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NEW BODICE STYLES 

ACL ELABORATE IN THE MATTER 

OF TRIMMING. 

Dashing Designs to Go With the Coat 

Suits—There’s a Decided Ten- 

dency to Shelve the Collar- 
less Neck. 

Bodice styles now shown are elab- 
orate In point of trimming, but models 
are still very girlish In outline. With 
tbe waists which are being made up 

to replace the lingerie ones of sum- 

mer there is a decided tendency to 

nhelve the coliarless neck, dressmak- 

///l 
This Offers Admirable Point* For 

Mourning. 

era declaring that such styles are only 
suitable for hot weather or the house 
and that the mode has been too much 
abused anyway. The high, closely fit- 
ting guirnpe of net or lace Is said to 
be more in keeping with autumn, and 
It is needless to say that the stock of 
this still climbs toward the ears. Many 
handsome waists with collarless necks 
are seen, but somehow they have a 

partifled air beside the others, and 
they are decidedly In the minority. 

Sleeves? Well, the smart arm car- 
crtng Ik aK unstable In mood as wom- 
an herself. Hut closeness Is a quality 
Insisted upon, and this Is sometimes 
carried to the point of actual discom 
fort. The jumper bodices cut with 
sleeves in one permit very coquettish 
cap effects, these falling over filmy 
undersleeves of man} sorts. The un 
dersleeve is wrist length or short, and 
a pretty caper with the puffed ones Is 
to finish them with a wide cuff band 
of trimming. 

The bod} line of the waist is still 
uncommonly taut, the front, showing 
the faintest blousing and the back line 
somewhat higher there than at the 
front. The belt itself Is increasing In 
width, ranging from three-inch bands 
to very wide girdles. 

In point of material for the gown or 
odd waist, all shawl stuffs, especially 
those with Persian patterns, will be 
much used, some tint in these match- 
ing the gown color, or else all the odd 
garment in some dazzling combination 
of colors all itH own. These dashing 
waists, which will be in purples, reds 
and dazzling blues, will go with coat 
suits of black, gray or brown. Other 
materials which lend themselves to 
the moment for odd waists are mar- 

quisette and chiffon, used In combina- 
tion with watered or plain silk and 
lace. Covered buttons, with button- 
holes suggested with piping, soutache 
braid and ribbon velvet, are some of 
the trimmings possible for useful 
waists with smart effects, for of 
course the moment the substantial ele- 
ment comes In there Is always danger 
of a loss of elegance. For practical 
waists the old-time challles with very 
small patterns are most prettily com- 

bined with a little plain silk, thin lawn 
linings going almost invariably with 
these. 

We show a model which offers ad- 
mirable points for mourning, for it is 
almost severely plain, and the pat- 
terned texture here employed could be 

replaced with a plain one. The wa- 

tered silk trimming Is suitable for 
black" in the milder stages, while the 
soutache braid that edges this would 
do for the deepest mourning 

Novel Corset Cover. 
To make pretty serviceable corset 

covers buy mercerized waisting with 
some pretty design. I'se any pattern 
one prefers. It not only wears better, 
but the corset never shows through 
this material, besides they are pretty 
trimmed in laces and embroidered in 
some design and worn under the lin- 

gerie wulsts. 

SILVER BACKED BRUSH COVER 

Prevents Tarnishing and Doesn’t 
Have to Be Removed When the 

Brush Is in Use. 

To prevent a silver-backed brush 
from tarnishing it la very necessary 
to provide some kind of cover for it, 
an'l most covers have this drawback, 
that they have to be removed when 
•vet the brush is called into use. 

In our sketch we show a cover made 
In soft wash-leather that can be placed | 
01 r the back of the brush, and on 

damp foggy days may remain in its 

place ami vet in no way interfere with 
the use o/ the brush. 

It must be carefully made to fit the I 
brush It is intended for, and the left i 

hand sketch shows it in position on 

the brush. 
That portion which covers the han 

consists of a little bag fitting the 
handle fairly closely, bound at the 
edge with narrow ribbon. 'The portion 
which covers the back of the brush 
has elastic sewn In at the edge so that 
'he handle may be slipped Into Us 
place and the rest of the cover drawn 
over the back, the elastic being pulled 
over the edge of the brush so that It 
‘‘omen next to the base of the bristles 
and holds the cover tightly In posi- 
tion. 

The right hand sketch shows the In- 
terior of the cover, and initials may 
be worked upon the leather at the 
back. "A" Indicates where the clas- 
tic is sewn In at the edge of the cover 
fthd extends, of course, all round. 

RAGLAN STYLE MOST USEFUL 

Serviceable Wrap That Will Do Duty 
for Any Number of 

Occasions. 

The woman who must make one 

wrap do duty for many purposes can 

compromise happily this year on the 
new raglan styles. They are neither 
coat nor cape, but a graceful combina- 
tion of both 

One of the best looking of these 

styles Is called the Parsifal. It Is cut 

circular, with seamless shoulders 
which merge into raglan sleeves. The 

neck is collarless and cut slightly 
rounding 

Around the neck down each side of 

front and edging the sleeves are braid 

,,,1 bands of the material, stitched bias 

bands or embroidered or braided trim- 

mings. 
The wrap is cut slightly double- 

breasted in front and fastens just 
above the bust line and at one side 

of the waist with buttons and loops 
Similar buttons are put opposite on 

other side of front. 

Uy tills arrangement when the wrap 

is wished for more formal occasions 

the upper part can lie turned back 

Int,, one or two revers, as preferred. 

Figured Pongees for Summer. 

Figured pongees make good sum- 

mer costumes, embodying as they 
(1o so many advantages over other 

lightweight fabrics. They are cool, 

good looking and durable. This model 

shows a gown in natural tone pon 

g,.e dotted with blit.' and zigzagged 
with fine black lines The under 

RUtrt has a knife-plaite,: flounce 

around bottom, trimmed with a hand 

of blue velvet ribbon, A tunic is 

made in two parts, the top with a 

d.'i'P bent headed with velvet ribbon. 

The bodice in surplice fashion has a 

chemisette and stock of tucked white 

mull Ruffle on left side and lower 

parts of sleeves are also o^muR. Blue 

ribbon velvet is effectively used on 

bodice and sleeves. 

The Newest in Collars. 

Byron and Dutch collars both con- , 

tmue in favor Jabots are especially 

popular in the lacy varieties. The 

new collars are often of changeable 

Silk edged With Persian satin, or of 

plain satin trimmed with a plaited 
yullling of Persian ailk. 

KEEPING THE CLOSET CLEAN 

One Solution of This Problem That 
Confronts Many Is to Paint 

It White. 

Usually there are about the house 
closets so dark that except at the 
yearly or semi-yearly housecleaning it 
is impossible to tell whether or not 
the.; are dirty. They are breeders of 
disease, even in the best-managed 
households, for no maid and few mis- 
tresses will crawl into the dark hole 
under the stairs or back in the kitchen 
after perfectly invisible dust. 

One solution of the problem is to 
paint these closets white, ceiling, floor 
and walls. It is easy enough to see 

dirt then, and the other and more use 

ful contents of the closet as well.. If 
one can keep the hall closet clean, 
and find the family overshoe on sight, 
-imply by painting the closet white, 
then, by all means, let us hasten to 
'he paintshop and remove the obsolete 
and horrible wall paper that usually 
incumbers these germ hotels. 

If the closet is still dark after this 
treatment, try cleaning with the aid 
of the electric flashlight. There is no 

danger of Are, and corners can be 
closely Investigated. All of which is 
an advantage to the housewife who 
does not love dirt and disorder. 

Hut always, when cleaning day 
tomes, consider first the closets, and 
most important of all of these is the 
sloping, dark, neglected closet under 
the stairs. 

Rice Cutlets. 
Two eggs, one-quarter pound of 

rice, one tablespoonful of grated 
cheese, two ounces of any kind of nut 

food, one-half cupful of brown bread 
crumbs, one tablespoonful of tomato 
sauce, a few sprigs of parsley, pep- 

per and salt. Wash and put the rice 
In one pint of boiling water; boll 

rapidly until rice is tender and water 

absorbed; turn on a sieve, add one- 

half teaspoonful of salt when half 
cooked Stew the nut food In a gill 
of water for ten minutes, add the rice 
and tile cheese, seasoning, then the 
yolks of the two eggs, well beaten. 
Stir the mixture thoroughly until set. 
then turn on a dish and let the whole 
cool When cold form into cutlet 
shapes, dip each into white of egg. 
and roll in tine bread crumbs. Fry in 
smoking hot fat and serve hot. These 
two recipes are fairly rich In body 
building elements and will be found 
to be excellent meat substitutes and 
greatly relished now that meat prices 
are ever soaring. 

Filler for Floors. 
When vou are having your floor 

stained here is a good filler, recom 

mended by a paint man, to cover up 
the cracks in a carpetless floor. 

It Is nothing more nor less than 
newspaper and mucilage. Soak the 
newspaper in warm water until It Is 
reduced, by tearing and squeezing, to 

a mere pulp; mix this pulp with 

enough mucilage to give it consistency 
and stuff the cracks with it by means 

of a pointed stick, smoothing them off 

carefully so as to avoid lumps. 
This will do just as well as an ex- 

pensive and troublesome putty tiller. 

Chicken Salad. 
An attractive way of serving chick- 

en salad is to place it in a ring of 
ham jelly. Two cupfuls of the salad 
should be poured in the ring of jelly 
after it is placed on a patter. To 
make the dish attractive the jelly 
should rest on lettuce or watercress. 

For the ham jelly whip one-half pint 
of thick cream until stiff, stir in a 

cupful of aspic jelly, cool a little, 
and add a jar of potted hatn. Bv 

adding a few drops of fruit sirup i 
will make the jelly pink. 

Mock Roas*. 

One cup of beans, boiled and mash- 
ed; one cup of peas, boiled and mash- 
ed one cup of finely chopped peanuts 
or pecans, one cup of dry bread 
crumbs. Moisten the bread crumbs 
with water and mix with the mashed 

peas, beans, and nuts. Season with 
salt, pepper and onion juice. Put into 
a buttered baking dish, cover with a 

cup of rich cream and bake about an 

hour and a half. This is very health- 
ful and a fine substitute for meat. 

Apple Dessert. 
Take a large apple cut in half, not 

lengthwise. Remove the core and all 
the inside of the apple, leaving just, 
the shell thick enough to serve the 
salad in. Slice some apples very thin, 
cut dates in small pieces and break 
the nut meats. Mix all together and 
till the apple shell with this salad. 
Place on a dessert dish, cover the top 
with whipped cream and sprinkle with 

ground nuts. Put a walnut meat in 
the center 

Uncooked Ripe Tomato Relish. 

One-half peck of ripe tomatoes, peal, 
cut in small squares, drain two hours; 
add one cupful of grated horseradish, 
one cupful yellow mustard seed, two 

tablespoonfuls of salt, two tablespoon- 
fuls of celery seed, two cupfuls of 

sugar, one tablespoonful of black pep- 
per, two red peppers cut tine, two ta- 

blespoonfuls of cinnamon, ground, one 

quart of cider vinegar; bottle cold and 
seal. Do not heat or cook any of It. 

Pineapple Punch. 
Boil a pound of sugar and a quart 

of water for five minutes; strain, add 
to It the juice of one lemon and half 

pint of grated pineapple; stir and 

strain again; add sufficient amount of 
cracked ice to make it palatable, and 
add half a pint of finely picked pine- 
apple and a few raspberries may also 
be added. 

[Social 
Conditions 1 

in Large Cities || 
By REV. GEORGF.W. McDANIEL, D.D. I 

Pastor of First Baptist Church || Richmond, Va. IR 

Text: Covers of pleasure more than 
overs of God. 

I wish there were no occasion for 
this sermon. There are many sensi- 
tive souls whom its plain language 
may offend. They do not believe that 
such subjects belong properly to pul- 
pit treatment. However, I speak be- 
cause my conscience bids me. This 
service is the discharge of a painful 
duty. "Do I seek to please men? If 
I yet please men, ( should not be the 
rervani of Christ. The church mein 

tiers of our city in their attitude to 
ward moral conditions may he grouped 
In four classes. First, those who do 
not know. They are good people, who 
attend church. They know nothing of 
the sin and shame of the city streets 
Where ignorance is bliss it is folly to 
he wise. Second, tho.se who know, 
but do not care. They have no sense 

of personal responsibility, since they 
are not participants in the wrong. 
Their chief concern is in taking care 

of self. Third, those who know, but 
say they cannot change conditions. 
Sin has always existed and always 
will. The scarlet, woman has been In 

the world since the days of Solomon. 
It Is useless to attempt to purify city 
life and improve social conditions. 
Whoever makes the effort Is striking 
his head against a stone wall Fourth, 
thosp who know conditions, fpel their 
responsibility as citizens and Chris- 
tians and endeavor to remedy the ex- 

isting conditions. They may not like 
tne cracK ot my rine, out never* neiess, 

I am determined to take the shot. 
With this in view I, accompanied 

by an officer in citizen's clothes, took 
two walks down Hroad street and saw- 

sights which T blush to mention. The 
first was on Thursday night, the first 
clear night after about ten days of 
rain. They had come out like the in- 
sects from under bark and sod, with 
the first return of the Rpring sun. 

They swarmed the streets until it was 

difficult and, in some respects, dan 

geroits to walk. Girls resorted to the 
back parlors of Italian confectionaries, 
where they sat in suggestive positions 
to welcome and tempt whoever might 
enter therein. An older girl, on evil 

bent, led her little sister on her peril- 
ous mission. Others whose lives dis- 

graced the name of woman stood on 

corners or marched brazenly down the 
street. Hoys in knee trousers and 

girls In short dresses were out in the 
darkness of the night, when they 
should have been at home. Mashers 
followed girls from block to block and 
around corner after corner, and led 
them down dark alleys. All of this 
and more I saw. 'Twas enough to 

make the head heavy and the heart 
sick. 

On the second night we visited the 

moving pictures. 1 snw nothing ob- 

jectionable per se in the pictures. A 
minister was present, and they would 
be guilty of no impropriety. All class- 
es and conditions were in attendance. 
A dude, dressed in Prince Albert, a 

bloated faced sport and a weasley half 
fed man were there, who bought tick 
ets in rotation and entered one after 
the other. Little children under ten 

and haggled old women with bent 
forms were there. What have you to 

say about these shows? Two things: 
First, they prove the text and demon 
strate that the American people are 

lovers of pleasure more than lovers 
of God. On two blocks on Hroad street 

last Friday night more people saw the 

moving pictures than assembled in ] 
seventy of the eighty white churches I 

of this city They lined the block and 
backed up on the side street waiting 
for admission and yet we say this is a 

Christian city. Would that it were, 

but many of the church members love 
the places of pleasure more than the 
house of God. They are too tired to 

attend the church on Sunday evening, 
but can parade the streets and stand 
for a long time and spend hours see 

ing moving pictures and vaudeville 
after a hard day's work Oh, con 

slstency, thou art a Jewel! 
Passing frmu tin* places or pleasure, 

we saw young girls, whose mothers 

thought they were in no harm, enter- 

ing automobiles and going on joy 
rides with young men who meant no 

good. One of the most demoralizing 
agencies in Richmond is the automo 
bile of the son of the rich. If you 
want to ruin your son, gei him an au 

tomobile. Not more than one out of 
ten can own a machine without nog 

leeting his business or injuring his 
morals. If the numbers of the ma 

chines that ride slowly along Rroad 
street to entice young girls coming 
from the plays, or stand on Mayo and 
East Franklin streets after the mid 

night hours, were published In the 

daily papers, they would strike many 
he.arts with consternation, and arouse 

the rich to the danger of their sons 

If our papers want something sensn 

ttonal call their attention to this field 
of Investigation. 

It Is not pleasant for one to speak 
so plainly about the deplorable condi 
tions In the city that we love, but tc 

keep silent is a sin. To submit with 
out a protest is to stifle conscience 
and betray a trust. Wp boast of our 

city as a churchgoing, well governed 
town. The conditions which 1 saw 

convince me that Richmond is an ap 

pie orchard without but rotting at the 
core. The social impurity and moral 
degradation are indescribable and un- 

speakable. As the city grows In size 
It grows in wickedness. Can we check 
this evil? If not. we are to go the 
way of other cities. 

NAY TO MAKE MOCHA TART 

Foundation Can Be Made of Either a 

Delicate Layer Cake or 

Small Ones. 

Make for the foundation either a 

lelicate layer cake or small cakes, 
rhe tilling may be made either one 

ir two ways. For the first, whip 
:ream to a stiff froth, sweeten to taste, 
hen whip in enough extract of cof- 

’ee to flavor and make as dark as de 
dred. It will require only a little, as 

:oo much liquefies the cream. Spread 
between the layers and pile up on top 
in pyramid shape. If desired, a little 
jf the mocha can be used in the lay- 
srs. 

For the second filling, boil one oi«> 
if sugar and one-half cup black coffee 
logether until the sirup will thread. 
Wash one cupful of butter In cold wa- 

ter to remove all the salt, then put in 

» piece of cheese cloth and fiat until 
the moisture is dried out. Heat until 
creamy, adding slowly the beaten yolk 
nf one egg and the sirup. Hpread this 
filling between layers of one large 
cake or small cakes; or if preferred, 
pipe it over the tops of small cakes. 

(JlkHlome 

/ rr/r/p 
To make a cup of coffee almost aa 

nourishing as a .neal stir into it an 

egg well beaten. First beat the egg 
in the cup, add a little cream and then 
the sugar, and lastly the coffee poured 
in gradually. When adding the coffee, 
beat constantly with a small egg 
beater. 

No household can afford to be with- 
out a bountiful supply of waxed paper. 
If bought In quantity it is much cheap- 
er and is always In readiness when 
wanted. Among its various uses it 
makes an excellent cover for bor- 
rowed books, as it does not tear so 

easily as other papers add the glaze 
keeps It from soiling so soon. This 

paper is better than a tablecloth to 

turn out hot cakes upon, and if bread, 
cake or sandwiches are wrapped In It 

they keep fresh much longer when 

prepared for picnics. It should also 
be used to wrap deviled eggs, ham or 

other picnic foods that are greasy or 

soft. One woman even makes a firm 

cornucopia of it to hold pickles or pro- 
serves. 

I 
Froth Your Chocolate. 

All oooking teachers recommend the 
frothing of chocolate. It should be 
beaten with a patent egg beater before 
sending It to the table, whether whip- 
ped cream is to be served with it or 

not. An English chocolate pot Is sure 

to be provided with itB long paddle 
whose handle goes through the lid of 
the pot. As each cupful Is served the 

paddle Is turned briskly two or three 
times before the chocolate is poured 
off, the process being known over 

there as '‘muddling.” 

Dark Cake. 
The following recipe is for a dark 

cake, which makes either one large 
cake or two small ones: Two cupfuls 
of light brown sugar, one-half cupful 
of dark molasses, two cupfuls of sour 

milk, one-half cupful of butter or oleo- 

margarine. four cupfuls of flour, two 

teaspoonfuls of soda, one teaspoonful 
of cloves or allspice, one and one-half 

cupfuls of raisins. By adding more 

fruit will make a fruit cake. 

Butter Thine. 
Fine and keep well. Three cups 

of flour, one cup butter, one-half tea- 

spoon soda, all rubbed together. In 

another dish have three eggs, two 

cups of granulated sugar, one tea 

spoon vanilla (or any flavor desired). 
Mix with Hour sufficient to roll. Boll 
thin and bake in quick oven, using 
care not to burn on bottom Cut in 

any desired shape. 

Short Sheets. 
If you have trouble with your sheets 

pulling from the foot of brass beds or 

iron ones, sew three buttons on the 

foot of mattress and make,. > ong but- 
tonholes in lower liem of sheets to 

correspond with buttons, and button 

down, and you will have no trouble 
with them pulling up at foot. 

Turnip Cups With Peas. 

Pare white turnips of medium size, 
scoop out hollows to form cups, and 
cook in an uncovered kettle until 
white and transparent. Place a small 

piece of butter in epch cup and 

sprinkle with parsley, salt and pep- 

per. Fill the cups with cooked green 
peas. 

Harlequin Fudge. 
tree either the rule for plain fudge 

or delicious fudge, and when the mix- 
ture has been beaten until creamy 

pour over seeded raisins, d-led cur- 

rants and chopped pecans, mixed weP 

together and spread thickly ou hot 
tom ^>f pan. 

Specks on Varnish. 
When one finds white spots on va- 

nished table, wet piece of soft tlannc 
in spirits camphor and rub over thi 

spot, and, presto! It’B gone 

TEMPERANCE 
LESSON 

Ssaday School Lotion for Sept. 25, 1910 

Specially Arranged (or Thil Paper 

LESSON TEXT.—Galatians 5:15-9*. 
Memory verses. 22. 25. 

GOLDEN TEXT. -"If wo live In thn 
Spirit let us also walk In the Spirit.”— 
Ual. 5:25. 

Suggestion and Practical Thought. 
The adventure with Apollyon th* 

great dragon that (ought against Buo- 
yant Pilgrim, In order to prevent him 
from reaching the Holy City symbol- 
Izod a heavenly character, a heaven of 
eternal life, an earth transformed Into 
heaven. 

In the lesson appointed we have a 

characterization of Apollyon, "the 
foul fiend.” "a monster hl.leous to b*- 

hold. clothed with scales, with wing* 
lilts a dragon, feet like a bear, and a 

mouth like a lion,” amid lire and 
smoke, throwing llamlng darts as 

thick as hall.” 
Some years ago, in an article In th* 

New Tmtk Journal, John L. Sullivan 
said: "Remember, young man, that tf 
you couldn't lick John 1. Sullivan, you 
can't lick the thing that is stronger 
than he Is. Leave whisky alone.” 
Sullivan was not the kind of man from 
whom one expects moral teaching, but 
when the great dghter admits that 
whisky defeated him and took him 
Into captivity, he becomes an object- 
lesson for every young man. 

With the newspapers and reporter*. 
The Golden Rule—that Is the spirit 
which wants to do to others as we 

would have them do to us, the spirit 
that will make sacrifices In order to 
know how to help others—enlisted th* 
newspapers and the reporters on It* 
side 

There can be no Inspiration without 
information. Hence the teacher and 
class should be constantly collecting 
temperance material. A month before 
the temperance lesson she should be 
directed to say to her class, "I want 
you all to clip from the papers every 
article of news concerning the effect 
of the saloon or drink. Paste these on 
a strip of cloth, and we will see who 
has the longest strip on Temperanea 
Sunday." 

Once In the New Century Teacher 
there was sn article entitled, "Their 
Exhibits." It told how a teacher asked 
her scholars to look about during the 
week for proofs of the evils wrought 
by the liquor habit. There were some 
rather unique "exhibits;" one bog 
brought bis bicycle tire that had beea 
cut by a drunken mao; others told 
stories of what they had seen. 

This same plan could be utilised for 
e general exercise on Temperance 
Sunday. For a first attempt, special 
arrangements would probably have to 
be made with Individuals or with 
teachers In order to insure definite re- 

ports or "exhibits." 
“It Is reported In the public press 

that President Taft had turned hie 
back on moderate drinking. At a lit- 
tle dinner at Hot Springs, Va., he not 
only turned bis wine-glass down, hut 
said in response to a query, ‘Yes, and 
It Is going to stay turned down; I am 
not going to drink anything again, 
ever.’ 

In his early life Lincoln was ab- 
stemious but not a total abstainer, but 
be was a keen observer of the effects 
of Intoxicating beverages among bin 
early companions. Very shortly after 
his removal to Springfield In 1837, be 
Joined a Total Abstinence society. 

Seventeen of the presidents Of the 
United States signed tbs follewing 
declaration: 

“Being satisfied from observation 
and experience, as well as from medi- 
cal testimony, that ardent spirit, as a 
drink, Is uot only needless, but hurt- 
ful, and that the entire disuse of II 
would tend to promote the health, the 
virtue, and happiness of the com- 

munity, we hereby express our con- 
viction that should the citizens of the 
United States, and especially the 
young men, discontinue entirely the 
use of It they would not only promote 
their own personal benefit, but tbe 
good of our country and the world." 

“A Pennsylvania lady tells that 
when General Harrison was running 
for the presidency he stopped at the 
old Washington house In Chester for 
dinner. After dinner was served. It 
was noticed that the general pledged 
ms toast in water, aim one or me gen- 
tlemen from New York, In offering an- 

other, said. ‘General, will you not fa- 
vor me by drinking a glass of wine?* 
The general refused In a very gentle- 
manly manner. Again he was urged 
to Join In a glass of wine. This waa 

toe much. He rose from the table, hla 
tall form erect and In the moat digni- 
fied manner replied: 'GenHemen, I 
have refused twice to partake of the 
wine-cup. That should have been 
sufficient. I made a resolve when I 
started In life that I would avoid 
strong drink, and f have never bro- 
ken It.’" 

The boys and girls can join tha 
Golden Ilule In a series of very 1*. 
terestlng adventures with the doctors, 
medical societies and laboratories, 
where from these friends they may 

j obtain ammunition for their warfare 
1 against Intemperance. 

Twenty-three hundred years ago. 
the question arose whether the Athe- 

I ulans should grant Demosthenes the 
i honor of a crown. He "had fled from 
battle, and his counsels, though heroic, 
brought the city to ruin. Demoe- 
thenes’ speech Is the masterpiece of 

i all eloquence. Of the accusation by 
*eschines It Is praise enough to say 
hat It stands second only to that. In 

i t Aeschines warns the Athenians that 
, n granting crowns they Judged them* 
I ;elves and were forming the ehara» 

ers of their children. 

Self knowledge cures selMov* 


