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810K HEADAGHE

Positively cured by
1 . these Litile Pills, |

L B They also relieve Diss
" |tress from Dyspepsia, Ine
digestion and Too Hearty
Eating. . A perfect rems
edy for Dizziness, Nauses,
Drowsiness, Bad Taste
iIn the Mouth, Coated
‘Tongue, Pain in the Side,
v P : TORPID LIVER. They
* regulate the Bowels, Purely Vogetabls,

__-g!kl.l. PILL, SMALL DOSE, SMALL PRICE.
I; Genuino Must Bear
. Fac-Similo Signature
W
REFUSE SUBSTITUTES.

B

A Place for the Boys.

- What can a boy do, and where can a boy

_u - stay?

- If he is always told to get out of the way?

He cannot sit here, and he must not stand
there.

~ The cushions that cover that fine rocking-chair

- Were put there, of course, to be seen and

admired. -

A boy has no business fo ever be tired.

: The beautiful roses that bloom

- On the floor of the darkened and -delicate

room
Are not made to walk on—at least not by
it -boys. : '
The house is no place, anyway, for their
noise.

'A place for the boys, dear mother, I pray
As cares settle down round our short earta-
e 1y way.

Don’t let us forget by our kind, loving deeds

To show we remember their pleasure and

A needs.
- Though our souls may be vexed with prob-
' lems of life
¥ And worn with besetments and toiling and
% strife,. .- -
Our hearts will keep younger—your tired
: ~ heart and mine— %
~ If we give them a place in the innermest
i shrine,
And to life’s latest hour ’twill be one of our
Joys ~ 3
That we keep a small corner, a place for the

2 boys.

—Boston “Transcript.

Selected Recipes.
CELERY JELLY.—Stew a head of celery,

cut into small pieces, in a quart of water
with a leek, a carrot and a sprig of parsley.
When the celery is quite soft strain through
a sieve and add sufficient gelatin melted in
cold water to set., Pour into a fluted mold.
Decorate with lettuce . leaves .and - French
dressing, and sprinkle some broken walnuts
- among the leaves.

~  CURRANT JELLY.—Put six pounds of cur-

' rants in a saucepan and place the saucepan

~_ in a larger one of boiling water.. Cook slowly

o

- ~ Yon cannot possibly have
o a better (?:coa t%mn

A delicious drink and a sustaining
. - food. Fragrant, nutritious and
) economical. This excellent Cocoa
. maintains the system in robust

health, and enables it to resist
winter’s extreme cold.

,;

by Grocers and Store;ee e
ny;«}-m and }-1b Tins. e

-

|

/juice flows freely, put a square piece of flan-

| hometans. Great pressure has

two hours, or till the fruit is broken and the ] they have clung tenacipusly to their own

nel over a colander and a bowl underneain;
pour in the currants, drain and press out all
the juice. Allow for every pint one pound of
sugar; place the currant juice over the fire
and boil twenty minutes; add the sugar and
boil till a drop on a plate will retain the
shape of a bead, which will take only a few

minutes. Remove and fill in-jars; cover when
cold.
MARMALADE OF APRICOTS WITH AP-

and cut them, without peeling, into small
pieces, place them in a saucepan over the
fire, add sufficient water to reach half-way
up, the apples, cover and cook till soft, then
rub them tlhirough a sieve; place also two
quarts peeled and fine-cut apricots in sauce-
pan, add one-half cupful water and boil ten
minutes, then add the apple pulp and boil both
together twenty minutes, then measure. Ad.d
to each pint of fruit one pint of sugar, stir
and boil till a drop on a plate will retain the
shape of a bead.

ONION SOUP.—Peel two good-sized omions.
cut them in halves and then ecross-wise in
thin shreds; blanch in boiling water for five
minutes to remove their acrid flavor. Put in
stewpan with one and a half ounces of butter;
stir over a brisk fire, and when the onions be-
come of a light brown color, add a tablespoon-
ful of flour, say one ounce; keep on the fire
for two minuies longer. Add a quart of broth,
two pinches of salt, and two small ores - of
pepper, stir wil boiling. Simmer for five min-
utes on the stove corner; taste it. Put in the
soup tureen two ounces of sliced dried roll and
one ounce of butter; pour in the soup, stirring
gently with spoon to dissolve the butter. Serve.

OX-TAIL SOUP.—Cut the ox-tails, separat-
ing them at the joints. Put two tablespoon-
fuls of dripping or salt pork fat in the fry-
ing pan; slice one onion; saute it with the ox-
tail in the fat to a delicate bwown; lift = the
meat to the soup kettle with two juarts of
cold water; cover the kettle and let it come
to .the boiling point; add one stalk of celery,
one root of parsley, four cloves, four pepper
corns and one tablespoonful of salt; let cook
slowly four hours; strain it and remove {he
grease. Heat.again to boiling and serve one
piece of ox-tail with each portion. Ox-tails
make a smooth soup.

COOKING MACARONI.— Americans, like
Italians, seem to know only one method to
serve macaroni. This is to prepare it with
cheese, and perhaps a seasoning of tomato.
There are, however, a dozen combinations of
macaroni and various ingredients which are
very good. To escallop macaroni-and oysters
together in alternate layers with plenty of
seasoning is to have a delicious and substan-
tial dish for luncheon. Tomatoes seasoned
and strained also make a fine escallop with
macaroni, especially if a layer of grated
cheese be spread on top of the dish, and it is
well browned just before serving.

Religious Notes.

Democratic ideas are fast spreading, even in
the Orient. The Catholicos, the head of tfe
Armenian church, has sent out a bull giving
the church a constitufion, and committing thz
conduct of church affairs henceforward to a
general’ assembly of delegates to be elected
by all the members over 21 years of age.
Most remarkable of all, when he was asked if
this included women, he issued a second bull
declaring that the women might not only
elect the delegates, but wmight also be elected
-delegates themselvs. The Armenian church
is a very ancient Oriental church; in its cere-
moniess about half way Btetween the Greek
church and our High Church Episcopalians.
Since the early days of the Christian era it

times from the Persians, who sought to force
‘the “Armenians to give up Christianity for
fire-worship; and in later years from the Ma-

brought to bear on the Armenians at differ-
‘ent times to make them conform either to

| the Greek or the Roman Catholic church, but

form of worship. Fducated Armenians boast
that much more respect is paid to women
among them than among other Oriental na-
tions; and the Armenian women, notwith-
standing their greater freedom, are famous
throughout the Kast for their chastity.

A glotious revival in the inerior of China is
described by J. R. Adam, in ‘China’s Millions.’
He says:

PLES.—Select two quarts of tart apples, wash |

has had to suffer severe persecution, in old |

also been |

‘What a great and blessed time we had at
Ko Pu! I never saw such a gathering of Maio
before. Thousands of these people gathered

together. Oh, that you could have heard
their hymn-singing and their praying! Truly

the Holy Ghost has been poured upon these
people! About five hundred were desirous of
baptism. We selected, examined and baptized
one hundred and eighty men and women. Two
hundred and forty-nine sat down to the Lord’s
Supper. What a glorious scene! It is the
Lord’s doing, and it is maryellous in our eyes.

There are to-day 849 missionaries working
in the Yellow Kingdom in connection with the
China Inland Mission.
ment of the society, 21.648 persons have been
snatched from the darkness of heathenism fo
God.

Since the commence-

serve

A second grant of 5,000 rupees has been
made by the government toward the new Y.
M. C. A. building at Rangoon, India, in re-
cognition of the work done by the institution
in behalf of the young men of the city, This
makes a total of 13,000 rupees granted by
the government.

A striking proof of the increasing grip
which the idea of missions has taken upon
the popular mind is the readiness of news-
papers and magazines generally to aecept ar-
ticles dealing with missionary problems and
effort. The September number of the ‘Cen-
tury’ contains two such articles, while the
‘Atlantic Monthly’ for September prints per-
haps the most fair and satisfactory enterpirse
in' China which we have seen from the hand
of a mnon-missionary.

Cancerol Permanently Cures Cancer
and Tumor.

No pain. | No scar. No experiment. Convine-
ing book will be sent free on request. Address

‘Dr. L. T. Leach, Drawer 88, Indianapolis, Ind.
* SUITS, $4.50 to $12.50-
WGMA“ s Fushin;\s and Free S:n?;?ll-a.scnd -

S8OUTHCOTT BUITCO,, Dept. 1, London, Ont.
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ANNUAL SUBSCRIPTION RATES.
. (Strictly in Advance).
Single Copies - - - - - $ .40 a year.
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desired, for - - 1.00
Fonr Copies, separately addressed if

desired, per copy - St S W
Ten Copies or mors, to one address,

per copy - - R S @ ,,

Bix months trial at half the above rates.

Postage included for Canada (Montreal and luh}n-h; ex-
Cepted):n ewfour:'d‘{snd, Great Britain. Gibraltar, Ma! dt.:. B::
Zealand, Transvaal, Jamaica, Trinidad, Bahama Ishl:z‘ o
badods, Bermuda, British Huvduras, Ceylon, Gagt'l‘du,s Sar
wak Zanzibar, Hong Kong, Cyrus, also to_the dIim s,
Alasks, Hiazwanian Islands and Phillipine lsltn. E e
Posinge extra to all conntries not named in the above .
Samplesand Subscription ‘Blanks freely and promp

1y sent on reguest.

SPECIAL OFFER TO SUNDAY S‘Grﬂﬁl%w
Any school that does ;nr:i f‘ oo i

‘ nger,” may have it suppli Tes on
ilg:?l?rf: weeks on request of Superlnt:ndegt,
'Secretary or Pastor, stating the number of copies
required.
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