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that, well-doing in itself is worth far
more than the praise it bringe, and
satisfaction in the boy's improvement
and growth ehould be manifeet, rr" -r
than pleasure shown in the mere thinge
he doe. In ite right place, paise will
have-.power -Io timulater the boy be-
cauge it je natbrally desilred as a reward,
and this desire can be .developed into the
highcr 'one of desiring to -be wc'rthy of
approval.

But there je Richard, in a neighbor's
family juet acrose tii way. He is nat-
urally of a distruetful temperament as
to hie own abilities. He is not hopeful
a oout succes. Me does not expect to be
commended, for he looke for failure in
the outeet. Fraise bas a different place
in Richard's life. It ii an encourage.
ment. Ite power, in hie case, is in pro-
portion tohI e ued. It lifte him! up and

R6dusehold Suggestions-Western Home
Monthly Recipes

Carefuly uolected recipus wM lbe publi8hed each month. Our
readmr are r.quoated to out thoes out etnd puste in scrap book

for future refermec.

AN APPETIZING WAY TO COOK CI-IICKEN

Cut a large chicken in pieces and'put to simxier in 2 qts.
of salted water; when the chicken is aimost cooked take out
the meat and drain, then f ry in butter tili brown; to the
contents of the pot add 1 small onion, cut very smail, Sait
and pepper to taste, and a littie flour to thicken, pour this
over the chicken in the pan, then split hot baking powder
biscuits in two and lay on a piatter. Over this pour the
chicken and gravy, and serve hot.

HARICOT MUTTON

1 IL neck of muttu
2 pt. boiling water

1 onion
icarrot and turnip

:)n 1 oz. dripping
r 1 tablespoonful ketchup

1 tabiespoonful flour
1 teaspoonful browning

Pepper and sait

Cut mutton into pieces; brown them in the melted
dripping, then remove trom saucepan; pour off a littie of the
fat and brown the prepared and sliced onion in the remain-
der; return the mutton to the saucepan and add the water.
Serve on a hot dish and pour round a sauce made f rom the
four, ketchup, etc., and the liquid in which the mutton has
been cooked. Have the vegetables cut into lengths 'and
cook for 10 minutes in boiling water to which has been
added a good pinch of sait. Decorate the mutton.with smal
heaps of these lengths placed around it. The vegetables are
sometimes cooked with the mutton, but do not look so weii
when done so.

BEET SALAD

Cook beets; when cold, chop finely; add a smali bunch
of ceiery, chopped finely, to 1 gai. of beets; add 1 cupful or
more of vinegar; sait, brown sugar and mustard to tas te.
If seaied i boutles this will keep for months.

BANANA SALAD

Roll a banana in salad dressing and sprinkie thickly.
with chopped walnuts. Serve on lettuce leaf and garnish
with orange jelly.

The Place and Power of Pralso

By Harriette Waters

Elmer has a larg- bump of. approba-
tiveness. He loves to be approved, and
to lie praised, no less. He really likes
to please, but he wishes to be told of it.
lie bas, however, another bump or two.
-Now, how~ shall nother turn to the best
accomit Elnîer's love of approbation? If
slie gratifies it unwisely, without proper
reason, she ivili inflate his littie vani-
tie.s to the utmost, and spoil the boy. If
slw îtwihholds arproval and its due ex-
pr ession, she will discourage him. The

paeof praise, in Emer's case, is that
1t strong incentive and a proper re-

Ud ithout exaggerating the value
(onmendation, mother eau build upon

1<1î fotundation, and lead ber boy to un-
*lrstand that praise is sweet only wlien
d -. eved. It should be deeply impressed

hielps 1dim on. Perhiaps lie really gives
like occasion for it. ln has reserve, lie
wards it off, haif unconsciously, haif
defiantly. At least conflaence that hie
intenas to do0 weIl nay bc ecxpressed, and
praise lie giveil in advance, whichi will in-
sure it being deserved ýn the end.

Wedded Musiclans

It accords with, the fitnle,.s of thuiîgs.
when great musicians live barrnoniously
with their life-parti 3rs. We like to
know that Weber calléd bis honme lus
"sweet nest." that Donizetti and bis
wife "lloved as a pair of lovera."

After Schiumann and is wife wvere
married eight or ten years thêy w'ruld
git ide by ide, and perforni piece after,
liec togrether, she playing the treble

iwith ber right hand, he tfie base witlî

COne Man
Solved an Age -OId 'ProblecM

ln These Foods
These fascinating foods, Puffed Wheat and Puffed Ricce

-we don't wanit'to make them too scientific.
Eat them for sheer enjoyment.
Serve with creamn and sugar. Mix with any fruit.

Float in bowls of milk.
Use them. like nut-meats in candy-making, or as gar-

nish for ice cream.

These are thin, airy wafers. Each grain is puffed tô
eight timet normal size.

Each has countless ceils, surrounded by crisp, toasfëd.
walls. And tbose walls crush, at a touch of the'tehIê
almond-flavored granules.;;.

Eat them because wheat or rice in no other form wua
*ever haîf so, delicious.

That'e what millions do.
But it's also pleasant to know that, in' otheT ways,

these are the most desirable foods men know. $0 let .us

briefly tell you the scientiflc side.

1?uffed Whe.a*t, 10e
1?u!kd Rice, 15ecu

The Scientlfic Side
The age-old problem in cereal foods has been, bow to

b 1reak up the food granules.
That's essential to digestion.
Cooking, baking and toasting broke part of the. m:Àd

for centuries that had to suffice. But the dream was -to
break ail of them-to make whoie-grain whollydigestible.

Prof. A. P. Anderson made that dream corne truc.

* He does it biy steam expiosion-by some. 125 f,OOOO
explosions inside every kernel- one for eiiery s tarch
granule.

He dues it by applying to' the sealed-up grains 550.de-
grees' of heat. Thuis the trifle of moisture within each2-
granule is turned to super-heated steam.

Then comes the explosion, and every granule is literaflY .
blasted to pieces. Yet the coats of the grain arc'unbrocLý;

Think of this when you eat thern. By no oth'er,proeé'ss
can these great cereals be made anywhere 'nèar so
digestible.

That means you get. ail the nutrition. And- they do
not tax. the stomach.

For a supper dish-for a bed-time disb-think wbat it
n-eans to have such crisp, brown wafers to serve in bowls
of milk.

And the taste is like toasted nuts.

The Quaker Oats Co.
Sole Makers-Peterborough

tradit tracks its way on high. After
that brief hoveriflg it will recover its
former altitude, itesepeed and song. Ite
throbbiflg heart passe high over our
troubled cities and ftozen bille. As we
wa4ch that fW~ht of untrammelled Wing,
we wi5h that UoOI9hWw wemght capture
that blitheneew and teach it to dwell
among mn. -Wiy. hould it pause but
Iýijè abide t W. would have that joy
abide go fledly that it would become
a peace. The holiday season *3 like that.
it stops for a little out of epace, draws
near our dim earth, and sheds ite bright-
nees among men. As swiftly as it
came, so swiftly it goe again. And
yet eaceh year it drawe more close and
stays for a longer time; its radiance
je revealed to us more learly, full of

~gaeand* trhth.
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