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Mllt. white pepper to season, the yolk of 
1 egg, 10 drops lemon juice. 1 teaspoon 
of chopped parsley, and the grated rind 
of $ lemon.

pictures of 
hut —well. 1

Of Little Faith. made, I mE ht have 
each of the dishes for you; 
didn’t quite like to ask for the delay

takenmistake when He praised Mary’s 
warned Marthamade a

and oh. troubled heart of mine, we must less 
anxious he.

And learn our Father’s love to trust 
implicitly.

For why should we, with doubt »nd 
fear,

Sit gloomily in shadows here
And question whether God is near?

tientivenessquiet a 
that shv was ;missing the highi-st oppor 

Some peoplt) up courageshall summonIPerhaps
enough yet before the lessons are

noticed particularly, viz. : 
that the demonstrator had everything he 
needed by way of utensils—and surely this 
is desirable; a good workman should al-

Him.of pleasing These were mixed well and let stand a
was made.

t unit y
,v„n dare to say that our Lord s com
monda..on was unjust they echo the 
self-satisfied complaint of Martha Lord 

1'hou not care that my sister hath 
to servo alone > bid her therefore

few minutes until the pastry 
as follows :

One thing

He took J lb. pastry (lour, remarking 
that spring-wheat flour should la* used for 

or winter-wheat flour, for

Jegdost
left me
that she help me.”

weeks ago a huh said to 
the la/y one, wasn t she

of her own

he provided with good tools—yet bread, pastry 
all pastry; and blended Hour, part spring, 
part winter wheat, for biscuits or dough- 

HaIf a pound of Hour, he sait*, is

his whole outfit was not expensive. ThereWe should not doubt our Father's love, 
nor doubt His care ;

He showers blessings from above free as 
the air :

of course, the usual pans and sauce-A few 
"Mary pans, and n double boiler; 

very deep lid. something like the cover of
there was a

plenty to make an ordinary covered fruitquite sure 
the matter ol industry.

feltlady
blameless ness m
She was at
of socks for her husband. 
re.pl> knitted forty-four pairs for him, all 
nf which were in perfect condition, so

This
pie.—This by the way

that moment knitting a pan' 
She had al- Pulting the ; lb. (about 1 è cups) flour 

he rapidly rubbed in (> ouncesin a pan,
(6 rounded tab'cspoons) butter with his 

igors, then addini just enough water to 
hold together, leavingthours spent like Mary at

the Great Teacher might have 
Utter results than such unneces- 

She thought that Mary

possibly a 
the feet of
yielded
sary

lake the <1«> igh
the dish clean.

He now rolled the pastry out. ran the
industry.

Pile, while 1 thought she herself was
pastry wheel along the edges to cut off 
strips, prettilv scalloped, and put the re- 

a greased pan
•glazed,” or brushed

was
great deal of precious

have l>eon spent in cultiva- 
or in

Thewasting ft 
which might

of her own

mai n ing sheet on 
pastry was now 
with a mixture of yolk of «n egg, mixedmind or spirit;

, lift the heavy burdens 
time for knitting 

There is a difference of 
F. ven if 1 thought

t ion
doing something t< 
of people 
count less socks.

with 2 tablespoons milk, the meat was 
piled on in a neat loaf, the pastry at the 
sides turned over and neatly pressed to

the scalloped

had n< a
Nexthold.opinion.

that
get hei­
st rips were placed across to ornament, a 

the top to let the

to
which I don’t—Ii dl-Mary

should be quite
a mistaken one,

that my opinion 
was opposed 

made by the 
"One thing i - needful 

good part . 
from her.

hole was made 
steam escape, and the whole was brushed 

with the milk and egg again (to

in

to the

and Mary 
which shad not be taken nwnv m

solemn statement
glaze and brown), and put into the oven.

When it came out, we 
just as pretty as could lie. but the Pro­
fessor was not satisfied.

of men
hath chosen that all thought it

Next, he put 1
I

of making an ugly cor- 
by living a beautiful life

The best way
seasoned and 

into a
mashed potatoes,

a little with milk.moistened
pastry bag, and piped them in a fancy

Finally, a few

beaut itul is
\ life that is reaching

God. and reaching out 
consideration and unselfish

there, 
trustful courage to 
in tenderest 
service to all

Old Harry Rocks, Swanage.
pattern over the top. 
sprigs of parsley were stuck on, a brown 

was poured round, and the dish 
Needless to say, it

a basting pan. only deeper, for putting 

over buns
elude draughts, and yet prevent pressure 

when a covering ol

And yet we put His gifts aside. 
And fear that evil may betide. 
Or that our sorrows may

within reach, cannot fail to 
live such a

and bread while rising, to ex- gravy
was ready to serve, 
tasted as good as it looked, 
this minute I’m wishing I had a picture

Anyone may 
a grand opportunity, within

Are we really

be beautiful. 
11 is

alude.
life such as must 

cloth is used, then there were a spatula 
knife, a saw-knife, paring knives, a very 

and cream beater, a little pastry 
that looked something like a dress-

"And it’s
he reach of each of us.

make tbe most of it. right here more, my soul !Himoh. let us
love and adore !

And on Him all our burdens roll for ever

eng ‘t" to 
and now ?

of it for you.”
The brown gravy was made as follows ; 

Brown 1 tablespoon butter.
flour, stirring rapidly, 
or stock, stirring well until it 

Season with salt, pepper, and 
Strain quickly

line egg
inspiring than 

If you are liv- 
with Christ in God. a

V beautiful life is
makers' tracing wheel, a pastry hag (of 

wooden slotted

Add 1 table-

1 .et ns look up into His Face,
\„d there His lining kindness trace. 
His saving and His keeping grace
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number of sermons Add 1 pint
mg a
id,, of shining thoughts and radiant )o> 

it that the power 
the touch of (Lid is not dis 

hut

spoon

thickens, 
a little kitchen bouquet.

life hidden later), a
and a carpenter's scraper.

is one of the very
which.spoon, 

the Professor says,seeing toand are
off dough quickly, 

1 noticed,
best things for cutting 
as well as for other things.

he had the bakeboard elevated 
This made less

drawn from
sipated in spiritual excitement, 
made to do real helpful work, then >ou

for good

and serve.
Pie.—The pastry was(ream1 .«‘mon

made as above, using, of course, a smallertoo, that 
on solid wooden blocks.The Ingle Nook.groat power 

know how m an >
certainly a 

Y nil don't 
souls might say of you

quantity of flour and butter.
For the filling, the Professor took 8 

(1 rounded tablespoons!

a tv
time, made itstruggling stooping, and, at the same 

easier to Hip sheets of pastry off on to 
the hoard flat on th<‘ ounces sugar 

ounce). 2 ounces flour <2 rounded spoon­
fuls Hour 1 ounce), and mixed them to- 

Hv next put in 2 eggs, stirring

I Kulcs lor correspondents in this end other 
Departments: (1) Kindly write on one side of
paper only. (2) Always Bend name and ad­
dress with communications. It pen-name s also 
given, the real name will not be PuhlOwt 
131 When enclosing a letter to be forwarded 
anvone. place it In stamped envelope ready to 
Pc' sent on (4) Allow one month, in this
department, for answers to questions to appear. I Herman accent

verbs as 
for he was 
"used to 

That
and the most delicious lemon

than werea pan 
table.

Now you see 
could see the chef

§11faith. 1 keptof \ our strong 
the truck 

Whose sharp-set
hud will-nigh siterit.

1 could not meet your eves 
hack

So on I went.

■ Because 1 wish you 
What a fat. good 

with an endless

the outfit gether.
all until smooth, then gradually stirred

hot
strengthstones my

natured German he was, 
fund of humor, and I he most delightful 

No doubt he found our

milk, cooking all over 
until thick, and stirring steadily, 

added the juice and grated rind 
lemon, but stated that, if preferred, 

and vanilla might tie added in­
chocolate,

in 1 pint 
w a ter 
lie next 
of a 
cocoanut

■;*

if 1 turner! as
confusing as we should find his, 

that healways telling us 
was” doing something, 

first day he made ( i^elon Beet.
- cream pie

is still 
about

('batterers.—While itMy Pear 
fresh upon me.

cooking classes, 
a German Professor

any-would not yield belief in st«‘ad, or bananas, 
thing, in fact, that one liked.

He baked the pastry before putting in 
After putting it on the pan.

1 must write you
A short time ago. 

of Cookery and his

Because y oil

The threatening crags 
way to bar.

c ,n |uered inch by crumbling 

The goal afar

that rose, mv

-Hthe filling.
he pressed in into shape and perforated 
all over, then glazed and baked it.

When filled, he covered the pie with a
As this

inch—to
.i

1-

■

of the whites of eggs.meringue
was to be a fancy pie, presumably for a 
state occasion, h«* used the whites of 4

little fruit

struggle toward it t - : ■■1l hough 
through hard years,

fuller blindly, vet within, 
can 1 ’ unwa veringlv

’ \nd

eggs, beating them up with a
He now spread some of this over 

then piped a rim around the 
bag. and criss-

- flinch. or
spirit suga r. 

the top,
in v

\nd I -hall win”
with the pastry

crossed more over the top, ending up with 
Finally, he dusted pow-

HSfvjFA UNCOM B1)011 A border.a wa y
dered sugar ull over the top. and browned

You have nothe whole in the ovenDrumquin, Oct. 9th. 1910. 

of "Quiet Hour
it looked, and. stillidea how delicious 

better, tasted
The pastry-hag, by the way. is a great 

simply a cornucopia- 
little

in I lie F.ditor
,dense find a piece for yourI m losed,

:Hoping toI Imnksgiv ing Number. 
|iilili-h«‘d,

It isin\eut ion
shaped hag of pillow ticking, with a 
funnel shaped tula1 passed through the

1 remain, vours truly.
A SuitSCHIBF.il. c r

There are moresmaller end while in use.
of Thanksgiving. 

Heavenly Father,
made of ruhlier to lie had. 

Detlef considers the ticking kind
A Prayer

We thank
expensive ones

smforThee, but
the better, as it can not only lie washed. mi his another year of plenty

beautiful October days.
of t he

as often as necessary.but also boiled.We rejoice, these
fir nil the beauty and grandeur 
woods vet we are glad that these wo<>( ^ 

beautiful homes and

and so kept sweet and pure.
The Professor, I may tell you, has no 

"luck” as
The Pier. ■Swanage ;

ma factor insympathy with 
rooming, 
ditions, and 
and the cooking 
lie believes that 
health by reason
poorly-cooked or
considers himself a missionair>y in this re- 

audience agrees with 
At the close 

lady of the city

hivc (riven place to or tasted in your life.
To make the Funnel on, h«; first took 1 

off all the fat and

ever saw Given a good recipe, right con- 
a particular cook, he says, 

is bound to tie good.
people suffer i 11- 

of continually using 
innutritions food, and he

waving corn- 
wit h their

the city, and it was un- 
course of 

" Now,”

with their tall.
chords

delicious fruit AH 
Us rejoice, and be gkid 

ii nd

arrived in
field", and 
!.fiubs laden 
these things make 
t ii be alive

nounced that
lectures,
thought 1, 
to get 
folk.” so to

he would give a
with demonstration^.

lov elv 
with

lb. lean beef, cut 
gristly bits, and put the rest through a 

Incidentally he remarked 
white and brittle, and the

be a grand chance 
Ingle Nook 

lecture I

many"here may
ideas for our 
the introductory

meat-chopper.healt hoffull
that if suet is 
meat a clear red, then the beef is good, 

if it is soft and yellow and the
To

"i n-ngth
We are glad 
God t hat is full of
,,, is continually showering dvwi, ...........

blessings day by day Ma>'
Father < great

haveand rejoice that we
love and merev vv hereus

meat dull or pink, it is not good
chopped meat he added 2 ounces (2

4 teaspoon

things he 
they looked ' 

everything was cut 
it was

That his
without saying

spect. 
him. goes 
of this first lesson.

WhatVin-m-ni-m 
made
If it hadn't been that

divided around as soon as
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And how pretty

m
t he one

tablespoons ) butter,
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King

dark
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ommlt- 
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to get 
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inaking 
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Look 
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evv nun 

one 
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id one 

like a
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Id, like 
nnother 
a few 
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flushed

1 color, 
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