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Courtesy and Happiness

' *Be courteous to the old* we ad-
monish the young; “be congiderate of
themi be:-tender to them.” 'There is
wimething wrong with this adviee; what
"is wrong s that subtle tone of &onde-
scension with which it is spoken.' " Why
should the old be patronized by ‘the
young? In European countriés the
“ oldest woman-of a noble family 'is call-
#d _.the : *dowager”; “the ladygerho is
,dowered. . -Her dowry congists mnot
only -of an independent home and an
independent ‘inc¢ome, but ‘also of an
independent respect; that is, a respect
which is her due, and which no one
even so much as dreams of deny-
ing ‘her or giving to her as a favor.
We must take out of the tone iIn
which we instruct the young regard-
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OF
$75,00
. Worth of High-&nde
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RUGS

Commencing

Tomorrow Afternoon
At 2.30 o’clock,

and following afternoons,

At the Cornerof King
and. Victotia Sts.

| forget-me-nets have

This salewill bea revela-
‘tion to Oriental Rug buy-
ers, as every rug in the col-
lection is a masterpiece of
the Oriental hand looms.
A large number of rug buy-
ers and connoisseurs who
visited the exhibit this
week have pronounced
this large collection to be
the finest of its kind ever
s¢en in Toronto.

Catalogues on applica-
tion.

Collection now on view.
CHAS. M. HENDERSON & CO.
Tel. M. 2358.
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ing the treatment of theé old that subtle
note, of patronage. “Be courteous to
the old,” let us still say, adding: “The
old have dnteresting ‘things to. tell.
abeut events that happened before you
were born; if you are courteous to
them perhaps they may reward you by
telling them to you.” “Be considerate
to the old,” we may go on repeating,
supplementing it by suggesting: “They
have lived long enough to know that
consideration; is the quality they like
best in a friend; you will be fortunate
if you can so please them ‘that they
will make friends with you.” “Be ‘ten-
der to the old,” we can continue fto
admonish, if we add to the injunction:
“Then they will be tender to you;
and there is no tenderness equal to
theirs.” In ‘other words, lei us make
the old as interesting to the young
as the young are now to the old.

We all desire happiness. We yearn
for jt: we strive for it, and we read
books about 'it, And yet .it is’ within
the reach of all of us if we would only
learn to make much of little. Any
child teaches us  the secret of ha.ppl,-'
ness in hig power of ‘“make helleve
in manufacturing sheer happiness out
of a few spools on a string, a sand pile,
a handful of paper dolls, or six tin
soldiers. Think of the sheer happi-
ness that a puppy gets from a flung
stick, and the jtéy of .a kitten in a
dangling string! ome of us require
diverse and expensive means of mak-
ing fun. But the really happy woman
is she who can find pleasure in watch-
ing a plant grow or a bird bullding its
nest, in looking at a sunset, in view-
ing as much of this great round xorld
as can be seen on a trolley car éxcur-
sion, or in listening to the music made
by the stumbling fingers of her little
daughter learning to play the piano.
The trouble is we' do .not value the
little things; we do not place the em-
phasis on the:right thing. Wp hun-
ger for the big things because inthem
we think that happiness lies. And
when we get them we realize that the
biggest things, after al, are the little
things, - and' that' the  happiness we
.bave. chased les in them.

The answer to this mext correspond-
ent will supply the answers of sever-
al others inquiring along the same
line.

Myosohs.—Several times during the
past summer hints have been given
concerning the culture of the ordin-
ary old-fashioned forget-me-not. It
has been pointed out time and again
that each forget-me--not is a plant by
itself, with thread-like surface roots,
As pointed cut before, each plant ul-
timately becomes seed-bearing, and
this, very early in the summer, unless
you have taken the precaution, when
the flowers became long and stragly,
of clipping the plants down to the
roots. This means many fresh, new
plants in aun incredibly short time

from the sprinkled seeds.

In many cases. especially where the
long trailers are unusually healthy,
they take root and send up a fresh
batch of plants. perhaps in great
thick patches. These are the rea-
sons that your once trim borders of
become ragged
and straggling masses of withered and
blackened trailers, reaching out in
every direction, choking out everything
within reach.

The remedy, here it is: Lift the
roots by handfuis. Where they seem
too dead and withered to even bother
with put into a tub of water and leave
for a day and night. The effect ig lit-
tle short of marvelous. You will find
your plants vividly green and ready
for immediate transplanting. Take a
small patch about the size of your
hand, from the tub. where it has
received new life; ahd by gentie man-
ipulation with your fingers, work the
patch into a long string of partly sep- |
arated plants., Arrange this string as}
your border, planting deeply, packing
the earth firmly around the roots,

and;
with water;
Finish the rest of your overgrown
border in th¢ same manner.
Altho it may seem late in the sea-
vet these plants
will grow. The surface roots will re-
but litile heat from the sun.,
Sufficient heat, to complefe the root-
il be drawn out of the earth
when the warm winter muiching is
spread over the bed.
Organs at 25 Cents a Wesl:
From $i5 to 360 is the price quoted
ve olde. firme of Heintzman and
, Limited, 198-195-197 Yonge street,
for an organ of well-known makers,
Paymenis of from 25 to 50 cents &
week willibuy one,
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Of New Loretto .
Brunswick Avenue Attend-
ed by Cletgy’ ; g

An important step in the development
‘etto in Toronto was.begun yestérday

their new academy on Brunswick ave-
nue was iaid by.His Grace Archbishop
MecNeil. g

Tho the interesting event took place

Per of interested spectators viewed

the ceremiony and listesied to the ad-
dredses given by Rev. Father Kehos,
professor of St. Augustine’s Seminary.

According to the rubries and ritual
of the Roman Catholic Church, the
corner-stone was “well and truly laid.”
The archbishop vested in soutane and
surplice, and assisted by Right Rev.
Mgr. McCann and a large number of
the local clergy, said the psalms and
antiphons and sprinkled the stone with
holy water before it was placed in
position, - A few deft strokes with

grace, alter the stone was lowered intu
place, and a beautiful trowel engraved
for the occasion was later™ presented
to the archbishop.
. When. Reév. Father Keho#; in the
brown  habit of ‘the Carmelite Order,
ascended the temporary pulpit He
struck a picturesque and somewhat un-
usual note in a Toronto assemblage.
His address was a presentation of edu-
cation in its real sense, and not in the
general aceceptance of the term. s
“There is,” said the speaker, “no in-
dividual, no community, no society, no
great powerful government that can
set up a standard of education.
“To teach, we must bring the student
face to face with God and nature, for

“The painter who sees the glory of
the sitting sun and the effulgence of
the, leaves &t this gseason of the year,
and yet cannot catch this glory and
thlgrettulgence is no true artist. - -

“Throw open the avefiiies of Teal
truth, keep nature clear from narrow
interests,” advised the speaker. “Keep
open history. The church that stands
for the importance of history in the
development of its doctrine is convey-
ing the greatest benefit upon mankind.

“Better to go back to Judaism, to the
people that saw their God in the. blue
vault above, to. the Temple of Jerusa-
lem, where the voice of God was heard;
than accept man-made religions.”

Adverting to the objects for which
the ceremony of the afternoon stood,
Father Kehoe pointed out the realistic
endeavor of the Sisters of Loretto, who
sixty-six years ago left the little green
isle to take up the task of education in
Toronto. They had now a new site for
their old work. They will wear ‘the
street out in their repeated foot-falls
in the carrying out of that to which
they have devoted themselves. The
Sisters will give religion, art and graces
that will adorn those they have in
charge and fit them to appear in any
soclety. Their reward, concluded the
speaker, shall be in the promise that
‘‘He who brings My face to view shall
have Iife eternal.”

The hymn, “Holy God, We Praise
Thy Name,” was then sung by all
present at the request of the arch-
bishop.

Among those present were Rev. Dr.
Kidd, Rev. Dr. Treacy, Rev. Father
Cushing, C.8.B.; Rev. Father Heydon,
C.8.B., and Rev. Fathers Coyle, ‘Walsh,
Cline, Kernahan, Rohleder and Mine-
han, Dr. Cassidy, Mr. Begg, the archi-
tect, and the senlor classes from Lor-
etto Abbey.

The new institution will be finished
next July, and when ¢dmpleted all the
day pupils will be transferred from the
abbey. It will accommodate 500 stud=
ents, and the usual art, academic and
commercial curriculums will be studied.
The courses embrace domestic science
and preparation for junior and senior
matriculation,
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By GELBTT BURGESS

MYOPIA ECCO
The Goop who makes
me lose my patience
Is she who joins
In conversations.
Myopia Egge
is that way;
She always has : |
o have her say. !
She seems to think {
the rule absurd: |
That “Children’ should el z

Be A.-Goop!

< ~be seen, not heard!™"
Don’t
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LECTURER
How Long

OUNG housekeepers are always puzzled to decide when food is suffi-
ciently cooked. Only experiéence ecan teach them when the right
moment arrives to remoye cooking food from the heat, for different
fuels and various grades of food contribute to the time required Jfor

cooking. ; ; : <o ;

The following time-tables are as nearly correct as it is possible to esti-~

mate them and are compiled especially for the scrap books on efficient

housekeeping that so many readers 'of this column are making,

Boiled mutton, turkey, chicken, 15 minutes to each pound. Baked
meats, rare, 8 to 12 minutes; well done, 15 to 20 minutes to each pound.
Pork, goose and old fowls must always have at least 20 minutes of steady
cooking ‘to every pound. -

Codfish, haddock; white fish, bass and small fish require 8 min

pound. Lobster, 40 minutes. Salmon and catfish, 15 to 18 minutes. Large

fish stuffed and baked will bake in 40 minutes.

A hot gven is needed for braised meats, a whole liver, larded, as weil

as small birds and ducks. - Forty-five minutes will bake a tame duck to a

turn and less time is needed for wild ones, which are always served very

rare.

utes par

Broiling is the most approved way of cooking all meats and the time-
table for this is more exact than others can be made, as a bed of ‘hot coals

or a broiling flame on a gas range are about the same temperature.
Steak, one inch thick, 8 to 10 minutes; one and one-half inches thick
16 to 15 minutes. Mutton chops, French, 8 minutes; Engligh style 16
minutes. Spring chicken; 20 minutes; quail 10 minutes; grouse, 15 inin-
utes; squabs, 10 to 15 minutes; shad, blue fish, trout, 15 to 28 minutes
Vegetables—Potatoes, 20 to 40 minutes. Asparagus, spinach, })eas
Brussels sprouts, caulifiower tips and tender green corn all need abount 29
fiuntes rapid boiling in sait water. 3
Besfs require from 46 minites to according o age
Cabbage should boil 40 minutes; turnips will cook
within 30 minutes, G
All vegetables should-be blanched unless very young and tendes

k.

2 hours’ coaking,
and onions, parsnips and

; and

green vegetables.

learned that a longer time makes a more wholesome loaf.
fee cake, Parker House rolls and small
baking. ;

Yeast rolls, cof-

if exceedingly rich, .longer time.
hour. 1In this case the time depends on the utensil holding "the mixture.

Custard cups will not need more than a half an hour, while a large
dish filled with custard mimture will scarcely bake in 60 mlnutjgs.

HER HUSBAND MUST
- NOT BE COACHED

Mrs. Kate Jordan Will Ques-|
tion Him in Court Under
This Condition.

~ -

the bench and prevented ‘from inter-
rupting and coaching Mr, Jordan,

PROMINENT CITIZEN

VANCOUVER, Sept. 28, (¢
| Pres) —News reached the city

day from Victorfa, of the sudden déat
Yyesterday morning of J. W. Pendra,
head of the British American Paint Co
of Victoria and Vancouver. An eig!
inch iron pipe’ féll, crushing his h
Mr. Pendray was one of the most
minent citizens of Victoria.

CHAS. DEAN ON TRIAL
FOR BANK ROBBER

il b
NEW WESTMINSTER, Sept: @
(Can, Press).~It has now i
itely decided that the trial of
Dean, for the robbery of the.:
branch of the Bank of Mon
$271,000 on the
will be proceeded with on Mon .
morning. At the same time afoth ,.
application will'‘probably ‘be made f6
have the Powell case traversed to the

Mrs. Kate Jordan of Barrie, appear-
ed-to fight her own case in the High
Court of Justice yesterday before Mr.
Justice Latchford. Mrs. Jordan —was
awarded $500 alimony from her hus-
band. some months ago’ after a court
hearing, but yesterday she moved to
have this judgment set aside, claiming
that the value of her hueband’s pro-
perty had been misrepresented, and
that she was entitied to more alimony.

Altho not 4 lawyer Mrs. Jordan dis-
piayed considerable knowledge~ of
legal tacties. . Mr. Justice Latchford
could not be moved and decreed that
Mrs, Jordan must take her ease for
examination fo Mr. Boomer at Osgooda
Hall. Mrs. Jordan offerad to oxam

e

; next{ assizes.

i 3 : ® F
a ginch of seda in the second water helps to preserve -the bright color of
th :

| One hour is the usual time allotted for baking bread. The gasolin
and gas-heated ovens may be made to do the work more quickly, we have

articles will need 20 minutes’ steady §

Layer cakes require 8 to 12 minutes; loaf cakes, 20 to 40 minutes, and ;

Custards should be cooked in a moderate oven from 30 uginutes to onc g
her husband in court provided his at- &

torney, Mr., Stone, was “muzzled” by
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