AFRO-AMERICAN CULLINGS

1t s not usual to think of the Negro
as having contributed much to the
“wisdom literature” of the world, but
the followlng proverbial exprossions
are enough to show that he has not
been altogether lacking in this re
Bpect:

Not to ald one iu distress la to kill
him in your heart,

Birth does not differ from birth; as
the free man was born so wans the
ulave,

Much
cournge,

Do not repair another man's fence
until you have seen to your own

You cannot kill game by
it

Familinrity
distance secures respect

Faults ure ke a bill, vou stand on
your own and you talk about those
of other people

To love the
kitng who loves

gestlcuintion does not prove

looking at

induces contempt, but

is not bad, but &
you Is better

king

The day oo which one starts is not
the time to commence one's prepars
tion.

He who forgives ends the quarrel

Tha sleve never sifls meal by It-
self.

The dawn does not come twlce to
wake a man

“1 have forgotten thy name” is bet
ten than “1 know thee nol”

The fugitive never stope 1o pick the
thorn from his foot

The ¢lephant does not find His trunk
heavy.

But the tslnnding feature of a
new maguzine I8 Just the fact of its

AP PEATANICY Launched at Chicago by

A new organ fon, the Association
for the Study of Ne¢ Life and s
tory, it does not nid drift Into
the discussion of the N probilem,
but rather 1o “pop ri 14 Move
ment of unearthing and his
cantributlor el Bes

lNeving that facts e
will speak (or thems
new and stirring note
of the black man. Con

of any race have a broad or acol .
knowlodge of plist It would be
absurd to oxy . will
carry nbhout

of o history i .
rated by a treme break. It Is
not absurd to expect that he will
gradually learn that he, too, hns &
beritage of something beside shnme
and wrong By that knowledge he

mny be uplifted as he goes nbout his
task of buliding from the bottom.—
New York Evening Post

Prol. Kelly Miller, dean of the Col-
lege of Arts and Sclences of Howard
university, hoas contributed an article
to the December number of BEduca-
tion, discussing the Industrial and the
higher education of Negroes, and tuk
ing the stand that the two are not an-

tagonistic or incons ent He says:
The Negro's preser in this country
in the first place, wns due to the be-

Het that he was intended by the Cre
ator to be an (ostrument of erude
wervice. His traditlonnl function was
mainly mechunical, and searcely more
human thay that of the ox which pulis
the plow. Hia was at
first denfed, and afterwards lgnored,
Men epoke of the Negre a8 a 'good
hand" just aus they spoke of & good
ax or a goodd ox, The imputed virtue
had exclusive referénce to his utilty
as a tool. The iraditional bias con.
cerning the Negro's ordained pluce
in the social scheme influences pres

elity

N ol e Sl i Mt i S N i

The work that I8 belng done toward
the Industrial education of the Negroes
in m dozen schoola seattered through:
out the Bouth by the American Church
Institute for Negroas was described at
Washington by Rev. Robert W. Pat-
1on before 400 women interested in so-
<ial betterment work.

Dr. David H. Grear, Episcopal
Blshop of New York and president of
the Institute, presided at the mesting,
which was bhald fn the assembly ball
of the Colony club and Introduced the
speaker.

Rev, Mr. Patton sald:

“It cost the nation $10,000 per cap-
fta and a million lives besldes to eman-
cipate the slaves But emancipa-
tlon I8 not freedom. And after the
bitterneas of the recoustruction period
in the Bouth, which should bLe called
the redestruction period, a group of
men In the North and South decided
that this was eo. The Church Instl-
tute Is freeing the slaves at $100 each
by giving the Negro the freedom of
mind, body and sounl"

England’'s gold is placed at $800,000,
0oo.

Tommaso Salvinl, the world-famous
Italian sctor, who died the other day,
forbade his sons scting In Italy during
the yeiars of his own anotivity on the
stage, although three of them, Gustia-
vo, Alexander and Tommaxo, were
thesplans, The father's namesake s
pald to be the most talented of the
trio,

A perewless corkecrew has been in-
vented, n polnted shaft ewrrying n
plece of metal on a plvot so that it
falls ot right angles beneath a cork
that it has been thrust through,

NSNS .

ent opinfon concerning the kind of
#ducation which should be {mparted
to him. As a consequence of this at-
titude, that type of education which
fits him for his sccustomed sphere
and place has found ready apprecia
tion and favor; he s to he educated
for hin work, rather than for him-
sell. As u matter of fact, the great
bulk of this race must devots Ita
chlef energles Lo the cruder and coars
er grades of service which fall to ita
ot as far in the future as our present
vigion ean penetrate. ‘The Industrial
education of the masses, thn'refuro.|
becomes a matter of the highest eon-
cern to the practical staiesmen and
phillanthropist, [n Rooker T, Wash-
Ingtom, In his moments of greatest
enthusiasm, never overstated the Im-
portance of Industrial tralning as an
essentinl agency of the genéral socinl

|

|

uplift. But at the same time, it should
never be forgotten that the Negro 18
n human belng ue well as n utensil of
service. A wise sducational ecopnomy
will seek to make him a moan workiug,
rather than a working man. Fortu-
nately, however, the saner sense of
the people (8 now reasserting iteell.
The two typea of education are no
longer coutrnsted as antagonistie and
Inooneistent, but comparsd as com-
mon factors of a Joint product. Their
relative clalms should never have been
made a8 matter of essential contro- |
versy, but merely a guestion of ratio

and proportion. Negro colloges, fol-
lowing the lead of white prototypes,
are adjusting their curriculs to the

demands of the agn.'

In Chicugo a movement I1s afoot to

wmorial to Jhe lnte Booker |

rton and a large sum  of
bhas already been collected for
his scheme. which s to be
local, and to expresas for all
Y [k ind admiration of Chicago

for the great Negro educiator

be n statute

or a symbalie
ate architecture, but it

will take the practieal form of an in-
dustrial tralning sthool for Negro
Children of the ty, The Chicago

Her that -:r Booker Wash-

ald

Ingtor been askod what sort of
a monument he would desire to per |
petunte hls memory he would have an-
wered: A school for my p le”

Chicago's example |8 good and well

worth following
A number of such

memorinl schools

in various parts: of the country, !uri
the indusirinl eduecation of tha col-
ored race, would serve to keep hLis

memory green and go far toward the
golution of the racial problem 'l'uI
muake his people sellsupporting and
sell-rellunt was the objlect of his life.
No better monument 1o him could be
thought of than a school to continuwe
his misslon

Faul

Laurepce Dunbar

1 {0 Book

wrole a
T. Wash-

It we re tiy at the
CEr Tuskegee.
| o part it is ‘
! wric of ¢ igged force on brow and
St :.: t on & poes, nor turns to ook
Whe re hi "1 the hounds come baying at
w I Y \I:l.-‘._llp.'.- o foremost In his mind,
Lik« ,.‘! '. ;, Keen prow of somo on-forging
RS
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The Negro population of the United
States Increased from 757,208, or 19.3
per ocent of the total population, in
1790, to 9,827,762, or 10,7 per cent of
the total s 1910, The incresse be-
tween 1300 and 1810 was nt the rate
of 11.2 per cent, while during the same
period the white population Increased
423 per cent. Since 1810 there has
been a continuous decrease in the pro-
portion which Negroes have formed of
the total population, due, at least In
part, to the fact that the white papu-
Intion has been continually augmented
by immigration, while there has been
very little immigration of Negroes dur-
ing the lost hundred years.

“Indians dylng everywhere: mayhe
no maore big talk."” was what Chief
Dlack Horse of the South Dakota
Sloux sald recently when arranging a
big councll of aborigines from that
region at Deadwood. The subject of
this, possibly the last of the pow-
wows, will be the right of the Sloux
to the Black hills, on which they insist
in the tace of numerous advarie court
deetsions,

Workmen on the Rouge river {Ore.)
canal set off a blast and thereby un-
covered a burled treasure. The ecoina
were of the mintage of the fifties, and
there were some Spanish colns Among
them, How the money came to be
burfed or when or why {8 unknown.
According to some accounts, there was
about §600 and to others about $2.500.

According to an English sclentist's
estimate the world's total annual rain-
fall amounts to 20.347.4 cuble miles, of
which less than onefourth drains

through rivers into the oocean

Why Shafts Are Hollow.

By careful experiments it has been
proved that n solld column subject to
bending strains Is vo stronger than a
Tollow onn.  Consequently all iron
shafis which drive the screws of
stonmships have a hole bored down
the center so that weight may be re
duced.

Not Really Ancient.
claim 15 made that a Maya
scription tn Yucatan fixes the date of

i ~ P

B. C. How accurala this eclaim Is,
only experts can tell, and probably
they will wrangle about it for Mall a
generntion befdre declding. If es
tablinhed, it will be the oldest date in
the histary of the western continent—
but how modern compared to the rec
ordes of the lands by the Huphrates
and the Nile!

Opportunities are very sonaitive
things; if you mlight them om thelr
first visit, you seldom oo them again.
—Ruskin,

SUBSTITUTE FOR MEAT

MANY PREPARATIONS THAT MAY
BE UTILIZED.

Macaronl Served With Kidney Beans
Will Be Found Entirely Accept-
able—Vegetabls Roant Also
Well Worth a Trial,

Are you locking for a digh that ean
be subsatituted for the expensive meat,
and will yot bhe good eating and

strenghening? .Try

Macaroni With Kidney Beans.—Ona
cupful macaronl, one pint kidney
beans, onehalf pint tomato savce, one
teaspoonful salt, one quart water, two
tablespoonfuls four, two tablespoon-
fuls butter, threequarters cupful bot

milk, onequarter oupful tomato
(strained),
Break the macaron! in small pleces

and cook In bolling salted water until
soft. Drain, pour a cupful of cold wa.
ter through it. In preparing the to
mato sauce, heat the milk to the scald
Ing point and stir into it the creamed
butter and flour, Cpok Nve minutes,
add the heated strained tomatoes,
dralned macaroni and the cooked
beans, with more salt if needed. Heat
thoroughly, pour into & vegetable dish
and serve. Sufficlent for four or five
persons.

Vegetable Roast.—One quart beans

or peas, one quart nut meats, four
slices zwieback, one cupful sweet
cream

Put the wellcooked bLeans or pens
through a colander to remove the
skins, then mix with the Anely-chgpped
nut meats, Put one-
bhalf the mixture in a buttered baking
dish, spread over it a dresgsing mnade
ns followa: Pour boiling water on
four slices of zwieback, cover, let
stand for a few minutes, then break
them up with a fork and pour over
one-half cupful of sweel cream. Seéa.
son with salt and sage. Cover the

Season to taste,

| dressing with the remainder of the nut

mixture, pour over all the remaining
half cupful of cream and bake for one
and onehalf hours. Serve in slices
with cranberry sauce.

Potato: Salad With Sardines.—One
pint potatoes, one onlon. half green
peniper (sweet), three sprigs parsley,
thrise ollves or plekles, three teénspoon.
fule olive oil, one and a half table-
spoonfuls vinegnr, one can sardines
one tablespoonful beets or ollves, salt
and red pepper to taste,

Boll potatoes In their fackets, then
peel, and when cold eut Into cubes
Mix together the potatoes, onlon, green
pepper. parsley, olives, salt and a dash
of red papper Add the oll and vine-

gar. Mix lightly and put In a salad
howl, When ready to sarve, open the
gardines, droin and wipe free from oll

and arrange on top of the salad in &
eirole. Put the chopped beets or olives
in the center and serve, Brown or
whole wheat bread goes well with this,
This will eerve three people. A salad
of this description, with its fish and
its olive oil, meets the reguirements
of an all around hearty and nourishing
dish.

Have you tried not polizshing your
cpoking stove, but keeping it well
washed? It saves your own aprons,
ten towels, ote.. and the children's
clothes, if they come around the stove
in the kitchen—Emma Paddock Tal-
ford

Grapefruit Salad.

The grapefrult 5 & cheap and dell-
clous frult. - It makes an excellent
hors d’oeuvre when cut In half, the
hard center and seeds removed, and

& little maraschine or rum poured
over it. It is egually successful as a
salad, Select n loege heavy fruit and

separnte the flesh from the bitter
skin in good goodsized pleces, Line
the salad bowl with tender lettuece
leaves, chleory or romalne, add the
grapefruit, and sprinkle over It a
tablespoonful of finely chopped fnes
herbs, then pour over this a good
French dressing, ahd garnish with
white, hard-bolled egg rings with an
olive curled in the center of each.

Supper Dish.

A novel and tasty way of serving
frankfurts and tomatoes for elther’a
gupper or luncheon dish Is as follows:
Put sbout a tablespoonful of butter
in a frying pan, and when melted
slice in & large onlon and {ry brown.
Add one can of tomatoes, one-hall tea-
spoonful of salt, a small amount of
red pepper and one whole clove. Take
one pound of frankfurts and remove
the skin and sllce lengthwise into
halves, and remove and cook ten min-
uten. Serve with baked potatoes

Oatmeal Bread.
Pour over one cupful of rolled onts

two cupfuls bolling water and let
stand for one hour. Then add one-
third ecupful of molnsses, one-balf

tablespoonful salt, one tablespoontul
butter, one-half yeast cake dissolved
in onehalf cupful of luke-warm water,
Then add four and a half cupfuls of
bread flour. Let raise in the morning,
cut down and beal thoroughly when
light enough, and put into buttered
bread pans and let ralse sgaln, then
bake. This makes two lonves.

Cream Mince.

Chop, not too fine, four large cold
potuloes, about three-quarters that
quantity of cold beets, and oneihird
oplon. Mix all together and dust with
flour, salt and pepper. Plck up one
supful of salt fish. Put water over
the fish to soften. Make a cream with
two tablespoonfula of butter and one
of flour and one-half cupfol of hot wa-
ter tnd same of milk. Drain water off
the fish and add the crenm with the
vegetables, Heat and scrve,

Fairy Ginger Cake,

One cupful of molasses, one-half cup-
ful of sugar, one heaping tablespoon-
ful lard, one egg, one cupful sour milk
with ome teaspoonful sotn stirred in
until it begins to foam over top of
cup, one tesapoonful ginger. About
a pint of sifted flour, making a rather
thin lght dough. It will be light like
& sponge If not mixed too suf. Can
omit ginger and use gplces and ralsing
it deslred.

If the pretty sult for spring, which
Is pletured above, had nothing else
to recommand it but the charm of sim:
plicity, it wonld still possess the best
of all attributes of the street dress,
Hut it hns also the distinetion which
belongs to novelty in design and is
compellingly good to look at.

This Is one of a number of new mod-
els in which tafleta ls combined with

& cloth in making up sults, in this
particular case it s made up with
serge. The skirt 18 wide and plain,

with most of the fuliness disposed ot
the sidea. The facing, of sergoe, (s
very wido and is set on to the waffeta
with o double row of machine stiteh-
ing. Skirts made In the same way,
of cloth, aré faced up with leather in
the same color as the cloth, set on
with a small piplng of leather, and
were nmong the earliest Imports of
tha season.

The smart coat of taTeta is designed
with n yoke of serge and finished nt
the bottom with a wide banding of
it. This ia rather an exception to the

rule of bandingas on street sults, but
is admirable because . corresponds
with the skirt facing, as it should.
The plain, wide belt Is of the serge
also and the sleeves are fnished with
cuffs of it.

The sallor collar {8 made of the taf-
fetn and standas rather high at the
back. It I8 protected by m white or
gandle collar with scalloped edges,
and this is decorated with black hem-
stitching, another of the new-style
features for spring., 1o the coal, as
th the skirt, mort of the fullnesa Is
gathered in at the sides at tho walst
line, whera it is apparently confined
by the bhelt,

It would not ba eéasy to find a more
dependable style in n spring sult than
this.. It Is one of many & which two
materials are combined,
always done with such
The sllk and ¢loth are
shade sand usually in
Less practical but very
are made In
color,

nice balance.

dark
elegant suits
light gray and in tan

Dignified and Simple Coiffure

Everybody that {s young enough,

and some persons who are npt, ap-
pear to have adopted one of those
many styles in hairdressing patterned
after the “Bobby" coiffure. The “Cas-
tle bob,” made popular by the famous
dancer, requires a bare forshead with
lh: hair drawn back and a bob at each
gide, .

The Bobby coiffure Is youthful look-
ing but sometimes unbecoming, Only
the possessor of a beautiful brow

looks well with it entirely uncovered |

To get over this dificulty the wearing
of a narrow band of velvei or other
ribbon bound about the forehead has
come into vogue. Although not much
may be said in faver of this particular
style of hairdress so far as becoming-
nees s concerned, we may thank it
for compelling a beautiful finish and
neatness In other styles,

The halr may be waved or curled,
or It may be dressed without either,
but whatever els¢ it 18, fashion re-
guires that the colffure shall be beay-
titully done, and Oulshed looking,

For the more dignified styles In
halrdrensing, the Franch twist, rolled
softly and close to the head, as shown
in the ploture given hore, 18 used

with muny variations in little detalls
of finishing. The halr is trimmed in
o lght, curving tang, and a short
strand ia turned forward in a flat ring-
let on the cheek, in one style. In an-
other the halr Is waved and parted at
one aide. It Is brought down on the
forehead, as In the colffure plctured
here, but is colled In & moderately
high coil at the top of the head. Thia
is particulariy effective with the tall
turbans which are to be worn
Bhe 1s a wise woman who remains
faithful to a style of halrdress that
she fnds more becoming than sny
other. The ¢harm that belongs to &
well-groomed appearance ls within ev-
ary woman's reach and it {s unfailing.
In the matter of the colffure, at least,
she can afford to be Independent of
fashlon and to cultivate (ndividuality,

To make a child malntaln an erect
position while writing at a echoel
desk a German has Invented a rod to

ba attached to a deck, terminating In
& oup agninst the chlld's chin.

DECORATION FOR THE HAIR

Attractive Bandeau That May Be Eas-
lly Fashioned by Any Woman
With Eye to Distinction,
Maldens are loath to part with the
bandeau to copling the hair. They
realige that It udds an indefinable
something which makes them appear
1o botter advantage. Some falr mald
end chooss the simple bandeau of
strip of goid or sliver brald. The band
is worn low oo the forelead and s

o, =

loined with a jeweled clasp or drna-
ment

Sometimes a siogle strand of betll
lnnts, pearls or gold beads are used
for the purpose. Any ambjtious girl
omn make such a strand for hersalf
All she peed do Is take three nar
row ribbons of the length required to
form the fillét and on theso string the
bends. Attach the thres strands to
& flat disk an inch in dismeter, formed
of buckram covered solldly with
beads. Finish the other side fu a sim.
flar manner,

but It 1s not |

of the same |
colors. |

POTATOES AT THEIR BEST

Universally Popular Vegetable Will
Weall Repay All the Care That
\ Can Be Given to It

Thore afe many varieties of pota-
toesa, Tastes differ dn to the most de-
sirahle kind, In this country the white
potato, when light and dry, I8 pro-
farred. It s aspeclaliy snited for boll-
ing, steaming and baking, also for
soups~nnd purees. The yellow pota-
togs are more sultible for saluds, rag-
outs, hash and frying, because they
keep thelr shape when ocooked. The
ewoel potato makes a pleasant and
healthful addition to the table, It Is
rich in starch and sugar and somewhat
Inxative,

The white and yellow varisties con-
tain n large percentage of waler, a
falr percentage of starch, a very small
percentage of sugur and about ong per
cont mineral matter, It is to this min-
eral, matter that the potato owes its
antiscorbutfc properties.

Potatoes cooked In dry heat, as by
baking In the'aven, roasting in ashes,
frying in deop fat, or stonming with-
out peeling are'more pronounced and
suvory than when cooked (n water, But
the vegoetables so cooked must be
gorved just as #oon as they are done,
or ¢lge they will become soggy. OUn
the contrary, bolléd potatogs may be
kept warm for an hour or more after
cooking without il resnlts.

Potatoes should eook in half an hour
if ordinary sige. Large pptatoes should
be given five minutes more, and small
ones two minutes less, These rules
spply to peeled, partly peeled or un-
pealed.

The potatoss should be covered with
bolling water and brought guickly to a
boll. After fiftoen minutes add one
tablespoonful of salt to every twelve
potatoes. At the end of thirty minutes
drain off. To make them very white
and menly, after draining off the wa-
ter, put the cover on, hold it down
firmly and give the pot a shake. Next
open the window and hold the uncov:
ored pot outside for n few seconds, to
let the steam eseape. Place the ves-
sl where It will keep warm for a few
minutes, coverlng withyan folded cloth,
not the lid.

When boiling potatoes in their skins
a narrow band of the gkin should be
removed from the center of the vege
table’ and small bits from either end.

Steamed potatoes will require forty
minutes to e¢ook, the water bolling
hard all the time,

Baked potatoes (In their sking) must
be pricked before putting Into the
oven to allow the gases 1o escape. The
oven should be very hot, a8 & number
of cold potntoes will lower the tem-
pernture. One hourrahould be allowed.

Small sweet potntoes will bake In
half an hour, lurge ones an hour or
more. Those who like them molst and
sweet may bake them two hours,

Economical War Cake.

A fruit cake without eggs was much
usiéd in England during the holidays
and further popularized by being
called a “war cake.” It is really very
good and undoubtedly economical
It roquires onebalt pound of flour,
two ounces of sultana ralsins, one
ounce of currants, one ounce of but-
tor, onehalt pound of brown sugar,
one teaspognful of carbonate of sods,
onoe iablespoonful molasses, one-fourth
teaspoonful cinnamon or mixed spices,
onefourth tesspoonful of ground gip-
ger, ane teaspoonful vinegar, Mix the
Ingredients after creaming the sugar
and butter, In & half-cup of milk. Put
the vinegar In last and very carefully
a drop at & time lest it curdle the
mixture. Bake in n moderate oven for
an hour and do not cut for & weol,

Beef Essence.

Remove the fat from a alice of stoak
from the top of the round, eut three-
quarters inch thick, broil over a clear
fire threa or four minutes. turning
often; heat tha broller to prevent the
steak from adhering, as any sugges-
tion of grease must be avolded; re
move to m warm plate, cut into 13-
fneh sguares, gnsh on both sides, and
with » lemon sgueezer extract the
juices; season with salt. This i nu-
tritious and extremely palatable. Often
desirable, given In small guantities,
where a condensed form of food |s de
pired.

Cottage Savory of Ham,

Place in a chopping bowl three
ouncea of cooked, lean ham and chop
for ten minutesa until it Is & smooth
pulp. Then add half a tablespoontul
of good butter, two tablespoonfuls of
Worcestershire sauce, half a saltspoon-
ful of cayenne pepper and half a tea
spoonful of mustard. Chop the whole
well together for five minutes more
and place this paste on a plate. Pre
pare glx amall round pleces of toast
Divide the ham preparation evenly on
the toast and serve mmediately.

To Mend Buttons,

When the little cloth center or In-
aer slde of buttons has either pulled
out, or worn, make & net work by
criss-crosging your threads, in Inner
part where cloth was, to make that
part solld; from here then catch
threads out to edge of button, com-
plejely hiding tin part, and sort of
forming o spider's web, ‘Thus one can
use buttons that might otherwise be
thrown away.

When Making Cake.

Never beat eggs for a cake. Drop
the unbeaten whites In the last thing,
and stir just enough to mix well with
the butter. This 1a8 against all cus
tomary rules for cake making, but at-
ter ane trial you doubt no more. Soft,
molst, light flulty cakes sre the happy
regult,

Fiaxseed Lemonade.
Carefully pick over and wash two

tablespoonfuld of whole fiaxseed, add
three cupfuls bolling water, let cook
for two Bours, keeping below the boll-
ing point, strain, add sugar and lemon
Juice to taste. Of great value In
throat and lung troublea.

R —

Whaen Roasting a Turkey.

The turkey need not be sawed after
the dressing has boen put In.  Insert
toothplcks on either slde and striug
back and forth ‘over the plecks. This
is easily removed after the bird s
coaked.
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[ FSSON
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 LESSON FOR FEBRUARY 2

CHRISTIAN BROTHERHOOD,

LESSON TEXT-Acts 4:32.5/18

GOLDEN TEXT=Love one another from
the heart fervently.—1 Pai 112 RV

The Sanhedrin bad tried thraaten-
Ing upon the disciples and this is gen-
erally pretty weak business, But
thelr thront meant danger and the dis-
ciplea were not unduly pufled up over
thelr delivirunce. With all their be-
lteving friends they prayed and in re-

aponse the Holy S8pirit came upon
them In still farther iIDeasure
(4:28-31).

I. The Spirit-Filled Believers, 4:32.
37. The two seéctions of this ledhon
aro really one apd are designed to
bring out sharply the contrast be-
tween fhe Holy Spirit-filled church
and an evil spirit-filled man, The
communism of the early church was
(n) Christinn communlon (seo 2:44);
and it was (b) for a special oceasion
(¢) It was benevolent—euch bad ae-
cording to his “nesds” (4:34, 85); (d)
it waa voluntary (6:4), and (e) it rec-
ognized the right to private property
(see 6:4, 9). He, the Holy Spirit, does
bring that unity, that altrulsm, those
active soclal relations and services of
which Pentecostal communism s the
type. Unity and love are seen in gen-
uine Christianity in all agea, but the
forms of thelr expression may differ,
The power of tho Holy Spirit was
munifested, not merely In love and
unity which It produced, In the broth-
erhood thus evidenced, but algo in the
testimony given for the Lord Jesus
Christ, “with great power gave the
aponties witness to the resurrection
of the Lord Jesus.” There ls much
witness to the resurrection of the
Lord Jesus Christ in our day, but not
niways “with great power.” When we
are Nlled with the Holy Spirit it Is of
Jesus, and especlally of his resur
rection, that we will bear withess.
Another result of being filled with the
Holy Spirit was that gi’au:n was upon
all. “Grace" means fnvor, We are
not told whether it was God's favor
br man's favor that was upon them,
It seems to imply both (ses Luke
2.62). No man looked upon his own
|Interests, but “every man on the
things of others." Distribution was
!rnudu according as each had need, not
|according to his ability, not according
to his notable service. The pre-emi-
nent {llustration of Christian love in
the brotherhood at Jerusalem was
Barnnbas, If we had more of such
today we would have less of union
Inbor troubles and missionary deficits
We do well to consider carefully the
six distinguishing featurea of this
early church: (1) A praying church
(4:24-30), (2) m Spiritilled church
(31), (8) a united church (32), (4) »
witnessging church (38), (5) u winis:
tering church (34, 35), (6) a multiply-
ing church (36, 37).°

. The Devil-Possessed Unbeliever,
5, 1-16. Barnnbas had received great
praise for what he had done at the im-
pulse of the Holy Spirit in his lfe. It
is an exceedingly Ialr ploture, but the
scene of the early church had been
from foes without, now it faces the
greater perll of foes within. And when
this great question, regardiog the de-
ity and persounnlity of the Holy Spirit,
Is firet brought to light, God, thr‘ugh
his chumh, dealt with It In a slern
manner, The devil Is always present-
fng his imitations of everything good
and holy, Ananias nnd Sapphira wers
not willing to make a lke sacrifice.
They, too, "sold n posasssion,” but
they secreted a part of the price and
brought the rest with the Intent to de-
celve the church. The Hoely Spirit
quickly informed the church of this
hypocrisy and, Spiribgulded, they
ware not deceived. For Ananlas to
lie in the atmosphere of love and con-
secration engendered by the Holy
8plirit made his orime the more unpar
donable, The shme words are used in
describing his actions as those used
in deseribing the actlons of Barnabas
up to a certain point. But what a dif-
ference we see subsequently, In the
case of Barnabas his act was a deed
of self-forgeiting love; in the case of
Ananias it was one ol calenlating hy-
poerisy. We thus ses that the early
church was not as perfect as somo
would have us imagine it to be, To
pretend to a full consecration which
he d1d not poseess 18 thus revealed,
and for us to pretend (6 a consecra-
tion we do not possess 18 to He to the
Holy Ghost. In the case of Annnins
and Sapphira it brought swift and aw.
ful judgment. Petor's question seems

with Batan, but Ananins was none the
less responsible, for he had given
place to-Hatan and permitted him to
“fll his heurt.” The fact is his sin
originsted with Satan, but that did not
lessen—but rather sggravated—his
Eullt, for e had entered Into partner-
ship with the.devll, and this is what
every lar 18 dolng (John 9:44, 1 John
2:23). The heart that Is open to the
Holy Spirit he will fill; the heart that
18 open Lo Satan he will fill. The one
who pretends to an entire consecra-
ton, which does not exist, is “tempt-
ing the spirit of the Lord” (v, 9), snd
It ln & dangeroos thing to do, It may
not bring physical death, for God gives
uf other examples of his dealings
towards sin, but there will be the ultl.
mate judgment that comes upon all
Hars and deceivern, '
The second section of this pars.
graph (vv, 12-16) Is a record of what
the resulty of thik vindication of tho
Holy Bpicit were. Firat the Spirit
came. upon the apostles and litorally
overflowed upon all those about them,
In the second place those who were
thinking .::u Joluing the 1::3?“ for mer
Conary VoS were back from
so doing (v. 18). ,

to lmply that the plan had originated,

|




