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LEXANDER THE GREAT, liko
an erratle meteor, finshed
peross the drowse of clviliza
tionwoary RHevpt and, per
hups an n memorial of his deification |
In the land of the Pharacohs, he left
behind bim the beginni
ous Ureek eoity, Alexan
to be the enteway for a flow of wes
arn r<j ntion to the worn valley. |
and t« & ot
fow gremtest

i)

Is solidly bullt and

Foof the vas tind <con

American or Euro

 (LLHEH it occuples a ridg
of land

and L i

mouth of the §

miles to the ons

+ lles more than thirey

st the interigr |
meatrop es 126 hy raill €
the at. and the Su caunl |
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Business City of Nlle Valley,
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and Lhe ¢l
valley (
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ganizations
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wmal times

sugnr and riecs;, and
largely in the hands of
: 8, of whom there are 50,000
in the t poptilation of 400,080, The
ety Is « cted by cable lines with
Cypris, fta, Crete and Port Said.

One of the
andrin’s
000,000

interesting phinses of
commerce is that It sec

Alex i aver

oggs oach year to London, |s

raged In unforgettabie religlous tue
mults. In onoe such tumult the sur
pansingly beautiful pagnn pricsteas

Hypatia was torn to pleces to glut a
brutish populace

The famous Alexandrian library was
the bridge botween the culture of
git Greeece and the cénltural needs

of early Christins and Mohammedan
Hurope, Much of (ta treasures filterad
r to the Moor und to tho Chris
I i the scholarship of Rome.
Ihe library was destroyed in the war
h nd the rise of the re
LT ] rt, and the burn-
1 great book-treasury hay
qily deplored by holars of
arntion suoCeslding
ittor years of the elghteanth
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18 well as Egypt's welfare dates from
182 ¢ which date a new city has
been developed and one that bears a

greater degree of relatiounship to the

Wesl than to the East
LAND BLESSED BY NATURE
Inhabitants of Small Italian Fishing

Village Are Among the Fortu-
nate of the Earth.
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No ounded before Rome and main-
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Dante clambered hither
hillsa on hande and
#. and revenged himself by con-
ng Noli to his “Purgatory.”
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wlhere these products retall as fancy
fresh eggs. This large yearly turn-
over gives Egypt an Intimate relation-
ship with the Englishman's breakfast
tahle

MMnocrates of Rhodes, architect and
friend to the famous Macedonlan, lald
out Alexandria. He planned the city
As an affair of right angles and sharp
vorners. including the whole in &
parallelogram quadrisected by two
main thoroughfares, This regularity
of city-plan that Dinocrates devoloped

was the beginning of the school of
gridiron clty-bullding, of the imper-
sonal, strietly business city only now

waning In populartty.

Battleground of West and East.

The exotle Grecian city was a bat-
tleground from the start The East
and the West met and fought out their
differences 10 n fAnish there, Greek
erning and Greek philosophy found
refuge in Alexandria, and there an-
tagonized and finnlly blended with the
philosophies of the East. Christianity
and Paganism fought some of their
most bitter battles there; and the
Jows, the Christians, the Pantheists
and the philosophers fomented many
bloody riots, in which the fickle, vio-
lent, lvot-iungry Alexandrian mob

ENTRANCE TO ALEXANDRIA AND TORT OF ABOUXIR

Everybody Is rich In this poor man's
parndise, says the Wide World Maga-
zine. During the anchovy months It Is
not rare for the 120 boats to earn
£800 pounds in a night, or Z15,000
in a season. Through fish alone a
man earns far more than a clerk, be-
sides which he has no “appearances”
to keep up. Under these happy condi-
tions he soon acquires lands and
housss, which afford a steady revenue
while he sleeps or fishes. The earih
here has only to be scratched In order
to bring forth wealth, 80 rich la the
soll and so abundant the water,

.

Ingersoll’s Tribute to Wemaen.
Ingersoll pald the following tribute
to women in his lecture on Shakes-
peare: “In those days little attention
wns given to the blographlea of wom-

en They were born, married, had
children and died. No matter how
celebrated thelr sons became, the

mothers were forgotien
when & man schieved distinetion,
great paine wora taken to find out
nbout his father and grandfather, the
iden being that genlus is inherited
from the father's slde. The truth Is
that all great men have had great
mothers."

In old times,
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“Now."
“Now," Is & constant sylable tick-
ing from the clock of time. “Now"
{s the watchword of the wine, “Now"

is on the banner of the prudent. Let
s kemp this little word always In
our mind; and whenever anything
prasents itsell to us In the shupe of
wrark, whether mental or physical, we
shotld do it with sll our might, re-
membering that “now"” is the only
time for us. It 18, indeed, & sorry way
to got through the world by putting
off till tomorrow. saying, “Then”™ 1 will
jdo It, No! this will pnever unswer,
{“Now" Is surs, “Then" may never be.

——

Wanted to Dis Among Bookas,

Why Falsehoods Live,

Some men relate what they think,
a8 what they know; soma men of
confused memories, and habitunl lo-
accuracy, ascribe to one man what
belongs to another; and some talk
on without thought or care. A few
mén are sufllelent to broach false-
hoods, which are afterwards innocent-
Iy diffused by successive reliterss—
Johnson,

Strong Foundation.
Customer—Have you any good but
tor? :
Dairyman—Certainly, madam. My
reputation rests upon my butter,
Customer—If the last [ got of you

whs o falr sampls, your reputation
certainly restn on a strong foundation.

Robert Bogge, keeper of Ye Olde
Franklin book shop in Brooklyn, when
found near deall from ags and star-
vutlon, recently, pleaded to be let

1 Accounted For.
*1 hear

aloww. “Don't me to the honpl that Tom's motherin-law
tal” We sald; “F'm too old. 1 dow't | I8 dead.”
tsuse troubla to anyone, [ | “That actounts for his sudden res.

{gnation from the suicide club” .
It will be observed that all the rear

w &t home are still fghting
3 ’* 1 Aac A
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DAINTY LOVE TOKENS
MADE IN
AMERICA. GERMANY
LOST BUSINESS WHEN
WAR CUT OFF TRADE | 7oz
WITH ENGLAND AND
THE UNITED S5STATES.
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OT many realize the large industry

that has grown out of the custom
of glving valentines on the four-
teenth of February each year. The
{den secms to have originated in
Engiand, and is practiced by Eng-
lish-spesking people the worid
over. While Germany does mnot
4 recognize the day, many of tha
cards and noveltles used in the United States
came from there before the war.

Of late vears America has taken the lsad in
the making of valentines. We supply our own
market, and export large quantities to all parts
of the world. In New York is located one of the
largest supply houses in the world, and a largs
force {8 kept busy throughout the year L0 meat
the grest demand.

The principal types of valentines are the comie,
the old-fashioned lace, and the novelty, the latter
being the most expensive, The most popular
appear to be the comie, which are photoongraved
and printed in color in the usual way.

Special machines are required In the production
of the lace wslentines. The novellty valentines
are mostly made by bhand. One of the pictures
shows the mochine which makes the paper lace.
There are two rolls, one a die, and the other a
matrix of the desired design. The wide paper
ribbon runs the rolls and Is eut by
them. A brush beasrs agalpst the matrix roll,
cleaning off any adhering bits of paper. Another
brush bears against the ribbon, removing the
cuttings from the lace, Before enfering the rolls
tho paper I8 chalked, thus preventing the lace
from sticking to them and being torn. The lace
paper Is fastensd to embossed carde with paper
hinges. A smgll handoperated machine miukes
the hinges. It creases long strips of paper by
folding them in and out, and from these stripa
the hinges area cut off as desired. The cards to
which the lace patterns are attached are printed
in large sheets with suitable deslgn and then
they are embossed. The embossed shoeeta are
then passed on to the folding table, where they
are foldaed In sete of three and, then fed into the
cutting machine, which Is provided with scalloped
edges, The hinged lace frames are then glued on
to these cards, forming the old-fashioned lace
valentines, which find wide favor.

Ona of the simplest valentines consists of cards
with varlous cellulold ornaments attached thereto,
Thess ornaments are cut out by hand with a
punch and o maul, A simple riveting machine
attaches the ornaments to the cards. The small
brass rivets are carried In a-cup at the top of the
machine, and then fed down Into & chennel by &

between

|
|
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notched wheel, At ench operation of the maching
an escapement at the bottom of the channsl re-
letises a rivet and lets it drop down under the
rivating hammer,

The only machine work done on the novelly
yalentines, made up with silk and satin puffs and
bows of ribbon, which must be applied by hand to
the ecards, is the printing of the colored design
and the blocking out of the cards. The puffa and
sghirred borders of the many designs are mado
with remarkable rapidity and neatness. The pull
Is made from & semlcircle of silk, the edges
gathered as they are being preéssed into the glua
by drawing and puckering them with the Anger-
nafl. Two pleces of curdboard, cut to the desired
curve and covered with colored silk lapped over
the cardboard and glued to the under side, form
this borders. Tha slik 1s also gathered as the
edges are glued down, and the border pleces are
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then glued over the edges of the puff, Many in-
tricate designs are thus very simply made.

axport designers are kept continually at work
trying to fashion new designe that will find favor
among the patrona of the pleagant and fun-mak-
Ing smusement of sending mesasages by Cupid's
vilentines,
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HOLLAND NOW MOTHERS
ABOUT 70,000 BELGIANS

In Holland there are now four large camyps, for
Belgian refugees only, containing about seventy
thousand persons, as against seven hundred thou-
gand last year, and ‘all over the country are
private houses tented by the government and
some by private subscriptions where people of
the better cluss, who are, however, as pennilesa
nd the others, are being cared for, says a New
York IHerald correspondent.

The Dutch government pays all their expenses,
It costs 14 cents & day to feed the growns-ups in
the camps and the chlldren 8 cents a day. In
the priviate houses they cost 28 cents and 20
cents, respectively, Their clothing and school-
ing 18 an extra expense, and hns so far cost ap-
proximately $35,000, The building of the various
camps tolaled §220,000, and a spocial fund for
tha eventual restoring of homes now equals
$10,000.

1 vigited one of these camps at Gouda and was
most enthusiastically greeted. America {8 a pass-
word that assures one & welcome wherever Bal-
gians are, There are sixthen hundred persons
there now—young and old, men and wgmen, and
many, many children, Over them all a spirit of
crlm seems to have fallen, They have found a
temporary home, an Interval of quiet, betwoen
last year's sudden horrors and the years of toll
that He ahoad of them when they shall have re-
turned to their rulned, barren lands again,

Thers ars fuces sad with the sorrow of loved
ones lost In the war—anxious ones who have not
heard for months from husbands and lovers, and
who know not whether they stlll live—soms who
are rulned and who know that when the war ls
over they must start afresh thelr hard struggle
for existence, and there are some, the older ones,
who have that saddest, most hopeless look of all,
who konow that for them life holde naught but
sorrow and poverty,

There was one woman, seventy-six years old,
whom [ noticed especially, She was sliting in
one of the workrooms, where there were about
three hundred women; some Wers making lace,
somse making clothes on sewing machines given
by the Rockefeller fund; other were knittiog, and
88 1 came into the room | heard the strains of
the “Brabanconne,” the Belgian natlonal anthem,
They were singing it while they worked—young
nnd old—and as thelr volces rose In unison and
the beautiful words, “Balglum ever must be free.”
rang out clear in this little world of outcasts,
among these women who have, many of thom,

lost all, save thelr patriotism, I caught sight of

the old woman, She wns making lace, and her
toll-worn hands, her deoplined face and the un-
utternble sadness of her eyes made a pleture un-
forgettable and impressive .

The children look happy and healthy in the
nursery, where the wee ones are; In the kinder-
garten and in the schoolrooms, where sweel-
faced nuns, whose convents have been burnt be-
fore thelr very eyes, have taken up thelr work
hoere, and in this strange, new environment are
teaching the exiled boya and girla to take up the

tasks which will soon fall upon their young

shoulders.

All the work of the camp Is done by the refu-
goes themselves, and there are wvarious work-
shops and classrooms besides; One very foter-

esling featura I8 the work done under the guld-

ance of the English Society of Friends,

Thoy have furnished all the materia]l and are

now tesching the men In the cumps to construct
portable houses.
now finished, and they are delightful lttle bomes,
oconsisting mostly of two rooms, a living room

and a hig bedroom, divided Into two or more coin-
partments. The houses are pulnted white out-
glde, with green roofs, and inside they are paint-

ed Hght gray., All the furniture has also heen

mide tn the camp shops, and as each man Nn.
fshes one entira house he 1s allowed to live 1o

it with his family.

At Gouda there are 60 of thegn

FINE TABLE DAINTIES

ESPECIALLY APPETIZING DURING
COLD WEATHER.

Currant Tea Ring Will Be Apprecisted
#s a Titbit for Luncheon or Sup-
per—~Wheat Griddle Cakes
and Waffles,

Currant Tea Ring.— Two cakes
yenst, one cupful milk, scalded and
cooked, ono cupful lukewnrm water,
ons tablospoonful sugar, seven cupfuls
sifted flour, alx tablespoonfuls lard orf
butter, half cuplul sugar, three egEs
half tenspoonful salt.

Diesolve yeast and one tablaspbonfal
sugar in lukewarm liguid. Add three
cupfuls of flour and beat until smooth.,
Add lard or butter and sugar, thor
oughly ereamed, and oggs beaten until
light, the remainder of the flour grad-
ually, or enough to make n moderately
soft dough, and the salt, Turn on
board, knend lghtly, Place in greased
bowl. Cover and sot aside In & warm
place to rise, for nbout two hours, or
until dough has doubled in bull.

Roll out in oblong plece, ono-fourth
Ineh thick. Brush with melted butter,
Sprinkle with brown suger, currants
and cinnamon. Roll up lengthwise
and plaee in & cirele on o large, shal-
low-greased pan or baking sheet. With
solssors cut threefourth-inch slices,
almost through. Turh each Blice part
Iy on its side, pointing away [rom ces-
ter. Thin should give the effect of &
many-pointed atar, and show the differ
ent layers with the filling. Cover and
leét rise one hour, or until light, and
bake 26 minutes, Just befora putting
In oven, glaze with egg, dlluted with
milk. Tee while hot with plain frost.
Ing,

Thie recipe wil make two large or
three small rings.

Wheat. Griddle Cakes~One cake
yeast, one cupful milk, scalded and
coaled, two tablespoonfuls light brown
| sugar, two tablespoonfuls lard or but-
| ter, melted, one cupful lukewarm wa-
ter, two-cupfuls sifted flour, two eggs,
one teaspoonful salt,

Dissolve yeast and sugar In luke-
warm Hquid, Add lard or butter, then
fovr gradually, the eggs well beaten,
and salt. Beat thoroughly antil batter
iz smooth.

Cover and set aslde for about one
hour, in & warm place, free from draft,
to rise. When light, stir well and
bake on hot griddle.

If wanted for over night, use one-
fourth cake of yeast and an extrn haif
teasponful salt. Cover and keep in
A ¢ool place,

All batter cakes are hetter baked
on an ungreased griddle, as they keep
thelr shape and do not follow the
grease, You will be rid of the dis
agrocable amoke and odor of burning
fut. Your griddle need not necessari-
| 1y be of sonpstone. If you have an old
griddle and clean it thoroughly, belng
sure to remove all burned fat or bat-
ter, it can be used in the above way.

Wafflea.—One cake yeast, two cup-
fuls milk, scalded and cooled, one ta-
bleapoonful sugar, one tablespoonful
lard or butter, melted, two and a half
cupfuls sifted flour, one teaspoonful
salt, two eggs.

Dissolve veast and sugar in luke-
warm milk. Add lard or butter, flour,
galt, and eggs well beaten, Heat thor-
| oughly until batter {s smooth. Cover
and set aside to rise In o warm place,
free from draft, for about one hour,
|  When lght, stir well. Have waflla
irons hot and well greased, Fill the
cool side. Brown on one side, turh the
fron and brown on the other side, It
batter is too thick, waflles will ba
tough.

If wanted for over night. use one-
fourth cake of yoast and sn extra
half teaspoonful salt. Cover and keep
in a cool place.

Hot Tea Biscuits,

It you want to serve the biscults
fresh and hot here 18 a good way to
proceed: Into one gquart flour put
one teaspoonful salt, three level tea-
spoonfuls baking powder, and sift all
together Into a emall mixing bowl.
Then melt one tablespoonful shorten-
ing and pour into one cupful sweet
milk, pouring all into the Aour. Light.
Iy mix to the consistency of dough for
rolling, Roll and cut one inch thick,
placing In baking pan ready for the
oven, Place the pan in a cool place
until wanted for baking, about 20 min-
utes before serving. They can be
preparod in the early morning and
left all day.

Oatmeal Soup.

Cooked mush, one cupful; butter,
two teaspoonfuls; chopped onlon, two
tablespoonfuls; bayleaf, one; yolk of
egk, one; milk, one guart: salt, one-
half teaspoonfol; ppoper, one-half salt-
spoonful. Soup kettle, spoons, meay-
tring cup, Cook onlon without brown-
ing untll tender. Then all the ont-
meal, milk bayleaf, salt and peppor,
stirring carefully, kKeoping temperature
below boilling point, Strain through &
fine siove, reheat and pour whll‘a hot
aver the beaten yolk of egx.

Soft "Gingerbread,

One teaspoonful molasses, onethird
cupful butter, one and threc-fourtha
teaspoontuls soda, one-balf cupful sour
milk, ono egg, two cupfols flour, three
teaspoonfuls ginger and onebalf tes
spoonfuls salt.  Put butter snd mo-
lasses In sasucepan and cook until boll-
ing point s reached; remove trom fire,
add soda and beat vigorously. Then
add milk, ege well beaten and femain-
ing ipgredients mixed and sifted.
Bake about fiftesn minvtes in a hot
aven.

INTERESTING BITS

STEAM SHOVEL DIGS ITBELF OUT,

A great steam shovel, having scooped out a deep cut in one of the bits

—

TAKEN FROM EXCHANGES.

. Pineappie Fritters,
Pare and elice a plosapple io thin
rounds, Bprinkle with powdered sugar
and aqueeze the jolce of two oranges

A

e
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Apparatus has been invented by s
Parls doctor for pumping anesthetics
into a person’s lungs and insuring the
administration of a definite dose.

Batteries carried in a fisherman's
pocket supply current Lo an electrie
lamp inside & eellulold minnow, which
has been invented for night fshing,

A Loxington (Ky.) woman has pre-

husband with nine children

of gradecrossing elimination work the Long Island rallroad ja dolng at Hast
New York, found itself at the bottom of the cut. The engineers were pus
sled by the problem of gotting it out, for timbering prevented its . belog
backed out And the sides of the cut might huve alid if an attempt to haul
It up had been nude: 1

Twenty-two feet below it were the four coucrete tubes of the tunnel
The englneers that the simplest method of removing the big machine
was to have It 'dig Uself & path Into it
holated to the surface by a ory

‘was ukidded on tim

| when

Moving a single lever converts a
new automobile body Into en open
cart or a twoseated vehicle, which.
ever may be desired,

over them. Chill thoroughly, then dip
in beaten egg and fne bresd erumbs,
Fry Iu hot. d:;s fat; serve with pow-
i dered ® ‘gherry wine. If the
A Fronchmun s the Inventor of a 1k ; ] Y
mwﬁom.dhlhﬁmoth‘mum ed |t may be omitted.

up automobile whee) 1o give st algrm ‘For Baked Beans.

8 tire becomes Sat. ! 1
that they were growu i sanf |
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