAYRES.

y, and guided or
| the bank and into

Learning the Newest Qﬂethods.

The methods of yesterdayy which may
have been most efficient a economial
when considered in relation to yester-
day’s food supplies and food prices, are
not efficient methods today, when new
problems confront the housekeeper. Nor
may the methods of today prove effi-
cient tomorrow. In a word, events move
rapidly, and efficiency is relative—each
new day brings its new problems, which
must be solved in the new light.

For this reason—the essence of patri-
otitsm in the home—every housekeeper
must keep abreast of the times, and
each day learn new methods. To do
this there should be the clogest co-
operation between you and the govern-
ment. You should see to it that you
are in a position to gain the very latest
news of food conservation requirements
—not only from the news columns of the
newspapers and from articles such as
this, but from knowledge directly from
the various governmental agencies in
your neighborhood.

Learn everything there is to be learn-
ed about the food administration, its
requests and its aids destined for your
service. Get in touch with the local
agency of the fuel administration. Be-
come a working member of the Red
Cross. And enlist in the seryice of those
various aids for soldier and sailor that
are so enjoyable a duty for everyone,

Making Jelly Oatmeal Tarts.

Secald two cupfuls of finely ground oat-
meal with one cupful of boiling water.
Add one teaspoonful of fat, mix thor-
oughly and roll very thin. Small pie

ins should then be lined
h to shape it while bak-
ough should be baked in

ts with any kind of
tart jelly or with marmalade and serve
them for dessert at tea, or for some
dinner when nourishment may well end

pans or tart t!

Fill these pie crus

3 Using OIl for Beans.
When necessary to substitute for the
accustomed to use in
try three tablespoonfuls
e oil-or some of the
ils—to each quart of
d all odor are ab-
sorbed in the baking, and the final
sult is really delicious.
Retipping Shoe Laces.

In these days when we should,
most of us wish to, save in every way
economy and to save

hich the tip has gone

pork you are

of oil—either oliv
other nourishing o

possible both for
labor for work 1
shoe lace from w
may well be worth repairing.
one way to do it.

1 of fina coper wire or
Cut from the shoe
Half an inch below
ace insert the wire and
e lace up through the
wind the wire back
£ the lace until it covers
ntrance, and push th
the lace to the opposite
off until not more than a
n inch shows, then press it
Your shoe lace is
d should last some time

other strong wire.

the end of the 1
lead it inside th
tip and out. N
on the outside o

now retipped an
without inconvenience.

-I ncidents in the Lives of
World-Famous Women}

By ELOISE FARRI
How Queen Elizabeth Once Proved Herself Truly Generous,
no‘rkasked for aid.

however, that as /a woman
t difficulty in tray-

History is full of tales of vindictive-
ness egerclsed by fair queens agalnst
women; who, in their misfortune, hap-
pened to be more fair. But the acts of
generosity are few and far between,
especially in the case of the powerful
feminine rulers—women who actually
were queens in more than name.

But one count of credit should, there-
fore, be recorded next the name of
Queen Elizabeth, who is only too often
recalled, with more or less justice, a8
the cruel and unfair judge of poor Mary,
Queen of Scots. It is in relation to this
tragic incident of her reign that she
exercised a plece of incredible clemency.

Among the retinue attached to Mary,

Queen of Scots, was a charming Scotch-
woman, - Margaret Lambrun, and her
husband. They were devoted to their
queen—even more 80 than many of the
courtiers and waiting women of this
most_attractive sovereign. They helped
her &nd intrigued for her, and stood by
her to the bitter end. How very close
was their attachment may be gauged by
the fact that when Mary was executed
the Lambruns both mourned so deeply
aid poignantly that Lambrun himself
finally died of grief.

The wife became frantic. Her grief at
the loss of both her beloved soverelign
and her husband knew no bounds. One
thought obsessed her—to wreak her re-
venge on the woman who was respon-
sible for the great double tragedy of
her life. She determined that Queen
Flizabeth should be slain in expiation of
the deaths for which she was respon-
sible—and Margaret Lambrun herself
decided to carry out her plan. She
intrusted none other with her purpose,

The Queen Pardoned Her.

she would have grea
eling without arousing su
her destination or purp
guised herself as a man,
of ‘‘Anthony BSparke,”
ourney to England.
ptans all laid. She carried
pistols—one for the
ing the queen,

took the name
and began her

with her a brace of
purpose of shoot
other for killing
the first weapon
of her hand? And

whether or not she &
Elizabeth, it were

might be knocked out
she felt sure that
ucceeded in killing
better for her to
than intrust herself
s of Elizabeth and

ere the dally hab-
t she could detey-
us moment for

to the tender mercie

She learned what w!
its of the queen, so tha
mine and an- auspicio
carrying out her fatal
what seemed to her the 8
1t was a festiv
the queen walked in her
crowds had gathered to

uitaple moment
e day on which

among them, and eagerly she pressed to

get within good range.

It seemed simple and ea.
ment—just one small shot.
excitement and nervousness ‘‘Anthony
one of the pistols.
was a clamor about

Immediately there
d before she could

She was seize
end her own life.
Brought before the quee
antly avowed
ined “fearless before
the woman who had inspired so many
s with terror, and Elizabeth
wasn't slow to recognize her fine cour-
Instead of condemning her to im-
r execution, she amazed
and Margaret
r immediately a full pardon

Marcus Aurellus Antonlnus. 121-180,A.D,

Be not unwilling in what thou doest,
neither selfish nor unadvised nor O »
nate; let not over-refinement deck out
thy thought; be not wordy, nor-a-busy- |
body.—Meditations.

: g i

Never esteem anything as of edvan-
tage to thee that shall make thee break |
thy word or lose thy self-respect.—!
Meditations. |

The Tower of Babel was only 140 feet |
high, but as it was built upon an elé- |
vated foundation it was the loftiest ob- |
ject in Babylon, a city of low buildings, |
spread over a flat plain. This descrip- |
tion of the most famous structure 0O {
ancient times has.been obtained from |
recent translations of old Assyrian|
records, some inscribed on tablets ot|
burnt clay. The tower was a templd
and the architectural pride of Babylon.
The lowest of its seven stories was 272,
feet square, and it was constructed of |
the only available material, sun-dried |
brick, the walls being faced with burnt
brick.

BEAUTIFUL HAIR,
THICK, WAVY, FREE
; FRI]M_PANI]RUFF

Draw a moist cloth through
hair and double its beauty
at once.

——

Save your hair! Dandruff dis-|
appears and hair, stops
coming out.

Immediate ?—Yes! Certain?—that's
the joy of it. Your hair becomes light,
wavy, fluffy, abundant and appears as
soft, lustrous and beautiful as a young
girl's after an application of Danderine.
Also try this—moisten & cloth with a
little Danderine end carefully draw it
through your hatr, taking one small
strand at a thme. This will cleanse the
hair of dust, dirt or excessive oll, and
in just a few moments you have doubled
the beauty of your hair. A delightful
surprise awaits those whose hair has
been neglected or is scraggy, faded, .dry,
prittle or thin. Besides beautifying the
hair, Danderine dissolves every particls
of dandruff; cleanses, purifies and in.
vigorates the scalp, forever stopping
itching and falling hair, but what wil
please you most will be after a few
week’s use, when you see new hair~fine
and downy et first—yes—but reallyrnew,
hair growing all over the scalp. y
Danderine is to the hair what fresh
showers of rain end sunshine are to
vegetation. It goes right to the roots,
invigorates and etrengthens them. Its
exhilarating, stimulating and Jife-pro=|
ducing properties cause the halr to grow
long, strong and beautiful.

You can surely have pretty, charming,
lustrous hair, and lots of it, if you will
spend a few cents for a bottle of Knowl-
ton’s Danderine from any drug store or
toilet counter and trv it as dlrected.

b‘razl;léii

f2r ffealth

)
A preparation for restoring natural color to gray ov
faded e i

hair, for remomadmdruif snd as 8 hair
sing. Is not s dye. Generous sizsed bottles at all
d::len.mdxtom Philo Hay Co., Newark, N. J.

HORLICK'S
Malted Milk for Invalids

A: nourishing and digestible diet,
(lontains rich milz and malted
gwsin extract. A powder soluble in wates.

er a safe conduct to France.

R S MO W 2 N R T
THE SAFEST MATCHES
IN THE WORLD

also the cheapest, are s

EDDY’S SILENT 500's

SAVEST because they are impregnated with a chemical solu- /
tion which renders the stick ‘‘dead’’ immediately the mateh :
is extinguished. .

 CHEAPEST because there are more perfect matches to the
sized box than in any other box on the market.
Wsr-time economy and your own good sense, will urge
the necessity of buying but EDDY’S MATCHES,




