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Loic Up!S, ing Ont
Alittle. lsugh between the tears.

The golden, quiet joy that cheers,
A littie song between the sighs,
Forgetting shadows in the skies.

A-little hope between t:ý care-
The love Of God le everywhere.

A littie faith, amid the duet,
That life and time and love are just,

dThat somewhere we wiil flnd our own,r Thatlife is more than toil alone,
And more than grief and care and

loge-
Look Up, ing on, and ýear the cross.

à Piasant Meal-Timo Assured

Smali Benny's conduet at meals was
not ail that could be desired. His high
chair was comfortable and he was well
neveytheiess he had acquired the dis-
apeeabie habit of fussing during a short*lness of bi@ mother's, when she had of
neèessity been absent,. fromx the family

No matter bow happy he was before
meéasthe comiug to the table was a

< signal for etorms. Hia table manniers
ehci*ed that he did not profit by the
we;È ,bred example of the reat of the
fiiijy. If Benny got what food he
waýed, it plainly made little difference
how.11much went on the floor or his per-
«O.n

His mother watched him through a
couple of meale and was troubled by
the tbougbt that the child lacked self-
control and observation. The 'result was
that the meals were becoming periods to
be dàreaded. Conversation was impos-
sible. 8h. reasoned that Benny must
b. 'helped.to see that unleas his conduct
warra;xted lt, he could not expeet to be
Woeràted lu the society of the family.

]Rio two and a hiaîf years enabled hum
to understand perfectly ber brief ex-
planation that unleas he was pleasant
at hie meals and tried to eat prop)erly
be muet expeet to take hie food by hini-
self in the kitchen. He was shown the
spot wbere h. would eat and whcre bis
chair would stand.

That was ail. Benny understood. For
sday matters improved and then he

relapsed into wails upon the slightest
provocation.

SThere ivas not a word of reproof.
Mother simply said to Father, with a
arile: "Please take Benny ait#ay by
himsecf, he spolie our good time.Y

Kicktng and protesting, Benny was
borne away and for three meals he atv
iu solitary state. Tien he wae allowed
to retuirn on probation. There neyer
was a word of scolding or between-time
reference. Benny knew his return-wam
conditional upon bis own conýct and
so he plainly tried very bard. A secondf
fail from grace resulted in an equally
promipt exile and a longer one by two
nicals.

That settled it. flenny saw the po:nt
-that to enjoy the mleutime Society of
bis faniily ho mîust be pleasant and en-
deavor to con formn to aeecpted inanners.
Hceneeforth meals lu Bcîuîv's homne werv
what they ehould be-pîcasant family
gatherings.i

Sandwiches,

Cream Cheese Sandwich.-For th's
spread Boni&thin asuces of bread with
generous layer of cream cîjeese, then
eut Boule olives 'into simahi pieces, and
add a thin layer of these, pressing a
slice of bread firmly over each one.1

Cucumber :Sandwich.-Spread smre
bread and butter with very thin alices
of cucumber an5k-a, littIe thiçk czeam
mixed with ealad 'dressing.

Egg Sandwich.-The following 18aa
delicious fllling for sandwiches- Mix
togefiier the yoik of an egg, hard boiled,
with an equal quantity of butter, aboit
one tabiespoonful of crearn, just a littie
shrimp or bloater paste, with lernon juice
to taste. Spread Borne thick suices of

Thanksgivinj Pumokn P
if ouaefrnteenough F havè.

been bonri auponra nNew Englnd farm,
you need no reminder that the pumpkin
io esn is at han d. "Wben the fruontiso h'punkin," and Thanksgvng ap-,proaees, the farmer'e wife bakes whole

rows of this eavory, delicious tit-bit and
-tows them in the -cellar for the big day

of- thankfulness and feasting. Here in
a trusted and tried New England recipe
for pumpkin pie, which il vouched for
by The Farrnýeie Wife:

For each pie take two tablespoonfuls
of pumpkin weil stewed and mashed,
one-haif cup' of sugar, one-haîf pint of
rich milk (a little cream will improve
it) a littie sait, one egg, yellow and
white beaten separately. Season with
nutmeg and cinnamon, beat thoroughly,
1111 the. pie paiie inwhich the crust hae

been placed and bake in a hot oven.

Household Suggestions-western Home
Monthly Recipes

CarofuUly uloctcl recipea wlb. publUshed euch month. Our
readeru are requeated to out theae out and put.elinaoeap book

for future refereace.

FILLING
4 cupful cream 1 egg

2 teaspoonfuls cornstarch 6 tablespoonfuls sugar
Vanilla

Cook 15 minutes, or until thick and creamy.

COFFEE CAKE
2 eggs 1 cupful butter and lard mixed
1 cupful brown sugar 1 cupful raisins
1 cupful cold coffee 1 teaspoonful- each nutrneg,
1 cupful molasses cloves and cinnamon

1S teaspoonful soda
Flour enough to make a batter of the usual thickness

BIRTHDAy CAKE
1 cupful sugar
1 teaspoonful butter
2 eggs
i cupful sour cream
Mix in order giveni

putting in.

4 teaspoonful soda
2 cupfuls flour
i teaspoonful baking powder-.
i cupful raisins (chopped fine)

and bake in layer tins. Ice after

.SCOTCH CURRANT BUN
Line a round cake tin with a plain, short crust, which

has been roll ed out, very thin. Mix in basin:
2 lb. flour 1 teaspoonful ginger

1 lb. raisins Y/2 teaspoonful cinnamon
1I L.currants 1 teaspoonful alîspice
Y/4 lb. sugar 4 teaspoonful black pepper
2 ozs. almonds 3/2 teaspoonful soda
2 ozs. orange peel Y/2 teaspoonful cream of tartar

Mix ail together with 1 cupful milk; put mixtuee into
lined tin; cover with paste; brush over with.milk and prick
with a fork. Bake from 2 to 3 hours.

It is a go004, plan to make san~dwiches bread and butter witlî a liberal layer of
otcrnight, they will keep qîîite freslu, pro- this ffltling., sprinkle it' with a little
vided thcy are' ivrapped ini greaseproof cipl( utr n rs.Iyo lipaper, and alut ln an airtîglut tin. a few sluces of chicken, or aîîy kind of

9npreparing bread for sandwiches gainie eut tlîinlv, anîd press a piece of
choose that îvhielh is a day old, creafa tlt, bî-ad anîd butter oui top.
bxttcr before spreading aid eut thé___________
bread thin.ê

lýeFruit Sandwiches.-Stonc souteSu tttefr et
dthe> nd maslî them with a< silver ork.SbtttefrMa
Them û soune slicec of bread and epread -tenwith a thick layer of the fruit Cook ne pound of macaroni in bhou-p)atte, fold the bread.togetheiý, aud cnt ing water untilteuider. Then place ininto cop)venient"size.a a buttered baking (115h, flîýst a layecr ofTomato Sandwieces.-This is adcli- iuacarouui, tlîeiîI cheese, seasouing withcious ,sandwich. Sle Up somo ripe red sI.uIe and butter. Takc two eggs

tomaoeaandlay tiîém, after rouîoving well-be'ite:î, ad a eupful of sweet milkthe seeds, in a simple dressing of oil, thon polir over top of macaroni. Bakevinegar -and pepper. Then p -es8 tlicm 4or about mie-laîf hour or until a tîlcebetwccn tui n sliccbi of bread aCid butter. ' hi%, 11.

Favorite Recipes

Stuffed Filet of Veai Roasted.-Remove
the boue f rom the filet of veal. F111 the
space wvith a dressing mnade of equai parts
of breadcrunibs and chopped hum, add
ehopped l)arsley, a teaspoon of made
nmustard and oie egg or of breadcrumba
seasoned with thyme and summer
savory. Sait and pepper and moisten
with melte(l butter or pork dripping.'
Skewer the fillet and bind it wvith.
tape inito a niee rounrd. Sprinkle with
wepper andI sait, tie a buttered 1paperover the top). Pitt it into a baking pan
with a little sweet drippings or butter,
and a very little hoiling water. Let thefi re ho iuitensely bot at first, thcïi .after
20 fo 30 inii,slsaek it off to a, verv
unoderate heait. Baste very often. I.Just

HousholdSuggestions,

Tiny, toddling children. who need con-
tinual care, shouid have chairs provided
for them low enough for their feet to
reat on the floor when sitting down. It
is injurlous to their hcalth, and very
uncomfortable, for children to sit on
high seata with dangling feet. There
should also be low tables provided for
these little ones, on which they can reat
their playthinga îvhen they are oid
enough to take an intereat la auch.
matters. Neithier a high table nor the
floor la a suitable place for auch thinge.
A sewing table that the legs will fold
Up under, mdy have the legs sawed off
to the.right length, and then, when not
lu use, may be folded up and ut out of
the way.

Mfany times 13 nsats are recom-
men e r uous poultry illa, prindi-
pall \s ggish liver (too fat) and crop-
bouiid-wls, but with no hint as to
how to give it. I have found that
capsules filied with the dry powder and
popped into biddy'a beak, solve the
problcm, with littIe inconvenience either
to fowl or owncr. A two-grain capsule
ise ufficient for a dose for matured fowls.

In s , rihng4ig beada, the amaîll ye oftent
ncceasitatea -a fine needle, which niakes
iiposible'ethe heavy thread desirable for
aafety',Thle needle may be dispensed
'vitlî and the- heavicat thread used, if
fi rat vhittled to a~ point and stiffened
with gluç.

A old or sore thu-at may often be
checkd at the appearance f the frst
symptoms by gargling the throat with
cold sat water, -and by spravimg the
nose vi h a solution of witeh liazel.
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befôire it is, done remove the paper,
dredge with flour: dot with butter, and
elet -hrown. Allow 18 minutes a pound,'ii covered with another pan 20 minlutes:as it mu# be well cooked. When doueremove from the pan; set pan où top of
range; add lemon juice, pepper atid sait,
and' if necessary, some boiling water.l3oil it down briskly; Bkim; strain somne
over veal and serve the rest iii a s3auce
boat.

Fish Stuffed and BakeçL-Trim thefins of a fish weighing four or Oivepqunds and wipe clean and dry, insideand out. Fi the fish with dressing andsew up with coarge thread. For thedressing take dried breadcrumbs enougli
to 1111 the fish; put a large lump of but-
ter into the'ýfrying pan; let it melt, but
not cook; lay the Pr.eadcrumbs in
stirring around only long enoughi for the
crumbs to absorb the butter. To this addhaîf of one onion chopped very fine and
fried also in butter; onie tablespoonful of
chopped parsley, a littie lemon juice, a
pinch of cayenne and sait. Wben the
fish is ready, lay it in a washing pan;
put bits-of buter over the top, and two
cups or a little more of boiling water
in the pan. Season it. Bake fortwenty minutes, basting frequently;
then add two or three tablespoonsof
Worcestershire sauce, juice of haîf alemon and bake until done basting f re-
quently. This will take about 45
minutes in ail, but will depend upon the
size and thickness of the fish. Whea
the flesh parts easily from the bone, re-
inove it to a hotdish and garnish with
lemon and parsley. Put the pan on top
of the range, add a littie more water if
necessairy. When boiling stir in about
one teaspoonful of butter, in which two
teaspoonfuis of flour have been rubbed
smooth and blended with a little of the
sauce. Boil up for two minutes and
strain over the fieh.

PIum Pudding

Beat live eggs very light and add to
them a cup of- sweet milk; stir in
gradualiy one cup of dried bread crumbs,
one pound of flour, three-quarters of a
pound of Bugar, and a pound each of
beef suet, chopped very fine, cleaned
carrants and seeded raisins. Mix well
and add one cup of molasses, and an-
other haîf cup of milk, aiso a heaping
teaspoonful of sait, one of cassia and a
grated nutmeg. Dissolve a teaspoonful
of soda in a littie bot water and stir it
into the'molasses. Boil in molde for
five hours.
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