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‘Mfwourm g0 to meet
- our Father, to ise and Him, to listen to
His words, to pardon for our sins, to intercede

garded when “the eyes of the Lord are in every
place, beholding the evil and the good.”

The best way of overcoming irreverence is to
remember that we are in the presence of God.
‘Where two or three are gath together in His
name, He is specially present. If our bodily eyes
were opened to see His glory we might be like St.
John who “fell at his feet as dead.” But the
thought of His presence should bring joy rather
than fear, as He says:—*‘Fear not, for I am with
thee,” and again :—*““ It is I, be not afraid.”

There is another weed which threatens to choke
religion out of our hearts, the pursuit of novelty.
Like the-Athenians, we are ready enough to listen
to a popular preacher, and will flock in crowds
after %m if we hope to ‘‘ hear some new thing.”
It is a good thing to hear sermons, but that should
not be the object of meeting together in the House
of God. Asthe sacrifices were offered in the Temple,
so we should offer our “sacrifice of praise and
thanksgiving.” We ought to be more eager to give
than to ge when coming into the presence of our
King. “The kings of Tarshish and of the isles shall.
bring presents : the kings of Sheba and Seba shall
offer gifts. Yea, all kings shall fall down before
Him : all nations shall serve Him.”

Do not fancy that a restless craving for novelty,

-

: At his Drestora fost” -
‘We should not come regularly to church, then,

only good we ma:; there, or because the
.mﬁgﬁﬂzuuﬁ;:unxﬁﬁhaupnnu*"nTb
stay away, without good and sufficient reason, is to

the invitation of the King of Kings.

FHEREEEs

&g # EE
fiin

%5' éﬁss '
L
BEevies
L
53';;5,’ sé
;Rgg B
Wit

of
of vi , and two of stock or gravy.
Simmer gently for 10 minutes. Serve as as
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, seasoning with pepper, cayenne, a pinch
salt (omi&n&ﬂehttﬂrunless
the baton is very mild). Cut thin slices of dry
toast into si ; pile up the “pilan ” in the center
of a very hotdish, and arrange the sippets all around.

CREAM CAKE.'

Three 3 tablespoons of water, 2 teaspoons
baking poﬁ:.r stirred into 1} cups of flour. Take
one cup of white sugar, put in the water, add the
of the eggs well beaten, then the flour, and

tly the whites of the eggs beaten to a stiff froth.
For the cream filling : 1 egg, i cup white sugar, }
cup of butter, § pint of milk, heat to the boiling
point, and add 1 tables n cornstarch, previously
stirred in milk ; when it has boiled add the flavor-
ing to suit the taste ; spread this dressing between
the layers of the cake, icing the top if desired.

STRAWBERRY SHORTCAKE.

In preparing strawberries, be sure and wash
them in cold water before the hulls are removed,
for if hulled and then washed the flavor is spoilt.

Sift two cups of flour with two teaspoonfuls of
baking powder and half teaspoonful of salt. Rub
in one teaspoonful of shortening. With a fork stir
in lightly and quickly enough sweet milk to make a
soft dough (too soft to roll). Turn into a greased tin
and cook in a hot oven, turning it about to make it
rise evenly. When done, remove from the oven
and split it in two, liberally butter the inside and
fill with berries that have been standing crushed in
suﬁar enough to sweeten them. Replace the crust
and cover the top with berries. Serve with whip-
ped cream.
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A MORE SIMPLE CAKE. °©

Make a good rich layer cake filled in with whip-
ped cream, and whole berries, arranged close to-
gether.

ASPARAGUS SOUP.

Use the tough ends of the asparagus, and save
the water in which the asparagus has been boiled
Put the ends in the water and cook for half an hour.
Press through a colander. To each pint of liquid
add one of milk, add a tablespoonful of butter and
two of flour that have been rubbed together, a little
salt, a dash of pepper, and serve.
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AUSTRALIA,

Now that our in Australia is drawi ‘
dmitmﬂoqhnmythiwq 2+

i in other countries
than one’s own. Mount Barker Show (Mount
uewelms:xing)m opened by its
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is fact was announced in the address
to Lord Tenn (the Governor of South
uhsbeenmﬁ::enhoned' ) by the
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Lord Tennyson, wasa.il:n.tsneen 3
annual show of Agricultural

beauty seems as though it were the very best, butin
reality we doubt if many skies can beat our own, but
perhaps we are prejudiced. Well, anyway these 2
Australian skies are absolutely lovely.

One mg;t delightfulthwelt:k we e ]
enjoying the bathing, the big boulders 3 ]
breakers, and the fresh, invigorating air. we
have been, as it were, passing through one lon
dream of enjoyment—no, not a dream, but a vi
reality, the ilreamin of which will be af!

and what a dream of large-hearted hospitality, of -

generosity, of loving kindness, will it be.

The Light of the Church.

There is a little church on a lonely_hillside
where they have neither gas nor lamps, and yet on
the darkest nights they hold Divine service.
worshipper, coming a great distance from village of
moorland home, brings with him a u:x:l‘ and hﬂ‘:
it from one supplied and carried by lllln““"""th
the little church. The building is thronged, and
scene is said to be “ most brilliant.” Let each one

of our lives be but a little taper—lighted from the

Life of Christ. and carrying His flame—and We
shall help to fill this great temple of human n% 3
and human sin with the light of the knowledge

the glory of God.

Merely Curious. 3
Stranger—I noticed your advertisement In the
paper_this morning for a man to retail im :
canaries.

Proprietor of Bird Store—Yes, sir. Are you
looking for a job ? s citw o
Stranger—Oh, no: I merely had a curiosity

know how the canaries lost their tails.




