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At INight.
(Clara Waterman J3ronson, in, the

'Congregation al is t. )
He. plays wltli bis iuolsy coymradee,

Prom dawn atil sunset dira;
And 1 amn ail forgoýtten,

Tiiuugh 1 Jive My life for hiîn.
Tis the. mil to boylsh daring

Ifaa Power to ms.ke him glad.

far ini bht swnainn,'
ie a.t night.

buttered bread or cracker cruznbs and -bake in
amod'e-ate oven until tender.

CHICREN PIE.-Prepare chicklems asfr
fricas&ee and stew ntil tender iu just
enough water t. cover. I(ak. a cruost with
four cups of flour sifted with four le'vbi tea-
SPoons Of baking powder, and one. sait-
ýqpo#.n of sait. Ru-b in a rounuu tablespoon
of lard asud mix with cold water enough to
mnake a dough that can b. rolle-d out. Lin.
thie bottom snd sides of the disb. Seaon
thle chicken with sait and pepp-er aud put in-
to the lintU dish and adi two cups of the.
')roth. Cover the. top wlth a crust fromn whicb
a circular piece la cut an inch aud a baif in1
dlameter. As the, pie cooks pour in a litte
more of tiie brûth. The, pie wiIki take about
one and one-half bours to baise.

Tc one etip of the. broth remaining la tihe
kettle where tiie chiens were co-e ed adf
onie-Iialf cup of saiik wltb a level tablespoon
Of flOur dissolved in it. Coo-1c smooth and
sere as a gravy witii the pie. Se-ason te the

taste.

Notes.
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Yen been doing this?", "For monthya, 'Y'
Mal'. W8 come togetiier evi-y Sabb&tii
and reacii out Our haluda te the God (x
VU,14- '- I


