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AERO-AMERICAN . CULLINGS

Mr. Hawley, now a business man of
Washington, I, C. I8 one of those
true born sonthern gentlemen who go
out of the way to befriend the colorsd
folk thelr familles poce owned und
lived off—and not in 8 patronizing, in-
different way, but at the sucrifice of
considerahie trouble, thought, business
envrgy and valuable time. Mr. Rowley

recently made a midsummer Journey to |

Boston for the Sister Industeinl and
Nortnl School for Colored People at
the Rawleys’ Winston-
Salem, N. €, It seems there are
of enlightened busic

native place

vER men nng bank-

s In Winston-Salem who have got
rogether und planted, altogether, thelr
cupltal to the nmount of SESL00 in A
St P whieh they nsider next in im-

prortnr and 1

gentlomen see nothing of

mneern o the development
¢ the wluonting wnd raising
warth of their hiack follow ¢l
My ley, iy Instihce (ho
his 1 -
to Rawley to avold the eharge of
=intil pride in thelr rixr Ele
nee), 18 one of thase so e

the lute lumantod
f the Richmond o
er pernlt themselves to oy
1

It oompromise on o curlous Frong

HEe word whileh sounids Uke N Eres"
or “Nigrnx"  He speniks with nositive
enthuns I the Tenth euy v e
ers, e podnts 1o the fuce In svery

mntlonal orisis ool

0 wen have heen

the first to shed thelr bi vl have

Bever raised o hand seainst the g,
Thix &nrt of

more  Pepite ? hetter
LMMeN—1he  ex-slavieeowr fom

of the S8outh and the new Lis

#iich nx Messrs. nwloy of .

splem nnil Mre, Willlam A, Bluir. viees

president apd eashier of

Nutlomtl hank of Winstor

resent The Immedinte matter in ) nil

i= the ralsing of § NNy, whileh will se

ture an equal amount from the 014

North State's trensury for this uplen-
did ecolored tralnlng school. Mr, Raw-
ley's visit 1o Boston on this busizess
proved to be (ll-timed, on seconnt of
the vaention senson. But if readers of
this paragraph wish to keep in coun-
fenance  this  nobly  representative
North Carolinian, whose state bonsts
that It hes not heen disgraced by o
Iynching In 20 years past, they may
send thelr ten-dollnr checks to Cash-
ler Blnir at his Winston-Salem bank.
It renlly seems as though one of the
far-reaching unlooked-for results of
the great war Is golng to be to hetter
Immensely the econamle posttion of the
great colored eletnent of this repubille,
The cessatlon of lmmigration and the
unsatisfled demnnds for labor of all
kinds, Is resulting in n new and Im-
portant extension of thelr opportuni-
tes, into which the technienl tralning
of such zehools as Humpden anid Tus-
kegee and the Industrinl and
Stute Normal school of North Carolinag,
exnctly fit. The movement In this
state and city fathered hy the Nutlonal
Associntion for the Advancement of
Colored People, |s progressing by leaps
und bounds; petitions to lnrge employ-
ers of help from thelr customers haye
ussured them that they wonld like to
see colored help In department stores
unid offices. Large Industries like our
Walworth  Manufacturing company,
nnd  the paper mills of Acton,
hinve been putting on colovted labar in
thelr yards. Every old
prejudices this next

Sister

conquest of

like mukes the

| step enslier, and every draft upon the
colored race for Inbor ot the North lin-
proves the estimation In which the

| #¥outhern community holds 18 lnherited
colored help,

Before the fight nt Carrizal,. Amerl:
cuns hnd often heard of the Tenth
United Stntes cavalry. To such of us
| s, from inclination or employment,
| keep In touch with the present by re-
Inn--mr---rlu.r thie past which made It,
{ Wwhen the word came from the border

that a detschment of the Tenth cuv-

|
uiry had mpde o glorions Aght agninst

sutlden and anexpected
. the thonght ¢nme
Mith 1l Why,
thnt distl

and El Cuney

ittnck by n

much superior fores
“the T

reglment

nt onée, thut

1

LT ienishied it

Las Gunusimys=

and

i the helghts of San Jonn”
Lt -\.-f""

t the

Becnuge

i mind 1= too prone to ex-

volunteer forces—the gt

nliove the

nen in the

llors professiongl f
régular

und to
i pliee

Ciniw

to n p outburs

alve what | tuniling nrmy

toppular  lmagl
rilinnt exploits of onr
r—notably the
b tter
spirie,

volunteers
Rongh Miders-

representing the nntloanl

But In the Army Roepores, thit plnoe
where lo
ot to battl
truth about the Tenth in
Mna). Frank

service,

Ice s done oll men who go
the
the Spanizh
Kedck,
told the
somewhnt In detsil o the Sun-

bhe-Democrat, It

for thelr countrs,

wur Is cmbalmed

| Who has seen much
| Story
dnv

is the most

interesting story, bhecnuse it gocs far
buck of the SBpunish war to find the
originsg of that mo il diselpling,
und that self-sacrficing conrage. whic
mide the Tenth Unlted Stutes cnv

what It wns in Cubn, Inter In the PLil
Ippines, and what It s now In Mexleo,

with n long past,
farflung over many flelds, Mujor Keol

1% the present

hus ghown us how the regulor =
of the Unlted States army can t X
veloped into, or, rather, wiil develop
himself Into, n fghting unit not to be
supassed In war, Much of the story
12 In the history of the Indian wars
which for years followed the close of
the war between the states: when the
most wurllke tribes, under the lenders
ship of such grent chiefs as Sitting
Bull, Red Cloud, Cochise and Gerons
Imo, wnged strong warfare agiinst the
palefuce then heginning a grent lova-
sion of the buffulo lunds, It was a
war of swooplng attocks, sudden for-
aye, long and hard rides, sleepless and
waterless duys nnd nights, with now
and then such o plteched battle as at
the Rosebud, A war for cavalrymen
and the Fighting Tenth was In {1t and
of It all,

For thut gallunt reglment was organ-
lzed the year followlng the close of
the Civil up of colored
troops who had fooght in the federal
Ay

war, mnade
Those who were In It are not
In It nmow. They have died the deuth
swift or slow, or fullen out of the
runks @8 outworn troopers. But the
regiiment ns remalned, slwavs made
up of colored men, officered by West
Poluters and white noncoms, snd ul-
WiYS To be found where glory lends the
wny. At every polnt the
Tenth has been seen, and alwuys to ad-
vantage,  Other regular army regi-
ments have made glorious records, It's
. wuy the Unlted States regulars, of
ull colors, have

of netlon

But these, our broth.
ers In black, have won o special meed
if praodse.

WMMM'W‘WMWMW

Telling of her expericnces in estib.
lishing her school for N¢
tonn, Mrs, Mary
writes as follows ;

“The next thing I turned my mind
to was the ldle, pleturesgue hoy found
on the rondwnys unid atop fences with
Jack-knlfe and stlck,

“I apoke to the hoys and asked them
whether they wonld ke to he my M-
tle brothers, I nsked them to he my lit-
the chupel connected with the seheol,
where 1T was golng to hove o purty for
them. They
onnde, pennuts wnd
tulked to them,

aroes at Duy-
MeLeod Bethune

enme, nhd 1 served jem-
glnger

I showed them how

the white boys were ng up to he
Boe men, who wire the strength of the
nation

I showed them how they, too,
conld become un houor 1o the country,
Before they went we hod organiszed a
club, and ax they wore lenving 1
them low mnny were coming the fol-
lowing week with clewn shoes, washsd
faces, stralghit tles and brushed Lnde,
They nll e the next week, us fine
4 lot of boys us you conld wish to see,

“‘Boys' 1 said, ‘you ure u part of
this conntry, This school needs flag,
n flug of our country.

TR

Let us put our

R o e e,

pnnps, I |

| petinles together nnd buy n flug, Sey-
en dollars was raised and the flag wns
hought., When the boys went, T asked
them whether tliey were my friends,
‘Cun 1 count on you for help when 1
i o trouble? *Yes, Mrs. Bethune,'
they sald, 1f we can’t walk, weo'll roll
10 you." Those boys huve grown Into
fine young Americans, We have nine-
ty-two of themn enrolled in the eclub,
Twenty of them have bank neeounts
Nevernl of them own lots, which they
are pnying for on the lnstallment plan,"

BTN

conduct the municipnl af-
fuirs of Hobson Olty, Als. comiprising
s they do the population of fe ploce.
It 15 the only town in the state that
Is out of debt and hes money In Its
| trensury. More than half the ecitlzens
own their own homes. No mwian with-
our employment 18 allowed 1o stay In
| the town. Elther s job Is found for
| him or he is required to move away,

The wise girl fenrs a man far more
thun she does a mouse.

The letter P, ke selfish friends. is
first In pity and lust In help,

————

The Seed of Pity.

Yesterdny we suw n falr gir! relpage
n common yellow butterfly from the
tangle of a spider's wel),

We suddenly forgot the madness of
Yerdun, and Dounamont, sud Dead
Mun's hill,

Nothing ean kill the seed of plty In
the heart of 0 woman,

It survives etornally, and hecause it
lives on man will fight his wiy up and
out of hate and gloom and despalr
baek to sanity snd cheer agaln—Cleve-
lund Press,

o el -
Periscope at Crossing.

No longer ls the periscope used ex-
clusively In the business of sinughter
In the war gones, for the Instrument
invented for ald inobattle I8 now utl-
lized by a rallroad to save lives,

At the Third street grade crossing
at Sin Bernadino, Cal, a particulurly
hagardous polnt in the business din-
triet, the guardiun of the crossing Is
now using u 20-foot periscope to wateh
for tralne pround a dungerons cutve.
The periscope extends over the roofs
of bulldings that abstroet the view,

Laugh ls Effective Weapon.
An optimist, a woman who has the
heat of reasons to regard fate unkind-
Iy. has found a laugh the best weapon

with which to meet ealmmity. Bhe

Inughs when a bit of clilon, dear to her
heurt, comes to grlef, and can even
nchleve something lke a laugh when
she lesrns of the treachery of & friend.
Her

shorten her lfe If it did not result in
nte death. The diflculty of
okl philosopby under botter con-
i- A.. :
=

ditions is beyond some of us, und bere
Is n woman who has had the courage
to leugh ln the face of circumstances
that might well leave her sore and
bitter.—Exchange.

Papermaking,

The first paper mill in Amerien was
established in 1600 near Philadelphia
and It was 20 years before the second
one was bullt at Germantown, while
the third, founded four inter in
Delsware, furnished the paper that
Benjamin Franklin peeded.

MEALS IN WARM WEATHEF

Cold Dishes May Be Made Just as Ap-
petizing as Hot Ones, and Are
More Healthful,

If you arrange to have cold sliced
meat three or four times a week., see
that the rest of the menl Is light. Bt
on the dnys when vou sorve vegetnble
dishes us the principal part of the
mienu make sure that the rest of the
meal provides sufliclent nourishment
to even op the menu and make It o8
# whole equal In value to A meat meal.

For Instance, you might have on
Sunday, let us say, cold roast chicken
With mashel potutoes, sileed cucumber
falnd and watermelon or berries. Mon-
day night you might have n ¢old chick-
¢n Jelly soup, made from the chicken
carcasy, n cold Laked macaron! and
cheese, with hot peas  anid  potato
chips, tomato with mayonoaise salnd
und a good, nourishing pudding with
plenty of cggs and butter, Thuk, In
the chicken Jelly, In the mayonnualse,
made of eggs and plenty of ollve oll,
and In the pudding. yon provide
enough nutrition to make up for the
difference In nutritive values of the
teat and the macnronl dish,

ther good substitutes for meat
dishes nre rled souflle, spagheitl &
I'Tiallenne, cheese und rice binked, ete.
You will find that almost every kind
of salnd will be welcome In the warm
wenther, When you make thoe saind
dressings do pot be sparing with the
olive oll, for there s even more nour-
Ishment In real olive oll that there s
In ment

If you serve dninty cold meals and
keep your table looking attractive, tho
hit weather will mnke vory little dif-
ference In the appetite of your fumily,

To Ceok Fresh Fruit

Cooked frults ure cspeclilly good for
delicnte appetites and digestion. Raw
frults are for those who are stronger
und enn get all the bepefit from them;
the henefit {s diminished by cooking.
The best way of cooking frult s not
by bolling, but by simmering. In cook-
Ing very tender frult bring the sirup
to the bolling polat, then throw the

frult in the hot sirup, cover tight, re- |

move from the range or fire, and let It
stand for half an hour. This applles
particularly to berries,

To prepare Inrger frult, throw it In
bolling sirup, cover tight and leave it
five minutes on the range; remove and
let 1t stand half an hour. One pound
of sugar to one quart of water, or a

potnd to o pound, is the ususl allow- |

nnce for the sirop,

Whitefish Turbot.

One threepound whitefish, one ana
a quarter teaspoonfuls salt, one-e¢lghth
tenspoantul pepper, five cupfuls milk,
ong cupful flour, one tablespoonful
minced pursley, two eggs, one-haif cup-
ful butter, threequarters cupful of
dry brend crutbs, one-half tablespoon-
ful grated onlon, Steam the dish till
tender, remove the flegh from the bone
and sprinkie with salt and pepper.
Seald one quart of milk and thicken
with the flour dissoived In the remaln-
Ing milk. Season with the onlon and
parsley, and then pour onto the egys,
heaten ; ndd the butter in bits, whisk.
Ing It In, Butter a baking dish und
put in a layer of fish und then one of
rnuce, nlternnting till all s used. Cov-
er with the breadecrumbs and bake 45
minutes in n moderate oven,

Folding a Tablecloth,

The best housckeeper 1 know In-
glets on havicg her tableclothe folded
three times lengthwise before any
cross folding I1s done. This prevents

In Woman’s Re

Fall Modes Show a Conservative and Beautifully Tallored Sul
That Is Becoming to Both Slender and Stout Figures—Slips -
of Satin and Taffeta to Be Worn Under Sheer Frocks
of Midsummer Wardrobe,

SERGE STREET SUIT FOR FALL.

The first of the new rendy-made
suits for fall are making thelr appenr-
unee hefore “the trnde” Thnt |s, mer-
chints throughout the country are
looking over the spimple lines of manu-
fucturers. So far there |s lttle change
in the lines of street sults from those
of the passing season. Many of the
néw models show an [nereased length
of skirt, nnd coats uiso are somewhat
longer. The [nspiration of muny smart
models appears to comwe from the Rus-

| sian blouse—and this Is a mastter for

1
the ngly hump that Invariably comes

in the center of the table when the
cloth 1s folded In the usunl squares,
Not only does the llnen set better

when thus cured for, but It wears long- |

er, ns breaks first come in the crens-
es, and the heaviest threads In a tables
cloth are the horizontal ones. Few
housewives know this, but they may
investigate for themselves, Of course

these heavier threads are better able |

to withstand the crease of the lron.—
Mother's Muagazine,

Baked Cherry Dumplings.

half teaspoonful salt and
spoonful buking powder,
tnblespoonful shortening. Add sweet
mllk enough to make n soft dough,
Roll one onehalf loch thick, cut into
four-inch squares.  Fill each square
with as many cherries as it will con-
taln und sprinkle generously with su-
gar. Fold the edges of the dumplings
over and pluce them In a floured pan.
Honke ane-half hour and serve with
hard suuce, or with creamm and sugar,
—AMlothers' Magnzine,

ong  tea-
Rub In one

Orange lce Cream,

Boll for 20 minutes o cupful of wa-
ter, the juice of three oranges and a
cupful and u balf of sugar. Beat the
yolks of four eggs untll erenmy and
lemon  color, and slowly pour over
them, beating all the time, ns you
waonld for biscult tortoni, the hot sirup,
Add a pioch of salt and heat over hot
wuter, on the fire, for three minotes.
Then remove from the fire and best
uantll cool, Then add three cupfuls of
rich cream, turn Into a freezer and
freeze,

Lemon Cream Pudding.

Beat yolks of four eggs und four ta-
blespoonfuls of sugar (1 use more
sugnr). Add Julce of one lemon and
the grated rind uod two teaspoonfuls
of hot water. Cook In doulble boller
untll thickened. Remove from fire
nnd stir In whites of four eggs beaten

SLT with two tablespoonfuls of sugar,
Eat cald.

Rice a Ia Crecle,
Chop a levge oolon, two seeded green

peppers and half u cupful of raw ham, & oo
Mix well and fry lightly in butter. Add Dainty Boudoir Cap.
n cupful of purbolled rice, threée cup- A boudelr cap ean be fash-
fuls of beef stock, one cupful of stewed | loned out of a bit of shudow luce and
:mutoumﬂntulpumruluf'ntt.lumporcrsp.ueh!u. Make &
Cook slowly untll the rice is tender | crown of the lace and attach It to the
and the liguld nearly absorbed. silk which Is gathered a trifle. The
Jolnlng place 1s concealed with twist-
When Slicing Bacon. ed ribbon, which is studded here and
Alwuys place the rind slde flat on ! there with a tiny rosebud. Gather the
the table when slicing bacon, and do | sflk about an inch or so from the
oot try to slles through It. When a | boitom and see that It slips over the
wifficient number of pleces are cut, | head eanily, Finlsh with a rufle of
slip the knife under them and you can | lsce sewed Inside of the edge. Long
wrmuumnmmuuhlhmdmww will

Sift together one pint of flour, one-

gratitunde.

In the conservative and beautifully
tailored sult shown nbove, n model has
heen evolved that 1s becoming to bath
slender and stout figures, The cont
Is neatly adjustid over the shonlders
and vague In it about the walstline
with a full and long peplum. A very
clever manngement of the underarm
portion gives a trim look to the fig-
ure, The sleeves are plain and long.

The skirt (8 plain with overlapped
senm at the front and plalts at each
side. It Is strictly tallored with foult-
less machine stiiching os a finish, In
harmony with It are the plain belt at
back and front of the waistline and
the large bone buttons that fasten the
cont.  Smaller buttons of the sume
kind nre set In & row of four on each
cuft,

Herge Is the favorite material for
fall sults although the other stand-
ard weaves of cloth ure not neglect-
ed. Except for the wvelvet turn-
over on the collar It 1s the only fab-
ric used in the sult shown, There is a
surmise that skirts mny be narrower
us the senson grows older, but no one

knows. A conservative sult llke that
ehove need not concern Itself In the
multer,

There are slips of satin nod taffeto—
both washable—to be worn under the

sheer frocks that form so important a
part of the midsummer wardrobe. But

| many women prefer slips or petticonts

of muslin, that are exquisitely clean
and fresh-looking with each return
from the laundry, They are thin enough
| to be cool and thick enough to provide
suficient covering, Sometimes a plain
' petticoat or slip of net is worn over
| them, if the frock is sheer enough to be
| trunsparent. This Is merely by way of
| making un alry background for Ungerie
or other gauzy dresses,

The newest petticoats are cut mod-
| erately wide In thres or four gores
shaped so that there will be llttle full-
ness about the walst. They are fin-
ished with flounces not too much
trimmed with embroidery or lace. In
mnyo(them.vlnlhetwoplm
above, the flounces are made of batiste,
cambric, organdie or other thin cotton
and shaped with a flure, 8o that thelr

fullness Is mansged In the shaping
ruther than by gathers. These flounces
are edged with embroldery or lnce and
Jolned to the petticont with wide bead-
ing In the usuanl way. The beading
carries the Indispensible ribbon which
has come to stay nnd ndds so much of
charm to the lingerie of today.

Underneath the flonnces the bottom
of the petticont |s finished with n plain
or scalloped ruffle or with lnce Inser-
tions and edgings. They nre gathered
o-er a tape at the walst, In finishing
the flonnce with Ince the edge Is cut In
senllops and turned under In a very
mirrow hem which is stitched down
over the Ince edglng as shown in the
petticoat at the right. But where a
scalloped embroldery Is used the senl-
lops are cut out, leaving n lttle of the
pluin material to turn under. This edge
is then basted to the edge of the
shaped flounce and stitched down, after
which the flounce Is trimwed away
from under the scalleps.

S

New Developments In Tucks.

Crepe nnd chiffon blouses belng de-
slgned for the autumn openlngs are
belng tucked crosswise bhack and front
nnd on the insides of the sleeves, This
gives a becoming fullness neross the
bust and provides quite n novel out-
line for long sleeves,

Smart Riding Costumes.
Very smart women are wearing for
riding, blnek and white checked tron-

RETTICOATS FOR SHEER FROCK.

sers with black coats, and oceasionally
one is seen in white trousers with a
black and white shepherd’s-plaid cont
haviog a bright red vest.

Wide Fringes Used.

Fringe trimmed parasols are belng
shown among the new thinga for
Gpring, the fringe being of silk or
worsted, fully four lochies wide and
In matching or brillinntly contrasting
colors.

Efficacious Massage.
Massage to be efficaclons, must be
gentle, firm, regular and sccomplished
with a rotary upward motion of the
finger tips, except mbhout the eyes, In
middle life, massage must plso be aes
complished with o lump of lee,

Hot Weaiher Help,
Hand-peinted fans are In vogue for
the hot days. They are huge pointed
affalrs of dyed pilm leaves, with a
futuristic desigo of apples or fowers
or birds or just plain futurlsm on the

OMELET AS IT SHOULD BE

Porfect Preparations Are Absolutely
Nocessary \f Delicacy Is to
Be a Buccess

Many n good cook ndmits hernself a
fallnre when It comes to making nn
omelet. This simple dlah s exceed-
ingly difficult to make suecessfully,
and unless one knowe just how to pro-
ceed the omelet, lustead of belng light
and fuffy, will be flat, heavy and un-
nppetizing,

To munke nn omelet you must keep
the pan for this purpose obly. Do not
wash It, but clean It out well with
paper after vse. If yon oeed to make
omeleta of varying size keep n wmall
and n large pnn, It I8 more diffcult
to mnke u small omelet nlcely In a
| lnrge than in a small pan, "

Have a fairly hot fire ready, melt
some fat In the pan, jost enough to
grease It all over and pe more, and
|muhe certaln that the pan I8 hot
| Break the eggs one by one Into a cup
fo be sure they mre freah; then place
in n bowl and whip well. The mixing
twust be thorough or the white will set
In streaks and not mingle with the
yolk as It should do., ‘The whites
should not be benten separately, as s

| the customn of maoy cooks. This s
only needed when making an omelet
soufMe.

Add salt and pepper, and If liked a
little chopped parsley. and should a

| taste of onlon be liked n half tea-
spaoonfal (1o two eggs) of onlon julee
| Now pour the mixture Into the hot
| pun. It should cover It thinly, Shake
nbout well over the fire. An expert-
enced omelet cook will pot need to
| use m fork, but will turn the omelet
one-half over the other by means of
it shoving forwerd sort of shake of the
pan.

The glde of the egg mixture which
touches the pan will ook quicker than
the other, but when folded the Inner

| heat will cook It still more In the few
| seconds which elupse between the
covking and serving of the dish. Place
on 8 hot dish and serve lmmediately.

Bome cooks roll the omelet into pan-
eake form by means of shaking the
pan ; others merely fold it The omelet

should be finky nnd moist inside and |

Just set—not In the least hard on the
outside. As a role the fuult of the
making lHes In Insuffielent mixing of
the egg and over cooking. When a
fancy omelet |8 needed dice of ham
may be stirred In or mince, sploach
puree, stewed mushrooms or kidneys,
or cooked asparngus tops placed on
one-half aod the second half folded
oOver. ’

Around the House,
No frult jar that has been standing
| for weeks Is free from germs, Before
| putting fruit in them they should be
thoroughly sterilized by bolling In
soda water,

When marking lnen handkerchlefs
with Indelible Ink, first starch the
handkerchiefs and iron them smooth.
Then you can mark them clearly with
euse,

When making egg custard plea al-
ways hent the milk to the bolling polint
before mixing It with the eggs, 1f
tils rule 1 followed the undercrust
will always be crisp.

When you have no one to hold the
yurn while you wind 1t, place two flat-
irons the proper distance apart, on the
table, stretch the yarn to them and
wind It convenlently,

Quick Cake.

This recipe I8 offered with the spe
cific Injunction that the Ingredients
be placed In a bowl all together and
beaten rather than ndded separnte-
1y, as the success of the cake depends
upon this, The cake requires one-
third cupful of soft butter, one and
one-third cupful of brown sugar, two
eggs, one-half cupful of milk, one and
one-quarter cupfuls of flour, three ten-
spoonfuls of baking powder, one-half
tenspoonful of cinnamon, one-half tea-
spoonful of nutmeg and one-half pound
of dates, stoned und cut In pleces,
Bnke In buttered and floured enke
pun 30 to 40 minutes,

Delicate Summer Blend.

Put nbout three inches of freshly
mnde Ceylon tea the strength you like
it In n tall gluss; ndd foely crushed
ice, three or four thin slices of lemon
or Hmes nnd A1l up with hot water,
The fusion makes s dellclous flavor
if blended hot, and when it is thor-
oughly cold, tnken without sugar it
seems to refresh the cool, while the
extreme faintness of the flavor 18 far
nicer than strong tea, Try IL—Woms
nn's Wear,

Fish Flakes With Bacon.

Baoll potatoes In salted water untfl
eender; ndd two cupfuls of faked fish,
u fourth of a tenspoonful of pepper
and a beaten egg. Take up by the
rounding tablespoonful, shape lghtly
and fry in deep fat to a dellicate pmber
color. Roll slices of bacon into eylin-
ders, run a toothplek through each to
hold 1t in place and fry untll well
epoked. Serve n bacon roll with esch
fish bull.

Cocoa Pudding.

Three slices of white breed crumbled
fine, one egg well beaten, one cupful
sugar, onequarter teaspoonful salt,
three dessertspooufuls cocon mixed
with a lttle bolling water; encugh te
make & paste, Beéat for a minute or
two. Add one gquart sweet milk. Mix
all together, put into a thick baking
dish and bake one hour. Berve very
cold with thin cream and sugar,

Fried Sweethreads.

Cut two cooked (bolled and pressed)
sweetbreads Into one-quarter Inch
thick sliees, and coatl them with cold
Bachamel gavce. When set, dip them
into m light frying batter, und fry a
golden brown In bolllng fat. Drain
them and sprinkie with sait and pep-
per. Arrange them on a hot dish,
garnish with fried parsley and serve
with tomato or piguante sauce.

Bunday School Course of the Moody
Bible Institute, Chleago.)
(Copyright. 1918, Westurn Newapaper Unlon ) &,

" LESSON FOR AUGUST 27

JOURNEYING TO JERUSALEM.

(nr B O, SELLERS, Acting Director of
“he

LESBON TEXT—Actn M:6-88

GOLDEN TEXT=1 commend you to God
and to ths word of his grace.—Acts 3053

After his experience in Ephesus Paul
went to Corinth, where, amidst much
#lekness and affliction, he enred for
the churches, corrected thelr wrong
conduct and probably wrote several of
hiw letters and eplstles (IT Cor. 4:7-11;
11:28; 12:90). From Corlnth he Jour
neyed by way eof Phillipl to Trons
where he preached his famous long
sermon (v, 5-12), that sermon which
had such n tragle result, It 18 recorded
nE n witnesa to the power of the pray-
er of fulth and Paul's readiness to
sorve n time of peed, In his hnste to
reuch Jerusalem before the Day of
Pentecost (A, D. 068) Paul did not re
turn to Ephesus, but, In order to save
taiey, he bnd the elders of that chureh
meet  him cat Miletus (See a good
mnp).

1. A Great Review (vv. 17-28). Paul's
statesmnnship nod genins for organis
ztion Is nowhere more clearly set
forth than here, He had pians for a
great evangelistle campalgn of Latin
Innds, (Ch. 19:21). Before pursulng
his plan he declded to visit Jerusalem,
carrying with him the eollections
which had been systematienlly taken
up In the wvarious churches on thiw
tour (Ilom. 15:268; I Cor, 16:1-5: Acts
24:7) and he was sccompnnled by n
considerable number of pligrims. (See
v.4.) Itlsa good thing to panse occn-
slonally and to take stock, to roview
onr lUves and to see whint progress we
have made. This Paul did, and to this
Ephesinn delegation ke enumerntes (1)
bis churactdr among them (vv. 18-10).
They knew his manner of life, how
thit, a8 a bond servant, and “with al}
lowliness of mind,” he had sorved
their church. They nlso knew that
with tears he hnd wept over their hard
and fmpenitent henrts (v. 81) and all
of this amidst many testings: (2) his
method of work (v. 20), Paul not
only worked at his trade of tentmak-
Ing, but found time fet the publle
proclamntion of the gospel and also
house to house visitatlon, He wans
after men. not notorlety, He was al-
wauys and ever at It, amidst trlals, self-
denial and the “Iylng tn walt,” (Am. R.
V.) of men; (8) his methods (v. 21).
He hud the same mossage Tor Jew und
Gentile, “repentunce townrd God and
falth townrd our Lord Jesus Christ.”
Repentance 1s not for Jews alone. Paul
shrank not from declartng al) that was
profitable for thelr encourngement, re-
proof, warning, help, traioing In serv-
fce and hard study. ~ He had tnught
them publicly in clusses, and had vis-
{ted them from house to house and had
Invited them to his own home. Paul's
alm, ns Is the teacher's alm, was to
muke all people patriotie cltizens of
the klngdom of heaven while on earth,
that they might fight the good fight of
faith agniost all evils, even the prin-
clpalities nnd powers of evil, and bulld
up the heavenly chiarncter In all men
by overgoming evil with good: (4) his
prospects (vv. 22-24). Constralned in
spirit, under an obligation, though not
outwardly bound, Paul knew and felt
himself as one bound by consclence
and duty to go on his way to Jerusalem
in order to carry out hig plan of
united, federated church of Jews und
Gentlles,

He "counted not hig life ns dear unto
himself” If so be he might hold out
untll the end and nccomplish his
course and ministry, This epoch-mak-
ing Journey, one of the greatest In his-
tory, suggests in many points our
Bavior's last journey towards that
sume clty (Luke D:51). Like his mas-
ter, Panl knew that shead of him were
trials, but he nlso knew that God was
lefiding him in obedlence to the Spir-
It's guldance, though It was over the
protesis of his friends,

He was to have the unlque experi-
ence of visiting the Innd he so longed
and desired to visit—Rome—npot at
his own expense but at the expense
of the emplre, and In ¢ manner which
gave Wm an eatree Into the courts of
the emperor, nlso to testify to the
truth before governors and rulers
eplong that journey.

). A Great Charge (vv. 28-38). Itis
N great experlence when one can de-

clnre himself pure from the blood of »

all men (v. 26), and that he has ot
shrunk from declaring the whole coun-
sel of God.  Such conduct alwnys
brings an obligation upon those who
know and hear such men, viz, that
It should be emuluted. These elders
were to return to the church at Ephe-
sus, not to be servants of themselves
but to feed the church of God (v. 28).
Paul knew, n% a prophet, what would
be in store for them (vv. 20.80), There-
fore he exhorts them to watch, and
warng them how by his own hands he
had supported himself and had lived a
righteous life among them (v, 84). He
comnends them (v, 81) “to God and to
the Word of his grace which Is uble
to bulld them up uod to give them nn
Inheritance among all them which are
sanetified” (John 1T:17). It wns not
stubbornness on Puul's part which led
him to go to Jernsalem. He was
bound Iu the spirlt, and that same
spirit which was leading him wonla
also remove the obstacles and pbide
with these elders a8 they went back
to thelr minlstry In Epheaus, and help
them to lve lves of servico and not
of covetousness (vv. 83-84). He had
shown theém all things needful, and ex-
borts them (n o marvelous way (v, 356).

We have here rescued from oblivion
n new saying of our Lord J
Ghrist, “It Is more blessed 1o give than
to recelve,” one not found In the gos-
pels,

‘higher ‘& @more




