Worth Knowing

When Marching

, good tip for scouts and
emember, ‘When going for
ch, sprinkle the inside of

ngs wth boracic powder.

ler, which can be obtained
hemist, is soft and cooling,

o prevent sore feet.

rican Scouts recently held
Ute” campaign, by which
vored to show pedestrians
way ‘to walk in the street.

ome of thelr rules:
to the right.
 with the traffic.

your corners squarely; do

m,

ot stop and talk im the

1@ pavement.

ossing streets, always look
reaching centre

it first; an
r left.

uddenly discovering your-
L of an approaching vehicle,
p or turn back, but move
always

'ward. A driver
s behind you.

akeshift Screwdriver

n a cyclist wants a screw

has not one in his tool bag.
bstitute is a coin, which
placed in the slot at the
To turn the cain,
the jaws of a spanner, ot

0’ STeW.
ingers.

s for the Dardanelles

you, perhaps, have friends
ghting in the Dardanelles;
int to send them parcels of
3 to remind them of home

hey left behind,

y Post Office has {ssued a

rules which should be ob

rder to insure the parcels
their destination properly.
rcels arrive in better condi-
arge, and both should be
ound as possible and well
'he outer covering should
itrong lipen, calico, or can-

Yy sewn up.
may be packed in

ls in transit.

boxes cannot be accepted.
1able articles may be sent

ng likely to become soft
and

such as chocolate
uld be packed in tins.
Iways to write the address

7 and in full; this helps the
als to deal with the pack-
more quickly than if they

zzle over each address, ow-

careless and slovenly writ-

Scout.”
3adges on Backs

convenience of soldiers in
ine, when sometimes regi-
ieparted from their officers,
now wear a distinctive
he back of their tunics.

' 8peaking, the badge takes
' the badge of the regiment,
1@ cases it is letters. By
28 & soldier can tell at first
1 officer belongs to his own

yele much, you may get a
in your inner tube, which
ds after it has been patch-
causes the air to escape.
get over this difficulty by
small nick across each end

This, of course, must be
8 the patch is put on,

Prevents Spiiling

happens when trying to get
the fire, that the handle
the piece of wood, or what-
re using to remove it with,
the contents and putting
.
1 this, get a plece of tin
o inches square, and shape
1 in the upper picture. Bore
he top of the tin, to which
lece of stiff wire at least a

e billy is boiling, all that
ne to remove it is to place
ot the plece of tin under the
le and lift it. This device
billy quite steady, and pre-
fingers from getting burnt.
ut, England.

~—
ind dirt often collect on a
are sometimes difficult to
"o get it off, scrub the table
10t water, to which has been
' a teaspoonful of whiting,
ou have scrubbed it well,
y with a clean cloth. This
will make the surface of
look like new.

way to make sure that the
Iter is drained at least as
should be s to use it when
8 required for washing a
; or any such purpose. Of
ére are many cases where
rious, if not the only way;
are others where there is a
enlent draincock that may
drain on the fllter to be ne-

Planting Potatoes

M & spare plece of ground
rden? If you have, why not
toes? There is just time to
ol ones in preference.to
ey will give better results,

boxes
ong double corrugated card
it is undesirable to use
1 metal boxes with square
they are liable to damage
Parcels mere-
in paper or packed in thin

By Ernest Young, Hndm

in the “Scout.”
Pifth Week's Work x

1. Written test in the Scout Law.
Many people want to help the.
Scouts, but do not know how. Here

from the clergyman, the schoolmaster,
or any other possible friend of tha
movement.. Ask an outsider to com
rect the papers, even if there are only

\mark is to be given for every Law
correctly stated, and eight marks are
to pass a Scout in this part of the
Tenderfoot Test.

2. Test the Knots.

Call out the name of a Knot. Blow
a whistle. All tie. Blow again; al}
stop, Examine the knots. If correc
tick off on a list which you hav
drawn up.

Every knot correctly tied <coun

two marks. A boy must tie all th
knots correctly to pass this partg of
the Tenderfoot Test. Keep your \@st,

.|and give further opportunities, latd
on, to the boys who may have failed
this time. When all the spaces a!
filled, the paper may be destroyed.

Note. Most of the boys, if not all
will now have finished their Tende:
foot Tests. Working one night a week
this has taken five weeks. Some
Scouts have been known to do it all
in five minutes, but that's something
like bolting your food at dinner. It
goes down quickly enough, but {8
does no good, for it does not digest.

Learn to go slowly, and don’t be in
a hurry to wear a badge. It's not
wearing the badge that matters, bug
knowing all that the badge means
when you do wear it.

3. The two tests will not take up
all the evening, and it will now be pos-
sible to begin some games. These
games are intended to train the senses
—touch, hearing, smell, etc, and theyy
will be referred to, in the future, agh
Sense Training Games. Usually about
ten minutes to each game will be
enough|

(a) Farm Yard (Scouting Games, p,
43.)

(b) Thimble Finding (Scouting
Games, p. 44.)
(c) Nobody's Airship (Scouting

Games, p. 47.)

Qutdoor Work,

Play first, the game “Spot
Staves’’ '(Scouting Games, p. 27.

The trail should lead to a plece of
ground where instruction in cooking
can be given. Each Scout will first
prepare his own fire. (If he has not
passed his Fire-lighting Test, he can
have a go now.) It will be best to
begin with easy things, say a steak
and some potatoes. To get good re-
sults don't be too ambitious at the
start. Hence proceed as follows:

Cook the potatoes first. Wash them
and put them, in their skins, in a biily,
just a little more than covered with
water. Add a pinch of salt. Put on
the fire and boil. As soon as the
water boils, remove the billy to a
cooler part of the' fire, and keep it
only just at the boil.

The potatoes are done when they
are tender to the fork. They will
take twenty to thirty minutes.

Pour off the water; stuff a cloth {n

the billy to keep in the steam; put
near the fire to keep warm,
Now for the meat, which takes a
much shorter time to cook. Put sothe
fat in the frying pan. When it is
melted, put in the steak. Cook on
one side for three or four minutes,
Turn over and cook on the other sl‘
for three or four minutes.

Turn the meat and potatoes
out on to a plate. It is better to use
a plate of enamelled ware or tin. It
does not break, and it can be put by
the side of the fire to warm, with no
danger of cracking.

Food cools very quickly in the open
air, g0 have a hot plate, meat just out
of the pan, and potatoes kept warm
in their own steam. Then you wil}
find that your meat tastes most delic.
fous.

Washing Up

Its all very well to cook meat and
potatoes and to eat them with a good
appetite. It is not so amusing, wash
Ing up afterwards. Still it has to be
done properly.

Sand or earth and a cloth or grass,
will do a great deal, but it is better
to boil some more water in a bl
Put in a small plece of soda. Wagl
the knife and fork first, then the plate

and then the billy. Rinse out the bil
with clean water; wipe dry with l:
cloth or put the things on the

grass to dry.
Don’t leave any bits of food
on the
ground, any fat in the frying pan, or
any potato skins in the billy,
A Scout {s clean!

e ——— i ————
PRAISE FOR 8COUTS

8ir Percy Girouard, the Director
General of Munitions Supply, gives the
Scouts in his department s splendid
character. This {s what he says in a
letter to the Bditor of The Scout:
“The Boy Scouts serving in the De-
partment of Munitions Supply are ren-
dering invaluable service to all under
whom they are working.

“The quick and intelligent manher
in which they perform all duties in-
trusted to them refiects the highest
credit not only to the Scouts thems
sélves, but also on those through
whose energy and careful training

row County School and Bcoutmaster

is a chance to get a little assistance

one or two boys in the patrol, One-:
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\cov.ton" movements. The need, press-
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Fashion Notes
Gt Cotton Fads

One of the most inexplicable riddles
in the realm of dress is the location
where are laid to rest the fads and
fancles of seasons past. What be-
comes of the styles of:yesteryear, or,
to be more exact the styles, of yester
‘day? And what becomes of the mo-

T+ttt eer it
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umne have name and ad-, ¢
dress (not for publication) and +
be addressed to the Editor,
Women's Realm, “The Stan- 4+
dard, 8t. John, N. 8"

‘tives back of the introductl f cer

o
modes, the inspiration from

| The Daily Fashion Hint. |

whith certain styles spring? Do they
ov-poﬁ\e into thin air? asks The Free
Press, Winnipeg.

Last winter weé had an epidemic of
cotton costumes. This was one of the
many adjuncts of the “buy a bale of

ing need, for helping the cotton pro-
ducing section of the country ' mo
longer exists but what about the
clalms of the cotton dress moveme,nt
promoters, claims that announced the
cotton frock as & permanent feature of
the Wardrobe?

In'ghe midst of cotton balls and cot-
ton nsants and cotton luncheons,
al ther social “cotton” affairs, we
were assured that the well-dressed
woman had long overlooked the fact
that a cotton dress could be made
Just as attractive as its sllk or wool
contemporary.

And the cotton dresses of last sea-
son were verifications of this claim,
They were beautiful, quite as beauti-
ful as the frocks of other fabrics. But
the vogue for cotton frocks passed,
and even the summer season, when
cotton really comes into its own, found
8ilk in the ascendancy and a noticeable
lack of enlightenment on the future
of the “cotton” dress movement. But
the style creators—some of them—

have profited by their experience of|,

last season and are offering fall frocks
fashioned from cotton weaves, cotton
fabrics, frocks quite as effective in
style as any developed from silk or
wool.
8cotch Plaids
Scotch plaids in silk will be used to
trim the returned petticoats which
women find necessary with the fash-
jonable full skirt.
A New Hat
A hat with the wide brim slashed
at each side and curled upward in two
little points is a novelty.
New Features In Frocks
Points are much used in the new
s#~mks—there are pointed tunics, and
h:&n:rt in'@ven points at the bot-
points ik “iome form appear
on many bodices.
Hem of Tulle
A hem of tulle is used on some
evening frocks of taffeta for young
girls. The skirts are exceedingly short
and full and the tulle hem extends
about two inches below the taffeta.
Hand Painted Buttons
Tiny hand-painted pearl buttons and
dyed pearl buttons in odd shapes ap-
pear on autumn waists.
New Lacings
Lacings appear in some of the new
frocks and blouses. Sleeves are some-
times laced around from the elbow to
the wrist, sometimes from the should-
der to the glbow. Lacings appear down
the front of blouses and at the collar.
The lacings are contrasting color, usu-
ally.
Fur-Trimmed Sweatercoats
Fur-trimmed sweater coats, too, are
gaining in fashion. Made in pink and
blue and pale yellow and white silk,
with hems and collars and cuffs of
white fox, they are admirable for wear
frocks at the seashores and in the
mountains.
Contrasting Linings
Cliatrasting linings in coats for day
an®evening wear are usual. Often
figures are used for the linings, and
some smart coats are lined with two-
colored checked silk.
Big Quaker
Big Quaker collars are made in many
materials. First of organdie or other
plain, sheer white fabric, they are now
made of white or colored mull, and
even of lace or all-over embroidery.
New Skirts
The new skirts in black and white
stripes, of cloth and silk, are made so
that the black stripe overlaps the
white, and at the hips only the black
shows. Lower, where the stripes open
out, the white is visible.
Useful Pockets
Pockets that apparently or really
button over the belt are much used
on frocks and coats for both children
and grown-ups.
Petticoats
There are to be some petticoats with
jersey tops, and these, of course, wear
far better than the petticoat that is all
taffeta, for a new flounce can easily
be put in place of the first one when
that becomes worn.
Buttons on Hats
Buttons seem an odd hat trimming,
yet three big white pearl buttons are
fastened on the twilled ribbon band
that encircles the crown of a broad.
brimmed black velvet hat.
h‘e Autumn_ Prediction
diction is made that for Autumn
wear ‘voile and etamine {in heavy,
coarse weéave are to be featured. These
are both desirable fabrics, fr they
have an element of durability that
makes them economical.
For Flatirons
Flatirons that have become rough
from rust or starch should be rubbed
with yellow beeswax. Have a cake of
the wax tied in a plece of coarse
cheesecloth.
t the jron until it is very warm,
but not hot; rub the iron briskly with
‘beeswax, and then quickly rub wit ha
clean, coarse cloth umtil, the surface

ty as it is practical, and is used now

Rubberized crépe de Chine is as nret-

for raincoats and hats. This coat and
hat model is of Russian green rubber-
ized crépe de Chine.

Replies to Correspondents

Peroxide and the Halr

It peroxide is added to the water,
when washing the hair, will it injure

I would very much like to know if
you could give me any assistance re-
garding a little love affair if 1 wrote
you under the name of “Daisy” as I
don't wish my real name to be publish
ed. I notice you answer questions
in the Woman's Realm. I shall look
out for your reply in next Saturday's
Standard.

DAISY.
Ans.—I shall be very pleased if I
can assist you as to above, if you
care to write any time under “Daisy,”
but I shal be obliged to have your
name, and address, which of course
will not be published.

Hclpf_t_ll_ Hints

Poison lvy

Some children can never go into
the country without being poisoned
with ivy, while others are unacquaint-
ed with the different varieties, a word
of explanation may prevent much suf-
fering.

Remember that the poisonous ivy
has only three leaves, while the ber-
ries of poisonous sumach are white,
while red are harmless.

Quinine acts like a charm against
ivy poisoning. A solution is made
containing sulphate of quinine, six
drams; water, four ounces, and is ap-
plied to the parts with absorbent cot-
ton.

For the stings of ordinary insects
ammonia water, one-half teaspoonful
in a cup of water, is good.

“Carbonat of 1| two
drams; oxide of zinc, two drams; aris-
tol, one and one-half drams; lime
water, four ounces.

“Shake mitxure well, then pour a
little on the polsoned surface, spread-
ing it evenly bu using a camel's hair
brush, Use the remedy thus every
hour; use it freely, for it is harmless.
Cool the hot poisoned skin by the use
of an ice bag. Keep the skin dry.
Fanning the skin makes the remedy
dry more quickly, Keep the bottle
well corked, for the mixture dries
quickly. If the mixture does dry up
in the bottle, add more !ime water.”

Making Eyelets

Place your material over a cake of
white soap when punching eyelets,
and you will have a firm edge that can-

+!barb (drained) and sdd to it one ta-
v blespoonful of preserved ginger sy-

Reliable Recipes

Rhubarb Omelet |
Take ¢ne cup of stewed fresh rhu-

rup. See that the rhubarb has not
been stewed to pleces, but left in
fairly firm cubes. Make a six-egg
omelet, drain the mixture again, and
add if before folding the omelet; serve
on a hot platter, dust with powdered
sugar, and garnish with cheese toast
sippets.

Bombe Marquise -
Make a vanilla ice and put in & mold.
Grate a little chocolate and just before
serving remove a portion with a spoon
and fill the vacuum with the grated
chocolate. Vanilla ice is sometimes
served with hot chocolate poured over
it.

Banana Omelet
Add to eight eggs half a gill of
cream, a teaspoonful of salt and two
saltspoonfuls of white pepper. Beat
with a fork for two minutes. Frytwo
peeled and sliced bananas in melted
butter for five minutes, toss the pan
frequently while the bananas are fry-
ing and then turn in the eggs. Heat
them for two minutes, then let them
rest half a minute, fold up the sides,
let the omelet stand for a minute,
then turn on to a hot dish.

Some Tasty Sandwiches
When you wish to roll sandwiches,
use fregh bread and spread very light-
ly and pin into shape with toothpicks.
To keep sandwiches fresh, wring
napkin as dry as possible from hot
water through a wringer, wrap the
sandwiches in it and place in an air-
tight, vessel.

Here are some fillings:
Pimento Sandwiches—Chop pimen-

tos and cucumbers, mix with mayon-|sowing the whole of the defending
nalse dressing and spread on bread. |front with horrid and exploding death

Cheese and Olive Sandwiches—Work| Every kind of shell, from the big and
cream cheese until smooth and|earthquakey howitzer 1o the deadly
creamy, add one-half quantity of|and waspish shrapnel was smashing |

olives finely chopped, moisten with
mayonnaise dressing. This may be
spread between bread or crackers.
Club Sandwiches—Toast a slice of
bread and butter it. On one-half put
first a thin slice of bacon which has
been fried nice and crisp, next add a
slice of the white meat of either chick-
en or turkey; over this place tender
leaf of lettuce and cover with layer of
mayonnaise.
Cucumber Sandwiches—Take one
cucumber and one green or red pep-

finely chopped nuts, two tablespoon-
fuls olive oil, one teaspoonful mixed
mustard, one saltspoonful of salt, dash
of cayenne papper, and the juice of

putting it between the bread and
pressing it together lightly.
In making the sandwiches definite
shapes should indicate certain kinds,
as for instance, diamond shape for
lettuce; triangle for nut sandwiches
and square for meat sandwiches.
The Wholesome Garlic
The odorous garlic usually frowned
down upon by polite circles in this
country is not such a bad sort after
all. Indeed, it seems to possess the
faculty common to other strong na-
tures of making itself friends of the
stanchest “garlic gourments,” who
have been led by easy stages first to)
“endure, then pity, then embrace,’”
From the earliest times garlic has
been used as a valuable article of diet.
It formed no inconsiderable part of
the food of the Israelites in Egypt and
during their wanderings in the wild-
erness they wept, saying: “We remem-
ber the fish which we did eat in
Egypt freely; the cucumbers and the
melons and the leeks and the onions
and the garlic.” The medieinal prop-
erties of garlic were regarded by those
old people of the east as especially
valuable as a stimulant and for
stomach troubles, while to this day it
is used as a remedy. As a seasoning
herb, garlic is considered invaluable.
AL T

Criticism Easy

If it were as easy to construct as it
is to criticize, Rome would have been
built in half a day.

It it were as easy to do something
worth while as it is to poke fun at
something worth while, we shouldn’t
have to wait long for the millennium.

The girl who thinks it is clever to
criticize was turning over the pages
of a magazine. “Noi a story here that
{sn't commonplace,” she snapped.

Petty Criticism

An article on the girl im the office
came in for her disdain next, “Never
read anything so silly in my, life. Such
overstatements! No girl would dream
of leaving fifteen minutes early every
night, they certainly don't in our
office” (as if that settled it for the
rest of the world.)

The column for young girls in need
of advice she fairly sniffed at. “Im-
agine anyone actually writing in and
telling such intimate things as these

not ravel, and one M is easily work-
ed over. . b e

is rructly nnooth._ .

S

t ¥

quietly and aponymously
plong the tortured British line of
Tlanders. We do not know his name.
We do not know his history. We do
not, evén know where he came from or
where he is buried. He is,
same, one of the great heroes of this
great war.

and he is that though he and his great
deed were quite unknown to us until
the middle of this week.
would be unrecognized yet, but a poli-
tician spoke &t the Guildhall meeting,
and we know,

known, but whose death will live, was
serving a machine gun behind
grim trenches of the battle line.
his little bastion of sandbags he kept
his deadly little gun at its high note
of slaughter, saw that the belts raced
through the magagines as his fingers
worked the firing mechanism at top
speed. The wicked little gun on its
spidery legs was spitting out death

shots a minute were siringing out from

per, chop and mix with mayonnaise death. The shrapnel balls were flick-
dressing. Put on lettuce leaf be-|ing up mud all about him, the big
tween thin slices of bread. shells were punching down the sand-

Nut Sandwiches—One cupful of|bags on all sides, the crew of his own

There s t,m ian who lies buried

"

i3 BY W. DOUGLAS NEWTON.

ing Episode of Flanders Battle.

Death was not very luccu!tul:l but

all the

He is exactly that and nothing less,

His valor

This Canadian whose name i8 un-

the
In

with amazing rapidity, the picric va-
por was curling back along the water
jacket as it fired, from the short
snout of the muzzle little stabs of fire
were flickering incessantly, looking
like the red tomgue, for ever on the
move, of a serpent. Several hundred

the gun, cutting in an almost solid line
into the ranks of grey that were com-
ing up across the mud and the shell
scars, through the trees, across the
ditches and over the ruing of Flanders.
The grey ranks, indeed, were the
reason for the passionate vigor of the
Canadian and his gun. The Germans
were attacking. They must be stopped
at all costs.

The Power of Mass
The Germans were attacking in the
power of mass. By cheer pack and
weight of numbers they hoped ta
break a way into the British line. As
they came on the German artillery was

into the British lincs
was cutting down

high-power shell was
dozens: to shreds ever
fairly; the howitzers
the parapets, the stror
the massing of timbers and sandbags
to pulp with ever. iast detonation.
The trench was one aching explosion.
one gutter of fiery death.
All the 8ame, the (‘anadian sat firm
on the Maxim tripod and kept his belts
singing the fine sonz of speed and

The shrapnel
in groups;
lowing its half-
time it landed
were battering
walls of earth,

nen

small gun collapsed in ragged death
almost on top of him. He shoved the
dead men away when they hampered
his effort and lie went.on firing |

the hair. one lemon. Mix all together thorough- He ought to ! Jw‘baeu killed a time|
AN INTERESTED READER. |ly and spread on thin slices of white or zx"“t;v?, He w «»:’1 € the ‘.\or{ m[ w{
Boston brown bread. ed in a hurry: he was too fearless

th:n;é—r;lxnloeul:”slughsle:: m:t :};:&u?; Apple Sandwiches—Place between|He should huve heen badly wounded |
bleaching the hair, and make it ap- thin slices of buttered bread, thin|for every minutc he lived. He was
e ‘ it would no slices of a tart apple that have been|not wounded, he was only excessively
gii;tl::raml“;:cv;v:' detrimental af-| Steeped for over an hour in a mix-|busy. He was working overtime on
tect, causing it to dry up, and fade ture of lemon juice and sugar. Choose | the wholesale trade of death, and he
more quickly than otherwise. Ishall|@Pples that are soft and ripe. was working exceedingly w "1‘1, T
be pleased to hear from any of our Lettuce Sandwiches—The lettuce| Perhaps the mrmnn's r’um.mlm(
readers as to above should be carefully washed and dried|this, perhaps it was only chance; but
’ ; and all strings of coarse parts 're-|soon his machine zun came in for at-

A Love Affair moved before untilizing it.  Cover it|tention. The shclis began to _land|

thickly with a layer of mayonnaise,|close, the mud of cxplosions whipped

he soft and pretty
1zly shrapnel began

Death was anx-
\cath exerted itselt |

up over his facc
white vapor of tht
to billow too close
killing 8o many
in the effort.

office” (she should “
1l)
g department she
scheme suggested
with all the cyni-
girl who once
ear.
ze she picked out
ive hat and held
o ridicule on the

up the letters in t
see the writers

In the housekee]
ridiculed the colo
for the living roon
cal superiority of
studied art for onc
On the fashion |
one rather unatira
up the whole paxst
strength of that

After she had d the magazine
down the writer piked it up, and oh,
there was so much zood in it!

Of course, therc was something to
criticize, but therc certainly wasn't

1 at and criticize
and nothing to praisc and appreciate.
You shouldn't criticize a thing unless
you yourself are capable of doing bet-
ter. As the criticized eritic says,
“Ome does not haic to be able to lay
an egg in. order to e capable of de-
tecting a bad one.” Nethertheless, hap-
hazard scornful criticism often arouses
a feeling of antagonizsm in the listener,

everything to lau

which makes him want to say. “of

course you are much wiser and better
than these you critivize.”
Self Restraint

Girls of a certain aze sometimes get

into the'habit of sa)ing sharp critical
things about everything and everybody
that they come into contact with, says
the Daily Eastern Argus. It is so easy,
it gives one such a feeling of superior-
ity, and it is such a relief to any feel-
ing of temper and annoyance anyone
may have. They do not realize how
sophormoric if not positively ill-na-
tured it all sounds until they meet
some one else with the same habit,
and perhaps even then they criticize
instead of recognizing the fault.

The fault is quite common. We are
all laible to it, any of us may drift in-
to it if we do not watch and listen to
ourselves, g

Be ready to catch yourself when you
find criticisms coming too readily to
your tongue, and having caught your-
self, put that unruly member on parole

that he does not repeat the offense.

girls do. I don't doubt they make

A shell landed near the Maxim, a

sky; the explosion engulfed the gun
and the gunner,

day was entirely done. The gunner—?

his nation win a right with a

shell

and put the probation officer of your
self restraint ip charge of him to see

fous to kill this Canadian, who was

d to do i

vomit of fire and smoke jumped to the

Tht 398 0l 2l Teas

Black, Green } Get a package and enjoy ‘
‘or Mixed a cup of Tea “In Perfection'’s
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The gun fell to
pleces under that dreadful stroke, its

The gunner was already knocking the
mud flung by the explosion from him,
he was up on shaky feet—looking for
another gun to work.

Death had been busy; there were
several idle guns standing forlornly
with full belts hanging and empty
firing seats. The Canadian saw them
all, and ran to the nearest. Without
stopping to find out which was the
safesty he had flung himself on to the
nearest seat, and in a trice had the
gun coughing and snarling through its
heavy pressure of work. With scarce
a moment's break he was pouring his
jet of solid lead into the pushing
crowd of grey, rolling forward on to
the position. Again he was working|
overtime, and wholesale, at the trade |
of killing.

He fought rapidly and bravely at his
gun, and the Germans came on, and
the heavy and brain-dazing shelling
continued, and again he was not able
to work the piece long. Another shell
struck at it; it was destroyed. Still
unwounded, still coldly and calmly
plucky, the Canadian rose to his feet,
ran along the battered trenches, and,
stepping over the bodies of a slaugh-
tered crew, begun to work another
gun.

The two close callg with death would
have shaken the nerve of many men.
His nerve was not shaken. The only
thing he thought of was doing his job,
and doing it well. And his job was
the task of keeping back the encroach-
ing mass of Germans making so deter-
minedly for the British position. He
understood what he had to do, and did
it at once. At once the hopper of the
Maxim was working at its best possi-
ble pace; at once he was reeling off
belt after belt of cartridges until the
water in the cooling chamber began
to bubble with the intense heat of his
firing, and his wrists were straining
and-aching with the enormous energies
he was putting into his shooting.

The strong jet of his bullets struck
down on the Germans with a solid
stream and where that stream hit
there was death. The grey ranks
caved and fell as standing corn would
cave and fall if a jet from a fireman's
hose were turned full on to them.\
This hero without a name was helping
great
name; he was doing the work of a|
dozen or so riflemen, and doing it bet- |
ter than they could ‘

A Charmed Life |

Again he did his work in a haze of|
explosion The parapets were |
battered down by now, and he must|
have been working in an exposed posi-|
tion. That did not matter. Shrapuel!
or common shell, they mattered only
this much-—he was anxious to get as| "
much work done as possible, before a| RUSSIANS BRINGING UP MATERIAL FOR CIUNAPLATFORMS

+ |
shell caught him and stopped his la-‘ This photograph was taken during the retreat of the great russian army
bors

CHOCOLATES

MADE IN CANADA

MOIRS

RUSSIANS BUILDING GUN PLATFORMS

}.{nwe\'er, he had a life charm-| gro;m Warsaw. Russian soldiers are seen hauling logs to be used in building a
9‘!‘ against shell-fire. Again his ma- | gun platform. The platforms are being built so the large guns can be trans-
chine was hit and destroyed under mmi ferred to the main line, where they will be shipped out of reach of the Ger-

as he worked and again he, came off
without a wound
With the destruction of this gun, the|

ttle trucks bring the woodwork for the
used for transporting wounded

| mans. Running on a small tramwuay,
temporary platform.

These

same trucks are

last of the quick-firing was done ~-nkl&ers s s i o g e o i
T ar ntly | .
Iherf, ik A}"'l]é”‘””“ Loting moreidropped into ftiring position—and his is dead today upon the field of Fland-
§or el eaptu‘ Iands to do. But he’magazin? raced through a series of ers” said Mr. Bonar Law, as he fin-
found work soon enough. A man ort"nmd minutes” with the same fervor ished the story He is dead, and his
this heroic type cannot be kept out "{‘his Maxims had raced The man's s not known his deed is
the game. With three Maxims h""ke"L superb and supreme devotion knew no known. and that forever as
under him, with three miraculous es’]limixs to its labor and its sacrifice NE aS COUTrage . and brave
capes from violent and terrible death | He gave all, even his own life He en are recognized
behind him, this splendidly plucky
man took yet another chance of bemx! : a a
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killed, flung himself into the firing! BPOREZ<EIR EaF < SRR BT Easciss

line to do yet more towards Ivrluzlngl 'r"
<
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.
to a standstill the German charge.| dell ht h T
Maxims were gone; there were still! e s ¢
rifles and a pouch of vartridgesﬂ f !
B orbreakfast}
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were killed, and as she was left alone et

in thgrworid she started for America
to be married to Paul Hespe, the chief
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The Noordam, from Rotterdam, safe- . %
ly negotiated the submarine waters ot TOASTED ::8:\“:‘: :\ﬂt
Burope and landed in New York re- o %
cently. On board was the bride elect e
5f the chief officer of the Prinz Eitel :
Friedrich, tne German auxiliary cruiser )
now interned at Norfolk, Va. The \
young woman is Miss Hilda Schwelger, 3
who is not unlike Miss GeralMine Far- FLAKEE 3
rar in appearance and who speaks per- y o)
fect English. Miss Schwelger's parents )f ﬂ,ﬁz‘{‘{{‘? g
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officer of the Teuton raider.




