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author. No manuscript returned, unless stamps are sent for postage.

All communications of a personating nature that are not complimentary
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MEMBER
national NEGRO press

ASSOCIATION.

Every right-thinking man wants clean politics, but it is not enough for
him to think right; he must act right if he expects to accomplish anything.

NEGROES’ ATTITUDE TO CAPITAL.

The Negro is the friend of capitalists. The race has always been with

the people of wealth and will no doubt always he with them, not out of senti-
mentality, but because our salvation and protection are more safe in their
hands, but it is hard to convince capitalists of this fact. They either do not

understand our attitude toward them, or to say the least, do not appreciate

it, except when their i»erson or property is in danger, then they fall hack on

the Negro for help. If capital could be made to see our loyalty to their in-
terest, they would open more doors for our boys and girls in the time of
peace in order that the Negro could better protect them in the time of war.
The Negro finds but few friends with the middle class, as they do not have
money to organize and promote great enterprises or build factories or con-
struct railroads and street car systems, which are a benefit to the public

and the i>oor especially, as these utility corporations furnish him cheap and
rapid transportation to the suberbs, where the poor can buy property reason-
able and watch it grow in value and convenience because of the advantages

of a good street car system. The Trainway has done more for Denver's
prosperity than perhaps any other agency in the city of Denver. The
Negroes' only plea is that the corporations shall remember that the colored

brother is a friend and not a foe and that they ought to be suitably rewarded

for their services and loyalty to their interests.

PERSONAL HABITS AND MORALS.

That personal habits and morals are closely related no one .will deny,

but that they are one and the same thing no one will affirm.

Personal habits may crystalize into character, but character is an indi-

vidual and not a public property. To be true a number of persons of similar

character in a community may give the community the appearance of a cer-
tain type or class and thus cause the reputation or standing of tlie entire
locality to be affected. Indeed this seems to be tlie case in Denver at the
present time. If persons of uncertain character predominate, then the repu-

tation of the whole community takes on a certain flexibility, but after all a

sharp distinction ought to be made between the habits of a people which are
purely personal, and the habits which interfere with the rights of another.

While every one would lie glad to see the community lifted up in their per-

sonal tone, yet no one feels like invoking the legislature to pass upon our

private morals. The wise-acres of Battle Creek may be all right in what
they allege against coffee drinking, blit when people call coffee drinkers

immoral and sinners, they attack the morals of many who up to date have

been considered among our noblest and best men and women.

To be a crank is not quite the same thing as being morul, although som *

cranks labor under this delusion. What we need to discern is that right

distinctions are necessary to differentiate those customs that offend good

society and those that simply affect ourselves and satisfy our own tastes.

SHORTER CHAPEL’S NOTES.
Rev. Robert L. Pope, B. D., Pastor.

The following order of service will

be observed at Shorter chapel tomor-

row: 11 a. m., preaching, Rev. Dr.
B. B. Tyler. 7:30 p. in., song recital

and lay sermon with the following

programme: 1. Processional and
Doxology. 2. Hymn 110 and Invoca-

tion. 3. “Crown Him King of Kings”

and Scripture Ps. 103. 4. Vio-

lin Solo, Selected, Mr. George Morri-
son. 5. Anthem, “I Will Arise,” Choir.

0. Lay Sermon, Lawyer A. W. l>ewis.

7. “Hail Immanuel,” Choir. 8. Offer-

tory and Benediction.
The anniversary service of the K.

of P. lodges will be held at Shorter
chapel Sunday, March 28th, at 3 p.

in.. Rev. Robert L. Pope delivering

the sermon.
• On next Tuesday evening. March

23d, our officers will entertain our
membership at a free get-together so-

cial. A special invitation is extended

to new members and friends to 'come

out and get acquainted. Let every
“regular” bring a new member or a

friend. Luncheon will be served free.
Our choir is making ample prepara-

tion to serve the public at Eastertide.
The brilliant cantata, “Cross and
Crown,” will thrill you through and
through. Better adjust your program
now so as to witness it.

Misses Thirsapene Briedlove, 1737
Logan; Georgia Giles, 1(525 K. 30th;
Ruth Fife, 2718 Marion, and Mrs. Bet-
tie Williams, 2350 Arapahoe, are on

the sick list.
The Negro Year Book for 1915 is

out with Mr. J. H. Doniphon as sole
agent for Denver. It is a pamphlet
of 443 pages and is brimful of facts
about the race which for our people
to know is for them to be inspired
and bellied. Another has said: “We
hate the man we do not know; to
know one thoroughly is to admire
him.” Can it be that a number of
our people are disloyal to the race
and are trying to get away from it,

because they know so little about it?
I would recommend the Negro Year
Book for 1915 as an antidote for race
disloyalty among us. Secure a copy,
read it thoroughly before your chil-
dren, and note the result.

Control One’s Thoughts
for Sweeter Life

By S. MARTINSON, New York

One thought was !n tout

mini] all day yesterday, and
it made you perfectly miser-
able. Over and over again
you passed through all the
unpleasant scenes, heard all
the cruel words that were

spoken, suffered again all the painful feelings and succeeded in spoiling
the day, unfitting yourself for your day’s work and extracting all happi-
ness from your heart. Are you going to continue it all day today and by
so doing waste more of your life in the foolish if not insane habit of
tormenting yourself because someone or something has made you unhappy
in the past ?

That thought has no right in your mind. You may think you cannot
stop it, but you can, as it is only a had habit into which you have fallen.
You must break it or it will break you. You must get the mastery of

your own mind and the control of your own thoughts. This is the hardest
battle you will ever have to fight.

To be a slave to unpleasant thoughts is the worst kind of bondage
Sometimes it leads to insanity. Hut to he able to think on any subject you
please places your happiness in your own hand and gives you a sense of
power and independence which is not only delightful to realize, but which
enables you to develop your character and shape your life according to

your own choice.
When beginning this work one should never shut himself in a room

alone to brood or weep over his sorrow, but should do those things which
will make him forget it. One should live in the open air as much as

possible, get acquainted with the birds, watch the clouds, study the flowers,
talk to the streams or trees and make companions of the wonderful works
of the loving Father. This will help one out of one’s self into the broader
and sweeter life which they live.

If one cannot do this one should have a hook at hand and compel
himself to read a few lines or a few verses, should visit a friend, do some

work that demands close attention, or study a picture. Whenever the
hateful, tormenting thought presents itself turn your hack on it and
your attention to something else till you can say to it, “Not at home.”

Weak Voiced Orators
Are Often Annoying

By James P. Hannum, Springfield, Mass.

Recently 1 attended a lec-
ture delivered by a speaker
of international repute. He
could not be distinctly heard
in all parts of the hall.
He gave utterance to his
thoughts in an original, at-

tractive and very effective form ; hut, like many others of his profession,
he was not audible.

More care should be exercised by the state to protect a knowledge-seek-
ing public from annoyances of this sort. Time and time again, in high
school and college lecture halls, in churches and auditoriums, I have come
to listen to words of wisdom from “silver tongues,” but on account of the
speaker’s lack of ability to declaim distinctly I have left as wise as when
1 entered, with a lost evening to my score.

Nowadays tradesmen, such as plumbers, bricklayers and carpenters,
must pass through a period of apprenticeship before they are passed upon
as efficient. Doctors, lawyers and others are examined by public boards
as to fitness in their respective professions.

Public speakers can wield a commanding influence and are a great
power for good if they arc capable of talking distinctly and audibly.

Why not examine public sjieakers as to their oratorical fitness before
allowing them to address people as professional lecturers and public
speakers ?

It might save patience and time and possibly would guarantee an

evening of real pleasure where torture and discomfiture are now found.

Some Pertinent Questions
in Modern Etiquette

By L. B. JOHNSON, Pittsburgh. Pa.

What has become of the
old-fashioned schooling in
courtesy which demanded of
the man in home or office

that in receiving caller or

visitor he rise in salutation
and either offer a chair to

liis caller or remain standing? In metropolitan offiee life the chair
beside the desk of the business head is getting farther away. In the groat
office rooms of men of all'airs the chairs may be arranged along the walls
fifteen feet away. They are heavy and not easily drawn save by an able-
bodied janitor. To talk for a few minutes with the business head the
caller must remain standing. The arrangement of the ofiice furniture
demands this. Why should the office head remain seated?

Observations in such an olliee will show that often this husv business
head of affairs sits at his desk wearing his hat while almost every caller
removes his lint the moment he is shown through the door into the private
office. Why should this caller stand with his hat off. talking with an office

chief who sits with his hat on?
Long ago the average woman guest in a friend's house ceased to rise

when her hostess receives a caller and brings the caller in for an introduc-
tion. She sits at 180 pounds net, occasionally offering some word or grunt
of something indicating a trace of apology for the omission.

Why not adopt for men and women alike an innovation consisting of
a plain, backless chair, tightly strapped in place and worn as a recognized
article of dress?

School Teacher Is
Most Patient Person

By MRS. G. LEICHNITZ. Chicago

Tf parents would teach
their children a little more
humanity at home there
would be no need of so much
trouble in the schoolrooms.
I have a little girl of ten
years who goes to school.

and my last word after her good-by kiss, ¦which she ne\er forgets, it, 'He
a good girl and mind your teacher.”

Me always have fruit of some kind in the house and the prettiest
piece always goes to her teacher.

Mv girl has attended school five years and is now getting ready for
sixth grade. There is not one of the teachers she has lmd that she did not
love dearly and she thinks the world of them to this day. But 1 know
roommates of hers who are always in some trouble and who have told nit

that they did not like their teacher, as she was too fresh or for sotne-

equally convincing reason.
1 certainly believe the school teacher is the most patient being of any

women in Chicago, and I am quite certain that if mothers would go tc
visit the teachers of their children once in a while it would make them
feel more friendly toward them and not like enemies, as so many seem
to feel.

M'hon 1 look about nnd see some of the mothers and their children,
the Chicago public school teacher has my sympathy.

MADE FROM ORANGES

PREPARATIONS THAT HAVE MET
WITH APPROVAL.

Salad Is Something That Is Generally

Appreciated—Desirable Recipe for
Orange Cookies—Jelly a Deli-

cacy Always High In Favor.

An orange salad is somewhat out
of the usual, but may not be generally
relished. To prepare it, peel a ripe
orange thoroughly, cut it in thin slices,
and remove the pips. Sprinkle each
slice with salt and pepper, and then
add four or five drops each of good
salad oil and vinegar on each piece.

A little cayenne pepper is an improve-
ment.

Orange Cookies.—Beat to a cream
half a cupful of butter, add one cup-
ful granulated sugar, grated rind of
one orange, one egg beaten light, a
quarter cupful of orange juice, two
cupfuls or more of flour and four level
teaspoonfuls of baking powder. Roll
into a sheet, cut into shapes, set into a
baking pan, dredge with granulated
sugar and bake in a moderate oven.

Orange Jelly.—A recipe for orange
jellycomes from the domestic science
department of the University of Cali-
fornia, that land of oranges. It should
be of interest to many women. Try it:

1. To one dozen small oranges, take
two lemons. For large oranges take
three lemons. Ifthe oranges are sour,
no lemons wdll be necessary. Oranges
are not so apt to be bitter after the
middle part of the season as those
taken at the first part of the season.
Slice the oranges and lemons without
peeling.

2. Place the sliced fruit in a stew
pan and add barely enough water to
cover.

3. Bring to boiling and boil very

slowly for 40 to 60 minutes.
4. Press the heated juice through a

heavy cloth to get rid of most of the
particles.

5. Heat the juice to boiling and as
soon as it reaches boiling, take it ofT
the fire and let It stand in a quiet
place over night.

6. Decant off the clear liquid and
filter and strain the sediment left in
the vessel through a heavy flannel.

7. Place the filtered liquid and the
decanted liquid together and to each
pint of liquid add one and one-fourth
to one and one-half pints of sugar.

Most juice will make a jelly with the
smaller amount of sugar, while some
requires the higher amount.

8. Heat to boiling. Boil slowly and
skim.

9. Pour into glasses.
10. Cover with melted paraffin as

in ordinary jelly making.

English Stuffed Peppers.
Remove the stems, cut five green

peppers in two lengthwise and take
out the insides. Put the shell in boil-
ing water, let them cook five minutes,
then throw them into cold water.
Make a stuffing in the proportion of
one cupful of bread crumbs soaked in
stock to one cupful of chopped meat;
season with one teaspoonful of onion
juice, one-quarter of a spoonful each
of savory and thyme, a half-teaspoon-
ful of salt and dash of pepper. Drain
the shells and fill them heaping full
with the stuffing. Sprinkle the top
with a* few crumbs browned in butter
and put bits of butter over them.
Place the half peppers in a deep
earthen dish, pour a half cupful of
stock around them and bake in a mod-
erate oven a half hour. Serve the pep-
pers directly from the oven in the
same dish in which they are baked.

Dried Lima Bean Puree.
Let one and a half cupfuls dried

lima beans soak over night in cold
water. Wash and rinse, cover with
boiling water and let simmer until
tender and the water is reduced to
barely enough to keep the beans from
burning. Mash the beans and press

them through a sieve. Add one-fourth
cupful butter, a teaspoonful or more
of salt, a dash of black pepper, and,
if needed a little cream. Beat until
light and fluffy. Put through pastry
bag.

Excellent Nut Bread.
Two cupfuls of white flour (sifted),

two cupfuls of graham or entire
wheat flour (sifted if one chooses),
one-half cup of New Orleans molasses,
little salt, two cupfuls of milk or wa-

ter. one cupful of walnut meats (cut

up fine), one teaspoonful of soda dis-
solved in milk, about two tablespoon-
fuls melted butter. Let raise 20
minutes. Bake about one hour in mod-
erate oven.

Chocolate Caramels.
One cupful sweet milk, one cupful

of molasses, half cupful of sugar, hall
c*upful of grated chocolate, piece of but-
ter the size of a walnut; stir constant-
ly and let it boil until it is thick; then
turn It out on buttered plates, and
when It begins to stiffen mark it in
squares, so that it will break readily
when cold. Flavor with vanilla.

Use Waxed Paper.
Waxed paper, such as comes inside

cracker boxes, is splendid to line cake
pans which are a trifle thin. Cut
pieces to fit, then flour them, pour in
the batter, stand the hot pans after
baking on a wet cloth for five min-
utes. The cakes will drop out when
inverted.

Ginger Wine.
Four pounds loaf sugar, one pound

brown sugar, five quarts water; boil
45 minutes, cool and add 25-cent bot-
tle of ginger essence.

THE KITCHEN
CABINET
Ah. passing few are they who ap»‘aic.

Wild stormy month! in praise of
thee:

Yet though thy winds are loud and
bleak

Thou art a welcome month to me.

GOOD THINGS FOR GUESTS.

A delicious little hot dish to pre-

pare for a friend is:
Tomato Rarebit.

—Put a table-
spoonful of butter
into a saucepan
and when bubbling
hot add a table-
spoonful of flour:
when smooth, add
a cupful of tomato

puree (strained tomato). Cook for a

few minutes until smooth, then add a
half cupful of grated cheese, and
when melted, a half cupful of milk,

mixed with a beaten egg. Season well
and serve on salted wafers.

Salted Sandwiches.—Blanch two
ounces of almonds and cut in shreds
lengthwise. Saute in a lablespoonful
of butter until brown. Mix two table-
spoonfuls of cucumber pickles
chopped, one tablespoonful of Worces-
tershire sauce and one of chutney,

with a few grains of salt. Add to the
almonds and cook three minutes, stir-
ring constantly. Mash a cream

cheese and season with salt and pa-
prika. Spread unsweetened crackers
with the cheese and nuts.

Pineapple Sponge.—Beat the yolks

of three eggs and add the grated rind
of one lemon with the juice, a half cup-
ful of sugar and a few’ grains af salt.
Cook In a double boiler, stirring con-
stantly until the mixture begins to

thicken. Remove from the heat and
add two-thirds of a cupful of pineap-
ple and one and a half tablespoonful 3
of gelatin, which has been soaked fif-
teen minutes in three tablespoonfuls
of cold water. Set the pan In iced wa-

ter and when the mixture begins to
thicken add one-half cupful of heavy

cream beaten stiff and the whites of
three eggs beaten stiff. Turn into a
fancy mold which has been dipped in
cold water and chili thoroughly. Gar-
nish with pineapple and candied cher-
ries.

’

T seem cruel to you and too much
addicted to gluttony, when I beat my
cook for sending up a bad dinner. If
that appears to you too trifling a
cause, say for what cause you would
have a cook flogged.—Martial's Epi-
grams.

SOME WHOLESOME SOUPS.

A dish of hot soup is especially
gratifying on a cold night or for the

beginning of a meal.
One should have on

hand a few canned
soups which may he
quickly served when
the need arises. Such
soups are more expen-

sive than the average

housewife feels she can

use often, but it is wise
to have such a reserve.

The following is a dish which will
delight the eye as well as the palate
and one which may be used on state
occasions for company:

Take two cans of clams or two
quarts of fresh ones if you are for-

tunate enough to procure them. Add
enough water to make four cupfuls
of liquid. Cook three tablespoonfuls
of butter until brown; add three and
a half tablespoonfuls of flour and stir
until smooth. Pour on gradually
the clam water and simmer 20 min-
utes. Season with salt and paprika,
and just before serving add a cupful
of rich milk or thin cream.

Vegetable Soup.—Wash and scrape

a small carrot, cut it in quarters
lengthwise and then in thin slices.
Wash and pare and cut a turnip in
the same sized pieces. Prepare two
good-sized potatoes (there should be
a cupful and a half of diced pota-
toes) and a half cupful of celery.
Peel and slice one-half onion. Mix all
the vegetables except the potatoes
and cook in four tablespoonfuls of hot
fat, stirring constantly. Add the po-
tatoes; cover and cook two minutes,
then add one quart of fresh boiling
water and simmer an hour. Beat with
a spoon to make smooth an*! serve
with a bit of parsley butter on top

of each soup dish. Season well be-
fore taking up.

Cream of Tomato Soup.—Cook a

half can of tomatoes with four cloves,
a slice of onion and tw*o tablespoon-
fuls of chopped green pepper, which
has been cooked five minutes in a
tablespoonful of butter and a tea-
spoonful of sugar. Season with salt
and red pepper. Strain after cook-
ing 15 minutes and add a fourth of a
teaspoonful of soda, then pour over
a quart of rich milk. Bind writh four
tablespoonfulß each o.' flour and but-
ter, cooked together.

Walking Championship.
The amateur record for a ten-

mile walk is held by G. E. Larner,
who covered the distance in 1 hour,
15 minutes, 57 2-5 seconds, in London,
Eng., on July 17, 1908. The profes-
sional record was made by J. W. Raby,
at Lillie Bridge, Eng., on December
3, 1883, his time being 1 hour, 14
minutes, 45 seconds. The American
record is held by D. A. Driscoll, whc
covered the distance in 1 hour, 17 min
utes, 53*4 seconds In New York, o l
February 1, 1881.


