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Two of toe huge guns used with such telling effect by the Frepch being hauled wlong the

GREAT FRENCH GUNS BY THE YSER RIVER
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have just arrived from the armament works of the French

river to reply

govéernment, where thelr construction is being rushed with all possible haste,
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"FIRST LADY" S
WELL EQUIPPED
FOR DISTINGTION

Mrs. Robert Lansing Has Grace,
Charm and All Social Ac-
complishments.

PROMOTION MEETS APPROVAL

New Secretary of State, Beoldes Being
Lawyer and Diplomat, Golfs and
Fishes and ls Baseball Fan—
Protege of Former Sec.
retary Foster.

Washington.—With the appolatment
by Prestdent Wilson of Robert Lansing
a8 secretary of state, the fgure of
Mrs. Lansing begins to loom large up-
on the social horizon of Washington;
for the wife of the premler Is, ex-of-
ficio, an lmportant personage, and
none the less in this instance that Mrs.
Lanslng le a bit of & personage in her
own right. As the daughter of John
W. Foster, some time secretary of
state, she has had large experience
of officlal life here and abroad: and
she 1s thoroughly versed In the cus-
toms of Washington society and fitted
to assume the role of leader of the
official contingent.

Bince the retirement of William J.
Bryun there has been a tendency to
speak of Mrs. ryan ag “the social ar-
biter" of Washington officlaldom and,
glnee Mrs, Wilson's death, “first lady
of the land." Besldes ignoring entire-

Jy the existence of Mrs. Thomas Riley
Marshall, wife of the vice-president,
who by all the canons of ofcial etl-
quette Is entitled to this distinction,
Wilson,

and of Miss Morgaret the

I .
Mrs, Robert Lansing.

prasfdent’'s daughter, who
and from the point of view of sen-
timent may be s0 regarded, this is
making s cludm for soclal leadership
that Mrs. lryan has never cared to
advance,

Experienced in Boclal Life.

A woman whose interests center en-
trely in her husband and in her fam-
fly, and who is inclined to ngree with
ber husband that the social side of
statecraft 18 of emall consequence,
Mrs. Bryan has been ouly too glad to
avall herself of the officlal mourning
for Mrs. Wilson to refraln from all
entertalning not absolutely necessary
nod to evade as much social responsi
bility as poesible. Morcover, although
fntelligent, cultivated and traveled,
Mrs, Bryan, until her husband en-
tered the cabinet, had scant knowl
edge of oMolal lfe, Mr. Bryan's own
gxperience having been Nmited to a
férm or two in congress.

unofficially

In contrast 10 Mra, Bryan, Mra. Lan
sing has had wide nnd fntimate ex
perlence of Hie In the great eapltals
of Europe, and her long residence in
Washington has familiarized her with
the peculiar soelnl problems of the
place and with the far-reaching effects
of the social side of diplomacy and
Wateoralt

Diplomat by Profession.

Mr. lansing I8 a diplomat by pro-
fesslon and by long practice. He be
gan his diplomatie training ueder his
father{ndaw. He Is reputed to have
handled more diplomatic business—
Just plain business, In the form of ar
bitrations—as counselor for govern-
ments and in related capacities than
any contemporary American, He
knowe the mothods, the manners and
the forms of diplomacy, and Is particu-
larly informed upon the intimate de-
talls now preseing upon his depart-
ment, having had opportunity to fa-
miliarize himself with them during his
service as counselor of the state de-
partment.

It Is slgnificant that the man f{n
the street was obliged when Mr, Lan-
slug lirst came into prominence to in-
quire as to his politice, The answer
Is that he is a Democrat, but in no
way a politiclan; and his appointment
Is a step toward divorcing forelgn re-
lations from domestle political con-
cerns, He slands for the professional
view that the nation needs a forelgn
poliey that shall be continuous and
logical and not disturbed by political
shifts.

Always Keeps His Temper,

Without resembling the emancipator
ln physleal appearance to even a re-
mote degree, Mr. Lansing lhas much
the personality of Lincoln. He has
the war president's ability always to
keep his temper, to gpedk his mind in-
stantly in slmple, homely, but correct
English, to withhold Information with-
out being troubled or embarrassed In
the act, and to malntain a serene,
Judiclous mind while all around is
hurrying and shouting and the whole
world seems about to plupge into ruin,

On entering his ofMice, In the state,
war and navy building, one meets a
man of large figure, prematurely gray
—he Ia Afty-one years old—but un.
doubtedly handsome. Hls eyes are
excessively fine, and his face lights
up In a way that {s Irresistible,

To questions he replies instantly
and often with trenchant humor,
There Is no sidestepping. He looks

stralght at his questioner and If the
query s improper he dubs it such
without stumbling. His emotions are
under complete cootrol,

These qualities have endeared him
to the Washington correspondents,
who didn't get along at all well with
Mr., Bryan. Mr. Langing's request—
not an ordgr—that no foreign diplo-
matists be accosted by questioners In
the state, war and navy bullding has
been uniformly carried out, Indeed a
correspondent who violated it would
become a parinh to his rellows here
The correspondents know the new oc
cupant of the secretary of state's of
fice will do the right thing by them
and they desire to measure up to Mr.
Lansing's own standard.

The members of the diplomatic
corps find Mr, Langing is of the best
type of old world courtiers and they
trepsure him accordingly,

They know Mr, Lansing understands
thelr troubles and difficulties thorough
ly. Mr, Lunsing and his wife's father,
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John W, Foster, secretary of state un
der Harrlson and United Statea envoy
to weveral countries, make their home
hers together, The son-in-law has ab-
sorbed great stores of diplomatie lore
from thy who s affectionntely
called "the cld fox of American diplo
mucy,
Rose by Sheoer Ability.

Mr. Foster will be elghiy years old
next year. He was a brigadier gen
eril jn the Civll war, minister to Mex
leo for seven yeurs, then minlster to
Russia and minlster to Spaln, He has
served on many very Important inter
national commissions and has acted
officially for China and Mexleo,
aral of his books are standard.
8 lending peace advocate,

Mr, Foster had much to do with n-
troducing his brilllant gon-in-law to of
flelnl Washington, but My, Langing's
rise to fame has been through sheer
abllity and hard work. He was born
in the small city of Washington, N :

man

Bev.
He s

s 4%,

October 17, 1864, the son of an emi
nent lawyer and the descendunt of
many men who have been leaders In
New York state history, John Lansing
represented New York In the constd
tutional conventioh of 1787 at Phila-

was later chancellor of the state o
Noew York,
Mr. Lansing was graduated fron

Amherst college in 1886 and began the
priactice of law with hig father in W
tertown in 1889

He soon became too blg for small

town litigation, however. Interna
tional lnw wans his forte. In 1892 he
was appolnted assoclate counsel for

the United States in the fur seal arbl
tration and he attended the sessions
of the internatioun] tribunal at Paris
In 1894,
In the course of the next two yenrs
he was counsel for the Mexican and
Chinege legations in Washington and
In 1586 Secretary of State Olney ap
polnted him counsel for the govern-
ment before the Berlng eea clalme
commission.
He was counsel for private parties
before the Canadian joint high com-
mission in 189899 and later again
served the Mexican and Chinese legn
tions,
In 1903 he was appointed to be coun
sel for the United States before the
Alagkan boundary tribunal and he
took a prominent part in the Venezue
lan asphalt disputes in 1905, He rep
resented the government in the Atlan
tic fisheries and arbitration in 1908
and in 1811, on his return to this
country from The Hague, he was made
technical delegate of the government
In the fur seal conference at Wash
Ington,
In 1911 he acted as counsel for the
United States in the American and
Britigh claims arbitration and this was
his work up to the date he was chosen
a8 Secrétary Bryan's right hand man
Appointment Popular,
The appointment is very popular
with the members of the diplomatic
corps, who have been assocluted with
Mr. Lansing lo an officlal way for a
good many years, and among whom he
numbers many close personal friends
No sooner was the appointment made
known than the foreign envoys in
Washington bhastened to call upon him
to offer congratulations and pay their

ragpects, the Japanese ambassador.
Viscount Chinda, belng one of the
first.

Mr. Lansing’'s appointment aleh

meeta the approval of his colleagues
of the cabinet,
Incidentally it may be added that
he Is a golfer, a fisherman, a baseball
fan, a Iandscape painter and drafts.

man and writes verse,

PICKING OFF THE ENEMY

A detail of German sharpshooters
fniping the enemy from behind the
sheller of a ruined factory closa by
the bauks of 4 stréeam In the north of
France.

Log Scales 6,000 Feet.
Stirling City, Cal.—A bLig sugar pine
log scallng 6,000 feet will be brought
in from the woods in a few days. The

tree was cut last fall, but the butt
ciut was not hauled to the rallroad, it
being left in the woods to dry, as it
would no doubt have broken down the
chutea when green and heavy. This
i8 the largest sugar pine log cut In
the Hamsey Dar county and comes

delphla, served o the Revolution and

from Camp No, 2,
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¢ TheForgiveness
of Sin

BIEDPRBEDADBDOBEDEF SEn

By REV, . W. GOSNFLL
& Amisiaat o the Dean, Moody Bible lustituie
;: of Chicago
4
B B S SRR IR LI I RO O S
TEXT=Blessed | he whofe transgron-
in forgiven, whore sin is

vovierd
Hlessed s the man unto whom the Lord
imputeth not iniquity, and In whose spiris
there = no gulle.<FPralm 83:1, 2.

Psalm 32 is supposed to have been
written after the visit of Nathan to
David. The gullty
king has found
pardon for his sin
and here volcen
hia gladness. In
our Lext, three
worda are uged to
describe our of-
fenses against
God: “transgres-
alon” means rebel-
llon against au-
thority; “sin™ s
missing the mark,
both ol God's
standard and our
anticipations; “in-
Iguity” is distor-

Likewige, three

tion

crookedness
words are used to describe God's gra-

cious dealing with sin: it s “forgiven,”
lifted up ag a burden; “covered,” and
#0 hidden from sight; It izs not “im-
puted,” but eanceled ke a debt,

Men speak lightly of forgivenesa
until & deep senee of &in settles upon
them, then they wonder whether thelr
guilt may be put away; they no longer
fuestion the Bible teaching on the
punishment of gin, but find it difficult
to believe in 8 forgiveness. For such
troubled souls we have good news,

To begin with, the Bible revelation
of God is full of comfort for them. He
is "the Lord God, mereiful and gra-
clous, long suffering and abundant in
goodness and truth; keeping mercy for
thousands, forgiving iniquity and
tranegression and sin.” God was re-
vepled In Jesus Christ, and we knew
aur l.ord's attitude to the penitent dur-
ing the days of his flesh. The woman
who bathed his fest with tears, the
ghrinking adulteress, publicans and
ginners, nll attest that there g forgive-
ness with the God and Father of our
Lord Jesus Christ,

Peace Through the Cross.

jut it is at Calvary, especially, that
assurance for the penitent is found.
Such a soul will not be satisfied light-
ly. He demands that, for the awful-
ness of his gin, some awful reparation
be made. But the cross fully meets
this demand. God's Son, our substi-
tute, holy and undefiled, hung there,
and all God's waves and billows swept
over him. Calvary tells of love, indeed,
but it also tells of wrath, for the
wrath of God against sin exhausted it-
gelf In the dark hour of the crueifix-
fon. This Is the meaning of the Sa-
vior's cry, "My God, my God, why hast
thou forsaken me?"

That such provision has been made
Is further atiested by the experience
of men. Luther tells us that the pains
of hell got hold wpon him, but when
he looked to the wounds of Christ he
found peace, John Wesley, after seek-
ing rest for his soul for years, trusted
in Christ and felt his heart strangely
warmed and assured. Spurgeon was
#0 happy when he experfenced forgive-
nesgs that he wanted to tell the crows
of the field about it. These men were
not deluded; the experience of Luther
led to the Reformation, that of Wesley
to the Evangelical revival and that of
Spurgeon to yvears of a fruitful minie-
ry.

Sin Against the Holy Ghost,

Put though so clearly attested, we
oconsionnlly meet one who doclares
thig blessing is not for him, for he has
committed the sip--of which Christ
sald it “hath never forgivenegs"—the
blasphemy against the Holy Ghost, But

what is this sin? As result of

Lhe
careful study one writer givea this
definition: “The blasphemous mani-

festation in word or deed of an Inter-
nal state of soul to which a man has
arrived by a continual resistance and

inereasing oppositibn to the clearest
and most undoubted revelation of
God's spirit: which etate, when once

nitained, s one of «

mallelous hatred of all

mtemptuous and
that pertains

to the Son of God and which, by its
very nature, is bound to manpifest it
gelfl ns such " We never met a soul
troubled over thisa sin. who gave evi-
dence of having descended to such
depths of willtul opposition to Christ
Indeed, one who hus commitied this
ain will not be dieirezzed over it, and
the fact of distress 18 tgell an en
couragement Over agninst all our
fears stands the word of Chrigt, “Him
that cometh unto mo | will in no wise
cast out

How we should love him who for
givex g0 much! the psalmist snys,

“Thera I8 forgiveness with thee that
thou fenred,” fear here
meaning reverent love A glory is told
of Genernl Havelock which {llustrates
this text One of his goldiers violated
regulations and continved Lo do so in
epite of discipline. BSomoeone asked
the general If he had “tried forgiving™”
the offender, and the sugegestion was
acted vpen. The soldler was sent for,
and cnme deliant, expecting another
reprimand He was surprised when
hin officer said, kindly: “Johnstone, 1
have determined in the gqueen's name
to forgive yvou all these offenres.” He
went awany n subducd and changed
man and gave no further trouble.

mavest be

A lnugh 1a Jumt ke music,

It Ungers In the heart,

And where it molody I8 henrd
The ilis of life depart;

And happy thoughis come erowding

Iin Joyful notes to greet—
A Jaugh s Just lke musle
Fur making Lving sweut

SEASONABLE DISHES.

Now that cherrics are In the market,
do not fall to prepare some.

Cherry Olives, — Pit
large, dark cherries,
cover with vinegar and
lot stand overnight, If
the vinegar is too acid,
dilute with water, Pour
off the vinegar In the
morning and add equal
parts of sugar to the
cherrieg; stir until dis-
solved and place in a
jar covered with a cloth and a plate,
They will be ready to use in two
weeks, The mealy Bing cherries make
thie best ollves,

Compote of Cherries.—To a pound of
cherries use a half pound of sugar,
the strained julce of a lemon. Wash
the cherries and trim the stems, leav-
Ing an inch and a balf on each, Put
the cherrles into a saucepan with the
sugar and strain over the lemon juice.
Put on the cover and stew gently for
15 minutgs or until the cherries are
cooked without being broken. Lift
them earefully to a glass dish and pour
the julee back into the saucepan. Hoil
this nntll thick then pour around the
cherries,

Ham En Casserole.—Take one thick
glice of ham, one emall onlon, one bay
leaf, one blade of mace, four cloves,
ane-half a teaspoonful of celery seed,
one small sweet green pepper, salt,
pepper and clder. Brown the ham on
both sides in & hot frying pan, then lay
it in the casserole; add the season-
ings, the pepper and onlon chopped.
Pour over it enough sweet clder to
all but cover the ham. Cover pan, bake
slowly for two and a half or three
hours. Serve with hot cider sauce.

Dorchester Custard.—Scald a quart
of milk in a double boiler. Mix two
tablespoonfuls of cornstarch, three-
fourths of a cupful of sugar and a
fourth of a teaspoonful of salt. Pour
jealded milk gradually on the mixture
and cook in a double boller ten min-
utes, stirring constantly. Add the
yolks of three eggs, and cook three
minutes. Add a few stewed prunes or
figs, and finish the top with a me-
ringue made of the whites of the eggs
and powdered sugar.

There's not A wayside
with mud

pool g0 foul

But that Iits depths, If we gaze devp
anough

Reflgct the pure blue of thie summer
aky

And every fleecy cloud that Noats

| o'crhead,

Bo If we Jearn with loving eves to
loak

Beneuth humanity's rough outward
line

Deep down Into the tressures of the
soul,

We shull hehold, however much ob-
seured

By turbld whaves of faults and weak-
NUEEES,

The clenr rellgcted Image of ts God,

SUMMER DISHES,
Fresh berries with gelatin make

most appetizing hot weather dessgerts,
Take two tablespoonfuls
of gelatin, two-thirds of

cupful of water, two
tablespoonfuls of lemon
julce, three cupfuls of
strawberry julece. Heat
the berry Jjulece and
add the gelatin, which
148 been soaled In wa-
ter, and stir until dissolved. Remove
from the heat, add the lemon juice
and a few fresh berrieg; pour into In-
dividual molds to set Serve with
augar and cream,

Auy kind of cold meat may be
chopped and used in an omelet, or
wombinad with rice and tomatogs, used
for a scalloped dish,

Banana Pudding.—Put three large,
Pipe bunanas through a sieve. To thig
pulp add the juice of one lemon and a
qupful of sugar, one-half cupful of pre
served peaches, Mix a cupful of bread
rumbs with two cupfuls of rich milk,

' with a rieh pastry and stand In the
lee chest for half an hour. Heat one

half cupful of sugar, the rind of &
lemon and four egge together; thep
add two cupfuls of milk. Sprinkle

over the top two cupfuls of fresh grat-
ed cocoanut and Al the ple crust
Pake In a moderate oven for an hour.

ECONOMICAL DISHES.

In giving recipes to use leftavers iv
is almost Impossible to give accurate
measurements, as the
leftovers vary from o
tablesponful to a cupful
If you have only a few
tablespoonfuls of left
over chicken, mix it
with egg and crumbs,
gegson  with  ealt and
pepper and form Into
eroquettes or emall cakes to brown In
butter, These, with a lettuce salad
and bread and butter, will make a sat
igfylng luncheon.

Chicken Scrapple.—Into a quart of
chicken stock, boiling hot, gtir one
pint of cornmeal. Season to taste and
cook for a half hour, then add any bits
of chopped cooked chlcken that are at
hand and pour Into a mold. Cut in
neat slices and brown In hot fat for a
breakfast dish.

Chicken Custard.—This is a good
way to use leftover chicken. Cut off
every scrap of meat from the chicken
bones and put through the meat chop-
per. Mix the meat with equal quan-
tities of cooked rice, season with salt
and pepper and press together in a
round form in the center of n baking
dish. Make a custard of two eggs, one
pint of milk and two tablespoonfuls
of flour, moistened with milk. A few
peas may be added. Pour the custard
around the chicken and rice and boke
until the custard iz set.

Griddied Eggs.—Heal the griddle
hot as for cooking cakes: Butter light
Iy and arrange small muffin rings on
it. Drop an egg In each, after greas
ing them well, and turn as soon as
lightly browned.

Fish Croguettes.—Take two cupfuls
of cold bolled fish, two cupfuls of
mashed potatoes, one tablespoonful
of butter, one-hall cupful of hot milk,
salt and pepper, chopped parsley and a
teagpoonful of minced onion. Form
into balls, dip in beaten egg, roll in
crumbs and fry in hot fat. Drain on
brown paper,

FOR LOVERS OF CHOCOLATE.

One of the most satisfactory fudges
and one that is usually creamy and
smooth is: Take a half
cupful of milk, two table
gpoonfuls of butter, a
square of chocolate, a
third of a cupful of
corn sirup, two cupfuls
of sugar and boil to the
soft ball stage. Flavor
and let stand unti! near-
Iy cool, then beat until
ereamy; peur into a but-
and mark off in squares.
Chocolate Caramels,—Put two and
a half tablespoonfuls of butter in a
saucepan and when melted add two
cupfuls of brown sugar, two table
spoonfuls of molasses and a half cup
ful of milk. Bring to the boiling point
and add four squarcs of unsweetcned
choeolate and stir until the chocolate
Is melted Let boll to the soft-ball
stage, add vanilla and pour out to
harden.

Chocolate Roll.-——Deat the yolks of
five eggs until thick; add gradually,
beating constantly, one-half cupful of
sugar and two tablespoonfuls of cocon,
Beat the whites of the eggs and fold
fnto the first mixture a third of an
inch thick and bake In a moderate
oven. Remove from the pan to a pa
per well sprinkled with powdered
sugar. Spread with a cup of sweetenel
and flavored whipped cream. Trim
off the edges and roll llke a jelly roll
Cover with melted chocolate,

Rochester Chocolate Cake —Cream
a fourth of a eupful of butter, add a
cupful of sugar gradually, beating con.

tered pan

stantly; then add two squares ol
melted chocolate, two ecgga well beat
en, half a cupful of milk, one and a

third cunfulg of flour, mixed and sifted

Havor with the rind of a lemon apnd | With three {easpoonfuls of baking
add a cupful of sugar: stir in the | Powder and a half teaspoonful of salt
[beaten yolks of three eggs and one | Heat well, add a teaspoonful of vanil
‘-’:ll-f""{hll'!![:l[ of melted butter. Add |!4 and bake in a moderate oven forty-
o the banana and pour into a but. | five minutes, Cover with lee eream
‘!M'! d baking dish Hake in a mod. | frosting

sriate oven untll firm in the center. lce Cream Frosting.—Holl to &

Tomato Toast.—Toast thin slices of | thread two cupfuls of sugar and stx
oread a delicate brown, molsten with | tahlespoonfuls of water, pour the
hot water and spread with softened | sirup gradually over two eggs beat®n
butter; place on a platter and pour [ SHT; beat until thick, flavor with va-
aver stewed tomatoes, and top each | nilla and spread over the cake
alice with a epoonful of '.\I'|!;-p--d.|
arenm. |M{ m

Cocoanut Pie.—Line u deep ple tln| MQQ_
me’ -

Benefactor of Mankind, New Fire Peril.

It may be finally said of Jolin Har- Bird: dcarrying matches to thelr
fison, English Inventor, that by the in- | nests undor the eaves of a college
vewdion of his chronometer*=tho ever: | bullding in New York were blamed
slesploss and evertrugty friend of the | for u fire starting, The new urt of

mariner—he conferrcd an incalguiable
benefit on sclence and navigation, and
pstablished his cloim to be regonrded
a5 one of the greatest benelactors of
mankind,

Prolific Ant.

One specles of white ant produces

firn prevention would preferably place
the blame on the human ngency which
left such dangerous lttle weapons as
maiches where the dirds could
them to carry theém to the enves

findg

Optimistic Thought,
Where the cause Is just even the

86,400 eggs o day,

small conquers the grest




