CREATORS PERISH BUT THEIR WORKS SURVIVE

SOCIAL CORNER POETRY.
WHAT AUNT JANE SAYS AB0OUT
MOVING.
We've lc to move the last of March,
baggage, soap and starch;
I h‘ll Patar he éan Pack
The wheelbarrow and wagon-jsck,
The plgs and coal and riding-plow,
But I'll pack my things, anyhow,
Last time wa moved 'twas Uncle Pete
That packesd the bedding and the meat,
The dishes and the Msallese cat,
Far 1 was wick: grippe had me flat.
'\Io need of fussing much,” sald he,
“Fhe team’'s as steady as can be.
THeY'T plod! the stuff will pe &l HiEht,
A two-mila t¥ip i broad daylight!
1 Jot him have his way for once,
nd, oh, of all the crasy stunts!
¢ packed the Bible with the ham,
And my best clothes went with the

-

jam
Hin old boﬁtla,wunt in our best trunk,
The parlor lnmp in a box of junk:
And what he broke anid whit he lost
1 ean not teil. por tall the cost.
We could not start still almost night.

The lantetn—oh, ‘twns safs, all
right.—

But where, he fould not seem to say

Till noon or past, the following day.

The night was cloudy, dark as plich!

We conild not ses the road naor diteh.

Bplash, hump, we wont, the ruts and
stones

Breaking dishes
hones

A chiir f411 off and then A pan,

And then pn land-sled and u can.

Oh, T shall pol (orgest that ride,

Nor how T scalded, stewed and cried,

At Inst, somehow. by hook or crook,

Minus what Peler never took

And what Yo loft atong the rond.

We pulled up 8t nlr néw abode.

So, sick or well, T say, this spring

I'll se= to every palch anil string

Of mine mymelf. Aad Uncole Pote

and threatening

Is fust like sugnr, he's mo sweot— -

Bays, “Ves" and “Yess” It:s pretty
'f"l'

He knows how moving wenl last yonr!

A PRE‘T’TY GOOD WORLD.
vorids Pretts

-:-!

x It ingether

of the grief and sorrow we

of

good  sort

v nf the glnoms' weather,
(Fiendn to love and hopes
Wene

f rompeniating

r those who make
slioation.

The uw'#l nooks for lovers of
ks,
I It hnppy unjon;
Ther [ r+ieats from the noan-
1ide Reats ¥
W iyor onie may have swaet com-
munlo
A 2 A spot wherd the stn
snifies not
There's alwavs § lamp to light 1, ,
Angl if theres's n wrong we Hnow ere
lona
That Haaven ahave will rite It
fo « In make n fuss
f end mischiandées,
r ouwrseives out to  bhring

. olr cirelimetaAnces.
. 1

il's n pretiy good sort of

i He

Ar ian whom wa are dabtor
Appoin'e our place. and supplies the
grice,
To help us mnaka 1t hetter,
—Tid Bits.
INQUIRIES AND ANSWERS.
ELNOIRA—Letter anf enrd redsived
and forwnrded ss  requested,
™ h E TWENTY—Cdrd recelved

and forwardsd,
PEACE—There In a Yattar awaiting
rou i you will forward your address.

HOW S0CIAL CORNER HELPS.

Dear Social Corner Friendd: T Have
hot wrirtem (o (he Corner for a long
time, but hnve been Interested In the
istters and have met with the sisters

L

Hope they and many more down that
way wili come agsin. Wea missed’see-
ing Aunt L\ Tiddy Adﬂley, Auntie
No. 1, corn, Huldy shd
France who had alwayd been with us
at our anniversary meetings. There
were about sixty in all  there., The
hostesseg did well In oratihg the
table with the usual coler, in stream-
ers and bows, with the birthday ea#ﬁ
in the center, As usual the iable
well filled with the goodles, and we
weresgerved  with mllowd oysters,
scalloped potatoes, salmon and sal-
mon salad, while the last served was
a deliclous fruit salad. We all did
justice and there wae a . large quan-
tity of food left which was auctioned
off by one of the hosiesses.

Then came songs and readings and
the social hour. Some left early and
took in the pictures, while the others
atayed. some heing busy with their
fancy work &nd créohiet heoks, I, /'was
Borry thire wad no ldtér trains sthe
Norwielh sisters cou)d have renfain-
¢d longer. After the gathering broke
up somo of ths sisters went nup to St
Joseph's hospital to see one of the
slsters, Anna Me!l, swho has heen very
sick, but who ia now able to be up
and around hei room. They found her
iooking much better, Shée  geemed
cheerful and pleased to ges them.

We are all glad to hear Pop Over ls
better. We missed hearing Biddy
enckle at the gathering and hope she
will be ablé to cackle for us at the
next gathering, Now hoping the So-
¢izl Corner may lve and grow for
yeurs to come and best wishes to alt
the sisters, I am as ever,

C.E 8

FOR THE SOCIAL
CORNER.

Dear Bocial Corner Sisters: Tt is &
long time sihoe I have wiitten for
the Corner, but it fs no sign 1 have
torgolten you all. It gave me great
ileasure to attend all the gatherings at
“ranklin  hall last week, as hove
Dot beep alilé o attend any meétinzg
befors this winter. It wae 4 grand
ftreat o meet g0 many of the gigtork
of Club No. 2, where I used to belong.
This has been & hard old winter and

[ guses we shall &ll fee! better when

A LONG LIFE

the good old summer time comes. It
will goon be hére, beafore we are really
rendy,

It geems hut yesterdny that T, first
reed about the Socin) Corner, and now
We are ten years old and I have spent
gome of the happicst times of the ten
years il the Social Corner gatherings.
Lo g may it live,

Becey Mpine: 1 can tell you how I

miuke souse,

It wias he way my grandmother

taught me Lo make it many vesdrs ago,
Seald and scrape pips' rfeet. Boil un-
ti it all falls Trom the bones. Then
ehop fine and  seasen 1o taste with
sall, pepper, a little cayenne, and

bowdered sage. Pack inte a mold.
When cold, slfce, roll In nreal and fry.
Some like vinégar on i1, when served
cold It. may not ba j.ia-t what wou
requested, but it is good.

[ am glad 1o =¢e e mnany of the
old writers lately, and am also glad
to weltame mny nd:  opes. “The
more. the merrier,

With all good wishes for a
ilved Soctal Corner.

long
ELIZA JANE.

HOW SOUSE IS MADE,

Dear Social Cornarites: You. In
your little corner, I in mine. But whan
the clubs meet we¢ are like dust on
swecping day—all at one spot.

Well. about- gouse.  Saw of split
the top of the hog's head threz timak,
ance In the center and once in the
middie of each, éar. Remove thHe
Hraine and chop tHe nose sach side
from the cves, clegn out the dried
blood and gristle. Cut off the sars
and remove the yellow spots under ths
ears and eyes. Saw each jaw aparg,
Seak an hour and ringe well. Piace
In kettle, cover with luke warii wa-
tgr and boil till ihe ineat leaves the
bones, Put the meat, skin, ears and

(8

separat
[ lquid from one pint can of:

roughly I put the rice in thres cups
bolling saited water and stéam un-
thoroughly done, with every sru!n

. Then I draln .

paving the uld to add to Soup
me&f sauce. I slice
small onlon and fry In a tableupobn

buttar substitute, add to this

mato  pulp a:nd cook zlow ¥ f
Shadss ok sl
lho _.h rice :

— =

Youméeejtucheapandamod
d{ih to serve 1\::'l';lttjh &e bean soup or
other meat su 13 =

z-tomh.

TEN MILES FROM A YEAST CAKE.

‘Dear Social Ggr:;r Friende: IJ&
not & member o e

wﬂzﬂ 1
living In a amﬂ tnwn bordur&ng the
mmﬂ:u northmt corner

&g 00 & mal eﬂ%

caka, neighbor t:s.nie Wﬁ‘% wee
ttom thn east part of the town
he tried 'td get an yeast ceke At &
near by store, There was nons to be
had that way nearor than Pu
2: miles away, Now that 1S koing
aonm Wwhen yqu Hive fo feam. A -

mat comes from a village seven
miles awdy onee a4 week., -That Helps
those who hayve no team. uke myseif.
We . were snow-bound Itkq all ather

eog;e. but the men kept wox”kiﬁl t!ﬁ
rof Wwere 1
sirdck the oen{er aﬁmct when eight
cut of twelye familles had one or
more slck.  There was one déath. The
mall roate is so long the carrier has
divided it and the ocohier has mail
every other day, Once we had. ssven
days' mall on the seventh day. Eleven
dnys 1 could not get to my mall box.
being alone, and snow so deep. The
box wus in sight, too. But the neigh-
-bors helped me out.

1 have fed the bluejays. chick-a-
dees And along comes & loné érow. &0
bold and Nungry he lights on the pl-
arza floor for hie shars, altho
there is not much left when t
greedy bluejay is done eating. There
ls now £o miuch grass ground they
are not so near the house, only onee
in a while can you hear them eall,

The backbone of winter must bhe
broken as woodchucks and sther ih-
Imgals are out., As o doctor was com-
ing In frem a mnearby villige his
‘sleigh ran over a woodchueck. Pussy
willows are also out,.

Becoy: Hella! How are you? Glad
you ean get mall out. Have not no-
ticed a letter from, wour daughter
lately. Wish yon and T could havs
4 talk zbout the diys when we weras
young,

And where is the sister (have for-
gottéen her nom de plume) who sat
at  our chureh with me oneé
beautiful October afternoon zomé fima
ago to listen to the sybjedts at tha
fellowship meatitig. Dp you still read
the Soeinl Corpner? Well, if we liva
we wlll #oon hear the whipporwill
sing, hut muke maple syriip frst.

Margied and Happy: How are you
and vour goni? He Gsed to tedsh the
mode]l schow! il our town befors (hs
WRT.

Best wishes to all

0. H. 0.

TEN YEARS OF PROFIT AND
COMFORT.

Dear Social Corner Writers: The
tenth anniversary of the Social Cer-
ner went by befors we had a chancae
to 2et on the last car. We were niot
aware ft was time for Old Glory (o
wive again. to remind us another
mile stone Tor ithe Corner had passed
and it was ten years' old.. It has been
ten yeirs of profit and comfort to us
and we have not missed reading a
single letler In the Corner from the
first d¢opy of The Bulletin., to the
present time. Long may_ it live and
may the writers see thal it is their
Intereating letters whichk makes it a
surceds,

Theodn: Many thanks for vour kind
words in regard to the opening chap-
ter of the Social Cornper. We well
rem#mber the first page of gix writ-
fra.and we added our might to help
start a new department in The Bulle-
tin. By the faithful help of our
BEditer it hds been o Supdéss and to-
iy there are hundreds of writers. who
have formed a_chajn. of friendahip
which will never be Broken by many
of the writers old and voung, and (he
Corner pige is read with interesi from
tigedn 10 o0ean.

Potluteh: We were very sorry, fo
read in the Corner.page that you hed
heen so il and under the dare of four
doctors and two purses. Was glad to
learn that you was ont of danger and
able to write o little. Let us hope
thege lines will find you quite your-
gelf once more and will soon be fully
reénoverad.

To the young writers we will say,
dor't let the Cornar page go back-
ward., kesp sending In  the letters

sible. sampler of work should
be mrér\lc;-’ pressed on th¥ wﬂang side

and mouated in & sewing book, either

ets. Colored
gréiﬁ iz !:éeﬂ in lem‘ﬂb' m:mt{ll; ‘stltches
that mistakes
Make & knbt bv holding the he&-
dle and t,hmad in the 1eft hepd; p
the end of the e and X hat
timed dround the tﬁre r of l;ha

G Al of tviating once

or twice; sude ofr and dra.w .
with the middle finger of the risht
hand.

NEW-COMBR TO NORWICH. '
WITH THE COMING OF SPRING.
Social Cerner Members: dtis.an old

story that March is the tiafe for the!

lar blo medicines, It is the time
of year for, “simples’ and a:slinple [=
a nattiral remedy derived {fom some
plant, and not compounded or artifi-
cial, That Is why “root and yarh”
remedies are called simples, and not
because none but simple peuple take
them. One great cause of the de-
generation of country people i the
present time is that they are lurning
nway from ihese remedial simples
“roots ‘and yarbs,” and taking patent
compounds and coal tar pooparations
It 15 necessaty to the ordinagy Amer-
ican to take & lot of megielns. When
sassafras tfea, thoroughwoil tea, de-
coctions of wild turnip, pokeweed bit-
ters and simllar simples were taken
they did no harm. They Mmay have
done no good elthef, byt they satisfisd
the natural demand for a medicine,
for o therapeutic nifrdcle, and those
gdod people went their way unharm-
ed. It ig very different withy tie
medicineds most in vogue nowndays.
But it was alwnys in the spraog
tHaut the fancy of the alder genera-
tiens always, tucnéd lo sassafras tan
and the children had t(o. drink It
whethor they Hited it gr not, If they
objected it was poured down them
"Because it thinned the hileod” and
wns supposad to be healthy. Now
nabody wants thin blood bhut the trs-
dition survives aleng with the falnt
odot and taste,.and It means a chiige
from those winter standbys such as
miillein, sige and thorouchwort teas
or fiaxseed, licorige, slippery cim and
lempn. It i3 therefore probacle that
the coming of the sassafras tea sea-
son will recal]l miny pleasanl and un-
pleasant memories to others.

1, C.
SOMETHING NEW IN THE BREAD
LINE.
Dear Social Corner Ifolks: I am not

the chief cook of our holseliolg but
bécause of {liness 1 hiave been substi-
tuling fof some time and (o make It
Interesting have done a good bit ol
expér menting. 1 have bedn milking
“pumpkin bread” which we like so
well I'll tell you how. A day or two
before you wudt to mske it stew and
mash fine a kettleful of pumpkin, or
squash, adding salt and sugar to suit
taste. The varietles of these fruits
of the vine are of g0 many differcnt
kinds that of courde some will make
better bréad than othérs. So, If yours
isn't good, don't blame it on me, for
it'il be because your “punkin” wasn't
a good one, while a good squash of

course, is better. Take ohe cup of
cornmezl, one cup grabam flour and
five cups white flour., Thoroughly

mix with two heaping lemspoons of
beking powder, then add enough cold
stewed pumpkin to mold into two soft
leaves, and bake at once in m modor-
aiely: hol oven about one and one-
half or two holirs. 1 like bread wall
done and brown, top and bottom. My
paranip bread ig made the same wey,
using bolled und mashed parsnips in-
stead of the pumpkin, and is swest
enotigh without sweeiening. 1 have
only tried this once, but it was good,
all right.

431

molasses and sulphiur and other simi- |

ALL AT

90 ALL WOOL JERSEY ME‘S‘
20 ALL WOOL SERGE DRESSES... .
20 PURE SILK SATIN m

.

ONEPMCE

MANDELL’S

248 Main Street

a Y £y 8

visiorig of ples
List year T
oots in
whm'e they
February

them In

plants,

Trust all of
Corner are
Accepl thanks
Best wishes

Dear Soelal

g0 lodg 1 Telt
recipe. If you

tablespoons of
it one egg and
i smdll cup sw
two rounded te

cornstarch.

pass the idea
Bacon with

kind of cereal,

hatehway u( the cellar
the kitchan windows. If is
interesting to watch them;
finds are racing aledd of the

if 1 did not write, &

rounds with & pastry cutter,
with melted butter, place in a butter-

md- lhings.
read of tahking up the

the fall ang keeping them
would remaln
4% 1 brought them from the

fiozen.

and placad
the large
vine
of

ithe HL ones the

regaining normal health.

for yellow leaflet.
to all
BLANCHE.

e

NUT JELLY LAYER CAKE.

Cofner Sisters: 1 just

love to read vour letlers, but am not
viry fond of writing. But it has been

you would disown me
g0 will send the cdke
have not (ried It, try

it and lef my Know the results.
Nut Jelly Layer Cake—Cream
small cup of sugar with two rounded

shortening: brédk over
beat with & spoon; naa
et milk, one cup chop-

ped hickory nut meats, two cups flour,

aspoons baking powder,

& pinch =alt, two heaping tablespoons

awhy a cup of léft over céreal

Having found ways
utilize them so that the family ap-
proves most heartily I am going to

Discs—Fry
the bacon in the ordinary way. Take
cold cooked cornmeal or any o'::r
B
brush

in

along.
Cernmeal

slice thin, cut

which to

- =7 YR ET T
soalds. mix five-parts yolk of egg and
four parts giycerin: apply. with camei-
hair brush, several appucal.lm form=~
i) rolef'thc coall

R o HYGIENIC,

HOT CROSS BUNS.
Dear’ Séters of the !ee:é! Carfiar: It
will not be Ip it Friday
here, and ofi that dite myost ho FA-
keopers 1iKa 10 Silrprise thelr families
with Hot Crogs hufs. " 1 Aam sending
two recipes whidh are reliable and

sure to phnn.n Ae—8ity ¢
Amerigan Bu 0%
quart of flout, one-q arter t o{l‘p«m
of salt affe ‘mup” °tr gn: and u:‘m
scfint fepsppons o hg . powder,
Rub in one'h-:lt cup «?u‘ butlér, add &
“half’ pourd of -rm waalied ourfanta
-dria-half teaspegn_ of ground nuimes,
ons-quarter pound of #liced cltron,
one-quarter pound of ‘sedded ralsts,
and a_balf Iu;poq‘n of allgph;n. Bnt
eggs, udd a half cup o stir
g ‘add envugp more milkc to make &

OMEN’S SHOP

Franklin Square

—

spoons of sugar, three of flour, three
tdaspoona &f dry musiard and one of
#all_very thoroughly. With a spodr
push this dry fixture to one side of
the Bowl you arfe using, and in the
other half of the bowl drop the yolks
ot two Sti- ke mixed Ingredl-
enty into the sggs o little st & time
working ail together t!mrou;hl! untll
you have & smooth pasia Now add
three-faurths of a cup of milk & Jittle
Al a time and finally one-fourth cup of
vinegar. Cook In a doudle boller untii
It, thickens, atirring cdnstantly and
sdding to the mixture one tablespoon
of buttér as soon as hot. Hemove
from the stove, cosl, then turn ints a
glass lar and get in a cold place. When
you wigh tn use some of the dressing,
taks what you need out of jar and add
4 little milk or-eream to thin it siizht-
1y.

PUSSY WILLOW.

ﬁrm dough.. ;

Moniﬂl info hu;: and ‘las’ an a but-
ternd  tin, twe. In Apart,
with milf and dust with mnuk!ﬂ!
supar. Mark a cross with a sharp
kn{ta ﬁrtn ‘b:kg LA hot oven,

‘two pounds_ of

ﬂour with gne-Hall pound of| lunr

RED CEDAR. |z pait teaspoon of salt, one

= of ground ¢innamon and nuimez and
USING LEFT-OVER CEREAL. onea mﬂ”:kgf ghhlmhilgm“b'h ‘g_
Social Corner Sisters: A few weeks | rants e 2 thin ¥ %
ago o member of The Qatner advised | sat before f.m.&n Aﬁ"“" Ju_yg‘:
pouring water over the®cergal which begins to f  ; _ potm:
has to stand for thoSe late to break. | Of melted hum:r and enough milk_to
fast, This is well to avold waste but| make the batter soft. Dust with fleur

the thrifty housewife never throws| @nd let it rise for half an hour,

Shape the dough into buns. dnd Iny
them apart on buttered tins for half
an hour to rige, Press s orgss mould
m each and bake in a quick oven 15
or 20 minutes, This recipe makes two

dozen buns. :
AUNT KATE.

THAT TIRED LOOK.
Mémbers of the Soetal Corner: H.tvn
you ever paid any attention to
ceg on the trplley cirs (not the m

rush |

ad rake tin and brown in a very het
oven, Serve these cereal disca on the
same- dish with the bacon. A better
way 1o do this & to have baAking pow-
der ting handy at the breakfast hour
ang into  these pour whataver cereal
is left over aftor all’ the memhbers of
the family are served allowing the
stlll warm cereal to cool and harden
in the right shape—ao that a biseuit
cutter mreed not be used, all that will
be necessary being to sllce the dlsci
of-cold -cereal off the mold which the
ting have made.

Cereal Muffing with Jam—One anl
one-half cups flour; three t

baking powder, one-Balf cup

kind of left-over cereal, three~fourtha
cup’ milk, ons egg. one tablespoon of
butter, one tablespoon  sugdr, one-
half teaspoon sl&h. SAHJ.‘ the ﬂn&r w&hi
.the baking p er. it the
and SUSaEr, s.!ﬂng a .sz:uﬁd Limes,
Break up the cereal, mixing it with
the thres-fourths cup of milk; add
the beaten égg and. mix well. Add
next “the meilted butter, ang stir this
mixture Inte the .dry materials. -Turn
“info. buttared muffin tins and bake in
a_quick, oven for 28 tninﬁtés.

&1 the Bueltingham Memorial. 1 think
we pught ta "Ixo sl the good we can,
in all the ways we can, to all the
People wa eAn. What satisfaction
tames to us sometimes when we help
lo Hghten some one's burden.  And
& It not grand when sote ona helps
#s wilh onrs? Bo the liltle helps, the
kind words, the smilez and the tears,
tha words of sympathy, and the joy at
snother's good fortune, will help ys on
the way to & happy and usaful 1ife.
LOUISE

SPUTTERING FRIED PIES.
Seclal Carner Sisters: Some stem

mighty Interestad In my fried pleg
Bo T' tell you, it started {his way: 2
trigd sister gave e some dried ap-
ples, She Xtivw T was Hankeritig
aftar those old fashioned turnoveras,
Well they wers ohetinate about be-
thg put in the hot fat and how they
fid sputter—' Wusen women, foliks.”
#ald If you Kad kept vour mouth h
i would not have besn &0 bHad, rou
m see & mordl in this, but T 4id not

1 It was “plt.v

ho edn Slate bhe” 1T can't ssem to
remamber gy #ince 1 was 4 child &

1 didn't use cornmeal! in the
parsnip bread, ang of course one may
lsave that out of the other (£ they
don’t want it.

Wiil someone tell us if it is possi-
ble te make gzood kraut of turnips? I
am, trying i, grindipg the turnipa
through a food grinder.

weekly on an subject you choese.

all through a coarse meat grinder and RURAL DELIVERY.

sirain the water I was cooked in for
fine honos Replace  the ground
meal In the water and put in =salt,
pepper. sage or poultry dressing. Stip
well and pour hoi Into & clean cloth
bag and hang up to drain twelve
hours.  Put & pan tnder the bag as
tha top of the drippings i3 nleg for
patatoss,

I take the Jointz off when cleaning,
wash, rub with powdered sallpetre
and sprinkle with cofirse galt and uge
them to bake with beans,

As the quality of souse is considas-
#hle a elean flve or ten pound clath
sigar bag 1s all right for draining.
Cut the eoarse thread on sids of hag
a little way and turn cloth back when
slicing souse and fhen pull together
again and tle: his is my way,

T =

& pictures but those on Ihn

gers), in the e&tréefs and ;
places? And. have you ntr

how frequently that tired Iool is
“tred ™

Tt i= with much radness wa Ilsarn of
the death of the Editor of tha Social
Carner. While we unever kad the
pleasure of meeting him, we falt some-
what aequainted, having received a
number of persanal letters from him
in regard to the interest of the So-
clal Corner 48 we have been & mem-
ber of the department ever since It
was created tgn yedrs ago. He will
be greally misded by the readers of
The Man Who Talks, also by the
members of the Social Corner and by
the children In the Wide-Awake Cir-
cle. By hiz death it lsaves 4 vaoan-
oy which will be hard to.fll. It is
1ain to be seén by his conduct of the
ocial Corner that  Fditér Pearson
was one of a thousand in all his rela-
tiong with the writers of the depart-
ment. . He wgs always ready to cor-
rect all miists and glye justice to
ong and all. We #hall miss him as
time goes on and the frisndship and
loving, fies which would h&ve never
hign known had It not b&en for his
greatlpn of the Soclal Corner will live

coupfered?

Why do wé leek
fot hlvo the mm
our
have: f1‘.11e at
manufactu
the labor -?Vm wl
our reach. We tc! molt our &lo

MABS.

THE HABIT OF MENDING,

Editor of the Social Corner: Much
that Jennie had to gay about sewing
is. after my own mind, and I quite
agres with her that much of the dis-
like for sewing is due to the way in
which we have been brought up.

You know very wall that anything
that becomes a habit is easler to do
than something that is not a4 habit,
We brush our teeth habitually, and
80, after the early years of ch;ldhood-
when the task s dififfcult, we bruag
them without thinking wvery muc
about {t, unless the brush pricks us
or wa _particplarly like the taste of
the tooth paste. And mo It is with

dny habit. We do things by habit |
with as Hlttle wear and tear on our

ready made. %
f th
mul?dmt‘hn ﬁnelaof <are 'ﬁe lu‘&u

ant? Who cdn tell?
“Ts It becdums we have m ﬂu
of succegs sboye all
ecause wa are (rying o
the maﬂlond‘ h it
wd o
o9 \niSreets, 8 i
and cultural
have forgotten that w
laok a,nd repose of manner ars the

réquixites to a life that shall count
the things most worth while.
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