NOTES AND COMMENTS |

How the great Danish butter trmlel
has suffered from the present war
and why little Denmark is the world’s
biggest b@ter exporter in normal
times is sh®wn in the following state-|
ment, prepared by the National Geo-|
graphical Society:

“One of the many strands in the
wonderfully complex web of world!
commerce that has felt the severe
strain of war is the Danish butter
trade. Danish butter, Russian caviar,
French champagne, Norwegian sar-
dines and Strassburg pate de foie
gras are articles standing alone
among their several kinds—special
luxuries that fate dispenses only to
her favorit The butter of Den-
mark has been famous around the
world, and heretofore it sold every-|
where that people were to be found
with wealth enough to develop tastes.
The war has largely interfered with
this rich industry.

“Denmark’s butter brought the
highest price in fancy markets and
it was considered superior to that of
any other nation. It was used by the
epicures in North and South America,
South Africa, in the East and West
Indies, in Egypt, India, and through-
out Europe. Good Danish butter has
always sold at $1 a pound.

“Danish butter is proof against all| —

climates. Butter, when shipped |
through the hot zones, melts and re-|
mains in a liquid state as long as it|
is exposed to the tropic’heat. Danish |
butter goes through this test, melts
with the heat and -hardens with the
cold, and still retains the wholesome
sweetness of its flavor while other|
butter loses its sweetness and flavor
under these changes. |

“The Danes do not explain the su- |
periority of their product. They as-
sert that there is no secret in their|
process of butter manufacture, but,|
nevertheless, they are reticent about
taking strangers through their great
packing establishments. ‘

Health Notes. !

To help to purify the air of a sick|
room place a bowl of clean water in
the room and change it every day. |

A paste of common baking
and water spread on a burn will .stop
the pain and mflammation almost im-
mediately.

Here are some remedies
bleeding—Keep the head elevated
and cool; warm the feet and hands
by plunging in hot water; apply ice
over the nose. Wet the end of a
handkerchief with vinegar and in-
troduce into the nose. If the bleed-
ing is severe, a profuse flow of blood,
send for a physician at once.

There is nothing better for a poor
complexion than plenty of wholesome
vegetables, such as onions, lettuce,
celery and carrots and fruits, espe-
cially apples, grapes’ and oranges.
Bananas and fruit of small seeds are
not so healthful and generally
constipating.

Anything that will set the blood
into active circulation is good for a
cold. Bathe the feet in hot water,
and drink hot water or hot
lemonade, on going to bed; take
a salt water sponge bath and re-
main in a warm room. Bathe the
face in very hot water every five min-
utes for an hour or so.

Abstinence from food for a short
period is a very excellent method of
treatment for dyspepsia and kindred
digestive disturbances. A raging sick
headache disappears after giving the
stomach a rest—by omitting to eat
only one or two meals. It is common
knowledge that a day or two of starv-
ing every two or three months en-
ables one to do better work—more
mental and physical work can be ac-
complished without fatigue. It is ad-
visable, however, when on a hunger
strike to drink water. Copious liba-
tions. of hot water, several quarts
during the waking hours, will contri-
bute to the feeling of well-being. The
water may be taken a‘tumblerful or
more every hour or two. Those per-
sons who eat at irregular hours and
partake of foods poorly cooked or of
such a composition as to cause indi-|
gestion, will find the mild form of
starving for 24 hours or longer a
practice worthy of trial, for the re-
sulting after effects of the experiment
will be gratifying. The rest {when
one is on a hunger strike) given the
digestive apparatus strengthens it
and thus aids in conserving the
health. A general feeling of rejuven-
ation invariably follows a few days’
fasting.
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The Cough of Old Age.

A very obstinate (and yet non-
serious) form of cough-is that com-
mon in middle and later life; and
eaused by elongation of the uvula—
the little protuberance hanging down-
wards at the border of the soft pal-
ate. Sometimes this cough is very
troublesome indeed, and necessitates
a-slight operation; when the doctor
nips off the extra bit with his scis-
sors. The condition may be recog-
nized by absence of trouble when you
are in an erect position; only coming
on when the patient lies down and
ﬂe lengthened uvula then tickles the

ck of the pharynx. Avoidance of
heated rooms is a prime condition of
lessening or doing away with the
trouble.

Then you have the short, dry, hard |
“bark'-of pneumonia, acute inflamma- |
tion of the lungs, when the sooner
you call in an experienced doctor the
better. Pleurisy, heart disease, zy-|
motic fevers of almost any kind, mis- |
cellaneous affections of the thoracic
organs, fall within the same cate-
gory. The cough does not result from
4 local throat condition, as from irri-
tation of the pneumo-gastric or va-
gus nerve; but is symptomatic of a
more or less grave general bodily
condition, which admits of no ama-
teurish tampering.—A Physician.
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Cool=Curing Room. :

Cool-curing rooms should be  so
built and equipped as to make it prac-
tical to maintain a temperature of
from 55 degrees to 65 degrees con-
stantly and with certainty. This is
the proper temperature for the cur-
ing of cheese.. The humigdity of the
atmosphere should be neither ‘too dry
nor yet too damp, but about normal.
Under these circumstances it is ‘ea
to assure a good cure to the cheese
before it is shipped.

With the adoption of the cool-cur-
ing room, the quality of Canada's
cheese showed a vast improvement.
It popularized Canadian cheese in the
Old Country, and it was with the gen-
eral adoption of the cool-curing room,
with the advent of first-class cheese
upon our own home markets, that the
home demand and home consumption
of cheese began to show an increase.

Cheese that has been cured may be
regarded as having been fully made.
But this is not by any means sayi

MeAWALL OF 1C0 CHAMBER

matter. Either brick or frame outside
construction will do. To provide cold
air, either a sub-earth duct, a stored
supply of ice, or even steady streams
of running cold water will do. If ice
is used, an air duct from the ice room
to the cool-curing room will pro-
vide the cold transmission. If cold
water is uged, a radiator system such
as is used in hot water heating will
be effective. Walls require to be made
as non-condyctive as is economically
practi Stuffing with sawdust or
fine shavings between the joists, then
tar paper and boarding, will make
the walls cold and heat proof.
“Does the cold storage room pay?
There are many buyers whose
jons are available as to what th€cool
curing room means to the individual
factory. One of these has estimated
it at something like from % cent to
14 cent per pound in actual market
value. But he qualified this estimate
by the further statement that while
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A plan for a cheese factory with cool-curing

that the cheese is ready to eat. It is
true that it may be, and often is, eat-
en soon as it is cured, but it really
never ought to be until it is “ripe.”
This is when it has stood in such a
place as a cool-curing room, or some
place with similar conditions, until
the proces of change that were
started by the rennet have been com-
pleted and the cheese is at  its final
and mellow best. Only then will it
always agree with delicate digestions,
afford the finest eating and nutritive
qualities. Once there was a time
when Canadians would only eat
cheese when it was very green and
uncured. But at that time the total
cheese consumption cut a very small
figure. With the curing of cheese it
increased, but with the broader realiz-
ation of just what the real difference
between a ripe cheese and a green
one is, the home demand for cheese
began really to grow.

A cool curing room, one that de-
mands nothing more in the way of
temperature than a range of 50 deg.
to 60 deg., is by no means a difficult
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caulifiower, pumpkins, citrons, ete.—

could be stored in the same way to
good. all-round "advantage. Would
not the opportunity to market them
to far better advantage than is now

fits ?

Suppose that each cheese factory
which now owns a cool-curing room
for the cheese had another and bigger
cool-curing room, one in which not
only the temperatures at which
cheese cures and ripens best, but one
in which much lower temperatures
could be obtained and maintained,
could it not be utilized to immense
advantage by the patrons of the
cheese factoryd In the case of but-
ter or of eggs, it is not the tempera-
ture of the cool-curing room that is
wanted, but one that is much lower,
pretty close to the freezing point, in
fact. This calls for a somewhat more
costly. system for the cooling And pre-
servation of the food, bugAhe profits
to be realized are very much bigger.
Prices for butter and for eggs at mid-
winter as compared with those avail-
able at midsummer show a much
wider spread than those for cheese.
It calls for a little bit of skill and at-
tention to keep the cold storage
plant just right. But many of these
are now in operation and the spread
between summer and winter prices,
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DRYING ROOM
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much for

cheese,

he would pay that more
properly cool-cured it was
very hard to say just how much it
saved the factory. Many times it was
possible that cheese which had been
cool-cured was saleable at a good
price when, had it not been properly
cured in this way, it ‘might scarcely
have been saleable at all.
Have We Enough Cool-curing Rooms?
To keep all our food under condi-
tions that parallel those of the cool-
curing room would be a pleasant
thing to think about. Suppose that
every edible product of the farm were
stored in a nice clean building adapt-
ed for it. Suppose that it were a pos
sibility that there might be some tem-
perature at which all of the
qualities of these stored foods might
have a chance to fully ‘develop, while
at the same time the development of
other qualities not so desirable might
be prevented. Suppose that at the
same time the texture and appear-
ance and digestibility of the apple,
the pear, the peach, the plum, to say
nothing of the vegetables—cabbages,

i
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MAKING ROOM

the same building.

volume of goods
represents

ason.

multiplied by the
that they handle their
gross profits "every s There
should be little reason why. the farm-
ers’ own cheese factory could not
operate them to advantage.

Each cheese factory has its man-
ager, who is trained in the work of
skillful and careful handling of
perishable products. A little bit more
of schooling in the care of cold stor-
age and refrigerator plants ‘would
equip him to take the responsibility
of a plant of that kind. Every cheese
factory has its board of directors
who have been entrusted and success
fully with the management of the af-
fairs of the patrons so far as cheese
is concerned. Every factory has its
salesman, and if he i§ a man qualified
to sell cheese he is a man who either
possesses or could easily acquire a
mastery of markets for eggs, poul-
try, apples, and other products of the
community. There would seem to be
a lot of possibilities in this matter of
the cool curing room.—The Canadian
Countryman.
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INTERNATIONAL LESSON,
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Lesson IL.—Solomon Anointed King.
1 Kings 1. 1°to 12. Golden
Text: 1 Chron. 28. 9.

2

I. Solomon Chosen to Be King
(Verses 28-37).

Verse 28. Call to me Bath-sheba—
Bath-sheba, on the advice of Nathan,
had gone in to David to tell him that
he, David, had promised her that Sol-
omon should be king (verses 11-14,
15-21; see also 1 Chron. 22. 9-13).

As Jehovah liveth—The com-
mon form of oath among the Israel-
ites (Judg. 8. 19; Ruth 3. 13; 1 Sam.
14. 39; 19. 6; 28. 10). The prophets
looked upon it as the established form
of oath (Jer. 4. 2; 6. 2; Hos. 4. 15).

30. As I sware unto thee—Whether
David had actually made such an oath
| is not clear. In verse 13, Nathan tells

Bath-sheba to say to David that he
had so promised her, and in verse 17
Bath-sheba makes such a statement
| to David. But nowhere do we find
| David (except here in verse 30) mak-
ing such a statement to Bath-sheba.
At any rate, David, although stricken
in years, was sufficiently self-possess-
ed to see that the only thing to do
was to crown Solomon king.

[ 81 With her face to the earth—In
;verse 16 she bowed to David, as was
usual in approaching the king; here
she makes a deeper obeisance in re-
| cognition of the favor shown her by
| the king. In the tablets from Baby-
lonia and Assyria the ambassadors
before a king are represented with
their faces actually touching the
ground.

Live Forever—Oriental exaggera-
tion (see Dan. 2. 4; 3. 9; 5. 10; 6. 21;
Neh. 2. 3). Bath-sheba, however, im-
plied that in Solomon and his succes-
sion David would live forever.

32. Call to me—The priest, the
prophet, and the captain of the body-

29

guard were called to show the people
that the proceeding had the king's
sanction, and that Solomon, not Ado-
| nijah, was the chosen successor.
| 33. The servants of your lord—
Benaiah, the son of Jehoiada, was
| captain of the Cherethites and Pele-
Ilhitos (2 Sam. 8. 18; see also 1 Kings
1. 38), who formed the royal body-
| guard (see also 2 Sam. 15. 18; 20.
6, 7). A large body of armed men,
évidently, was to accompany the
priest, the prophet, and Solomon.

Mine own mule—Mules and horses
seem to have been used by the"Isfael-
ites for the first time in the reign of
| David. Mules were used especially
| by the king's household (see 2 Sam.
[13. 29; 18. 9). To ride on the king's
mule was a.special mark of distinc-
;tion. For a similar Oriental custom
| see en. 41. 43; also 2 Kings 10. 16.
| Bring Him Down to Gihen—Gihon
| was probably in the valley of Jehosa-
phat, on the southeast of Jerusalem
| (see Chron. 32. 30; 33. 14). The pool
| of Siloam was near by. In Verse 9
{we read that Adonijah chose En-
l‘Rong (a pool of water) as his place
| of mustering. Each party could see
;lho other from their respective meet-
| ing places. That a pool of water was
| chosen by each leads to the thought
| of purification as a part of the anoint-
ing.

34. Anoint him there—For other
instances of kingly anointing see 1
Sam. 10. 1; 16. 13; 1 Kings 19. 16;
2 Kinga 9. 8, 6; 2 Chron. 23.11; see
also Jotham’s parable, Judg. J. 9.

Blow ye the trumpet—To attract
Adonijah’s patry at En-Rogel so that
they should understand what had been
done. This also would draw the faith-
ful followers of David to the support
of Solomon and cut short any show
of armed rebellion by Adonijah. Ab-
salom had used the trumpets when he
was made king (2 Sam. 15. 10). They
are mentioned again at the proclama-
tion of Jehu (2 Kings 9. 13) and of
Joash (2 Kings 11. 14).

35. Prince over Israel — A title
given by Jehovah to those who were
to lead his people (1 Sam. 9. 16; 10.
1; 2.5 80; 2 Kings 20. 5; 2 Chron. 11.
22). The greatest of all Jehovah's
leaders was to be “Messiah,” the
Prince (Dan. 9. 25), or “the Anointed
One.”

36.
but
too
vid's

Amen—That is, “so let it be,”
only as Jehovah should s0
(see Jer. 28. 6). However Da-
servants might wish David's de
sire ‘to be fulfilled, it could come to
pass only as Jehovah willed.

37. Make his throne greater—This
would please David, rather than dis-
please him. (See verse 47; 1 Chron.
17. 11 For the fulfillment of this
desire, 1 Kings 10; 2 Chron. 9.)

say

IL. The Anointing (Ver 38-40).

39. Horn of oil—For the composi-
tion of the holy oil see Exod. 30. 23-
25. This was part of the regular
equipment of the tabernacle (Exod.
31. 11; 39. 38).

Out of the tent — Or tabernacle,
made by David for the ark of the
covenant on Mount Zion (2 Sam. 6.
17).

40. Piped with pipes—Instruments
used on one occasion by a company of
prophets (1 Sam. 10. 5).
of the prophets was especially appro-
priate to usher in the reign of Solo-

mon.
<>

Don't Lick Envelopes.

The practice of licking gummed
envelope flaps is as widespread as it
is injurious. The same remark np<I
plies to the ordinary postage-stamp. |

Perhaps it will startle you to learn
that the gum used on postage-stamps
and envelopes is obtained from any
old refuse, such as bones and hoofs of
dead animals, which may have been,
in all probability, diseased.

These essential articles of business
life are manufactured from all man-
ner of rags, and, after being fashion-
ed anew, are handled by many condi-
tions of people.

Fortunately, the practice of stamp-

licking has proved fatal in few in-|

stances, but that does not necessarily]
minimize the danger.

Thorough as the sterilizing process
is in the manufacture of these arti-t
cles, there is no doubt that many
germs are not exterminated. A
plan is to moisten the finger, and fub
this along the gummed portion.

Children especially seem to be liable
to the sucking of pencils, pens, etc.
This should be as much discouraged as
the licking of gum.
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YOUR OWN FOOT RULE.

Man Can Measure the Walls of a|
Room or Almost Anything Else.

of
an-|

“I wish I knew the dimensions
that opening,” said one man to
other, “but I have no rule with mel
! T guess I'll have to come back again
this afternoon and measure it.” !

The opening was a rectangular |
hole in the ground that had been ce-!
mented to the top and which needed a
cover, |

“Why don’t you measure it now,’
said the other man, “and save yourself |
| the extga trip?” |
! “Why, as I tell you,” was the re-|
ply, “I have no rule with me. I might
| pace it off, but you can't tell that
way to ‘within a few inches and the
| measurement must be accurate.”

“Well, don’t let a little think like
that bother you. I have no rule,
either, but I'll give you the dimension
of each side within half an inch, any-
way. Will that be near enough?”

It would and so the man measured
it. S

“My shoe is exactly 114 inches
long,” he said. “Make memoran-
dum of what I do and we can verify
the measurements when we get to a
rule.”

Placing his heel to e drawn
from the angle of the corner #nd put-
ting the héel of one foot to the toe
| of the other, he measured off ten
shoe lengths and made a mark at the
foremost toe. Then he stretched his
right hand in a span, thumb at the!
toe mark, and scratched another mark
at the tip of his middle finger. To
| this latter mark he placed the side of
| his thumb and noted that the oppo-
| site side of this digit just touched the
!pnl':\]lrl mark, indicating the end of
the side he was measuring.

“Now,” he said, “you have ten times
111 inches, which is 112% inches. I
| span exactly 9 inches, making 121%
| inches, and my thumb is just an inch
wide at the first knuckle, making
122% inches, and that is the length
of the opening. Now for the width.”

Following the same process he
measured eight shoe lengths and
marked the distance. Then he laid his
hand down flat, the heel of the palm
touching the mark he had just made,
called off 7% inches for the other to
note -down, marked that and placed
his hand again, palm down, but this
time measuring with its width at the
knuckles. The side of his hand came
exactly to the end of the narrower
of the

“Put down 4 inches more,” he
“That is eight shoe lengths, or
inches, plus 714 inches, plus 4 inche
101% inches. The opening is ther
fore 10 feet 22 inches by 8 fe
inches, you'll. be perfectly
going ahead on (hos«

|
|

a

two sides.
said.
90

and safe

in measure-
ments.”

Testing the result when they arriv-
ed where they had to a two
foot rule it was found to be correct
within 1§ -of an inch, which was near
enough.

“Long ago,” volunteered the unique
measurer, “more as a matter of curi-
osity than anything else, |
measurements  of
members of my body and remember-
ed them. Here the schedule. It
has helped -me out many a time.”

Length of first joint of forefinger,
1 inch.

Length of first joint of
inches.

Width of palm at knuckles, pressed
flat, 3% inches.

Across palm from second
knuckle, 4 inches.
Around palm

inches.

Length of middle finger from third
or palm knuckle to tip 4 inches.

From heel of palm to tip of middle
finger, 7% inches.

Span, from tip of thumb to tip
middle finger, 9 inches.

Length of forearm from tip of el-
bow to tip of middle finger, arm bent
to form a right angle, 19 inches.

Length of forearm from elbow - t«
heel of palm, 1134 inches.

From heel to top of knee, leg bent

| to form a right angle, 23% inches.

Lenth of shoe, heel to tip, 11%
inches.

Height, 5 feet 8% inches.

Tip to tip of finge with
outstretched, 5

access

suppose,

several

is
thumb, 1%

thumb

at knuckles, 81

of

S arms
5 feet 8% inches.

Extreme reach, standing on heels,
one arm extended upward, to tip of
middle finger 7 feet.

“With your own measurements in
mind,” he continued, “you can not
only measure short spaces, but you
can auickly construct a ten foot pole,
or one of any length, for that matter,
and measure a plot of ground, a
building, a floor, the walls of a room
of almost anything else, evén if you
haven’t a rule with you. Of course it
wouldn’t do for. surveying on any
other process that required absolute
accuracy, but for general work it isn’t
at all bad.”

— *

The man who clings to an ideal

will never sink very low.

A dessert to be successful must be
attractive to the eye.

Salted almonds made at home are
both better and cheaper than those!
usually bought already prepared. To
make them, first shell them, and then
pour bubbling, boiling water on them.
Drain it off immediately, and pour

| ter.

‘the yolks;

| another bath of actively boiling water
| on them. t them stand 30 seconds
and then drain again. Now remove
the loosened skins. In a shallow pan
put two or three tablespoonfuls of
olive oil and a teaspoonful of salt and
put the almonds in this. Stir them
around until all.are covered with oil.
Put them in a moderately hot oven
and brown them very carefully, shak-
ing them several times so that they
will brown evenly. When they are
golden brown turn them out on a
sheet of brown paper, to absorb the
oil.
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About\»‘ 'the

Household

The Canning Season.

The annual period of canning and
preserving is approaching. It is an
open question what fruits and vege-
tables can ‘be put up at home with
economy. Now that tinned and glass-

ed goods are so cheap and often so

cxcellent many housewives find that

{ they waste both time and money.

Pineapples and oranges, for exam-
ple, are not worth while. Commercial
orange marmalades and tinned pine-
apple ¢ good and inexpensive; and
considering the cost of the fruit, the
sugar and jars, and the value of
her time, the housewife who contin-
ues to preserve pineapples and make
orange marmalade is not an econ-
omical person. The same is true of

1y vegetables. On the other hand,
certain vegetables cannot: ‘be pur-
chased, well tinned, at a moderate
price. The best asparagus, put up
in glass, is expensive in the market;
and if a family is fond of asparagus,
the housewife will do well to can it
herself in glass jars at a time when
it may be obtained at' the lowest
price.

Whole preserved strawberries,
small lima beans, candied and pre-
cerved cherries, chutneys, chili sauce
and grapefruit are among the more
expensive delicacies in the market.
These, if used in any quantity, it will
be profitable to put up at home.

The simplest method of canning
fruit is to bring it to the boiling
point and then pack it quickly into
jars that have. been standing® for
fifty or sixty minutes in boiling wa-
Do not use too much sugar in
cooking the fruit, for this adds to
the expense and spoils the flavor.
Success in canning depends - chiefly
upon the perfect sealing of the jars.
If the fruit and the jarg have beeg
thoroughly cleaned by boiling and
if the jars are sealed so that no air

can penetrate, the fruit or \'c):«'tﬂhlc.“‘

should keep for years.

In jellying, if the jelly remains
liquid, do not beil it again with more
sugar, but try adding more fruit
juice. It is probable that you have
already used much sugar, and
the fruit juice will make the jelly
et.

too

Omelet Hints.

Here are
Omelets
ly, and only practice
knack of turning a perfect one. The
French eooks. use no liquid in it, and
beat the eggs only enough to break
this side of the Atlantic
the custom is to add water or: milk,
and many American cooks beat the
whites to a stiff froth and the yolks
to a foamy cream, and mix them to-
gether with a knife, just enough to
them.

Some cooks insist that is
better than milk; some that
water toughens the omelet and others
insist that milk makes it heavy.' So
the only way to learn to make an
omelet that is light, of firm texture,
substantial and yet in no way sug-
gestive of leather is to try recipe af-
ter recipe and method after method
until perfection is attained.

It is easier to make several small
omelets than one large one. It is dif-
ficult to handle a large one and its
edges usually burn before the middle
part is done.

Experience alone tells the cook
when te turn. an omelet. If turned
too soon it falls from its own weight.
Some cooks find it easier to slip it in
the oven as soon as it is set around
the edges—pan and all—until it puffs

me omelet items:
difficult to make proper-
gives a cook the

re

blend
water
insist

Then they turn one-half on the other
half and send it to the table.

Remember that a pan should be
clean and smooth. Iron pans can be
rubbed with salt to polish off any un-
eveness on the surface. The amourt
of grease and the kind used are mat-
ters which each cook must determine
for herself.

Hints for Busy Housekeepers

Beans and peas are too much alike
to be used at the same meal.

Pearl tapioca makes a delicate and
excellent thickening for soups.

Don't use sooty pans and kettles in
cooking—they take longer to heat.

Apple sauce should always be eat-
en to counterbalance sausage and
pork.

Prunes hidden in a meringe, the
meringe browned in the oven, make a
delicious dessert.

After scrubbing thoroughly, make
a few slits in the skins of potatoes
that are to be baked.

Common soap, rubbed on the hinges
of a creaking door, will do away with
the trouble.

The newest omelet pan is in
parts, so that the omelet may
flopped over and over.

Fasten a pincushion to the top of
the sewing machine arm, and whole
minutes will be saved.
| +Add a pinch of borax to the rins-
ing water of handkerchiefs, if you
would have them a little stiff.

Rub the ends of the ribs of the um-
| brella with vaseline where they are
fastened. This prevents rust,

Irons will. heat more quickly and
stay hot longer if a cake tin or other
is turned upsidé down over

two
be

cover
them.

The degsert that fails in its appeal
to the palate is a wasted attempt, for
desserts are eaten for pleasure, not
hunger.

A faded carpet can be brightened
and ¢leahed by rubbing with warm
water and ammonia, with a little bor-
in it
Wet the kitchen while
with a cloth dipped in kerosene
then apply the blacking. The
will keep clean much longer.

Borax is the best hairbrush clean-
er. Add a teaspoonful of borax and
a tablespoonful of soda to the water
in which the hairbrush is to be wash-

ax
cold
oil;

stove -

stove

ed.
A

ciate

the children
is the baking of

tart shape. Simply
with the pastry
covering the top.
When hot cloths
in time of sickness
full of them
of boiling
covered

will appre-
mincemeat in
line patty pans
then - fill them,

change

and

needed con-
keep a
a kettle
water. Keep
the back of

are
stantly
colander
half full
the kettle
the range.

Make kitchen aprons with a flat
seam, stitched on both sides, so there
is no right or wrong, and time will
be saved both in washing and in
looking for the right of the
apron.

It

over

on

side

idea to have
guestroom. It
should contain emergency- things—a
nightgown, a bath robe, slippers,
soap, wash cloths, even a brand new
toothbrush.

A tomato sandwich properly made
is a delicious luncheon addition. Cut
firm, cold tomatoes in thin slices and
place each slice on a round of bread
and butter. On each tomato spread
a teaspoonful of minced celery and
minced sweet pepper mixed with
mayonnaise dressipg. Top with a
‘:-liro of buttered white bread.

excellent
in the

is an a

guest chest

SOLDIERS WELL

S

Physicians,

WORTH PRAISING

ientists, Explorers, Social Reformers,

Champions of Truth, Prophets of Right.

“A good soldier of Jesus Christ.”"—
Il. Timothy, ii., 3.

The confusion of militarism with
the martial virtues is one of the most
curious and discouraging of psycholo-
gical phenomena. Let a man describe
war as the sum of all villainies and
peacé as the consummation of all
Biessings, and at once he is accused of
reviling the soldier and ignoring the
courage and self-sacrifice displayed
in camp, in the trench and on the
battle field. Indeed, he is lucky if he
is not himself dencunced as a coward
and his peace professions acclaimed
as a cloak to hide the shame of his
ignoble fear.

Than this charge, of course, no-
thing could be more unfair. Than
this confusion or ideas nothing could
be worse confounded. The man who
hates war and loves peace recognizes
and admires as much as anybody the
martial virtues. Yea, he recognizes
the worth of these virtues so clearly
and admires their essential nobility
so deeply that he thinks it an ever-
lasting pity that they should be mono-
polized in the popular mind by the
hideous eperations of war. Has cour-
'age no better work than that of

slaughter? Can sacrifice direct itself

to no higher end than that of bringing
| death and destruction to a nameéless
{foe? Is there no “good soldier” save
| him who draws sword, shoulders mus-
! ket and marches away to kill or be
! killed in the shambles of armed con-
flict? To believe this is to be ignor-
ant of the best heroism that life con-
tains. ‘““Twas said,” writes Richard
| Watson Gilder in a noble poem:—

“Twas said, “‘When roll of drum and
battle's roar

Shall cease upon the earth, oh, then
no mopd

The deed, the race, the heroes in the

land.’

scarce that word was breathed
when one small hand

| Lifted victorious o'er a giant wrong,

That had its victims crushed through
ages long;

Some woman set her pale and quiver-
ing face

Firm as a rock against a man’s dis-

| grace;

Some quiet scholar flung his gauntlet

down,
| And risked in Truth's great name the
Synod's frown;
|' A ecivic hero, in the calm
| laws,

Did that which
| world’s applause;
| And one to the pest his lithe young

body gave,
| That he a thousand lives might save.”

But

realm of

suddenly drew a

The lover of peace seeks no end of

war. ‘He is not unaware of the value
of the soldier. What he wants is new
wars for old, and soldiers of Christ
for soldiers of Caesar! Wars against
pestilence, bigotry, civic corruption,
| falsehood, greed, dishonor—these are
wars worth waging. Physicians,
scientists, explorers, social reformers,
champions of truth, prophets of
right—these are soldiers worth prais-
ing. And let it be duly noted that
such soldiers in such wars display a
courage as lofty, pure, rare in every
way as the courage of the battlefield
—John Haynes Holmes.




