SICRET OF PROGRIESS,
By Rev. Dr. Madison C. Peters.

Add to your fuith, virtue.—I11, Poter
1. 10,

This i the transiation of our com-
il virtne, in the time
of King Jnmes' translotors, wns syn-
cnymous with that Indetinnble quality
cilled grit, bravery or manlness.

Most people fall for of foree.
Their backbone is all pulp and their
miture nll straw,

Look at the men who have made a

mon version,

wnnt

siceess of their hives, and whose In
Mnence tells for rlghteousness:  few
hivd 'elends or bncking, nothing buot
puare  grit mml invincible purpose to
cvotptuend them.

When Lincolun was osked how Grant

tnpressed him ns a geoneral, he re
phed, “The greatest thing about him
is 0 cool persistence of purpose,  [le
has the grip of o bulldog; when he
oliwe gets his teecth in nothing  ean
sinke hiim o, It was “OUn to Rich

It out on this
thnt hroke

tond™ nnd 1 shall fight
line If It takes all =non
the bnekbone of the rebellion,

When I'hil shevidan found his army
(RC karly,
cotnmanml  said; i,

N, sald
heaten,

T
ier,

retiring before vietorions
e peneranl in
benten”

ATt

B, We are sir,’

Nheridan, *“you bt not

this nrmy,” Then seizing his army ns

Jupiter his thunderbolt he hurled it
upon the enemy amd snontehed vietory
from the Jaws of defoat,

Do you know how General Thomas

the salrd

Il

Carolinn,

Jounthan Jnekson recelved
quet UStonewall,” which never
him? The

commandod by CGenernl Bell, had beon
overwhelived at the battle of Manags
gas, nand he rode up to Jackson In des

fraon)s of South

pair, exclaiming: “They are bheating
us hack.” *Then” sald Jnek=on, “we
will give them the bayonet.”  Rell
rode baek to his eonvnanmd and erdeld
out to them to look ot Jackson, say-
fng, *'I'iere he stands like 0 gtone
wall,  Rally behind the Viegindaons™
“1t is In e and It shnll come ont,'”
sald Sheridan, when told that e
would never make an orator, as he
had falled In his flest speech In poar
Hament, He became one of the fore

most orators of his day.

Beliold Willlam: Lloyd Gareison, A
broadeloth  mob s lending him
through the strects of Doston by o
rope. [Ile is hurried to jail, e pe
turns untinehiogly to hilsg  work, he-
ginning at the point at whieh he w 14 |
Interrupted.  Note this heading In the
Liberator: I am earnest, T will not
equivoeate, 1T will not excunse, T will
not retreat a single ineh and I will be

hesird, T

L one man of grit hecame

God's red-hiot thunderbolt that shivers
ed that  eolossal  Inlguity—slavery.,
Even the gallows erected in front of
his door (id vot daunt him, HIlg gril
made nn unwilling world hear the
word “frecdom,” which was destinsd
never to cease its vibratlons atuil i
had breathed its sweet secret to the

Inst slave,

Grace will avall little unless (t 18
re-enforced by grit, [vinlel In the
Babyloninn conrt had the same temp-
tations that one young people encoun-
ter in lifo,
the corrupt household of Darius,
dared to stand alone for
and, Instead of losing his head, erown
ed It,

The printer did not make o

a snint in

He

soedln ] He was

mistake

who set up that verse about Danfel's
gpirit:  “As for Danlel, an exeellont
gplne was in him." One of the 1St
tremendons words In the langniee is
that mighty monosylnble “No.”  Here
In  lles  woman's  strongth—In her
moral excellénce.,  She cannot il hor
true dignity apart from gomlness, The
regard pald to woten In soclety
pends very much upon the standard
ol morality she seis i atid in eve 3

cirele she fixes a stuwdard above whieh
[.'\\' FLICTE €01e Lo rise,

tifyving to

It may bhe mor
nien's bl 4t Is true
that they seldom pise qulte up to the
ptundord of o '1|1".
hold before them

It woman spenis Hehtly of reliy

pride,

\\ii,nh waolnoen

JRCI0NM,
man will blaspheme it,  If she I8 doe
voted to pleasure, Lhe will entoer into

dissipation, If she troots tempornnee
08 0 Joke, he will regard dennkentess
a8 0 parvdonnble fanlt, Wo
Ilww-giver; man s the subjeet,

only hope for the maoral il

uan Is the
The
dnceimoent

of sovlety s to keep woman In the
advance guard,  Let her grace praint
the way and her grit lead to It and
the rlehit progress is SO red,

Lo ¥ou  remenlhiep that very strik-
Ing scene in Gearee Ilot's  “Adam
Bede” where  Mrs, "oy s, '-'-'.}:--I

seolding the clumsy Molly for her Liro
ken Jug of beer, berself drops a wuch

prineiple, |

maore {-i‘l_‘!‘in'[ls ]Hg’ from
fingers and exclnlins:
see the lke? The Jugs are bewlitched,
[ think.," Aud then, to keep herself
in countenance, she proceeds to argue
that “there's thoes when the crockery
geems nllve, and flles out of your hand
Hke n bird,” and concludes with the
stern philosophy that “What Is to be
broke will be broke,”

ITow many of us when arralgned
by the sting of our cunscience have
been ready to excuse ourselves with
Mra, Poyser's theory that we wers o
witehed™ by some evil Influence which
was beyond our power. When prin-
ciple Lids you stand upright, it is bet-
ter to |1I‘l_‘fI|\' than to bend,

The devil's proverh, “When you are
in Homwe, do as the Romans do,” would
excuse any eln, If one could only find
N plice where sln Is fashionable, Do-
ing ns the Romans did rained Rome.
Panl, dolng as the Romans ought to
do, saved enongh Romans to make a
chinreh.  The grace of grit will In
crease your Influence, Stand by your
colors and even those whao' sncer you
to your face will honor you In thelr
hearts,

SATISFACTION OF SERVICE.
By Rev. Henry F. Cope.
I must work the works of him that
sent me while it ig day, = = = jg
the world 1 am the
Jolm ix., 45,

her clumsy
“IMd you ever

lomg 08 L onm In
light of the world

A mun anlways thinks more of his
work than of e would
never he content to toll day In and day
|ul:: Lt for the thoughi that someliow
[ 1o some one his work wias worth while.
| Nelther salary, nor any
other conslderation wonuld of it
[ self be safticient to satlsfy him.  The
warkman is prow! of the product of

his wiges,

Wiges, nor

W ES ]

s hondsy hls reward s in that he

| s made; the goml shepherd thinks

more of the flock than of thelr feece
8 pay,

Sutistaction in work ean only come
Whether a
preaching,

from sorviee rende revl,

nen he plowing or

|
||a-r' h
|
|

SWwe'h

ling the strecots or bnilding Grpires,
[ lils work s only worthy if his motive
‘l--- the good he is doing, the value of
| the work itself, We eall the man who
!: risichies nominister, o gervant. There

is no more honorable title, bot it boe-
I do

inngs to every one who seeks to

any worthy work in the world,

T purpose of Jiving s service,
therefore the husiness of rellgion must
e 1]

cultivation of proficieney In ger

|
|

v 'lie work of i'lll'ihl]:ln'l_\ Is to
teach men how to be most valuable
and useful ax children and parents, as

neichbors awd eitizens, how to make
their lives amd to do the
with thiem, It aims to bring the

raee to irs highoest l'[lir"l'lll'_'l.

[ the ost 0l

Hinst

Leligion reveals to man the worth
while objeet of all his endenvors, to
| Work as a servant for others, Nevoer
Wis Jesns more glorlous than when

he stoopedd to it the pal=ied, to heal

1he ‘-:'-'r._ to feed the |IIIH'.:I"_'.'. He
Il's-l'n»l his right to rule men by his
exercise of the privilege of serving

e sheep belong to the good
[ shepherd becaunse he gives his life to
them.

This marks the true follower of the
great Tencher todlay; his business is
living an Invest
He Is command
] to lose his Hle, to be willing to glve
[p. to sacrifice all in self-denlal, to
|I:'1u' his eross and suffer persecntion
and loss in this way of walking after
his Muster,
s not tald to throw his life
He g to

l‘i.f'.wm_

nifiikes
ment rfor hwmuanity,

oy &erve, he

Way as o worthless thing.,

lose |t s the soed s lost In the sow-
| g, ns the money in the Investing: to
siteritiee it as the tool is saceriflced to

thot which it is carving ITe  who

wonld he of ronl service toy the workld

[ st cultivate the hest in bimself. If
i,‘-i\ ng s sl sowing, then the semld
{ st he gowd or the harvest will he
R
| Heaven's work demands the fnest
tools, Nothing is too good for the sor
[ viee of huamanity There 18 o goml
eal more roelfglon In the honest it
npt o make the most of yvourself,
ta keep health, to secure education
nmd eulture, In ofder that you mny
litve the Inrger, Lietter, waenlthier selr
to tse in serviee than in nonending ns-
el exerciges, [ YOS, dovations,

muesitatinns

munbling, or vislons of
things sgpiritual,
| The only way you enn prove the
senuineness of your religlon is by your

s to the elilldren of God, your own

hrothiers ahout yol.

There is no gwift

thit beglus to compare In value with
- well tralned, well equipped, strong
[and clean life, We cannot all give
ol or lundd, or even learning to men,
but we cun all give lHves, and that

which heaven and earth both have a
{ right to expect 1s that we shall
thie hoest llves we oiun.

Bive

soime think they are entitled to the
wings of an angel because they have

i the uppetite of an ostriel.

The Barn Launtern.
Lanterns are undoubtedly the safest |
things to use in the barn, and If they |
are hung properly and proteeted ns |
indicnted here there will be dttle or no
danger from fire. Take a plece of Inch
board and from It eat a eleele twelve
Inclies In dlameter; then buy a plece
of gnlvanlzed wire netting fifteen fnch-

GOOD DARN LANTEMN
feet
plece of bright new tin elghtem Inchea

ed wide and four long then n
with a flat end, so it
Then build
A sghiell fAfteen Inches wide and {wen-
ty Inches long.  Nall the shelf fn a
convenient location in the barn, then
on the wall back of the shelf nall the
plece of tin which aets ns o reflector
ns well as protects the wall,

I"asten the hook on the wall above
the tin. Then make a exlinder by nall-
Ing the wire to the odge of the elreular
plece of board, lacing the emds of the
with twine, B8Set
this on the sholf and slip the lantern
inside of it, hanging the bale of the
lntern on the hook, The wire eylin-
iler proteets the lantern yot does nol
shiut offf mach lght,
hook curved there wili bhe
of the lantern falling, even umder quite
a bard blow. The iliastr
all of the detalls for constructinge this
arrangement—Indianapolis News,

square, a hook
can be gerewed o the wall

wlre l"‘.:i‘|'|l'\' stonit

anid by having the

HUChe dlanwer

itjoa shows

Fiunlshing O Coops.

One of the economles in the poultry
business Is to have coops which may
be used for any deslred purpose with-
out making it heecessary to In any way
sibdivide the maln poultry house.
for sick fowls, ecoaps for the
roosters, coops for the broody hen and
coops to finish off the birds which are
to go to market later, One of the best
designg for the lattor purpose can be
bullt on the sunny slde of the barn or
the poultry house proper, thus saving
the expense for lnmber. This coop Is
three feet In wldth, and any length de
sired, but figured =o that the lumber
will not cut to waste,

Huke the frame of lnmber,
any fd may
have around the plaee; cover roof and

Conps

rough

using odds onds one

ANNEX.

A Counp
sldes and ends with thrred paper., For
ventlintion, a sgix-lnch space is left the
entire length of the house at the lower
end and this is covercd with wire net-
ting, IFor further ventilation holes are
bhored In one end at the high shile near
the top, At the part of the
honse under the ventllating space the
honrds thint

hinged to

Il WwWoer

the one
the
in cleaning the

are arranged so
the ground |4
one above It for ens

erest

COO The door in oue end Is made
of  any  slze desired. although the
<ialler the botter, twenty Inches

suare being o good slze—Exchange,

Pouliry Notes,

Fggs ure the basis of the poultry In
dustry. Egg farming the mast prof
ttable bhranch of poultry eculture, bt
in order liave to Keep
liens Hury lncumber-

to get oges we
s i sort of nees

Some people keep hens at a profit
of 50 cents or loss per year, Othoers
get as high a profit us 83 per hen., It
s partly a difference In the hens, but
It 18 much Merence In the
man or woman belidnd the hen
not desirable |n
According to thae
“two birds are

the one pnearer

more n
Very large size s
any varlety of fowls,
Standard, who
ejual In other respedcts

e s

the welght called for will have the
preference, and not the heavier bird,
s formerly, Of course, this rule Is

ngnlnst under size as much as agalnst

over slze

It 18 pretty hard to faed the hen

too much if the foed ls of the right

sort. Improper feeding does more
hartn than excesslve feeding.

Have you tried the dry feeding sys-
tem; now practiced by most of the
well kuown poultrymien of the coun-
try?

For Harb Wire Cuts,

When a horse has been injured on
wire the first thing to do Is stop the
flow of blood; this way as a rule be
done by bandaging It up tight. It
may also frequently be best to apply
powdered nlum or common saleratus,
both of which will generally be found
effective, In a few bours, conslder
nble swelling will set In; this should
be reduced elther by applylng cold wa-
ter frequently, or, what is really bet
ter, applylng pure kerosene oll, not
only to the wound, but also to the
swollen parts. No bandage should be
kept on where kerosene 1s used, as it
will then cause the halr to fall off tem-
porarily, and as soon ns It Is safe to
do so, the sore should be carefully
washed with goft water and castlle
soap, This ought to be repeated dally
untll the sore henls, One of the best
heallng medicines for horseflesh that
I have ever used can be put up at ahy
drug store, ns follows: One-half pint
of alcohol; one-half pint of spirits of
turpentine; 1 ounce of pure glycerine;
mix all together In a Inrge bottlae and
shake well before using. Apply only
with a feather at morning and night.
The sore should never be bandaged.
By dally washing 1t will in this way
heal up very rapidly. 1 ean person-
nlly testfy to the efectlveness of this
simple remedy, as we have made use
of it In numerous cases, with the best
results, where every other remedy we
tried falled to heal up the sore on the
horse.—Agricultural Epltomist,

Practienl Gnte Fastener,

A swing gate ls somewhat of a nul-
sance, unless It Is arranged with n
fastener that will aet as deslred, The
idea Hustrated s n slhaple one, as
will be seen. Take a strip of one by

BWINU GATE FABTENEN,

four materlnl and cut It of convenlent
length, as shown at Hgure 1, 1t must,
Lhowever, be long enough to extend be-
yond the cross bar D and the upright
piece at Figure 2, both of which pleces
are double—that 18, one on elther side
of the gate. T'wo iron pleces (b) are
bolted to the boards 1 and 4, ns shown,
The fastener works In this manner;
To unfasten, pull the board 1 to the
left, which ralses the end opposite 1 on
necount of the placing of b, and when
released drops toward 1 and finally
rests on the board marked 3. A close
study of the lHustration will show how
simple the plan Is, and how readily it
may be put In tﬂwrulinu on any swing-
ing gate, provided always the gate ls
properly hung and works smoothly,—
Indlanapolls News.

Cut Bone and Animal Food.

Just the day the fowls are brought
Into the house and confined to the run
of n small yard they begin to pine for
anlmal food which they had in abund-
unee on the range. It Is this Ilnck
that 1s at the bottom of the egg falling
off rather than any other causge, as
wlll be digeovered, IT one wlll take {he
trouble to look Into the matter, [t
miust be understood. however, that ani-
mnl food does not mean anvthing In
thie shape of meat one enn get, Thers
are plenty of ment the
market that are good enough for for-
tilizer, but decidedly not of value for
feeding poultry,  If can nrrange
with the loeal butcher to supply what
meat 18 wanted for the fowls he will
ave no trouble provided he buvs mient
that Is not talnted and does not lay In
a supply Inrge.  Green bone an
the game purpose to somo ex-
tent, bt It Is hard to grind nni must
be ground fresh to be of valune, With
n small supply of anlmal food, green
hone and green food of some kind one
atight to have n goodl ]lr‘luhh'!!nn of
vges thronghout the winter, following
nnyg plan of feeding that has a reason
able amount of variety,

BCTHpes on

e

Loy

YW s

How Warmth Keonomizes ood,

Temperature has a groat effect on
futtenlng anlmals,
kept In cold honses it
necessary to Increase the quantity of
food in order to malntaln the swarmth
of the body. In many cases pig feed
ers pay little attentlon to this matter,
and rather than go to the expense of
providing warm stys for the accommo-
dation of thelr anliwals In winter they
often adopt the ulthmately more ox-
penstve plan of glyving additlonal food
o Keep up the normal leat of the
body. : .y

nre bovonies

Where furm stock |

Salmon with Saunce,

A nice wny to serve salmon Is as
follows: Put a ean of salmon In hot
water and let it boll for an hour, or
until thoroughly heated through, Bring
one cup of milk to a boll then thicken
with one teaspoon of cornstarch, Add
the lquor from the can of salmon to
the mlik, also butter half the size of
nn ege, plnch of red pepper, teaspoon-
ful of Worcestershire sauce or eatsup,
pinch of salt and lastly a well beaten
egg. Turn the salmon from the ecan,
leaving It whole and pour the sauce
over same. Serve at once,

Sinle Dread Griddle Cakes,

Honk two cups stale bread erumbs
for one hour In one quart of milk
which has been made bolling hot to
pour over them; beat two eggs until
Hght, yolks and whites separately, Into
the sonked bread-batter put fArst the
beaten yolks, then three ounces of
flour, one tablespoon melted butter, one
scant teaspoon salt; heat thoroughly
and then stir In two teaspoons baking
powder and the benten whites, Grease
the griddle and bake quickly In small
cnkes,

Splve Cake,

One cupful of light brown sugar and
half a ecupful of butter beaten to a
cream, the yolks of two eggs beaten,
Lialf o cupful of sour milk; next stir
in half a cupfal of aifted flour, & cup-
ful of stoned ralsing, chopped fine, one
teaspoonful of ground cloves, one of
clunamon, and a lttle nutmeg. Next
ndd the whites of two eggs well beat-
en, enough flonr to thicken, and half a
teaspoonful of goda dlssolved In hot
whiter, Stir well,

Sweet Ploekle,

Two gallons of chopped cabbage, five
tablespoonfuls of mustard, three gills
of mustard seed, two saltspoonfuls of
ground pepper, two of ground cloves,
one gill of salt, one quart of onlons
chopped fine, half a gallon of chopped
celery, a little celery seed, three pounds
of sugar aml three quarts of vinegar,
P'ut all together In a porcelain-lined
kettle, boll well and stir frequently,
Tie the ground splees together In a Nt
tle muslin bag.

Sponge Cake.

Beat the yolks of slx eggs until very
light, add two cups of sugar and beat
for fifteen minutes; whip In three beat-
cn egg-whites, a cup of bolling water,
then one and a half cups of flour, sift-
ed with one teaspoonful of baking
powder. Flavor to sult the taste, mix
gently and bake In a sheet or a loaf.
Use the three remaloing egg-whites for
the leing.

Chreysanthemum Cake,

Crenm a half-pint of butter with a
pound of sugar, and the beaten whites
of elght eggs, one and a half pints of
flour that has been sifted with one
it a half teaspoonfuls of baking pow-
der, add a balf-plnt of milk and the
grated rind of one ornange. Color tha
batter to a light pink with cochineal
and bake In luyer tins, Cover with »
red or deep pink leing,

Crenmed Salt Fish.

Put a cup of the shredded codfish
In n stralner and pour bolling wates
through It, then stir It into one cup of
white sauce. Let It stand over hot
wiater, and just before serving add
one well-beaten egg., When prepared
In this way, and eaten with a well-
biked, hot, mealy potato, It will of-
ten prove more palatable than the more
expensive breaklfast of steak or chops,

English Coolkies,

Two eggs, two cups brown sugar,
one cup butter, six tablespoona sous
crenm, one tablespoon soda, one cup
ralsing, one tablespoon of c¢innamon
i one tablespoon of cloves. Beatl
the butter and sugar together, add the
eggs, then the cream, clnnamon, cloves,
ralsing, and soda.  Add flour enough
to make soft dough.

Pear Jelly,
F'eel and quarter twelve pears. Btew
tender In o lttle water, Draln, and
ald to syrup made of one pound of

sugar bolled with one pint of water
aml Julee of two lemons. Cook ten
[ minntes.  'ut In dish, and add te

| syrup onelalf of o box of sonked gal

atine; Jet It boll up and strain over
ERrs,

Fudding.

One cupful of sour mllk, one-half of
A cupful of molasses, one-half of a eup-
| ful of butter, two teaspoonfuls of soda
| dissolved In hot water, oné-half of a
[ teaspoonful of salt, about two and one-
halt ecupfuls of flour, HBoll one and
one-half hours, Eat with sauce.

Bolled

French Dressing,

Rub the inside of g small bowl with
garlle, and beat together In It two salt-
spoonfuls of salt, one of pepper, one
tablespoonful of vinegar, and three ta-
blespoonfuls of salad oll, When thor-
oughly blended, pour over the salad




