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JUST BETWEEN OURSELVES

A CORNER FOR

Thers a book., much read and enjoyed by
years. ago, en-
the giant De-

Progress, :t
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used to be

the strange creatures children were twenty
titled “The Killers”. Beginning with
spair of whom Bunyan speaks in Pilgrim’s

went on to describe other giants one should overcome, from

Giant

such homely ogres as “Ill Temper” and “Greediness” to spec-
tacular monsters like “Drunkenness’”; but there was one evil-
genie who was not mentioned, his name is “HURRY", and
he is the foe of happiness, and a bitter enemy to efficiency.
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“HURRY!"” how hateful is the very sound of the word! 1
It smacks. of the and the whip.
“HURRY!"”, there is no gather along the
road, smiles are a precious time, laughter is tfolly,
“HURRY!"” there is so much to do, and so littile time to do

slave-driver, recks of

time to flowers

waste of

it in! “HURRY!” Time flies, minutes are money, time
lost can never be found again, HURRY, HURRY, HURRY '™
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STOP! Halt for a moment yvou father who tell the
children you will take them for a walk, but “You must
HURRY and get ready”; you mother who arise in the
morning saying, “I must HURRY and get the washing
ready’”; you teacher who assign a lesson to be done *“As
quickly as you can, HURRY!" Stop, all you who assign

tasks to yourselves and others and from sheer force of habit

add “"HURRY"” to every command, stop and think for a
moment, is it really worth: while?
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peated.
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the great gifts. We hui-
as ridiculous in the sigio
living in a filivd
would starve to death. We do
little. We need to learn to do
nothing and do it gracefully. We need to learn to meditare

and to ponder, to see what we do ,and what we are in
proportion
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SEASONABLE RECIPES
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This is betwixt and between

hard put to it to
are a good old standby, and here is
which may be a change.

time for vegetables

and variety,

one is

obtain Carrots

a4 way of cooking them
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FRIED CARROTS.

Cut the carrots in long strips, boil in salted water for
a4 few minutes, drain and finish cooking in the frying pan
e : | M, ‘ | yin ¢
in. hot oil or bacon fat Have the fat very hot. and after
tossty y \ e 1 \

LOSSINg the carrots over til they are delicate golden
brown, draw the pan to the back of the tove, cover closel:
and cook slowly till they are te den ~
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W Wide W ribs ["o prepars pull  the head

MOTHER

AND THE GIRLS. ©

ate the rib and the green. Leave no trace aof green on the
rib. The green part is to be coaoked and eaten like spinach._
Cut the ribs into pieces abaut an inch wide and twa inches
long. Drop them into bailing, salted water and cook tili
tender: about ten of fifteen minutes. Da not caok toa long
or it will lose its crispness and became discoloured. Serve
with a cream sauce. This is a very delicious and delicale
dish, and compares favorably with asparagus.
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BAK T'SOI OR CHINESE CABBAGEL

This is a head of pale green leaves rather like lettuce,
the shape and size of Cos lettuce. It may be coaked like
spinach, or else in the following fashion:

Wash the leaves, chop coarsely. Have a frying-pan
ready with very hot oil or butter, put in the chopped leaves,
toss for a few minutes, then add a little boiling water,
cover the pan closely and cook slowly till done.

SPINACH SOUP.

This is wholesome and delicious.

Cook spinach with very little water,
it is washed is sufficient.
liquor.

what clings after
Rub through a sieve into its own
Prepare a thin white sauce in sufficient quantity
and pour into the spinach puree, stirring constantly. Re

heat and serve with cubes of bread fried golden, or witn
cheese straws.
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A rather thrilling dessert to top a plain dinner is

ORANGES EN SURPRISE.

For six persons cut three oranges in halves across the
middle, press out the juice carefully, without spoiling the
rinds. With the juice to which you have added the juice
of a lemon, make jelly, using vour favorite brand of gela-
tine, and sweetening to taste. Mold it in cups, filling the
cup about one-thizd full. Take the pulp out ot the orange
halves, and when the jelly is set slip it into the orang~
Make a stiff meringue with the white of two eggs,
flavor with vanilla, pile it on top of the orange jellies and

brown in a oven. Serve at once with sponge
cake or

CAases.

quick
ladyv-fingers.

—Winnogene.

“RIBO” SPRAY

ills All Insects and Pests on Fruit Trees and Roses
and Completely Destroys Mildew. Non-poisonous

K

Tins—!, Pints, 50c¢: Pints, 85c; Quarts, $1.50;
'2 Galls,, $2.25; Galls., $4.00

'2 Pint Tin Makes About 6 Gallons Spray
Sole Agents

RITCHIE BROS. & CO.

872 Granwlle‘ Street

Vancouver, B. C.




