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or »tory, to, respect the pre8ence of others, kettle, whi -je the peaches are cooking, andte yield one's preference, net to fldget un- stir frequentjy.
der restreint, these are all things te be
learned, habits te be acquired, and bave te SPICED.-To every five Qbunds of fruit
do with the child's whole life. The habit allow two of brown sugar, eue quart ý etWait for God. of observation, the awakening of thought, vinegar, and one ounce each of cinnamoit

(The Rev. Edgar C. Muon.) the development of the rensondug power, and cloves tied La, a pleS of musitiL -ne-
ail depend upon the self--control whieh Move the down from the peacbA&,.w4tb a0 Ejoul,'Bo sore oppresoed gives the chil-d the gramp of himself. - soft cIoth, and cook In a sýruP IÏRýào irom

And fraught witli pain; Emily Hun-tingdon Miller. the vinegar, augar and epices, until tender
Bo 4urdenëd and distressed but not broken. Put thern juté jars, boil

With atraggles vain; down the syrup, pour lt over the frWt, and

Chy struggjing cease, and fix thy hope ln Selected Recipes.,
God, PRACH BUTTER.-Pare and halve ripe

ýLncl me«Iy bow beueath the chastenIng PEACHES FOU WINTER. peaches. and 'cook until soft-in sufficient
rodé The peacli is one et our mast deliclous water te keep fro4i burning. Pressthrough"Q wa!t for God, a colander, and to one Pound of Pulp allow

fruits for winter uee, and whether canned
one and a half pouade of granulatea augarpreserved, pickled, spiced or jellIed, Is àý

Thy seul must needs, be atili almost universai 'favorite. The average cook and balf a cuprul of pautdéd alvamdiL Bba
And à4tient waft; knotvs little about the, d1frerent varletiee wSy filý)wly for au bour, atirring'à"ýueutà7l

Gods holy, %Qvereign will all being classed under two heads With hier: 0 PrÊvent ScOrchil2t-týhE01 fix thy fate; as ellngstones and' freeswnes. Some old-
The holy things of God belong te God;_ fashioned housekeepers still hold te the be- 'Self Cointroi.Thy constant part te pray and licpe and lief that the cllniàtone te te 'bc proferred

PlOd. for plekling If for'no otber purpose; but 0 wistful eyes! Where dld you find yourAnd watt for God.
this Is diecult te understand as even when gleam?
cu0ked the flesh due0 net leave the EtOnO In the soft radia ce of the April Fkies?If thou hast weougbt and prayed readlly, and the pleasure ln eating la thAre- lu the raye wavering ln the quiet streltraMý if. in' valu, rOre De neStly 80 greataB w1th the free- Where pure and whIte the water-My liés?Let te ra"'zeal inyade stotte varlety. The peecbea wbiph rýDen theGod'a own jomajz, letter part or, Septembe are the beBt for 'Mld wQzýderinj mui4alp eer t-be tangled

Thy part te plant =d MI the stubborn Eod, WInter 'u'Ëeý T-be t&to yellow, varà>ty, witli wheme
Anà,-ke«ý . tb»ý, »Ath, Chat p&QeýLt Ult4 be rimson cheeks and red-hued :Êen'h next to Mm make of Ilte? or dm, tbé'iuercim Iliht

trou, the stoue, are the most deliclous of AU for That underties theïr penalye beauty, ahine
And watt for God. preserving, canidiag or eathiz uncooked. With the huîhed glory of the firit Io"

la pickling or spicing, It is quite unnéom- drea.=
Te wait la net of sioa, suy te pare the fruit. The dowii should be Thât g'lves e'en hope deferred reetitleuBui doing Weil;
For faith and worim are both carefully rubibed off w1th a fine bofwel, and mlght,

If -daint.11y prepared, the tminitisked. wIllTh& powera that tel]. rarefý discover that the pêacheâ bave net earth a >ap" Paradtse?
Godýkeep the soulwitWa thoin tresh andýThIne la to 'b-e and do thy very bpjgý been paxýed ln the usual unemmèr. A Much nue,And leave w'Ith God te be and du the rest- bazdsomer presArve Is alzo obtained If the

But watt fer GO(L eles!
skin& are lert on, Deep-hued, iftrm, lunelous -- '411 The Year Ro«&î'
jýÙjt sboulil. be usecl for canning and pre-

What the Boys Should Kmw. serýIng. Brokffl 'and Imperfeçt fruit mai
be made into jelly »Ad Mar Expirini ,ýuW riptions.malade, or May

Don't be satiolO w.ltk your bay's èdqça-'e bé canwA by ttuelt foîeYeryýmdý eatit& or wavlà -4aeb, iubouh« Mpm ýWk àà t»
tion, untIl you are aure that be cm- used ln makf4g rgncý de0Seýt0. Vérir ripe

Write a goad, ýq0ble band. ýrWt may Woo be "ed. iç thtÏ way, but It on Io oci it la umie ce renm"- W"
Il i3l -the worda iii kno*a, b6* to ne is ,moltt. un:wj" te uep It in -,e=ulug or Drer

*iký4ëak and write goed Enz".

n 
t'ci the ý ne 'aAeAdd a Slum oe agures rapkuy.

g are 'Êolng, eu, a dellet6us.oOrdrudry oiîý IY i > ýý 7bbke out au 
eI' 4,-]»dùét 16% per'cent. from the, faft of It. =7 40 9990f trgicatruit,

en paid. wise be Wàjteýà. The Milowin« areýëiLce1- M M,it wh
WrIte.sLa ordinary recetýpL lent recelpu for winter pe.achos:

7V"ýe àà advertiaenient for the local MARMALADE.-Pare the peachee 'and
1 ]W.. citt small. Wlaigh, and allow ttiTee-fouiýths Mm #Wd emb à obab" bof*@ *lé,

.ý1We*t'ê ýAù Ordin&ry roini#ory note. or a pound et sukar te eachý Pound of fruit. 'Th«
ýlUtêTW &OCOluut On, It fer Melsten the augar with a CuVtýul ot wat«, My net havo it lui"

stir it until âi8sulvýed, let It boil. and akl= foqM rom b aimw *Wwi *m Mm. Nau bTWùatý bank cheq", owy 4" fer a twutf4 tkm:fw.»». .
Then Put ln the pfaches, and cook vm

T940 It to:. é. pmper I>Iace'in the bank aloewly for an bour, or untli rieh and thick.
tNe týF", Fia0e an Asbestos mut under the proserving

:'çNll the uurnbeý or C" t re-
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eraigm itve him matlie,
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