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Larry let the first ball pass and the
second was a called strike. He
. scraped his feet in the dirt and took
a good grip on the stick. The ball
came floating up to the plate and he
forgot all instructions and let go.
He connected and the ball went sky-
rocketing way past centre field and
Lairy trotted in with a home run to

his credit.

Pop was furious. “What did 1 tell
you?” he demanded when Larry
came in.

“I couldn’t—" Larry began.

“You do as you are told! I think
for this team, and orders are
orders!

That was all Pop had to say, but
Larry was fined and benched for a
couple of days.

The newspapers recorded Larry’s
] insuborination with some glee and|I
much serious comment. Doc Biers
said that you couldn’t keep the col-
legiate grandstand play out of a
fresh rookie’s game unless you bang-
ed his head in first. What would
Pop Clark do wth ths seemingly
brilliant but unreliable player?

The Blues left Washingtcn with
only one game to their credit out of
Al the three played. The writers said

that the Biues were nving up to ex-

pectations and it was going to be

just another year of the Blues’ base-

ball performance. The xccidental

winning of a few games had fallen
; ten years before.

No hope was held for the Blues in
their coming game against the Bos-
ton Indians at Boston.

Terry went to Boston <n the night
train before the first game. He
wanted to be there early and get the
lay of the land He bad an early
lunch and when he saw several of
the players starting for the field, he
@ecided to go out himself and watch
the Indians warm up. He was <. oss-
ing the lobby of the hotel when he
spied Doyle sitting alone in one of
the big armchairs in the lobby. He
wasn’t sure, but he thought Doyle
had smiled at him in recognition.
Curious, if true. He was inclined to
go back, bul could not be quite sure
what Doyle’s smile might mean. Did
he smile in recognition or did the
smile mean that Doyle was rather
satisfied with the beating he had
given Terry down at Tony’s?

Terry knew that Frances Clark
and Sid Reynolds, the Brooklyn

sports writer, would be coming in
immediately anyhow. He had seen
them in the dining-room; they were
having dessert and coffee when he
left.

Terry lingered just insidz tne
lobby until all the players had lest.
The doorman gave them the prefer-
ence, anyhow, and he had plenty of
time. ‘“rom the corner of his eye
he saw Frances and Reynolds pass
Doyle with just a nod of recognition.

Ten minulcs later he wus on his
way. His cab was racing along a
sireet which had been deeply ditched
for a sewer or some work of that
sort. There was a great gaping nole
on the right-hand side of the road.
The brakes of the cab were jammed
on suddenly and for one sickening
moment Terry felt the cab sway and
then come to a dead stop. There was
a terrific traffic jam on ahead, with
people running excitedly about.

“Must have been an accident,” the
driver said and started backing up
while Terry clung to the side of the
car in terror as the rear wheels seem-
ed to sag over the edge of the a‘teh.
The cab swung across the traffie and
was blocked by oncoming cars.

“Damn!” the driver exploded.
“They’ve got me hemmed in now,
hoss. I can’t get out!”

“It may clear uvn ir a minute,”
Terry suggested hopefully.

I

up there?

gun. The front
smashed in, the top was pressed down
over the driver’s seat and the :ides
were
driver out first and then a blow-
torch was used on the hinges of the
! door and the other occupants \vere
lifted out to the street.

and grinned.
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“Naw. There’s a wrecker, an am-

bulance and a pelice car up’then-
Was in’ to the game?
only a’.e:-"l'e of blocks away if yom

want to walk it.”

It's

Terry paid his fare and stated

ahead. He reached a line of curious
spectators who
wrecker lift a taxicab out of
ditch. Terry tried to press om, but
was stopped by a husky policeman.
Terry showed him his newspaper
card.

were walchung a

the

“Well, can't you tell a fellow what

happened ?”

“Sure. A taxicab went into the

ditch.”

“Anybody hurt?” the man next to

Terry asked.

“Now, how would I know? Am I
You can see as much as

can. If your car ran into the

ditch, dom’t you think maybe you
would be hurt a little?”
grinned at the cop’s speech.

The crowd

Terry, with a momentary shiver

as he remembered his own cab sway-
ing to a halt beside the ditch, sidled
along the line which the police were
holding back. The cab was pulled
s;ee from the ditch ana the horrible
work of taking out the victims be-

was hadle

of stha caw
was 2acly

oL tag Car

buckled. They pulled the

Terry looked at his watch. There

was still plenty of time, but he hated
being held up.
from the wreck a new building was
going up. Terry worked his way into
the building, picking his steps care-
fully so as to avoid falling into the
cellar.
be the first floor of the building, they
were pouring the concrete floor. The
workmen were ali out on the street
edge looking at the accident; that s,
all but one of the workers, and Terry
wondered why he, of all men, should
show such a lax of interest.
ramming something under the con-
crete mixture and Terry supposed it
was one of the steel reinforcing rods
which are used for
Terry’s preearious path led him to-
ward the solitary worker, who looked
up startled when Tegy’s step on a
board dislodged
tered into the celiar below.

Across the streed

In the rear of what woula

He was

that purpose.

something that clat-

“I'm not used to this,” Terry said
“But it is the only way

can get round the police, I want

to get to the game.”

The man said nothing, bent his

head and went on smoothing the
cement.
sidered and then went on.
had seemed vaguely familiar. There
was something about him and yet he
was obviously an [Italian,
Terry all Italians of the slim, dark
type with bushy brows looked alike.

For a moment Terry con-
That man

and to

It was a corner building which he

had crossed and he made the street
away
round the blcck and reached the field
in about five minutes.

3 i sy i
from the accident, walked

(To Be Continued)

The sun his visit makes more brief.

All red with cold the daylight
dies.
The land in frozen iidges lies
Black fold on fold against tne

skies.

The oak has left one parchment lesf.
Tonight, there is a smell of snow.

But let us walk out once not
fearing,

One last night walk, and at the
clearing

Listen for

nearing,

that white silence

And watch the last leaf slip and go.

Metal Is Found
Between Stars

On Earth, Is Also in Space
WASHINGTON. — Discovery of
titanium, a common metal of the

earth, in the almost complete vac-
sum between stars was announced

recently by the Carnegie [Instirz-
tion. o
Astronomers of th: institution’s

observatory at Mount Wilsen, Calif.,
reported that with the aid of the
mighty 100-inck. telescope and spee-
tegrams — photographs of the rain-
Lows of light cast by starlight fall-
icg through a prism — they had
.dentified the element in the vast
dust clouds ot the mesulzea f Orlon,
one of the great star systems.

The discovery was declared by
other astronomers to disprove fur-
taer the old theory that the space
between stars was completely empty,
previously the elements caletnm and
soc¢lum had been discovered between
sters. Some doubt ‘has been cast on
o d measurements of star distances
by the knowledge that dust exists
v space, scientists hoidinz that it
makes stars appear fainter and
therefore at greater distances than
they actually are.

Offers Solution ; :
To Unemployment

Doctor Suggests Men Go 'Tc
School Until Thirty

SYDNEY, N.S.W. — Sehool till
the age of 30 and marriage at 50
may be the design for living for the
average man of the future, accord-
ing to Dr. Edgar Booth, lecturer in
physics at Sydney University.

“Science has so arranged mat-
ters,” he says, “that grandather now
stays on and manages the busmess
—and draws the manager’s salary—
so tha: his grandson cannot afford
to marry and his nephew cannot get
employment.

“We might decide later that grand-
father, even if in private and not
Government business, must go =nd
play bowls or spend his time in mo-
tor cycle racing, if he prefers it, af-
ter reaching 60; or we might decide
that the future grandfather, having
been promised and by then, practic-
ally guaranteed a healthy virile life
to the age of 60, might equally be
guaranteed a compulsory but pain-
less departure from that existence at
that age.

“There are obvious objections to
this, particnlarly from grandfather,

who controls the money ana, con-
sequently, the situation.”

Dr. Booth offered a svggestion for
the solution of the problem in the
production by scientists of a tonic,
or diet, or perhaps a small operation
that would make grandson content
to be still a schoolboy at 33 and to
defer the responsibilities of marriage
until he is 50.

North _W'indow Is
Best For Fuschia

If you have a stand or window-
room on the north side where you
can keep window plants in a room
not too warm, that will be the best
plare for ferns and fuschias, They
require coolness and not too much
sun, in order to survive the winter
change of temperature.

There are two classes of fuschias,
the summer flowering varieties, will
winter safely in a frost proof cellar
if they :an have light and water; the
winter varieties will blossom if plec-

Vie

ed in the north window, as descrived.

Apple Champ—In the window of
his barber shop at Hatboro, Penn.,
a barber ate 366 aples in 126 min-
utes. ‘There were 400 spectators.

 In Eleven Years

Production of Wheat Down
73,000,000 Bushels

TORONTO.—World production of
wheat in the 1936-37 season bids
fair to be the smallest in 11 years, ac-

review contained in the Canadian
Bank of Commerce’s montly commer-
cial letter, released recently.

Including current estimates for the
parily harvesied southern hemisphere
creps, the world, except Russia and
China, is expected to yield a erop of
3,481,000,000 bushels, or 73,000,000
less than the 1935-36 harvest.

The size of the northern hemis-
crops is now fairly well established,
43 ccuntries reporting a total of 2,-
971,000,006 bushels, as compared with
3,140,000,000 a year ago. This de-
cline in output was the result, not of
a reduced acreage, but of intense heat
ane prolonged drought over the
wheat belt of this continent and ex-
cessive rainfall and rust in south-
western Europe and North Africa.

After a good start, the condition
of Canadian and United States wheat
this year detericrates steadily in
June and July drought proved dis-
astrous to large sections, particularly
in southern and western Saskatche-
wan and southern Alberta, where the
drought was the worst on record.

Points to Women

Still Worse Off

Mrs. Roosevelt Seeks Aid For
Rural Women

NEW YORK — Women of New
York’s least privileged groups were
urged by Mrs. F. D. Roosevelt to
“stretch their horizon” to include an
even worse situation—the “under-
privileged of rural communities.”

in Gotham’s East Side.
she had confined such addresses to
more leisured and wealthy groups.

Mrs. Roosevelt began by telling
mothers about “rural slums” in West
Virgiria where no free clinic was
available and a child had to have a
tonsilitis operation in a garage.

“I know you here in New York|
do not know much about farm con-
ditions,” she said, “but they matter

to you just as much as to any one
because your Je T T e 3 s Chﬂ-!
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farms are going
work together to make the United |
States of the future. |

“You women must educate your- |
selves in conditions in other parts
of the country, and be ready to back
up the Government’s measures that
effect the whole nation. |

“You here, of course, are espeec-!
ially interested in better housing, !
and if poor housing ever becomes a
thing of the past it will be because
everybody knows what he is talking
about. Individuals may try very
hard, but uniess we all work together
things won’t be changed.” j

A Cold or Colds |

A learned physician has drawn a
distinction between catching a cold
and catchnig COLDS. }

The distinction may have a clinical
importance. We cannot say. In prac-:
tical life we have often caught both
—to judge by the severity of the at- |
tack: one or more colds at once, or
in a succession so rapid as to be in-
distinguishable from simultaneity. |

In that plight we never bother to '
ask whether we have caught a cola
or colds. We ask only to be told how |
we can avoid catching another or
more.— London Daily Mirror.

g
dren from those to}

Wi.. 1vent snow covered the natural forage in Glacier National Park forest rangers came to the rescue and spread hay and feed over

the snow for great herd of deer. Some of the hungry recipients of Federal relief are shown filling up.

On Gove:nment, Relief

cording to a semi-annual world wheat |’

Home

By LAURA KNIGHT
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Using Left-Overs in New Ways

Left-overs from the Christmas din-

ner becomes very tiresome after a
day or two and so many
Christmas goodies are very rich and
even the best digestions in the fam-
ily can’t stand them for too long.
But there’s the turkey, the ecran-
berry ;sauce and that end of plum
pudding that must not be wasted.
Here are some suggestions for us-
ing them so that they have
tirely aew character and their rich-
ness is offset by the ingredients used
with them in their new {orms.

of the

an en-

For irstance there’s still lots of

tender sweet meat left on the turkey
but you are all heartily sick of cold
turkey and it's as much as your life
is worth to mention “turkey hash”,
but here’s a new way to bring it to
the table that will delight everyone.
By making a loaf rcast it will look
and taste so different that the family
ill forget that it came
Christmas “bird”.

from a

Turkey Meat Roast Loaf

4 tablespoons minute tapioca, 2

teaspoon salt, dash of cayenne, dash
of black pepper, 1 teaspoon Worces-
tershire sauce,
The wife of the president was onion, 1 tablespoon minced parsley,
talking to a group of Mothers’ Clubsi3% cups cooked turkey, 3-4 cup to-
Hitherto  mato juice or meat broth, 32 cup hot
water, 2 tablespoons butter.

1 teaspoon minced

Combine tapioca, seasonings, on-

Smart and Sensible Frock
for Smali Girls

ion, parsley, meat, and tomato juice.
Shape 'nto loaf in roaster or turnm in-
to loaf pan. Bake in hot oven (450
deg. F.) 30 minutes basting fre-
quently with mixture of water and
butter. Serve hot or cold. Serve. 6.

The addition of the quick-cooking
tapioca, the onion and the tomato
juice take away from the over-rich-
ness of the turkey meat and give it
all an entirely new flavour to say
nothing of its appearance. The
smart shape of your leaf may be en-
hanced by garnishing it with cress,
parsley or coils of sliced green pep-
per.

Quick-setting jelly beaten into
meringue will give you the coo
fruity flavour of thc lime and will
be a delicious contrast to the small
slice of hot pudding.

lm. Jelb

1 package quick-setting lime jelly.

1% cups warm wate.. Dissolve jelly
in water. Turn into dish and echiil
When tirmly set, beat with fork and
serve on hot pudding.
And thee’s the bowi of cranveriy
jelly still left. Weli, you can use
that for a dessert that will charm the
most disgruntled dyspeptie.

Cranterry Arabesque

3 cups cranberry juice and waler,
12 cup quick-cooking tapioca, ¥} cup
sugar, % easpoon salt, 1 cup eran-
berry jelly or masked cranberries,
1% cup «ream, whipped.

Place cranberry juce in top of
double boiler and bring to a boil over
direct heat. Combine dry ingredi-
ents; add gradually to liquid and
bring to a brisk beil, stirring con-
stantly. Place immediately over rap-
idly boiling water and cook 5 min-

thickens as it cools. When slightly
cool, fold in cranberry jelly or
mashed cranberries. Pour % mixture
into parfait glasses; chill. When re-
maining tapioca mixture is cold, fold
in cream; pile lightly in glasses. Just
before serving sprinkle each portion
with blanched almonds or other nuts

from the Christmas bowl and top
off with a little whipped cream fla-
voured with rum or sherry. This re-
cipe serves 8.

T"‘Niy nerves
are better”

writes Mrs. P. M. Peterson,
R. R. No. 2, Strome, Alberta.
*“When I was 14 years old I took
six bottles of your Vegetable Com-
pound. Now I am taking it again
for painful periods and It is help-
ing me a lot. I am in good spirits
and do my work every day. My
mother used io take your medi-
cine and always recommended it.”

98 out of 100 Women
Report Benefit
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: lFREE QUICK ACTION

Whather it’e for school or holi- HOMF COIIRSFE
days this frock is a winner, both WITH EVERY STRING (NSTRUMENT
for mother who sews it and NEW NULRER SYSJENM NO MUSIC

daughter v.ho wears it. Fronc ana

back centers are one With the
side -panels flared for a-ticn and
yoke, and then there ave the

style. A .elightful way ol trim-
ming is to outiine yoke and seams

Ot

P e 1
iin Dias bInAIng.

Hittle

bow can also be used to make a
little girl look just as smart as
mamma! No pleats to bother with
when laundering, and you may or
may not decide to have button-
holes down the front. Pick one of
the new printed linens, or strong
ginghamw, or broeadcloth.
Barbara Bell Pattern No. 1987-
B is available for sizes 4, 6, 8.
10 and 12. Size 6 requires just 2
yards of 29 or 35-inch material.

HOW TO ORDER PATTERNS
Write your name and address
plainly, giving number and
size of pattern wanted. En-
close 20c in stamps or coin,
(coin preferred), wrap ‘it
careful'y, and address your
order to Barbara Bel!,
Room 421, 73 West Adelaide
it.. Toronto, Ont.
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FLAY A TUNE IN 20 MINUTES

LOWEST PRICES EVER

Guitars, from . $ 6.45

Violins, from 3.95
Cornets, from ... 16.95
Saxophones, from 39.00
Accordior., from ... 3.45

5,000 nstruments to cboo;." from.
Sena 1or Yur New By Muswcal Ins€ument
Cataloy. the Finest ever Given FREE

PEATE MUSICAL CO., LTD.
1429-31-33 MANSFIELD €Y.,
MONTREAL, P.Q.

utes, stirring gceasionally. Remove
, mixvture clears and

LADIES’ APRONS

Made of beautiful patterns of tub-
fast prints. Two coverall styles,
one pinafore style. Colours: Rose,
Blue, Green, Red, Mauve, Yellow.
Sizes Small, Medium, 3 for 51.00
Large. Postpaid

Lambton Textile Company

Lambton Mills Ontarie
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Bethiehem o1 t'he House of Bread,
wag more anciently known as Eph-
rath or Fruitful, but in modern times
“House of

is called Beit-lahm or
Flesh.”

All three names are significant to
Christians whose interest in it arises
from the tremendous fact that in cthat
little town was born Him Who was

rightly called “The Bread of Life;”

Wio was to be the fruitiul Head of
g new race, widespread as the world

itself; and Who was there born in
human flesh, though the Almighty
Son of God.

Its history was by no means all
bright and holy Jacob hurryhsgz

along with a deathly sick wife, was

compelled to halt nearby, while his
greatly beloved Rache! gave birth to
the little Bénjamin, and then in he.

huzband’s arms died there. Her
gate s RN marked by rough
stone monument!

It was in Bethlehem tiai the

voung Levite lived, who Micah hired
to be his chaplain and with whom
is connected the tragic story in the
last chapters of the bock of Judges.
The terrible tale of wrong doing ana
reprisals came perilously near to the
destroving of the whole trihe of pon-
jamin, within whese limits Rethlehem
was situated.

Thither came the wicow, Naomi,
and her daughter-in-law, Ruth, the
Moabitess. mourners, bereft of all
they held dear There the young
widow Ruth was wedded to her
wealthy kinsman. Boaz, thereby be-
coming great-grandmother of the
Psalmist-King David, and alsc one of
the progenitors of the Christmas
King +he tord and Savien: of Man-
kind

sehvbvain, 0B Of Soiomon, made
& fortified city of Bethlekem (2

* Chronicles XI. 16) and iater a fam-
Khai Aeortesponding io our

‘was built there prorably by

gon of Barzillai the Gilea-

) ded David (2 Samuel

niah XLI1. 17).

have been a

were made up

ind it was from

sllious Jews, dis-

ars  set ‘off for

he prophet Jere

It may have been

Fin New Tsggament

hich Joseph and

d for iodging,

T accommoda-

a grotto under,

to spend the first

X although they

descent, descend-
himself!

in the whole
the cattle wag

Yhe was

hat He might be-

¢ the shephesds

r sheep-folds by

gavens, accoipanied

of angeis, v'ho made

s AUOINCHtOUS announce-

a is born this day in

pid, a Saviour Who is
pd” (Luke ILII).

jousands Lave knelt m

p before that most holy

lowly cattle shed,”

ter this evil world could

s Maker, Redeemer and

 pitying love and tender

de came to visit it, at

Mumming Old
York Custom

What Remains - of St.
Plays, Earlv Form of English
Drama

Oy all the quaint old Christmas
customs which have not yet been for-
gotten, none is more interesting than
the qnumming which is given every
year in some of the villages in York-
shire.

With blackened faces grinning un-
der paper caps, some haif-dozen of
the village boys make their way from
house to house. Trooping into the
rvom where the family is sitting.
the~ enact a strange scene. Fiercely
brandishing wooden swords, they all
rush upon one boy, reciting verses of
which the meaning appears t> be un-
known both to performers anc audi-
ence Suddenly this boy falls as
though dead. His vanquishers gloat
over him, they bow, and file out of
t%e room. The vanquished one then
@ets un sheepishly, bows. and follows
the rest.

This old Christmas custom embodi-
es all that now remiins of one of
the eatlest forms of English drama,
the St. George plays.  These plays
were originally performed on the
feast of the national saint, but in
course of time they became attracted
to the bigger festival! of Christmas.
At first their theme was St. George’s
fight with the dragon. but ir later
versions many other characters were
introduced, and St. George was killed
and rzised to life a%an. by a character
ca'lled the Doctor. It is undoubtedly
this play which the Yorkshire boys
enact each Christmas, though they
may not realize it. The saint’s re-
vival has been forgotten, so that in
the modern version the unfortunate
St. George has to get up and get out
rather lamely.

The wooden swords are ~derived
from the still older sword dances
which were incorporated into the St.
the

Ceogproa
secrge

nlave
PiSyS,

dance, which in these festivals was
frequently confused with che sword
dances. In the original Morris dances
the performers always blackened
their faces, from which fact it has
been thought that th: dance got its
name of Merris from the Moors or
the DBlackamoors, who inlcoduced it
into Europe.

It would be interesting to know ex-
actly what the modern performers of
this very ancient play really say. The
words, when account has been taken
of the inaccuracies and changes of
pronunciation, would probably be
found to be those which were com-
pecsed by somec minstrel, or perhaps
by a parish priest, for a St. George

the thirteenth century. Such words
were never writlen down, and so in
the course of centuries may well have
become the unintelligible babble
laughed at every Christmas.

Queer Christmas
Dishes of the Past

Roeasted Badgers Seasonal Dish in
Somerset—Boar’s Head Served
at Oxford.

A badger, roasted before an open
fire, was the chief dish at a Christ-
mas Eve dinner eaten in an angient
hostelry at Ilchester, Somerset. Bad-
ger ham was once regarded as a deli-
cacy, and Ilchester’s “badger feast,”
as it is called, has been held every

play, as early or even earlier than |

Y

Christmas for many years past
Slices were cut from the joints as
they hung before the bar fire. The
guests washed down the badger with
strong ale, which should, according
to tradition, be served in horn cups.
Boar’s head, the true Yuletide dish
in Britain, is always served at the
Christmas Day dinner held annually
at Queen’s College Oxford. The rea-
son given for the surfival of the cus-
tom at Oxford is that it commemor-
ates the escape of a medieval uhder-
graduate from 2 wild boar. The um-
dergraduate was walking abroad
conning his Aristotle, when the boar
rushed at him open-mouthed. With a
loud ery of “Graecum est,” the stu-
dent thrust the volume down the
throat of the monster, which, choked
by the tough morsel, then and there
expired. The frills and mistletoe with
which the boar’s head was decorated
were distributed among the choris-
ters The brawn should, by right, be
sent to the King.
At this banquet also strong ale was
practically the only drink to be ser-
ved. Under the injunctions of the
founder the liquor must be brewed
on the Colleze premises by its own
servants, acting under the super-
vision of the steward of the week
and the treasurer’s clerk. The gra-
vity of the ale could only be indi-
cated by a whole row of “X’s.” It is,
in fact, so potent that it is sipped as
2 liqueur. Mulled ale, concocted with
cloves, sugar, nutmeg and beaten
egg and served with dry toast was
brewed according to a recipe at least
iwo Dundred years oid ai a Shrews-
bury hotel where Paganini, the vio-
linist, once performed.
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Living Christmas Tree
(By Florence Steiner in “Toy
Balloons.”)

Hear the merry Christmas bells
As they chime, as they chime.

4 Adding to the joy and mirth

% Of the Christmas time.

v Listen to their message clear

B It is heard both far and near,

Telling us in tonmes so gay
This is Christmas day.

Hear the merry Christmas bells
As they swing, as they swing.
Making all the world rejoice
With the news they bring.
“Peace on earth, good will to men”
Sound o’er all the earth again
And we with glad voices sing
“Glery to the new-born King.”

7T UATEIRONT

Old Christmas € _arol

Here we come a-waissailing,
Among the leaves so green,

Here we come a-waissailing,
So fair to be seen.

Love and joy come to you,
And to your waissail, too,
God send you happy, God send you

happy, 3
God send you a happy New Year!

We are not daily beggars,
e G RN ey B B
1nai veg 1iviik QOOL W GoorT,
But we are neighbors’ children
Whom you have seen before.

We have got a little purse

Made of stretching leather skin,
We want a little of your money

To line it well within.

God biess the master of this house
Likewise the mistress, too.

And all your loving children
That around the table go.

Ye Christmas Tree

While some very iustly deplore
the wholesale slaughter of millions
of young spruce and cedar each
year, the delightful German custom
of the Christmas tree will doubtless
linger on for many years yet.

The wide world knows a tree, full
strong,

And fairer yet than each and all;
More worthy of the minstrel’s song
in coitage iow or princeiy haii.
The Chlristmas tree whose thought of

ove.
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King Arthur is supposed to have
celebrated " the first Christmas in
England by a festival held in the
city of York in 521, and which lasted
several days. By the Middle Ages
the Christmas festivals had become
the most popular of celebrations.
The became extremely ~elaborate in
Shakespeare’s time, om occasions
until Twelfth Day, or Epiphany,
twelve days after Christmas. During
this period there was no work of
any kind, and people gave themselves
over to festivities.

Aside from the purely religious ob-
servances connected with the com-
memoration of the Nativity it is in-
teresting to trace the origin of some
of the customs and objects so cher-
ished at this season.

The popular myth of Santa Claus
entering sleeping homes by way of
the chimney seems to have arisen
from the custom among the eariy
English of cleaning their chimneys
on New Year’s Day so that luck could
descend and remain all year. For
many years Santa found only wood-
en shoes awaiting him in the chim-
ney corners, but as the wise little
heads found _that stockings held
more, the shoes were displaced. Santa
would leave no gifts unless he saw
th iittie shoes or stockings aii in a
row by the fireplace and so knew

OF SEASON’S CUSTOMS

Supposed to Have Celebrated the
England by a Festival in York in 521; Peacocks Instead of Turkeys

First Christmas in

Important Factor

G Ups Lay Aside Dignity On
_Joyous Occasion

What is the Christmas “spirit?”

It consists of many things. First,
or this should be first, the gentle
infiuence of the Holy Child who gave
us the greatest uplifti of soul the
world has ever known. Peace, ser-
vice and forgiveness, faith, hope and
love.

Second, is the more materialistie
sentiment of Zifts and oaisty, sste

rets and shopping.

that the children were tucked away
e et
vented by some parents of long ago
for their own convenience, and it
spread rapidly.

Laurel was used in olden days in
Eng'and at Christmas time in imi-

A B -
tation of ilhe ancient Romans to

whom laurel stood for peace, joy and
A  house

victory. decorated with

laurel indicates that Christ had en-
tered there. Gradually the laurel
was replaced in popular esteem by
the holly and ivy.
Christmas Trees

Many legends have been written
on the origin of the Chrisimas iree.
One nopular German tale makes St.
Winfrid the originator of the idea.
Another credits it to Martin Luther.

The development of the Christmas
tree traditioa, resulting probably
from many vague stories anc cus-

most marke+: in Germany. A Ger-
man manuscript of 1608 wfers to the
tree as a regular feature of “the
Christmas season. It arrived in Eng-
land at a much later date and in fact,
did not become a regular English
institution until the time of the mar-
riage of Queen' Victoria to Prince
Albert, who popularized the custom.
Mention is made in the memoirs of
Greville of trees being used in Christ-
mas celebrations in 1529 at a fete
given in honor of Henry VIIL. It
reads: “Three trees, in great pots,

with pink linen.”

One writer deseribes the enstom of
gift giving in olden days as follows:
“In Old England St. Stephen’s Day
was chiefly celebrated under the
name of Boxing Day—not for pubil-
istic reasons, but because on that
day it was the custom for persons in
the humbler walks of lifs to g9 the
rounds with a Christmas box and
~>licit money from patroms and em-
ployers. Hence the phrase “Christ-
mas box” came to signify gifts made
at this season, even after the boxes
themselves had gone out of use.

Actually it is a relief to every
grown-up to lay aside hi: dignity and
slip out of his responsible mantle ot
office.

Parents need no longer play a
vole. if Dad geis gay and fooiish
and works the street vendor’s jump-

ino.jack or nudoes the hank mana. ew
ing-jack, or fudzes the bank manager

and hands him a somer-saulting-

need to feel ashamed or look over
their shoulder to see of the Roard of
Direciors is near The chauce. are
that the Board of Direclors are, each
and “every one of them, enjoying .
relapse intc childhood in one way or
another themselves.
Mother’s Pepped Up, Too

Mother feels a peculiar elevation
of spirit, with added zest for life and
work. .

She gets up a bhit eartier, filled
with the days’ plans, because some-
thing mystical is at work within her.
She is back in her own pre-Christmas
days, looking ahead as she used to.
And she wants her family to feel he
same way she used to feel. Pernaps
she pretends to be tired and com-
plains about her back or rough
hands, but inside she is hummmg
with the spirit of Christmas.

The children are happy, exceed-
ingly happy, but you’d never guess
why. We bave missed part of the
answer 1f we think it is Santa Claus
and a tree and stockings.

Break For Children

The other hs!f i; this: Everyore
around them, including mother and
daddy, have become ‘almost.” it nat
quite, children-like themselves. It g
just about the only timeé of the jear
that the big, top-heavy  grown-up
world gives them, a break. People
suddenly become child-minded and
act and think like boys and girls. A
common ground is reached. [I'he
child ﬁn;s himself king instead of
pawn. ¢ is not being nla; do
to becausa he likes toys or’e“"'u jt:
8 kid.” Everyone, for some strange
reason, has become toy-minded, too.
And out for a geod time, with duty
and routine in the background.

Through the year. children feel
that the world stoops to them, and
they are -forever looking wp.
éveryo?dy is waisthigh, and all the
same :ize.

The spirit of Christmas is mul-
tiple, and good for all men.

Appetite in Ye Olden
Days

A report from the year 1590 gives
us an idea of the huge quantities of
food which in those days people
were abie Lo eai. A pariy of 50 men
consumed_ at oue dinner 12 capons,
exght turkeys, two hens, 18 par
tridges, 33 pounds of veal, 20 pounds
of beef, 10 pounds of sausages, not
to mention vegetables, sweets, cheese
and fruit.

All kinds of spices, especially
pepper, were highly favored and
used, or better, abused in such quan-
oo f_l._:t o ....-.-v-v: Uwoe A% SR
“reeked like a dispensary.” 'l.'"h::
people did not eat for the sole pur-
pose of keeping themselves alive.”

turtle to wind up, neither of them:

Now-




