Depending on Chance.

One of the saddest and most hopeless
positions in which a human being can be
placed is one in which he depends upon
*| chance. The moment persons live beyond
*| their legit{lnlte incomes, the moment they
shirk bonest, resolute work, they have
taken a step downward. It seems strange
| that any mothers should seek such a life
| for their children. Vet this is precisely
{ what they'do when they bring up their
| children in virtual idleness. They mmust
know the pitilessness of the world toward
Ahe incapable, and that a thousand lives
are ruined for one fortune made by chance
luck, The habit of sincere work cannot
! bencqm'?ul with mature years, It must be
| the result of careful education from the
! earliest years of a child’s life. Tt is always
easier to do housework one’s self than
teach a daughter to do it, but that is no
reason for avoiding the task. It is the duty
of the girl to learn work in the house, to
assist her mother, as itisthe duty of her
brother to help his father or do his mother’s
b hold chores. It is an injustice to the
children te do this work for them. The
mother is thought a silly woman who at-
tempts to do her childrens school tasks, be-
cause such a deceit is easily {o out. Yet
there are many mother's who kunow that
only some marvellous throw of fortune's
{ dice can save their children from hard work
| or & life of beggary, vet who still seem to
of ‘the
? | daughter there is always the golden dream
| of the moneyed prince who may come to
throw his fortune at her feet, Sentimental
and absurd as this is, it is not so absurd as

There is no doubt aivou( this,
Thowsands have so testified. The-
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all theé trades are practically forbidden to
preparations of | schools has partly remedied this matter, yet

the few. The establishment of

_ z = there are only o few young men who are
od Li 2 ( : . 3
b 1 ver Oil. It wise epough to learn a trade

thoroughly
When they have picked up a smattering of
knowledge they two often consider them
selyes equipped for work and wages, The
country is full of these half-learned  work
by children. men who never have been taught at home
: R regular method in their work and have had
‘1”'8_"& get I’l'TTA\hR’S | scantiest training. In every department of
It is the Original and Best, | trade where the workman is intelligent,
thoroygh and trustworthy, there is work to
be done, - In the richest countries -in the
Eastern States it is difficult to find such
| mechanics—men who can be trusted to do
their work properly, Where - such are
HOTEL CmRAL, found they are always in demand. Their
WOLFVILLE, N. 8. | ability and trustworthiness have made

J. W. 8rry¥rincE, PROPRIETOR. | them partically monopolists of their work.
\oe::.’m in the cantral part of this beautiful | There is probably in every town or country

u:‘.p‘:::a;?: newly refitted with all modern : one or two builder who have gained such a

uests conveyed to and from Station free of | Teputation for trustworthiness that they are

the first choice, and people are willing to

wait for them rathier than employ any one

moderate, else. There is no chance. Soch workmen
do not look for “‘jobs."

The lesson of all this plain, for it has

often been repeated by philosopher and
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Constituents  of our Food | ber children up to a life of idlencss. “As-
should, be Pure. | cending from the lowest to the highest
Bad_Pastry brings Indiges- thro‘fgh every scale of Buman industry,
tion and He Bt that industry followed gives peace, Ask
. il the laborer in the field, at the forge or in

Avoid these by using— | the mine and none of these who are true
workmen will ever tell you that they found
the law of heaven an unkind one—that in
the sweat of their face ‘they should cat
| bread until they returned to the groand. "'
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A Lemon Chess Pie,
This pie is domewhat of a puzle to

housekeepers, It is composed of -eggs,
butter, sugar and lemon juice, so put to«

gether that they form a perfectly lght,
consistent paste if the directionsare follow-

ed, Tt will not be ‘possible to expect §
sucoessful result uniess the directions are
implicitly followed, though they contradict
the ordivary method of mixi Measure
out three rounded tablespoonfuls of butter,
five tablespoonfuls of sugar, the grlte(i
yellow peel and juice of one lewon and the
yolks of three eggs. - Put all these ingredi-
ents in a porcelsin-lined saty 5, hold
the saucepan over the stove, and beat the
ingredients together continually for. five
minutes. Do not let the san n rest on
the stove, but tip it allthe : time s0. that
every part of the mixture may be moved
by the beating,  Finally, the mixture will
have thickened, remove it from  the

and add at once the whites of three e
héaten to a very stiff froth, = Continue
beat in the whites with an -whip . for
five minutes. Liné a ten-inch pieplate
with rich. pastry and pour in the ing.
Bake the pie three quarters of an hourina
rather quick oven: - The whites will not
separate from the buttér and r:if the
pie is properly made. Cut the pie as soon
as it is taken out of the owven, § it
cold or hot,  If the butter, sugar and yolks
sink to the bottom and the whites rise to
the top the pie has not been Fm y
mixed. The secret lies in properly t-
ing the butter, sugar. and yolks together
oter the fire to form a  slightly thickened
mass; which, when mixed with the whites,
becomes & species of sponge. It is an im-
provement to  most spon, cakes to be
raised with eggs alone d to heat the
yolks of the eggs and sugar over the  fire
while beating them together. The beat-
ing must be xm‘)pul a moment or the epgs
would be ruined by curdling
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Maple Sugar in Cookery.

I n short time the maple sugar will be
t its height, In these :‘ln_\s of adultera.
those are esteemed fortunate who can
1y their sugar fresh from old farms where,
moderis shams have not  gained sway,
Among the delights of the maple sugar ses~
son may he mentioned the dainty, delicions
niaple biscuit which good hmmkumﬁ
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nade.  Measure outa quart of the
pastry flour—this is the flour made from
winter wheat, as all the old-fashioned

wheat flour once wos.  Add two tesspoon-
fuls of cream tartar and one of soda. Sift
these ingredients twice through a sleve.
Rub a piece of butter the size of an gy
throngh the flour. Do this very th g

They're 50 edsy to work, and its [
#oeasy Lo get grood work with them, g

THE SHERWIN-WILLANS PAINTS

are made for good painting—paint.
 ing that lasts and !}mka wiH.PdWo
make paints for all kinds of home
pa . for our booklet,
“Palnt Polats,” it is full of useful
information abott painting, Jtsfree,

- THE SHERWIN-WILLIANS CO,
Cleveland New York Moatresl

ADDRESS POR BOOKLET

{ DARTNOUTH, Sepl. 2ith, 186,
| Mzasns, C. Gares & Co., Middloton, N. 8.

| This ik 10 cortlly that while Hving ot Bel-
| mont, 1a Colchester chnt‘aub-ml 17 yenrn ago,
{1 took u very heavy cold ahd had sevore sough
nnd an attaek of Bronehitis, whieh rodaced me
Very mueliewus very r& month, friends
fenred m( fnlug intp dectine. I procured some
Lof yoor itees and Syrap, whieh | took and
| %00m begun 1o tmprove, and kept on gaining
il 1 gty fecuvered.  Five years WK
seized with wn uttack of La Grippe, whish re-
| duesd mw w0 much that §eouid mu Wk
without failing over. 1 then efghteen
| bottles of your Bitkers and Sprup, which bulit
:); ll;gull‘!d made me 1 'ofoz:‘lf& v&ll.‘m\v@
{ @ 10 use your never think
| of being vmm'u{um- in r.hm
1 am willing to make osith to the truthiul-
ness of Lhe above statement.
Yours very sincerely,
{ HEKRY AROHIBALD,

| 9@ Seld Everywhere at 50 Cts. per Bottie. "G

ly, as the lightness of the hiscuit depend.
largely upon thoroughness in - this process.

Now add a pint of rich new milk and stir M()NT M ‘D()NALI)
the mass 0 s to make a light soft dough, | ] ’ L )

Cut into dice about the size of peas enough |
new maple sugar to make a cupful. Work
this into a bisenit yuickly, handling the |
dovgh as little as possible, a
board with flour and turn the biscuit do

out on it. Dredge the biscuit dough wf
flour and roll it out’and cut the biscuits out |
with & rather small cutter. Bake them in |
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a very hot oven a delicate brown. They |
onght to be baked in fifteen minutes, New-
England housekeepers make - a delicious |
maple sauce for their old-time Indian pud- |
dings which_were baked several hours in |
the oven. These puddings may still be
achieved in a modern stove oven by very
slow baking: To make the pudding stir
séven teaspoonsfuls of yellow cornmeal
into a pint of cold milk, add a scant teacu;
of molasses, half a teasFoouful of salt a

a large Aablespoonful of butter. Pour
another pint of milk scalding hot over the
other ingredients, and put the mixtare in a
pudding dish of thick yellow earthenware,
Let the pudding bake very slowly for five
hours. 'Wheu 1t has'cooked an hour add a
pint of cold milk, and after this continte
the baking without disturbing it. - It shonld
beas dark as gingerbread when done.
Melt half & cnp of maple sugar-in a pint of
crearn and serve with the pudding., The
French Canadians mdde a most delicjous
bonbou from cream and maple sugar. They
boil a potnd of sugar in a pint of cream
until the syrup rolled between the fingers
forms a soft ball. Then let it cool a8 @&
confectioner does his fondant. When the
mask is cool enough to handie begin
beat it with @ spoon. Finally knead it
To make the Canadian candies crack a
number of butternuts and remove them
from the shell. They cannot ‘be blanched
like almonds, so roll " them as they are,
ciach it in the maple fondant, snd a‘r
aside for & day to dry. Sometimes
batternuts or pecan nuts are chopped and
mixed with the maple fondamt, {
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Printing

BECAUSE you are not located in
St. John is no resson why we should
not do your PRINTING, ~We are do-
ing \gu:k for le all over the
e h body is

leased with our work.m\i'reyho i
J believe that no other printer can
o better for you than we can. e
want an order” from you—no matter
how small—just to. get acquainted
agd let youl see what we can do.
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