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thrashed by soldiers who, on the aver-
are not marked by a more dusky
themselves—Correspond-
News.

1t is sald that moonshine whisky in
instead of being sold, is
by the rosdside, the “purchaser”
expected to pick up the jug and
Jeave the monetary equivalent, a case
may mean & reminder

Considerable progress is being made
committee of colored

.charge of the campaign
in the District of Co-
benefit of the Booker
gton memorial fund. The
part of the national cam-
being waged to raise a
000,000 for the purpose of
ee institute, the Negro
school in Alabama, and
s permanent monument to
Washington. Public meet-
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m p,nnM of - Cheops contains
- 4,000,000 tons of stone.

‘Dr. Bugo Philler, who dfed recent-

"}y fn Minneapolis, reached this coun-

- try from Prussia during the Civil war
. $wo days Iater enlisted and fought
‘through the remsinder of the con-
’L“"h s New York regiment and
 ‘later In the surgeons’ corps.

Tuskeges institute is & very inter
esting place, and every ome of the
teackers taking the course &t the sum-
mer school sesms 80 congental and en-
thusisetic that | am sure great good
will rescit from the meeting writes
& correspondent of the Birmisgham
fAlsa) AgeHersld
There are 41§ teachers, represestng
1§ states Aladams is well regresent-
ed PBirpingtam leads in the greatest
number from zny one city, as sbe does
2 everyihing else
Tuskeges is carrying owt its uscal
plan, even though the summer school
made up entirely of teachers. The
tastructors breakfast at Sve o'dlock,
the other teachers at §:15. Our classes
begin promptly at seven o'clock, asd
you wouid be delighted w0 see bow
eagerly the teackhers rush (o prevent
terdizess We are under as strict
rules a2 the student body.
From seven to 10:54 the classroom
work is in fuli swing; &t eleven we g0
to the assembiy room to & lecture
Really, the lectures alone are worth
the trip to Tuskeges.
Notable among those who have come
to us are Prof. N. E T¥well Dr. J. H
Phillips, Professor Hobdy and Mr. W.
K. Tste of Peabody normal school of
Naskville
There are £ stodents who are re-
here during the summer. They
2re working in the differemt depart-
ments in order that they might be
able 10 continue their studies another
year. I have visited the various beild-
ings where they are at work, and I
am sure | have never secen such thor-
oughness, such close application to
duty. The beauty of it all is the hap-
p¥. cheerful spirit which seems 10 per-
vade the whole place. The students
who are being trained here under such
splendid instructors cannot faf] to take
their places very creditabyy and ac
ceptably in the world.

'y

In the New York Charity Organiza
tion Bulletin thers is made a state-
ment that will probably be surprising
to most of the people who read it
“The Negro,” according to this high
authority, “is more self-reliant tn pov-
erty than the white living under the
same conditions. He is slower to seek
assistance, and more eager to be inde-
pendent again”

These are certainly admirable pe-
culizritiey, and the Bulletin, assuming,
as is e, the truth of its assertion,
is wel) justified in asking if in them
thereg'ls not to be seen & promise to
the/'Negro of uitimate success in his

’u’uz]e for recognition.
It is also somewhat surprising to

learn, or at any rate to hear, from
the same source, that the environ-
ment of the Negroes in that city is
more than ordinarily favorable to
them, and that in Harlem, with its
wide cross streets and the broad,
clean stretches of Seventh and Lenox
avenues, they have been able to de-
velop their capacities for orderly, in-
telligent, and prosperous living to a
greater degree than almost anywhere
else. This they have done through
business and professional relations
with each other in a fairly homo-
geneous community of 50,000 colored
people.

They have not forgotten to be kind,
either, for the Charity Organization
society has a special committee in
Harlem of 19 colored men and wom-
en, working efficlently with a colored
“vigitor,” employed jointly by the or-
ganization and the Harlem Relief so-
clety.

Charles J. Orbigon addressed a mass
meeting of colored Y. M. C. A. work-
ers In the auditorium at Indianapolis
on “The Benefit of Organized Effort.”
The meeting was the second of a se-
ries leading up to the launching of
the most aggressive membership cam-
paign o far undertaken by the col-
ored branch. The local organization
for years held the record for the larg-
est membership among the colored Y.
M. C. A.'s in the United States. Re-
cently the associations at Washington,
Chicago and Philadelphia pushed In-
dianapolis down to fourth place, with

| a membership of 565 men, although

this city maintains a $100,000 building
and offers cheaper fees for member-
ship. In the points of Bible class at-
tendance, employment obtained for
men and educational work Indianapo-
Iis still leads.

It is hoped to obtain 500 new mem-
bers in the campaign. The member-
ship fee for this period has been re-
duced one-half. Teams of five mem-
bers each are being formed for the
canvass. Many employees in the large
faetories are organizing to assist in
placing Indianapolis at the front again.

The co-operation of the Negro pop-
ulation of Washington in the clean-up
and beautification movement was en-
listed by Dr. Charles C. Green, city
health officer, and leader of the sanita-
tion campaign. At a meeting held at
the colored Carnegie library Principal
J. D. Ryan appointed the central com-
mittee of well-known Negroes which
is to co-operate with Doctor Green and
to appoint the subcommitteemen all
over the city. Plaus were formulated
for the part which the Negroes are to

| take in carrying out the campaign.

mmmmoxwot

which®New .York city, under the leadership

of the National League on Urban con-
ditions among Negroes, 2303 Seventh

avenue, paid special attention fo
health matters affecting the older chil-
dren and adults as well. Practically

|every social welfare organization

working among colored peopl co-op-
'ed in the observance of Negro
th week,/ which was started as

al gftzer lsst year.,
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(Cupzrigts, WK, by the Mo Clure Newspe-
per Syndicate)

HE rain fell steadlly omn the
érenched earth.  From the

ber som came ioto the room

“Where are you going Peter?™ nho:
asked. {
“Down to the chotr practice,” be an-|
swered gquietly. i
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liberal dispiay of the psticzal colors
as beftted the oocasion |

Ext Asa Lyms's grave was bare save |
for its greem covering of turf and the
bluveSowered periwizkle |

Peter bad Spished his task and was
gazing wistfally st the Sowers &I
remaining in his basket |

“Mrs. Lyon and Bessie bave
called over to Planteville™ be said
hesitatingly. “Her sister is sick
don’t suppose you'd want me o pul

i

e

these over there"—be nodded across | |

the chain
With a flerce lock snd withomt

{

word Sarah Lewis soatcled the bas
ket from bis band and begaz # Rheap |
the sprays of lilac on the mound al
ready hidden bemeatd a wreath of |
blossoms, and them in silemce they
went their way homeward. !
David returned tc his work in €he
field, and all day ilomg Sarah west
about her housebold tasks with com-
pressed lips.

they had breakfast Peter and kis
mother made their way to the church-|
yard to see what havoc the storm had |

wrought. Peter bore with kim s

!

Bess'e and Peter Went Away Together. |
pose he thought if he could forgive )

| tzem for Sgating surely a wicked oid
| wommas like me—" 1

Then Peter mmbhookad the ciainm,
822 Mary Lyon came through and pat |
2er arms aromed kis sobbing mother. |
Ske moticmed w0 the other 10 keave |

Eessie azd Peter went away 1o/
getler.

'PAID THE PRICE OF PEACE

| First Thosght That Should Inspire

Americans on Each Memocrial i
Day Anniversary. |

¢ Memerial day emphasizes to the
American people one fact more than,

| the first frost it
| lar for winter use.

“Asa Lynn fought on the wrong
side,” she went on In a bitter tone.
“It may even have been his hand that
took your father’s life. We shall never
know.”

“], for one, shall give him the bene-
fit of the doubt,” said Peter gravely.

“Because he was DBessie Lynn's
father, 1 suppose.”

He flushed deeply and a determined
look came into his face. “You should
know me better than that, mother,”
he said shortly.

“] know you better than you think,
my son. I've heard—I've seen—I
know what is going on between you
and Bessie Lynn, whose father fought
in the Confederate army and who very
likely murdered your poor father!”

“Ah, I don’t like to look at it in
that horrible way, mother! I always
uketothlnkofthembothuhnvel
men fighting for what they believed !
to be the right Now, kiss me.‘
mother, I'm going. Aren't you going'
to prayer meeting tonight?” !

“No,” said Sarah Lewis decidedly. |

she couwd |

{any otker, it is that the price of peace !
| is bgman [ife Pifty years have passed |
! since Grant and Lee met 2t Appomat- |
wx during which period a war debt of |
| %illions has been practically paid, a !
rzvazed country wholly rehabilitated, |
indzstry and commerce developed, and |
"  wonderfu! achievements made in the |

'arts and sclences, all accomplished at ;
| remendous cost. Yet today the mil-|
| liors paid, the tremendous effort put |
| forth, the great burdens then assumed, |
{ | count for less than the loss to the na-
tion in buman life. Today, North and |
| gouth. only men, brave men, are
s hep Urned as their graves are strewn
Mth fowers. |
It sometimes geems that, in the rush
| and roar of life, even the price of peace
| has been paid without regret But
{ life 15 dissimulation. In hundreds of
d  thousands of homes there are faded
! portraits, tattered uniforms, little re-
| minders of a thousand sorts which in
{a quiet hour are again an& again bap-
| tized in tears, as they suggest per-
| sonal loss, blasted hopes, destroyed
bappiness, and still, these but quicken
| memories that are ever with those |
' who really paid the price, just as the |

CaAr A W

“It {8 at Mrs. Lynn’s and you know |
we haven't spoken for twenty years, |
and never shall speak if I have my
way. | hope this rain doesn’t spoil
all the flowers. 1 want to put some
on your father’s grave in the morning
before the crowd gets to the ceme-

“The snowball bush {8 almost
breaking down with its load of blos-
soms and the lilacs are out,” said
Peter pacifically as he left the house.

Sarah Lewis watched him until his
sturdy form disappeared down the
darkening road.

“l wouldn't have cared if it had
been any other girl than Bessie
Lynn,” she groaned bitterly. “I sup-
pose Mary Lynn i{s just easy enough
not to mind—but I do!”

[ ] e L ] L] L J L L

It was not raining on the morning
of Memorial day, but it was a pale
and watery sun that shone on the
headstones in the Edgerly churchyard.

The Lewls plot and the Lynn plot
were side by side, separated only by
{ron cheains looped from granite posts.

The graves of the two soldiers were
almost side by side—rather less than
four feet apart, only the soft turf
and the sagging chain between.

This very proximity of the graves

“Where Are You Going, Peter?”

basket of flowers gatbered in antici-
pation of what the storm might do.

As they entered the gate they saw
Bessie Lynn and her mother passing
in almost beside them.

The two older women nodded stiff-
ly, Bessie smiled utcertainly and
Peter hesitated rather awkwardly.

Arriving at the objective point at
about the same time, the four stood
speechless at the transformation
worked by the storm—where there
had been two graves DOW appeared
only one, an unenclosed area covered
with water-soaked purple and white.

As if to emphasize the futility of
sectional bitterness, not a single flag
remained above the grave of the Fed-
eral soldier, but one had found a lodg-
ment directly over the spot where the
fallen Confederate slept.

And this May morning, with the
song of birds and the smell of flow-
ers, seemed very far removed from
battleflelds.

Mary Lynn lifted ber tear-fllied
eyes.

—
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Shall leap not

where they are/

By Douglas Malloch

Take down the battered bugle i
And let it epeak again—
Let the drum’s mad beat f
In the sunlit street :
Keep time for the marching men.

Unfurl the tattered banner
To wave as once of yore
O’er the sleeping head
Of the soldier dead
Who shall look on its folds no more.

Take down the battered bugle
And sound the old-time note—
Let us Nsten still
To the message shrill
That comes from iis ancient throad.

Bui the red and rusted rife,
The sword with the baitle scar,

To the breasts of men—
Let them hang where they are,

ain

| itmmeémoral harvest home festivals,

ceremonies and exercises today bring |
back more vividly the partings, the|
anxioue days, the terrible news of 50
years ago. In the very words “Me-
morial day” there i3 a wealth of mean- |
ing to some which those of the present |
generation cannot understand as tullyf
as they should, to appreciate the sig- |
nificance of observance of the day.

And yet, those of the present gener-
ation have only to look across the At-|
lantic, and contemplate the carnage
and destruction there, to gain a better |
appreciation of the price paid by this |
nation before they were born. Figures |
tell gomething, but hearts tell more— |
broken hearts which time cannot heal. |
Let imagination touch the sorrows of |
the countless widows and orphans this |
great war has made, let it reckon the |
prospects of life dashed to ground, |
yesg, buried beneath blood-scaked sod, |
and there will come some conception
of 50 years ago in this country, and of
the significance of Memorial day ded-
fcated to the men who fought and
died, constituted the real price of the
peace this country has enjoyed for
half a century.

Caring for Confederate Graves,

The present commissioner for car-
ing for Confederate graves is Dr, Bam-
uel E. Lewis, who has held that post
for a little more than a year. While
the work was begun by the govern-
ment in 1907 under Elliott, it was dis-
continued some years ago, but re-
sumed in March, 1914,

This movement to secure care for
Confederate graves was commenced
by the Charles Broadway Rouss Camp
of United Confederate Veterans of
Washington, which found in Arlington
cemetery the graves of 136 men and
in the Soldiers’ Home 128 more. In
June, 1899, an appropriation was made
to reinter these bodies, and the fol-
lowing year by order of the secretary
of war the reburial was done in a part
of the cemetery at Arlington now
known as the Confederate section
Handsome, new white marble stones
were placed at the head of each grave,

Most American of Holy Days,

The great festivals of Christianity
are the common property of christen-
dom. Other nations ecelebrate aani-
versaries of indépendence or of deliv-
erance from alien domination. Even
Thanksgiving, often regarded as pq
culiarly American, has its roots in

But Memorial day is nniquely Amers
fcan.

No other nation has anything lke
it. No other people has by common
consent and legislative enactment set
apart a day especially devoted tg
proud and tender remembrances of

| be, might live on united, or to vin-

t.ose who sought “the great ptize of
death fn battie” th=t the nation might

dicate their country’s right and honor
and to enlarge the boundaries of free-

oA

| burg steak

The reasom why mez who mind thelr
ows Dusiness soocesd is becsuse hey

have so Mitle compedition
Eoow how 1o give without hesita-
thea. Dow o Joee wilhoot regret, tow

ts soguire wilhodt DA DDCSS

TASTY VEGETAELE DISHES.

Wher sowing garden seads, do pot
#8271 to gow some of the delicious
Chinese or celery
cabbage. AS B8
salad it rivals let-
tzce. while cooked
) like spinach it is
A delightful
~greens.” It peed
not be sowed untll
August acd before
is stored in the cel-

Stuffed Cabbage.—Remove the wilt-

. ed leaves from a three-pound head of
| cabbage, them break off enough leaves

to line a bowl the size of the cabbage.
Shred the cabbage, add a tablespoon-
ful of butter and just water enough

| to cook it without burning; stew for

twenty-five minutes. Scald three-
fourths of a cupful of milk, pour it
over a cuplul of bread crumbs, add
six eggs, unbeaten, cne and a balf
teaspoonfuls of salt, a fourth of a tea-
spoonfa! of pepper and an onion,
mineced and browned in a tablespoon-
ful of butter. Combine this with the
cabbage, mixing well. Lay a large
square of cheesecloth in a bowl, place
fn it the cabbage leaves, arranging

| them in the shape of the cabbage, fill

with the mirxture, tie up tightly and
piunge into boiling water, slightly
salted Cook two hours, drain and
serve with a brown butter sauce, a8
a dish taking the place of meat.
Fried Caulifiower—Soak the vege-

' table, head down, in cold, salted wa-

ter to dislodge any insects, separate
into flowerets and parboil ten min-
utes; drain until dry on a cloth or
paper toweling. Dip first in one egg
beaten with a half cupful of milk, sea-
son with salt, pepper and then in
finely ground bread crumbs. Fry in
deep fat until brown. Test the fat by
dropping in it a cube of bread; #f it
browns in forty seconds it is of the
right temperature.

Pumpkin Scuffie—Stir a tablespoon-
ful of butter into a pint of pumpkin
pulp, add the beaten yolks of three
eggs, threequarters of a pint of thin
cream, a tablespoonful of sugar, a little
salt and paprika to taste. When well
mixed fold in the beaten, whites of the
eggs, pour into a buttered baking dish
and bake until firm. .Serve at once.

The most completely lost of all our
days is the one on which we have not
laughed. 3

Great minds have purposes; others
have wishes.—Anon.

SOME MAIN DISHES.

In preparing a main dish the des-
gert will vary, as a light dessert should
be preceded by a heavy

main dish and vice
¢ of| versa.
-,'}\j\\,". 7  Hamburg Luncheon

Dish.—MIix two teaspoon-
fuls of salt and a fourth
of a teaspoonful of pep-
per with a pound and
three quarters of ham-
and pat into a thin loaf.
Sprinkle the bottom of the roasting
pan with four and salt, place the meat
in the pan and dredge with flour;
place six strips of bacon over the meat
and eight small, round potatoes
around it after they have been par-
boiled ten minutes. Dust with flour
and dot with bits of butter on each.
Roast for thirty minutes in a moderate
oven. In the meantime heat a can of
vegetable soup and when the meat is
done, place it on a platter, pour the
hot soup around it and garnish with
the potatoes.

Pot Roast of Veal.—Try out two
ounces of suet and remove the crack-
Itngs. Put a four pound rump of veal
in the fat and brown carefully; re-
move from the pot and add a pint of
stewed tomatoes, three diced carrots,
two teaspoonfuls of salt and an eighth
of a teaspoonful of pepper; add a pint
of stock and the meat with the bones
and cook slowly for four hours. When
the meat {8 tender remové and- let it
cool slightly so it will not fall apart
when carved. Thicken the gravy with
flour, add a teaspoonful of worcester-
shire sauce and serve,

Salmon Loaf.~Drain a pound of sal
mon and shred fine; add three egg
yolks well beaten, a half cupful of
crumbs, & tablespoonful of melted but-
ter and the egg whites beaten stiff.
Mix well and bake in a buttered bak-
ing dish until firm.

Efficiency is the power of doing
one's most and best in the shortest
time and the easiest way, to the sat-

fsfaction of all conm

Great minds have purposes: othery
have wishes.

VALUABLE LEMON.

There are few places where one is
unable to procure a lemon, and there
are worse things thaa
“being handed a lemon.™
Thompson says: “The
antiscorbetic value of
fruits is illustrated par
ticularly by certain vari-
eties which furnish pot-
ash salts as well as lime

- and magnesia. Among
these are to be mentioned apples, lem-
ons, limes and oranges.”

Lemon juice is a wellknown rem-
edy for seasickness and nausea and
as a cooling and refreshing drink im
fevers it does more to diminish the
craving of thirst than any other form
of beverage.

Lemons are most delightful as fia-
vor for various dishes as appetizers,
or as fruit desserts. An eighth of a
lemon with a bit of fish is an accom-
paniment altogether Indispensable
The color is of value, appealing to the
eye, thus adding to the value of the
food thus garnished.

Lemon Pie.~Make a rich crust and
fill with the following—mix together
two tablespoonfuls of cornstarch, one
and a half cupfuls of sugar, a pinch
of salt, two cupfuls of water, the
yolks of three eggs, the juice of twe
and rind of one lemon, and two table-
spoonfuls of butter; cook wmtil
smooth, fill the crust and coyer with
a meringue made of the three whites
of eggs, using three tablespoonfuls of
sugar. Brown in a moderate ovea.

Queen of Lemon Pie.~This is a pie
especially for the fastidious who de
not like a meringue. The crust for
this ple is not previously baked, and
the mixture is poured into the shel
and baked. Tike a cupful of sugar
and two tablespoonfuls of butter, mix
well, then add a cupful of milk and
mix four tablespoonfuls of flour in 2
little of the milk, or it may be added
to the sugar and butter; add the
juice and rind of a lemon, a pinch of
salt and yolks of two eggs, slightly
beaten: then fold in the whites of
three eggs, beaten stiff, stir until
lightly mixed, poir into the uncooked
pastry and bake until firm. It wik
have a spongy top much like spongs
cake, and very delicious.

There is no duty we so much undesr-
rate as being happy. By being happy
we sow anonymous benefits upon the
world, which remain unknown even te
ourselves.—R. L. Stevenson.

FISH DISHES.

As fish dishes of various kinds are

always in season a few different waym
. of serving them
may be helpful.

Fish Balls.—Re-
move the skin and
bones from a
three-pound fisk
and shred the fish
very fine, adé&
three-fourths of s
cupful of water and a good sized
onion, chopped fine, a cupful and &
half of bread crumbs, a fourth of a
cupful of sugar, one and a half tea-
spoonfuls of salt, a fourth of a tea-
spoonful of pepper, three egg whites
and two tablespooufuls of melted but:
ter. Mold the mixture after blending
well into balls, 2ut the skin and
bones of the fish into a saucepam;
add a second onion, sliced, and a
tablespoonful of butter, drop in the
fish balls and cover with boiling wa-
ter and simmer for one and a quarter
hours. Remove the balls and straiz
off the liquor on to three egg yolks
slightly beaten, stir until thick but
do not boil. Pour over the fish balls
and serve either hot or cold.

Black Bass Baked.—Take a bass
weighing three pounds. Split the fish
and remove the bones. Place a thick
brown paper In a dripping pan, lay
the fish on it skin side down, and
dust with salt and pepper, and dot
with bits of butter, using two table-
spoonfuls. Bake in a hot oven eight
minutes to the pound. When domes
slip a spatula under the fish and slide
it on to a platter. the skin will ad-
here to the paper.

Bananas dipped in flour and friad
in hot fat, and sprinkled with a slight
squeeze of lemon, makes a fine ref
ish with broiled fish,

Opposed to Display.

An old janitress employed at a cok
lege dormitory overheard a group of
girls discussing a gift of $10,000 which
recently had been given to the school
by & rich alumnus. She loved to gos-
sip, so she joined the group. *“Well,”
she commented, “I think it's nice, fer
them that's able, to give presents to
the college, but I don't think they
ought to have their names stuck up
all over the campus. [ see Alma Mater
has got her name up over the en-
trance!”

Better Than Kerosene.

Alcobol is the best thing to use in
cleaning the sewing machine. If ap
plied with absorbent cotton held in a
small pair of forceps the fingers can
be kept clean, and the oil and dust
will be found to disappear very quick-
ly. Alcohol dbes not leave its traces
ou the material you are sewing on, as
kerosene is very apt to do.

o ;bqlly Thought.
The greatést success is confidence, or
perfect understanding between sin-

Famous Red-Headed Persons.

The list of red heads who did grest
things 1s a long one. Julius Caesa*,
world genius, was red-headed. So was
Robert Bruce, and 80 was Queen Elizse-
beth. It {s reputed that Helen of
Troy, Dido, Cleopatra and Alexander
the Great were redheaded. It was
sald of Thomas Jefferson that “be
had the reddest head in Albemari
county.” Swinburne, the poet; Jobm
Bunyan, authot of Pilgrim's. Progress;

sare people,.—Emerso”
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