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'52». Paul la enforcing the second 

commandment, which had a supreme 
justification in the Athenian degrada­
tion of that which is divine (mar- 
Into nothing more than physically 
beautiful men and women.

SO. Overlooked—"Suffered all the 
nations to walk in their own wàÿa”
(Aets 14. 16). The words do not pre-
God will do with those v^oan“i^m- iii.f 16. b* ** thankfu1-—1Colossians, said he thought pessimists took care 
ant through no fault of their own. In Japan there Is a n„jjurf , . of your ^eet and optimists of your 
They simply preparatory to the de- known as Daruma. Th» nfW t Bal.nt ey®?1" WeIG pessimists 

Verse 22. Areopagus—The “Hill cf declaration that God’s plan of stiva- tures andi^L hale UtST”* P1CJ T1"* S® mud’ bnt 
ArJf *B west of the Acropolis and 18 now complete, and it Is his will bodies and heads with deep • *5, w« cultivate recognition and
nortii of the market place, from which thaî ™en sbould all hear of it and ac- but no legs, because the bJTt eyee> appreclatlon 41160 w6 wtM find happi- 
Paul would be taken by a mght of tTJi fRep1eatTThe wonJ *>ee not meditated^ alîttiLLta™ °2£ "T ^
steps cut in the rock. The ancient t!?te’ 1,ke the English, on mere nine years and lost hisfws w m "f? ^‘atTjr<îu allow 60 a,iP by un-
and dljnified court which took its fop tbe Past: a wholly new Hearn teUa a short of one OtnHcM yeur unhappiness
name from its meeting there is be- t£tud® of;«und is the point. and his Daruma In the liHi^ b nu 6?vy_wU?hft is—the other half ig
lieved to have invited traveling men 81- APP°>nted a day—“To fix a day” anese fishing village white * m w ^ eye is Jaundiced and
of letters to lecture before thenf with I the. ordinary Latin term for an- lived the fSt the °®e[ bUnd* Recognition is in-

nr- w“.Bssaat a &HsSLr-r Baer

BauawiftSfiS! rswsSæï1? ï'SSœ^meaning is dictated to us by the aim- fc y| ? iV/egulair Greek idiom for ed, “He slmfihâvltthetitwl, «k' ’ til Beaaonal thln^-
pie consideration that Paul was aman r’Vp**? before whom a case is tried, another day of great good tort™*"* • The Happy Christ.
Of tact, incapable of starting with a "fas mor6 Probably using his Happiness Outweighs ITnh t 1 like to think of the happy Christ,
rough word. That the word was am- ? ‘mystlcal m”-whether in re- JTv*“ °ut’tei8hB Unhappiness, the Poet Christ, the Singer the Re- 
biguous, and true in the other sense, rt“[ptT orn la Judgment, “God is in heltt n^ f 8 a parab,e" Whatever Joicer. We could go through the
is probably irrelevant. Christ. Ordained—The word Paul j it JL . to,,rem.ember blessings is in New Testament in this way and find

23. Iscription—The existence of 1pEo]n,v X: 4 <r6pder6d declared). n?' When I hear His joy in nature, in the flowers, in the
sacb altars in Athens was attribut- h.-f2' P had «> chance to develop ! liainjn_ moaning and com- sun rising on the lake; His joy in lit-
ed to the counsel of the sixth century of whlch he had only: some^eL^n t0 S8y to them’ "Get t,e children, in common folk, in the
sage Epimenides of Crete (see verse *®hyePed th® owning; “a resurrec-j eye'eSB Ranimas and fill them mystic lilt of friendship, happiness in 

Cool, then 28), who when a pestilence occurred l°^>f dead.'nèn was a sheer *b-1 eyPB a* you remember good spiritual success of His disciples. Yes,
surdity, and it was useless to waste hav® happened or are hap- we would find a blessing, too, in suf-
more time listening to this Oriental “ y™L, . Th,6 baPPiuess of faring for what was good. Count
fanatic. Those who were too polite Lv °Vd °utweighs the unhappiness, your blessings and learn that the joy 
to scoff promised to renew the bore- I ®,, T *** 1 was talking to a of the whole universe is increasing
dom on a more convenient day—pre- :£~ry WS? were telling me aboir from more to more. Then it will
SU™8b’y Feb-30J , the In,th/ co”VBrsation be true of, us, as of the great histor-

33. Thus—Lukes restraint here is 1 paat ’/TT,.*P" 1 found that the ian:—“What grows fairer to me as life
wonderful, only surprassed by the yet RfR® “ quite outnumbered goes by is just the love and tenderness

__________...................... m°re tragic verse of Luke 4. SO. What { trouble. And those of it—not its wit and cleverness and
until the shortening is quite fine, that inscription is nothing less than ®ou*ht when he could get no l™*8 W.e?® ,aU Blored m memory grandeur of knowledge—grand as

Preserved Figs—The figs should be ,N°” add a cupful of milk (scant); that of the one true God. further hearing we shall read in the „ trRJRf”JOfied‘ Tb® riSht kind of knowledge is, but just the cosey talk -*
matured but not ripe. Scrape them, £?at thoroughly and bake in a large 24. As a Jew, he naturally ,Irons les*onPor July 30- s is, through memory, a by the fireside, the friendship of

small slit across the top, and b!scu.14 Pan until done. Separate the into Old Testament language (Exod ,, 8.4' D'onyslU3—So there were some As U1y3sea says, “The friends, the laughter of little children.
[put them into a basin of cold water by ,fCskIy Rawing a clean 20. 11; Isa. 42 5), ubtfteassS af6er the flesh” d Cor. 1. 26) “ V ®e 8ight’ of flowers ajvLAhe sound of
into which put also one tablespoonful R . thread “r0BB the top between could be matched almost verbally from ^ho accePted the heavenly wisdom! S0UL Chesterton tells of a boy who music.”-Rey, H.-tory K. Derdinger.

k N?f lime <for 50 figs). Put a plate on R*!? ' bot,t°nl'J Buttep ea5h the inscription of the Athenians’grert Da“;ariB-R6ad the glorious stanzas

^ IIIMÜ F^SSi
x s®da» one-half teaspoonsful dish Pare and remove the pvps fmA' a decla^îÿ,<of Jesus (see Mark 14. she heard the stoiy.-- the soft pinks and blues predominate m

: **"v,s*„rj-s1,15«wJ.i3ag "as:r

g.ra,Tfs3'EHEF5K-~ “““ A. ATs-„„^îswsss5

p. . . 8 qu,te c ear- peelings of the lemon skin add the 26‘ °f one—Greek as well as He- offlcla obstinacy was told in Paris ; which one meets everywhere, the shop °rB> ar® be‘n8 used for the Russian
t- P,ckled Beets.—Wash very care ful- marmalade flavor if desired brew story recognized the common ^6cent,y by 8 young sergeant-major, windows are gay with voiles, nets, fig- b,ouse frocks, such as the one shown

taking care not to break the skin, Pineapple custard is another favor Parentage of mankind. Seasons— , ^as ‘n, charge of a section of ; ured organdies, and the dainty im- here- combining the figured and plain
/the color will come out if this ite destert Cut a pineapple wkh a Tbe ages of their rise and fall, and “ee^f’^ °',e d?y to demand a P°rt?d «**»“. fashioned into froeks

Boil for an hour, and let siivcr fork or shred it into small ithelr entrance on the lands they were ,°v£, for a sp®cial*y dangerous which are wonderfully appealing.
_ perfectly cold.1 pjecos. Add a cupful of su Mr and to make their own. J?b- Three men offered themselves. Frills, nariw and wide, cobweb-like

Ape and slice them, and pour over i set on t>he ice Make a e-ood boiled 27- Providence in history was to be 0ne yen?. and was kdIed> the laces layer of the sheerest of fabrics 
W r Vlnfgar in rhich " few pepper- ! custard pour it over the pineMple 1 ‘he great prompter in the Lrch after SeC°nd d'd likewise, the third ac- are used to create these full-skirted,
F A"8. aRd .,7® c'oves have been Pre- j Make a meringue of the whites?Pof• Gc|1 11 was the clearness with which ^Thê'î^ hls m salon Bafely. fluffy frocks, for summer dances, and

/ously boiled. Cover the jars close- t]le r„,rs Cover the ton of the nine I Israel’s instinct grasped this lesson s?r8Çant-major sent in a report the thousand and one other require-
ou’ahlv enter Adat-bCetS ““ th°‘'" aPPle'’with this and broL delicately. that Qualified him to be God’s mis- tofeUcitZs h, his d must,.hav® be®n m6nts of the summer playtime, 
oughiy coveied with vinegar. chill and springle graded almonds ov«- slonary to the world. ' - , , ,n hlB description, for he Interesting Tub Frocks

Pickled Cauliflower.-Trim the the top. 28. A recent discovery tells us there Idf1 itstrad"oî^he tLl^h hC 0f cours®. many of these dainty,
(cauliflower and break it up into small --------- are two quotations here: “A grave been cRed for the wtr crnL ’ lace-trimmed, befrilled lingerie frocks
pieces. Strew these mth salt, and , have they made for thee, O Zeus. He at first rtfT Li t are anything but economical when
leave thep from 12 to 24 hours be- lhlnsa Worth Know,n«- highest and greatest, even the Cre- and ^rote ** con sid®rTS that they will not launder,
tween plates. Drain them well, pack Half a pepper minced fine will fla- tans, always liars [etc., as Titus, 1. have the matter „„t r, JJ. d again to but must be cleaned each time they
them with salt and cover with cold vor an omelet. 12]. But thou are not dead, for to take^hv tbe antlm , N° notlce, are soiled. However, there are many
vinegar previously boiled up with Overdone food is as bad-for the dig- eternity thou livest and standest; for MilParv rL.i,,,;., 10rities. dainty materials which will launder
sp.ee The cauliflower can be quickly estive as underdone. in thee we live and move and have our wear the cross Ce " *° and make UP Quite as effectively-fig-
paiboiled m salt arid water before it is Apples bananas and lettuce are a being.” The verse in Titus is attrib- “ The „nlv thi™ . ,
put in the jars, if you find the raw delicious salad mixture. uted to ifpimenides, who now appears b u mr to do now^ rHgCltih,e- _ Don’t forget that split peas make to have referred to’the Cretan legend if iV’ht Zcluded °me deet' W°rthy

Pickled Cucumbers.—Choose ssmall ! an excellent luncheon soup. of the burial of Zeus in Crete. Cer-
and perfect cucumbers without any ! Orange gelatine served in the tain—Namely, EpimenWes for the ear- 
spots. Lay them in strong salt and ! orange hull makes a most attractive1 lier words, the Cilician Aratus (B C 
water until they turn quite . yellow, dessert. I 270) and the Stoic Cleanthes (third
sturing them twice a day to keep I The lid should not be lifted from a I century) for the latter. That there 
them from softening., When they are j pot in which dumplings are cooking, was a tinge of pantheism in both the 

• quite yellow, pour off the water and They are apt to be heavy if the lid is quotations, according to their author’s 
cover with grapevine ion ,- S. Boil up taken off before they are done. thought, does not prevent Paul’s us- 
tne pourert-off water ami pour it boil- Charming footstool covers are ing them for a higher purpose 
mg over the cucumbers. Leave them made of grey linen worked 
ail in- a warm corner near the fire, stitch design.
When the water is almost cold, boil it 
up again and pour it. over the cucum­
bers again.
til the cucumbers turn a good green, ! When scalding sour milk for 
keeping them covered with the leaves, tage cheese, have 
a clean cloth and 
plate

COUNTING YOUR BLESSINGSAbout the 
House

Useful Hints and 
General Informa­
tion for the Busy 
Housewife

-

INTERNATIONAL LESSON 
JULY 16. One Half of Misery Comes From a Failure to see the Wonder­

ful Kindness of the Universe.J VLesson III.—Paul At Athens—Acts 
17. 16-64.

)
Golden Text— 

Acta 17. 28. '
Marmalades, Preserves, Pickles.

Pear Marmalade—Peel,
[weigh the pears, then allow 12 ounces 
[sngar to every pound of fruit. Put 
the pears in a saucepan together with 
a little of the sugar and enough water 
to cover, bring to a boil gently and 
then simmer slowly until the fruit is 
jquite soft.- Rub through a sieve and 
|Teturn to the saucepan, bring to 
/■aid add the rest of the sugar; stir un-
[til completely melted, allow to____
/the boil and then simmer until of the 
[right consistency! Great care is re­
quired. during this second cooking as 
/the mixture is very apt to bum. It 
[can be flavored with either lemon rind, 
tffinger or spices. The flavoring should 
pe put in at the first cooking.

Plum Marmalade—Take out the ker­
nels of the plums and boil the fruit in 
Just enough water to cover, simmer 
Until soft.

sauces of the winter. Then the pine­
apple has a great many medicinal 
qualities that make it invaluable. Chil­
dren love it, and it is one of the best 
things that they can eat for their gen­
eral system, and for digestion, because 
of its pepsin-like qualities.

A fine fresh pineapple may be made 
into a delicious variety of summer 

a boil desserts, and it is a good idea to can 
enough of the fruit for future refer- 

The best crops come from 
Cuba, Porto Rico and Florida and 
some from Hawaii. It is a good idea 
to watch the market, and choose the 
fruit the. time that it is at its lowest 
price, and buy enough to last.

The best way to cut a pineapple is 
to remove the crown or blossom part, 
then cut through the fruit from top 
to stem. Divide into quarters. Re­
move the core; then cut into cubes or 
shred.

Pineapple toast is a novel recipe.
Cut slices of old sponge cake a half­
inch thick, Shape them round or dia- 

0f mond to give variety. Brush these 
with butter, dregde with sugar and
brown lightly in the oven. Owi, uic» —/> «-nv wnen a pestilence occurred 
pour chopped pineapple and whipped that they could not trace advised a
cream over them. Serve with a-----
strawberry on the top.

Pineapple shortcake is good. Use 
two cupfuls of sifted flour, into which 
you have put for teaspoonfuls of bak­
ing powder and a teaspoonful of

Add a tablespoonful of lard I see verse 30. c0
an/d two tablospoonfuls of butter; chop them the little oversight admitted in

that inscription is nothing less than 
that of the one true God.

As a Jew, he naturally drops 
into Old Testament language (Exod. 
20. 11; 42 5)f ubt the assertion
could be matched almost verbally from 
the inscription of the Athenians’ great 
antagonist, the Zoroastrian king of 
Persia, Darius; and Greeks like Eur­
ipides had declared that God could not 
be confined in temple walls.

core and
SB

ence.come to

Rub through a sieve, re- 
(turn to the saucepan, and cook until 
rhey begin to show signs of sticking 
!*o the pan* Then take up, weigh and 
measure -out an equal quantity 
fiugar with which to make a syrup, al­
lowing one-half pint of tfater to 
one and one-half pounds of sugar. 
Skim carefully and cook until a lit­
tle dropped into cold water hardens 
Immediately. Put the fruit puree and 
the syrup together into a pan and 
cook until it just comes to a boil. Do 
jnot allow it actually to boil, and put 
/immediately into sterilized jars, dust 
(over the top with finely granulated 
sugar and cover.

every

sacrifice “bo the proper deity,” leav- 
mg the name open. What therefore 
—Of course Paul was adapting their 
words to a new purpose: ' he nevei 
meant to add one more god to their 
crowded Pantheon! In ignorance— 

Paul is going to tellsalt

24.
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These Men. . .

“Perhaps it is just as well that 
wives do not always know how hus­
bands disburse their funds.”

“How now?”
“My wife would have a fit if she 

knew I spent my 15 cents’ lunch money 
for a sandwich and a 10-cent cigar.”
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© McCall
Add a litble apple to the rhubarb 

Pie; it will be less tart and of deli- 
Repcat this process un- cious flavor.

GERMANY’S HEROIC HAÜSFRAU $■ y f;. j-» ir~— mcot-
p 3the 6967-6988 •water warm,

a reversed soup I not boiling; if boiling water is used 
^ !x0CP ’n the* steam. When the cheese will be lumpy and hard, 

they are thoroughly gregn, drain thorn When turnips are young, war.h them 
well, pour the following pickle over thoroughly and cook without peeling, 
them and tie down with bladders or The rind will cook as tender as the 
pai chment. ^ ; rest of the turnip.

I'or the pickle. To each quart , of Good flour adheres to the hand, and 
white wine vinegar allow a quarter of when pressed lightly remains in shape 
an ounce of mace <>r half a dozen and show's the imprint of the lines of i 
cloves, half an ounce of sliced ginger, the skin of the hand, 
half an ounce of black pepper and half A rich soup, with whole wheat j 
a handful of salt; boil this all togeth- bread and butter, a vegetable or! 
6rrv0? ™’nutcst use hot, salad, makes an excellent foundation1

Pickled Walnut?.---Gather the wal- for a dinner, 
nuts before the shells b/>gin to form, i A good way to keep mattresses 
Wipe them, prick with a darning fresh is to let them have slips 
needle and put them in a large grock their own covered with unbleached 
or basin. Make enough brine to cov- muslin..
er them, allowing a quarter of a To pop corn successfully, first put 
pound of salt to each quart of boil- it in a sieve and dash cold water over 
ing water. When quite cold, pour it. The kernels will be large and 
the brine over the walnuts and leave flaky, 
them in it for about a fortnight. They 
ought to be stirred occasionally and 
the brine changed twice during this 
time

j Embroidered Voile and Tinted Batiste 
Flouncing

material as illustrated The linen 
suitings are striped in the same colors, 
giving much the same effect. These 
Russian blouse suits and dresses
well liked for sports and also for ;___
formal wear. For instance, the frock 
illustrated is developed in embroid­
ered batiste combined with a skirt of 
plain white tussah, making a dainty, 
cool frock for summer afternoons.

may be obtained

|
-

,C
—J are

more
11 r '
r-"aJS3 /. • V> These patterns 

from your local McCall dealer or from 
The McCall Company, 70 Bond St., 

j Toronto, Ont. Dept. W.

© McCall

„r>1i°f! 7150-7166III / 7- *Russian Blouse of Embroidered Bat­
iste with Plain Tussah Skirt PEARLS OF TRUTH.

zfce°‘ 1”. «— MM» 1/.. JÜ KL&5* **
and.ooRPte%taany ,th|° or«andies, More wasps are caught by honey 
tons xvhl of.the,,™P.ortcd n"velty cot- than by vinegar.—Old Proverb.

A TP y trLmn?Cd- Mother is the name for God in the
frock P 7C,U R7 e.ffectlve -summer |jps and hearts of little children — 
orrti SU7 , /°" “7°3t any daytime Thackeray.
ed ta °an’dôttUeH tîdfe hel'e,v! deVe,0p; Th= veil that covers the face of

=F lh-1-- -

affords the -ocessary touch of sharp 
contrast.

J lJ il'-'?

V
City of Salonika.

Salonika, which has figured 
spread them out on trays in a single minently. for some time past, in the 
layer to dry in the
black.

Now drain the walnuts and so pro­

sun until they turn n.cws of the day, is one of the old 
Have ready some dry, wide- cities of the old world. Before Salonika 

flecked bottles, three parts fill them ’here was The$salonika, the Thessa- 
Ivith walnuts, and fill up with vine- lonika of St. Paul, and before Thes- 
gar which has been boiled previously Salonika there was Therma. The site, 
/with spices. * j in fact, at the head of the gulf of

• --------- Salonika, on the great bay whose
j southern edge is formed by the zCala- 
merian heights, is too obviously

■ . w [ig w mer-

w
Although good never springs out of" ' ~ 

evil it is developed to its highest by 
contention with evil.—Ruskin.

i
• Color Combinations.

""jili ' C*=m™ Pa,ado..
..oo/b/ÆlMfeis/.rr".- [ 7Æ.yMl!-h- *—

Ther hecnl- 1 are I <• How uc you mean ?”
oecomingJi “ The more she contracts them the

HHgÉÊMi&thçy expand.”

Pineapple Dishes. ❖one
warm- ; for a seaport not to have early found 

^Weather fruit t^jKn the pineapple, j settlers. The actual founder of Thes- 
t fruits «ere a welcome change at) any | Salonika was Cassander, who, about 
tome, but particularly so after the j the year 315 B. C., began the build- I 

^Meavy meats and highly seasoned ing of a city on the present site.

There is no more delicious
acco way

The Official: “The Kaiser needs your pan.”
Hausfraus: “He’s welcome to it. We have nothing to cok in it. anv- 

how. ’—By Calcr.t r in “Pasquino,” Turin. more
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