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Of Interest to Women.

HEALTHE, WEALTH, AND
HAPPINESS,

WEALTH.

Words need a deal of explainiug some-
timas, ially those which, like this
ona, have acquired secondary or popular
meanizis: Jicuble in more than
one direciion or domain,

Say “wealth,” und what does the .aver-
age man or woman see? If T say “horse,”
your memory recalls a variety of animal
forms, ranging from the patient dvaught
o tho high-stepping racer, but all possess-
ing similar outlines and attributes. What
“wealth” evoke?
with rich
; cushions; finely up-

d. moter cars, fur coats,
L witks, and salins, ricii food to cat,
wants to do your work. Or is it a
of travel, luxurious  lotels, new

4 unds, the pleasurable excite-
want of novelty and metion? Or, again,
caepebed iuner sanc-

or are i

visions does the word
Most yrebally large

shining

Jiouses

and  se

v HY

sights and &0

a padded chair in 2

veb manipulating the
ate strings of finance and waiti- 5 fov
te “come into his parlour ?”” That
thie kind ol wealth anyway that most
prople are ovt after and the kind that

. by the wlisest told

ofton

As oo ouslier of fact, T belleve ninety

s, of us think such wealth rather
o; we look on at its vagaries with
v. interest, perbups now and then
e of envy: but we den’t trouble
very much about it because it is
< 50 long as we are
d have most things
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they are ws sick that surfelt
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Le seated in the mean.
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mean happiness there-

Pompeleney has enr vota then, and we
our diomer In the happy conse-
of having carned it without any
b one else’s
more varied and elaborate and
. fine 1f we are hungry
ranch cud have no food; if we are cold
“aad lack fire or shelier, then are we apt
tv Lok fierce and mutter threats against
thome who lie softly and cat daintily. And
i there is a majority among us cold and
hungry while a few go fat and warm;
aud Turthor, if the few are idle while the
uzmny toil, then revolution is at hand. And
who sheald wonder at IFrench terrors or
Lasisn terrors or any other kind of horror
which =prapg out of injustice such
that 7 1Y you saw vour children starving
wtxd our neighbours’  children  starving
the scors and. the hnodred and theé
while the pangs of hunger
ped  your own belly, and the cold
wl whistled through your rags, would
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me inst the unworthy rich rising into
a white destroying flame of rebellion and
eavolulion.  We New Zealznders have our

sances, bub all round, we are are teo
viuble to make Bolshevisis or Jaceb-
But comiort is the only reason
why wg are ohly Liberals or Labourites in-
syoad. '

ing of.

Wealth is poszession—in its vulzar ac-
coptation i i the possession of much stuff,
hovses and lands, clothes and carviages,
It is more than that,
strce the possession of more stofl than we
can ourselves use, implies the opportunity
t wpmmand the services of others. The
wenlihy can hire men and women. and
thn hiring Is the more casy and satisfac-
lory 31 thi are so arranged that they
can themselves dictate the terms of the
bargain,  {t is ever disturbing to the mind
o

food and furaitore,

salth to ind the hireling - insisting on
two sides to the business and his the move
cagent,

And all this to the modern miud is
swinmed up in the word “money.” A
simpla inveniion it was,” says Carlyle, ‘il
the oid-world grazier, sick of lugging his
slow ox aboat the country till he gob it
battered for covn ov oil, to take a piece
of leather and thereon seratch or stamp
the mere figure of an ox (pecus), put it in
Bis pocket nnd call it pecunia, money. Yet
herety did barter grow sale, the leathern
money is now golden and paper, and all
miracies have been out-miracled; for there
are Rothschilds and English National
Debts, and who so has sixpence is sove-
reign (to the length of sixpence) over all
men; commands cooks to feed him, phil-
osophers to teach him, kings to mount
guard over him—to the length of six-
r)emE‘li

This kind of wealth, I take it, is not

the kind which the old saying wishes us
in the . triplet. ‘Health, wealth and
happiness.”” That is the true wealth, of
which more anon; but this is the wealth

uwst often and vividly before our minds*

v need. Then we can heartily .

that starve with ¥

| happen.

you not find the dull red rage of resent-.

and it is worth while to consider it for a
time.

True is it that to & man or woman sug-
foring the pinch of want or chafing under
the limitations of ‘‘straitlened meoans,
sounds like vilest cant to talk of the
futility of wealth., None the loss is it in
reslity futile, even from the materialist
point of view, “because,” to guite (arlvle
again, “there is an infinite in man which
with all his cunning he cannct quite bery
wnder the finite.  Witl the whole fivance
minizters and vpholsterers and confection
ers of modern Furope undertake, in joint-
stock company, to make one shoe-black
happy ? They cannot accomplish it above
an hour or two; for the shoe-black alzo
has a soul quile other than his stomach,
and would require, if you consider it, for
his permanent satisfaction and saturation,
simply this allotment, no more and mo
less, Ged’s infinite universe altogether to
himself, thercin to enjoy infinitely and
fill every wish as it rose. Always there is
a black spot in our sunshine—it is even
- the shadow of curselves.” Tb is ths
wealth that is typified by money that a
greater than Carlyle said: “How hardly
shall they that have riches enfer into the
kingdom of (tod.” and again “What shall

and lose his own soul?”’ Yet the people
who listen to these words on Sunday go
out to business on Monday more than ever
determined to grasp some of that weaith
for themselves. TI.et us next week con-
sider a few facts aboub this kind of wealth
and especially about what is the attituds
and relation to it of women.

Children’s Column.
THE ROSE GARDEN,

CHARMING STORY FOR CHILDREN. |

|
i
i
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osalie was a very lenely litle girl. Zhe |
had vot ot even any  schocl-fellows to
play with, and how she longed for a little
brother or sisler. *‘If you try to be a
good girl, Miss Resalie,” her nurse waoukl
suy. ‘‘then perhaps the fairies will send
yoru one.”

At Ia:t something wonderfull really did

She awoke, one beantiful moon-
light nignt, to hear a little voice calling
her name.  Ske sat up in bed, rubbiug
her eyes.  Then, perched on the ber-rail
at the foot of the bed, she saw:a. tiny
litile man; he was not more than a foot
high, and was clothed from head to foot
in shimmering green, while from his shoul-
ders grew a pair of dainty gauzy. wings.

‘“Come alongy,” he said, “I am sent to
take you to the Fairy Rose Garden, You
must be quick,” he added, as the little
givl jumped out of bed, and began puttis
on her dressing-gown.

He led her to the corner of the room,
where, in the wainscoting, Rosalie saw a
tiny door she had never seen before.

“But I can’t et through there,”” she
objected, hardly knowing whether she was
awake or dreaming.

The fairy laughed and said something
—what it was she ‘did not hear, but the
next minute she found she was no higher
than the little fairy, who opened the door,
and led her down a long passage and
through another door.

Now Rosalie found herself in the most
beantiful garden she had ever seen. Here
there grew nothing but roses, of every
colour and description, but much larger
than ordinary roses.

“Now,” said’ the little fairy, “be quick
and chocse your baby, hecause it is vear-
v morning.”’ a

Rosalie was just wondering what he
‘meant when she happered to look more
closely at one of the roses. No wonder
they were lanze, for in the heart of every
cne there lay a dear Little baby!

“Oh!” cried Rosalie, “Am 1 really to
chocse one to keep!™

She began wminping  from rose to rose,

it

it profit a man if he gain the whele world T

| pearancs.

her wollier’s voom, she swas more ccrtain
thav ever, for there in the led beside
her mother lay the very same baly Lrother
that she had chosen in the Fuiry Rose
Giarden,

Yo Rosalie was n lonely little girl’ no

Tonger,

when picklad proceed as follows :—Pour

tat= the removal ol their skins. As
they are skinned, place them in strong
brine, Alter twenty-Tfour hours
rénew the brine aud repeat tbis opera-
ation. next  day.,  On the following day
Py the cnwons.in fresh waber and beab
them tv the boiling point  stirring fre-
quently. Milk added {o the water helps
to whiten the onions. Drain well, place
the oalons in a jar and  pour boiling
vinegar over them, No spices must bo
dded if tho white colour is to be re-
baired. To retain the green. colouy of
gherking  (small cucambers) let them
stand all night h water, to which salb
has been added.  Drain off the water
and replace by vinegar, in which parsley
has been steeped for zome days. The
vinegar with one ounce of
closes, one ounce of zllspice, and a picco
of alum the of a walnut. The
boiliye vinegar iz poured over the gher-
ins, and the pickles covered with green
The addition of a few
is o great improvement.

is  hoiled
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Loy as,
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To Clean Serge.—Dwiap the serge with a
sponge and warm water.  Then allow it
to dry. 1 now it is well brushed with a
w0 brush over which a litéle oil of olives
1S bee: gloss is enlirely re-
moved, and tho sorze presents a new ap-
2--Make a solulion of spirit of
wine two parls, strong ammonia one part;
Iaxy the serge on a bare wood fable, then
ty ke u piess of old serge or flanuel, dip
witlo wistare, and apply to
the divty parts, rubbing vizorously. To
remove the glovsiness, try a teaspoonful
of powdered nut s in a cupful of hot
water, and apply bo the serge as before.

dropped, the

ithe ammonia

Seven Hints for Serubbing Iloors. 1.—
Always scrub the way of the grain of the

woad, 2. —~Fave pleoly of clean wuarm
water, 3.-—Only serob so far ag the arm

can roach at o time. Then wash and dry
thint part. 4, Uhange the waber as soon
as 1. s dirty,  5.—Do net use more water
than is necessary to clean the boards. 6.—
When scrubbed, clear, rub the boards well
with a clean flannel wrang out of clean
water, and then dry with a dry cloth,
rabbing the way of the grain. 7.—After
scrubbing, wash the brush immediately and
hang up to dry, so as to harden the hairs
or fibre,
" ———
To Remove Mildew from Lace Curtains:
1.—Take 20z of chioride of lime, pour on
it one guart of perfectly beiling water in
a1 earthenware vessel, sticring till dissolv-
ed ~Then strain through a piece of muslin
to remove any Jumps that may remain,
adl three quarés of cold water, and steep
the cartains in it for 10 hours. Take out,
rinse in ccld water, and you will find every
spot has disappeared. 2.—Cne ounce
oxalic acid and one ounce of citric acid,
dissolved in a pint of new milk, Rub spots
till they vapish. Wash at once. 3. —Four
ounges soft soap, 4oz white powered
starch, 2oz, common salt, inice of a lemon.
Muic ail {oto a pasie with sufficient water,
and apply to spots with a sponge. Expose
to the air 12 hours, rinse, and, if neces-
sary, repeab operation.

To Siaiu Floors.—Frist beash them over
with u wouak solution of glue and water.
When the floor is quite dry, take two
oances of permanganate of polash and ais.

and peeping inside. - It was very difficult
to choose.  Fach baby seemed prethier |
and more lovable than {he last.

At length, she found a large creamy rose |
[in which lay a lovely bahy boy fast asleep. !
' A5 Rosalic Jooked at him he opened his
loyes, and held his arms to her with a
little gurgles of delight.

“T'll have you, you darling” exclaimed
Rosalie, but as sbe bent over bim shoe
heard a well-known voice saying
wake up Miss Rosalie!™

To her surprise, Rosalie found hersalf
back in lier awn little bed at home. Nurse |

1

Yeome,

looking very pleased and excited, as !
trying to wake her up. !
“Miss Rosalie,”” she said, ‘“‘be quick and |

in your mother’s room.” .

“I know,” said Rosalie, as she jumped
out of bed, and hegan to dress as fast as
she cowld.  As she did so, she poured
forth the story of her wonderful advent-
ure.

“Well, that was a strange dream,’’ said
nurse at last. ‘

Rosalie shook her head ; she was certain
it was not a dream.  When she crept into

Tasbtone

dress. There is something for you to sea .

sclve it in hali a gallon of boiling water.
Binsh this over the part to be stained.
It the boards are not dark enough give a
secend coat, and when perfectly dry polish

1

with b

swax and farpentine,

Mo Preserve Fronel
Tlec.:

efs

Jeuns for Winler
~Tn winter, when fresh, green veg-

los

are almost unprocurable, we may
be glad to fall baek on those preserved by
ariifical peans. Froneh beans, wmav be

storad as follows - Cather e pods !
fin the  ciol  of  the day, wipe

H e el N

thent wilh o eles cloth, and after

puttniz a layer of wdi at the bottom of
Jar, place a Javer of leans ovee.
hew sprinkle in mora <2l and eontinne
W the jar bs uweasly sull. 3l up with
water and tie down. “The brine should
he occasionally poured off and renewed.
If the beans are taken ont, washed in cold
water and left to lie in it three or four
hours before cooking, their flavoar is little
inferior to those just gathered from the
garden.  Plenty of salt must be used,

——— }
Kitchen Hints.—How to harn vegetable
refuse.—All pef ase of the kind ought to be

water over the small enions to jacili- !
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REIAN'S FOR RINGS,

x

g We make a

spacial featurs

of Engagement,
i Wedding and

g,Dress Rings.
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Watchmaker
®

N. J. M. REIN,

and Jeweller, Dee Street, Invercarg
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JEW ELERL
SILVERWARE
WATCH gg,
Ring Size,
Card py

"BARLOW’S Jubilee Store,

Is the place to buy your GROCERIES—where you get the best valug
cash. Established nearly a quarter of a century; still going strong, Su
your orders by post or ’phone, and you will receive them promptly for gy

on delivery. Pay cash and save booking charges.

DEE STREET, INVERCARGILL.

"Phone 1

burned promptly; sanitation and economy
both demand it. An easy method is to
break cabbage leaves into small pieces,
also peelings and any other refuse. s

and when the kitchen fire is not needed,
place the packet sideways on the top of
the coals at the back of the grate. The
flames will scorch the paper, and it will
fook almost like coal. The contents will
burn steadily and give out no disagres-
sble odour.  Decayed vegetable matter is
a great menace to health at all times,
morve especially so in hot weather. What
is_more, it attracts flies, which, in their
turn ave a danger to health.

L

Cheese  Ple.—Pastry (any nice sort},
21b; milk, three-quarters of a pint; eggs,
three; cheese (grated), doz; sals, cayen-
ne, nutmeg. Lino a deep baking-tin all
through with a thin lining of the pastry.
Prick the bottom part over with a fork,
to prevent it forming blisters.  Beat 3he
eggy till a light froth.  Mix these with
all but a tablespoonful of the cheese, and
add to them the milk. Season well, us-
ing nutmeg very cautiously—a few grains
are sufficient for most people, and some
dislike even this amount. Put the pastry-
lined tin in a tharp oven,and bake it un-
til the pastry is just crisp. Now pour
in the cheese custard. Put back again
into a rather slow oven, and bake genily
till the custard is set. Then dust the sur-
face over with the remainder of the
cheese, and serve hot. Cut out in neat
portions as required.

Kitchen (a Hindoo recipe).—Steep a
quarter of a pound of dole or split peas
for some hours.
a pound of rice, and put them into three
pints of boiling water; boil it till quite
soft. Take a quarter of a pound of but-
ter, slice two or three onions, brown them
in the butter, take them out, mix the
butter with the dole and rice, heat it,
and when served thin the onions over it.

Ezgs a la Tripe.—Slice up three large
onions, parboil and drain them, then
finish cooking them in milk, very slightly
salted.  When done drain them on a
sieve, and make a thick Bechamel sauce
with the milk .in which the onions have
been boiled, and add one gill of thick
cream.  Season with salt, Cayenne pep-
per, and graled nutmeg.,  Slice six hard-
boiled eggs and mix with the onions in
the sauce, lizhtly stirving the whole on

the firca with 2 wooden spoon.  Place the

:oggs and enions on a dish surrounded by

a border of sippets of toast, and decorate
with a layer of chopped parsley over-the
top and a few spots of anchovy esseuce,
eod serve very hot.

Cheese Puffs.—boz grated cheese, 4oz of
flonr, 20z of butter, half a pint of water,

! 2 whole eggs and one yolk, salt, pepper

and cayenne, Put the water and butter
into a pan and let them boil fast; add the
flour, salt, pepper and cayenne gradually,
and stir £ill it leaves the pan clean; then
remove the pan {rom the fire, stir in the
cheese and the egg yolk, beating well to-
gether, and add the other eggs ome at a
time. Have some boiling fat ready then.
with two spoons which have been dipped
in the fat, drop in small portions of the
chéese mixture and fry them light brown.
Drain well and serve on a folded napkin.

done, lay it on paper, which roll up tight,

Take them, with half

MISS BREY,

THE PARAMOUNT,
THE PARAMOUNT,

you have not already seen our Auty

I
display of
VELOUR TWERD AND RAIN COf

make a point of Juing 30 early. Yauw
be delighted with our exceplional m

«

From 696 to 12 Guineas.

I NVERCARGILL  MILX  SUPp

Phons 556. 53 Yarrow sirest,
MILK MILK MILK
and and and
CREAM! CREAM!  CREAM!

From the finest pastures in Southland.

Clean, pure, sweet, wholesoms, and zcitw

tifically pastarised.

A BOON ¥OR BABIES

Gur Motio: “Purity.”

MILK MILK MIE |
and anid aad
CREAM! CREAM! CREAM!

lnvercargill Milk
Supply,

53 YARROW STREET

A WEARY LOT IS-THiE
FAIR MAID,

- e e b

(From “Rokeby,” Couto 1

A weary lot is thine, {air maid,
A weary log is thins!

To pull the thorn thy bm“[ to
And press the rue for _"’.'Lf""

A lightsome eye, a soldiers !
A feather of the blue

A doublst of the Lincoln greh
No more of mo yeu knew:

Ay Love!

No mere ol me You koesr.

i

e

6%
June, T drod

ter sno¥

e

This morn js werry I
The rose is budding fain
But she shall bloom in ¥if
Yre we two meeb agamlom

He turn’d his changer 8
Upon the river shore,
He gave the bridle-reins ::re
Said “Adieu for evermer.
My Love! y

And, Adieu for gvermore:

v [ G Wﬂfn
Sir Walter Scott, * Patical -



