O the vast majority of people who
Year by year visit Capri, the Island
merely remains associated In their
thoughts with an excursion to the
Blue Grotto; but as I watch, from
the Great Terrace at San Michele,
the little steamer, fully a thousand
feot beneath me, Inden with tour
Ists of all natlonnlitties, plylng her
way back to Naples, n sense of
peace once more descends upon
the sland. And surely nowhere can
earth present a falrer scene. Far away on the
western horizon, the dim outlines of ths Ponza
Islands are visible. lschia, floating In the golden
hinze of the dying day, seems linked by Proclda
and Nisida to the mainland, and the eye travels
slowly eastward over Posilippo and Naples to
where Vesuvius, brooding and sllent since the
great catastrophe of five years ago, keeps walch
over the city it has so often threatensd with de-
struction, 8till further east, the distant peaks of
the great Apennine Range appear aimost to fringe
the sunlit waters of the Bay of Sorrento, whose
cliffs, dotted with pink and white walled houses,
are dominated by the rugged mass of BSant’
Angelo and the hille which guard Ravello and
Salerno’s gulf,

Well-nlgh two thousand years have come and
gone since Augustus Caesar, wearled by the
splendors of imperial Rome, first gazed on the
matchless beauty of this scene; small wonder
that the magic spell which Caprl throughout the
ages has cast upon the stranger within her gates
should lose none of ita potency till men's hearta
shall cense to care for beauty, Bince my garden
first came into belng, I have often analyzed how
imperious is this love of beauty, for, from a
purely gardening point of view, no one would
select & spot exposed to all the winds of heaven
and bereft of water on & springless laland, And
yot Nature supplles the compensation In having
provided such a background to the pleture that
she must continue to dominate it, making amends
for the Imevitable fallures which the gardener
is forever encountering. And If the “growing”
period Is ahort In this sun-baked land, yet agaln
it ia prodigious in result while it lasts. Gardening
in Italy teaches one of many lessons; namely, to
avold the temptation arising from the desire for
quick effect—that of planting trees and shrubs
too large In wize; the smaller ones establish
themselves and go ahead In half the time, making
compact and sturdy growth, and also avoidibg
the necessity for unaightly siaking. BSlx years
ago the hill of S8an Michele was little more than
a barren rock, clothed In parts with vineyards and
olives. Approaching Capri from Naples, it 18 eas-
ily discernible as it rises midway between the
precipitous cliffs at the eastern end and Monte
Solaro, the highest summit of the lsland; this
exposure to all points of the compass (s belng
utllized to advantage, as the difference between
the north and south sspect amounts to fully a
fortnight in the flowering season. .

The modest little house—originally the Colono's
~—lea at the base of the hill on the southern side.
The vineyard which surrounded [t mas been
cleared and a terrace and parterre substituted;
here ia the spring months Darwin and Cottage
tulips flaunt their pailnted faces In the sunshine;
freesin, narcissl, ixilas and sparaxia (for Capri Is
a bylb-soll par excellence); roses are rapldly cov-
ering the columns and wreathing the olive trees,
all grafted on the Banksian rose, that boon to the
gardener in the south. Beyond the parterre, In
the lower garden, a long thnk, flanked by
cypresses on elther side, holds the beautiful Nel-
umblum—the Lotus of Old Nile—speciosum ro-
seum, rubrum, Shiroman and Osirie—a feast for
the eye denied to the gardens of the north.

Wil you come with me on a pligrimage up the
hill through the old lemon garden, whera the
trees, once perishing from neglect, but now well
screened from thelr crual enemy, the south wind,
are bearing thousands of yellow fruit, and the alr
is laden with the scent of blossom? As we as-
cend, each successive terrace holds ita quota of
bulbe and Irie, under the silvery sheen of the
olive trees, until we reach at length the rose
garden, and here It s well to rest a while.
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imbricata, Medicago arborea, Loropetalum chin-
ense and the rarer varleties of pittosporums and
mcacias. But at length the long climb 15 ended
and we emerge on the terrace, which Is the glory
of San Michele; hewn from the solid rock, on
whose face the chisel-marks are everywhoere vis-
Ible, for centurles It has puzzled the archaeolo-
glst. For what purpose was this plateau, fifty
fest In breadth, which encircles the hill, con-
structed? Can 1t have formed part of the Via
Sacra leading to the summit where the founda-
tions have been excavated of what presumably
was the only temple on the Island, or was It per-
chance the playground of the Caesars—for the
chariot races of the Emperors Augustus and Ti-
berius that this colossal labor was undertaken?

A Dbalustrade, surmounted at (Intervils by
bronze vases, clear cut against the vast expanse
of azure sea, forms the foreground to the unfin-
fshed sketch, while on either gide groups of
cypresses are already giving promise of what the
completed plcture may be In years to come. Were
we lo contlnue on our way, the vinevard lles
beyond and the vinea are an important asset, for
the good red wine of San Michele s famed
throughout South Italy; these terraced vineyards,
moreover, hide the secret which has made gar-
dening on 80 large a scale possible; beneath them

are a serles of lmmense vaulted chambers, hewn
and cemented by Roman hands, and here the
preclous rainfall (the sola water supply of Capri)
Is stored, and glves color to the supposition that
San Michele may in those long-ago daya have
been the reservoir of the lsland from which the
twelve Imperial villas drew their supply.

The bhand of Time s dealing tenderly with my
garden, and, In dreaming dreams for ita future
development, [ recognize that here, at least, it in
not only for posterity that a garden need be
created. Where Nature has given of her best
with such a bounteous hand, the lapse of time ls
searcely heeded as It would be In & less favored
gpot. Year follows year, bringing the planting
more and more into harmony with the landscape,
and emphnasizing the glorlous beauty of It:

Exegl monumentum aere perennlus

Regallque sltu pyramidum altius,

Quod non Imber edax, non Aquilo impotens

Possit diruere aut innumerabllls

Annorum serles et fuga temporum

Non omnis morlar.

Grand Tines and ambitious ones to serve as an
fnspiration in the planning of this garden scheme,
but they mare graven on the rock of S8an Michele.
Peradventure the dream may be fulfilled. Ch)
lo ga?

THE OCEAN LINER

Imagine & bullding 11 lmﬁesl- in height, and
nearly 200 feet longer than the eapitol at Wash-
inglon—four times as long aa Bunker HIIl monu-
ment Is high. Nearly every metal has gone Into
ita construction—steel, copper, brass, hronse,
pilver and some gold—and nedrly every wood of
strength of beauty—teak, oak, mahogany, birch
and maple, the cholcest and rarest growths of
northern and southern forests. It stands on the
banks of a river.

A cross-section of It would look like a gigantic
honeycomb allve with bees the size of human be-
ings. Plece by plece it has been put togethar by
thousands of workmen and artists—steal-workers,
electricians, engineers, 'arpenters and upholster-
ers—during a perlod o about two years. The
walls are of steel plates, many of them welghing
four and one-hall tons each, and secured by more
than 8,000,000 rivets. ; Ag you life your
eyes to It under the gauntry—the vast mo:g
shiftsd, you would say.

splitting them, without belng Injured or retarded
by them,

That la what, In the course of & few months,
this building will be ready to do. It Is an ocean
liner of the wvery latest and highest cless—an
Olymplc—and thereafter we must speak of "it" as
“her."—Willlam H. Rideing, iu the Youth's Com-
panion.

Superior Knowledge.

A Beottlsh boy of six years, who attended a
school at ‘which prizes were glven on the slightest
sort of provocation, one day proudly exhibited a
reward of merit earned In the realm of npatural
history.

“Teacher asked us how many legs a horse had
an’ | sald five!" the Iaddie triumphantly de-
claimed.

“Plyve!" rang the surprised adult chorus. “Hut
of course you wers wrong.'
“Of course,” was the proud admission. “But all

the other boys sald six.”

In Donegal,

“l suppose you have an old age pension, Mr.
Kelly?"

“Ould age pension? Faith an' Of wuddn’t touch
wan, the bad lack they bring, Luk at the number
of ould age pensioners bez dyin' Ivery year!"—
London -Opinion.

8clentific Management.
Employer (angrily)—What are you throwing
those handbills on the pavement for?
Bill Distributor—Well, guy'ner, that's what the
people does as | gives ‘em to; so It's oniy sav-
{og tima!"—Comic Cuta.

start grew Candid,
coul| “I am very sorry, Captain Snob,
L that circumstances over which | have
no control compel me to say no.”

| | wiches
f In the meantime the squab livers
|bad been bolling tender in slightly
| |salted water, with just a dash of Lo
basco In default of & small red pep-
per pod. When they were tender,

| plnch of salt, & tablespoonful of sugar

| them.
| ting the potatoes on the lower one—
| being already

| pers, In a thickly-buttered bag, with
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PAPER BAG LUNCHEON.

By Martha McCulloch Williames.
The luncheon was its own reason
for being—a paper bag function pure
|and glmple. This, however, {8 not
ﬁu.w'lrm, that it would not answer for
bridge; Indeed, for any mild feminine
|rutlv|tr. This [festivity was not
strictly feminine, Llke the moon, it
bad & man In it—a wan who has
caten in the most famous places all
round the world. Pralse from him,
|thuoron-, was “Approbation from
S8ir Hubert Stanley.” | meant the
paper bag stuff to have It because
|| knew that it deserved IL
| MENU
] Canteloupe u la Frivole
| Broiled Bquab with Bacon
Jorn Pudding

Sweet Potutoes In

| Syrup

‘ Stuffed Green Peppers

| Rellslh:a

| 3piced Grapes Plum Jelly

[ Tomato Chuthey

| Sulad

Romaine and ‘Tomatoes, Freoch
Diressing
Pimento Cheese Sandwiches

| Dessert

| Cheesecake Pattles (rapes Oranges

| Peaches Pears |

Alter breakfnst | put my sweet po-
tatoes on  to boil, choosing them
| amooth, of even size and nelther too
| blg nor too little. In thirty minutes
| they were done enough and, pesled
|under cold water to save discolora-
i!tun. they were vut of hand even be-
fore I was through making the sand

they were mnshed fine, with a lump
of butter and plenty of browned bread
grumbs made ready the day before.
The mixing done, | cut out the cores
of my green peppers, poured bolling
salt water upon them, let it stand just
hall a minute, then dropped them In
cold water, took them out, dralned
them, and stuffed them with liver
and crumbs, after which they were
set to walt the hour of cooking.
Scraping corn for the pudding 1
found that balf a dozen blg ears yleld-
ed almost a pint of pulp., Then | beat
up three eggs very light, with a blg

and plenty of red and black pepper.
Into the eggs went the corm pulp,
after It half a cup of soft butter, last
of all a blg cup of top-milk, more than
halt cream. It would not hurt by
standing, so It went on ice like the
other things.

The cheesecakes had been baked
the previous afternoon—hence, there
remained only the salad, the sguab
und the cantaloupe to make ready.
| Aa soon as my bags were greased |
lighted the oven, and by the time I
bad the corn pudding securely bagged
the sweet potatoes smeared with but-
ter, rolled In sugar, and put In thelr
bag with more b tter, sugar and lem-
on julce, the oven was ready for
1 gave them each a shelf, put-

nearly cooked they
would take only twelve minutes.
When they came out the stuffed pep-

a8 lump of butter and a tablespoonful
of water added, took their place. 1
turned on full heat for three minutes,
then slacked it as | had done at first.
Next | washed and wiped my squab—
plx Dbeautles, fatter than butter—
gtuffed them lightly with soft bread
crumb, seasoned with salt, pepper, a
very little chopped celery and shreds

Bavory Fish.—Put a llttle faked
eold fish, with a sprinkle of Parme-
san, mixed with a little cream, on a
slice of wall-buttered toast, Place In
bag and cook six minutes in & very
hot oven.

8weetbreads, au Naturel.—Take
four sweetbreads, parbol' them, take
off the skins, dust each aweetbread
with salt and pepper very lightly and
pour over each a tablespoonful of
¢ream. Slip the sweetbreads Into a
thickly-greased bag and cook In only
moderately hot oven slowly for forty
minutes, Open bag, slip out contents
on hot dish.

Fowl (Savory Crumbs).—Wash the

Three Delectables

By Nicolas Soyer, Chef of Brooks' Club, London

of tart apple, wrapped them In thin
broad bacon s.cem, and put them Ia
their bag. Since théy neaded no water,
the bag could stand a lttle while un-
harmed. [ lmproved ‘he |dle minute
by slipplng Inte my company frock.
Safely buttoped up, | went back te
work., The corn pudding was done—
g0 wers the peppers—they had been
in the oven about elghtesn minutes,
All the bags were net in pans down
under the oven, protected from the
flame by the broller pan, invertad.
The squab bag now went on the |
upper oven shelf because | knew they ]
were better If cooked qulekly. | left
the heat on full for ten minutes, then
slacked It a little more than balf, Aa |
interim, 1 had been p-eparing the

p.canteloupe, taking out the seed, mak- |

ing tiny outs In the flesh and sprink-
ling lightly with sugar, then pouring
gently around the inside of each a |
spoonful of yellow charcreuse, An|
experiment, this, but one that | shall |
repeat—Iit evoked such enthuslasm.

People began coming before the last
melon was finished. They trouped In-
to the kitchen, snlfing cheerfully.
The dishes sat ready—In a trice, 1
had out the bags of vegetables. Mur.
murs of admiration greeted what each
of them revealed, and the murmurs
swelled to a chorus triumphant when
At last the squabs lay plump, juicy,
most dellestely browned in their al
lotted platier

Luncheon speedily followed the us-
unl course,. We ate the fat, drank the
sweat, und found all things good. This
| any, not vainglory, but In due meed
to paper bag cookery. The only man
suld, looking up from his plate at
last, "'l never really tasted squab be
fore.” |

And when the luncheon wWas over
the washing up was greatly shortened
by the fact of no pans

ABOLISHES UNSIGHTIY HANDS, |

In all the many and varied rewards
of diligence none are oHetter worth
while than those that walt upon dll-
igent paper bag cooking. Ease Ia
one of them, deftness another, neat-

ness in the kitchen still a third. It
Is quite Impossible to make mere
words convey all that this method

of cookery means—atill more impos- |
glble to set down all that its use will
teach you

For example, its use will teach you |
how little art can improve on natura
in matter of flavors. Paper bag cook-
ing keeps In the Havor, intensifies It,
and makes It the sauce of appetite.
Good digestion commonly walts on
uppetite.

But there are other things to take
Into secount, Not the least of them
is the saving to one's hands and one's
temper in the matter of washing up
ufter a meal

Whether this falls to the cook, tol
her wistress, or haply, to the gallant
man of the house, who thrusts him- |
self helpfully Into the roughest part
of the work, the fact remains Indis-
putable that. pan scrubbing Is hard
work, distasteful In the extreme and
bound to leave unpleasant reminders.
Pots and pans mean the use of strong
nlknlles, Without them the pots can
not be kept sanitary. No sort of glove
yet devised will permit the free use
possible to the bare hand. The syl-
logism runs aboul thus wise: To
cook In the old way, you must have
pots, the pots must be kept clean, or
else be a constant menace, and to
keep them clean requires detergents
so powerful they will destroy buman
cuticle the same as they “cut grease™
Result, rough, reddened, painful hands,
in spite of emolllents, glove-wearing |
and #o on, The most careful mani-
curing will not undo the effect of
steady pot-washing.

Baked Blue Fish.—Cut o® head and
tail, wash clean, wipe with a soft,
damp w<loth, stuff with soft bread
crumb stufMng, else lay sliced nota-
toes inslde, with a seasoning of but-
ter, pepper, &alt and onion, and tle
up securely. Rub all over outside |
with soft butter or dripping, sprinkle |
with salt, put In a greased bag, with
a small lump of fat and 4 very little |
cold water. Seal bag and cook In a
hot oven twenty to forly minutes,
according to welght. Serve with
sliced lemon and garnish with par-
sley. A squeeze of lemon julce In the
bag ls to many tastes an improve
ment,

(Copyright, 1911, by the Associated
Literary Press.)

fowl well Inside with plenty of cold
water. Dry well and put the liver
and a small shallot inside the bird.
Have ready a large tablespoonful of
white breaderumbs and add to them
a lump of butter the size of a big wal-
nut, pepper and salt to taste, & tea-
spoonful of finely minced chives, and
a teaspoonful of well washed and
minced taragon. Mix all together
and put into the bag with the bird.
Cook gently for sixty-five minutes.
Open bag gently onto & hot dish,
Send to table with new potatoes and
ealad.

(Copyright, 1811, by the Associated

Literary Press.)

" Found Source of Danger
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Digease That for a Time Baffled Med-
ical Research Can Be Done
Away With.

A baffilng sflment found among
workmen engaged in the manufacture
of shuttles ln Lamcashire and York-
shire, England, has led to the belief
that the timber used possessed rcme
property injurtous to health, and that
the sickness was due to some poison
given off by the wood. The symptoms
complalned of were “headache, sleepl
ness, running at the nose and eves,
S T S s

of te, shortneas réa
. . The pa exhibited

been used. The elckness was fonnd
to be most prevalent among those
men who were exposed to the uiie,
smoke-like dust given off by the
saws or lathes where the Inhalation
of the dust was almost unavoidable.
An examination of the sawdust of the
wood has shown In the sawdust of the
“West African boxwood” a heart pol-
son, causing s gradual slowing of the
heart beat. This polson 8 very sol
uble and probably easily sbsorbed.
Further examination disclosed the

fact that the wood variously termed |

" LESSON -

By E. 0. SELLERS, Director of Evens
Ing Depurtment, The Moody Bible In-
stitute of Chloago.)

LESSON FOR APRIL 7.

EASTER LESSON,

LEABSON TEXT-I Cor. 15:1-1L
GOLDEN TEXT—"Thia Jesus did Gof
ralne up, whereof we ull are wilnssses.™—
Acip 2:1,

8t. Paul may not make direct re
ference to the virgin birth of our
Lord, though he certainly knew of the
prophecy that a “Virgin shall con-
celve,” (lsa. T-14), but what does It
matter? It {s not greater miracle to
be born than to rise trlumpbhant over
death. That Paul assumes the fact
is evident from this lesson. Literally
he beging by eaying, “Now I nthke
known the gospel which 1 preached
unto you at Corinth, whereby you are
gaved and what you musgt slways re
member, that Chriat, who came ful-
filling all that was promised fin the

| Seripture, dled for our sins and rose

again.” Paul goes on to tell ex-
plicitly of many who had seen Jesus
after the resurrection and, most im-
portant of all, how he, himself, had
seen the Christ.

“Last of all he was seem of me
also. Though | am jeast of all the
salnts In that | persecated the church,
yat | am what | am, and his grace was
not bestowed upon me in vain” Paul
wnas not such & “bad man” from the

| accepted moral standirds of his time,

yet he felt the truth of what Christ
sald, viz., that the etsence of sin 18
that “they belleve no* on me hence

| Paul, once he gave hls llife to Jesus,

“labored more abundantly;” yet he
gays, for fear someone would misun-
derstand him, “not that I did the
work, but God was with me.”

The fact of the resurrection of Je-
sus Christ & the best proven fact of
history. In the first place the dis-
ciples themselves did not expect Je
sus to dle (John 12:34), hence, of
course, they never even thought of
the resurrection (Mark 9:10). In the
third place when on that Easter morn
Mary reported the empty tomb and of
having seen the Loid, the aposties
thought it “idle talk” (Luke 24:11).
When the women reported having ac-
tually seen him, the men, and how
many men like to take [natruction
from a woman, were unconvinced
and rather doubted those who had
conversed with him on the road to
Emmaus.

Again, when seen by the ten, Thum-
as would not accept the report till
he had seen his hands and his feet.
It would have been easy for the Jews
to have disproved the story of Lthe
physical resurrection; all that would
have been needed would be to have
shown the body and sald: “Here be
is, see these hands and these feet,
the plerced side and scarred brow, this
18 the body of the young® prophet.™

Arguments Based on Unbellef.

All arguments to convince us that
Jesus did not rise are based upon un-
bellef and the answer of countless
milllons throughout nearly twenty
centuries has heen the words of Paul
(verge 20) but “"Now Is Christ risen
from the dead.” To deny Is to be loat
in the fog, our preaching vain, and
we have no ground of faith. See
verses 12-14. To accept ia to place &
firm foundation underneath our
whole Christlan scheme, to set the
geal of authority and purity upon the
life of him whom all men, Jew and
Gentlle alike, say was good, and opens
a vista of hope for all who dle in the
Lord.

Paul goes on to show that the res-
urrection of Jesus I8 the beginning of
R plan whereby all the human race
who are related to Christ shall like-
wise be resurrected. Even as through
the transgression of one man ain
came upon the whole human race, in
llke manner by the perfect life of
obedlence upon the part of one man
wa may all be made allve. 3

Paul makes a strong contrast be
tween the death of the bellever and
that of the non-bellever. “If I hht.
with beasts at Ephesus what advan-
tage does that have? Let ys eat and
drink, for tomorrow we dle.” Not so,
however, with the Christian, hence he
exhorts the Christians to be awake
to righteousness and to sin not.

A suggested outlige for the study
of thia subject would be as follows:

I. The Fact,

Unprecedented.

Well established.
According to prophecy.
Christ's crowning miracle.

. Its Significance,

Proof of Christ's deity, Rom, 1:4,

Type of our resurrection, Phil
3:21.

A victory over the devil, Heb. 2:
14, 15.

A fundamental basis of Christian-
Ity.

I11. Tts Applieation.

He I8 our, risen, everlasting K.

Wae shall recogniza our dead.

He left us to establlsh his king-
dom.

Only Frienda SBaw Him,

For the younger classes this story
of the first Easter is a most fascinat-

ing one, dramatit, tender,
For the older pupils we mey wall |
ecuss, How Easter would be
ed. Have weo fully realized th
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are “risen with Christ?" Rem
he showed himself only to his




