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The Old and the Young
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is practical, up-to-date,
and has o full staff of experi-
enced teachers, .
For free catalogue send to
E. WHISTON,

90 Barrington St., Halifax.
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FAMILY umcm&'_

8he looks as il no thou
In all her life had
But while she moves
And while oh
8he ia plumh.
some
My ehud. m reads
With eyea dow ud tender,
Remember the

That wm
And mm{:dou nom”mdmy
For poverty nor splendor,

“Tis not the house and ot the dress
That make the saint or sinner ;
To see the spider sit and npln.
Shut with her webs of silver in,
You would never, never, never guess
The way she gets her dinner,

~=Alice Carey,
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September Work,

September bears the uncanny name of
being the moat unwholesome month of the
calendar, This is due to the miste and
dampuess and the heat of the month,
which deserves to be considered the last of
summer rather than the first of the fall
wonths, This denomination of the season
bas gone far toward making this an un.
bealthy mouth. 1t s still too bot o return
to ihe tasks of cool weather, It s too warm
for remd of the city 10 go back to pave.

m il tread,
her silken thnld.
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PUTTNER'S !&_ the)
EMULSION all the

preparations. of
Cod Liver Oil, It
is pure palatable
and effectual,
Readily
by children.
Always get PUTTNER'S

It is the Original and Hest

Reéommend

YOUR COUBINS,
YOUR UNCLES,
YOUR AUNTS,
REVERYBODY,
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WOODILL'S
GERMAN
BAKING
POWDER.

Settees for Sale.

About fifty, in Black Walnut and Ash,
with Iron Frames, Ho of them have re.
vorsible backs. They seat six or seven
adults and are now in good repair, These
Settees are suitable for a Church, Vestry or
Public Hall,

‘Will sell in whole or in part,

talken |

wants and brick bulldings, which bold the
heat (s Uhelr sarrow avenuss and make the
alr o opprossive wa an Afrioan sirocse. W
Is fur Yoo warm for ehlldren e go baek 0
sehool, Bocanss it Is the Aeet imouth o
sutumn, pabitc sehomls vewally opan pessr
ihe begianing. 1 would be better i they
sl Toliowsd the wwamiple of owr laogwr
colleges end prieate sehouis snd apened
nter.  June ls wenaity & better menith for
study, beoniee B 6 & mare  wholssome
menth

Delionte chibdron shosid b gleen stiom
uinting meat fonds, with sbundence of
fronk tallk asd & Hmited sllowsses of
sound, ripe Pruit. Orapes s the most

wholesome of the myriade of rofreshing

fraita that now coowd the facm snd market
pk« Pesches and perfectly ripe apples
‘whol eaten in moderation, but it
shuld be remembered that they do wot
furnish nutriment, but are wmerely cooling
and refreshing. . The majority of serious
stomachic troubles come from averloading
the stomach with such food, leaving no
time for it to digest more uutritious and
neoessary articles of dist, We hoar o
much about frult "food" that some of ua
forget that it s not possible for the average
man, at loast, to malatain health on such o
diet alone.
The attempt of delicate persons to begpin
their tasks during the heat of this mouth
frequently bring disaster, Housekeepers

| should leave all the pickling and cauning

that they can until the cool days which
usually coma toward the end of the month
and at the beginuing of October. No wise
housekeeper attempts housecleaning, until
after the fliea are gone. These insects are
alwaya found in the greatest abundance in
September, and seldom disappear until the
October frosts have opened the nuts and
purified the air and prepared for the after
math of Indian summer. This season is an
ideal one for housecleaning, sathe weather
ls not too warmi, and the insects of the
heated season are goue.
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Little Horns of Beead.

The Germans and French have a_ delix
cloun breakfast bread, which somewhat ré-
sembles a bun (u consistency.  These small
"hreads’’ are made in surved form, resem-
bling about two-thirds of & circle, and

flour, add three well-beaten m

into a cup of warm mulk;

softened butter, a teaspoonful

finally, half a compressed

melted in two tabl

Beat the batter until it blisters, '

mass double in volume, It should rise
omnight in cold weather, When it ia
light, rollit out and ocut it into squares
about two inches in size and about an inch
thick. Pull out two opposite corners of
each of the square and roll it between the
palms of the hands. Curve it around to
form the horns, Let the horns be rubbed
with butter and set to rise, weil covered,
for an hour, Rub each of them over with

the white'of an egg, and dredge them with do

granulated sugar. Bake them in a quick | oo
oven for fifteen or twenty minutes,
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PRESERVED ORAPES,
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at once, ~had lly
chtht pnplwdb want ‘as

Wish and stem, skin, putting the skins “l“-

in a clear vessel, hieat pulp, put through a
sieve and adgd to the skins,
of sugsr to each pound thus prepared, cook
until a jam, bottle and seal,

RAIALN NREAD,

Oue and one-half pints milk, one tes
spoonful of suger, onehalf of a cake of
compressed youst, two cupfuls of seeded
mising, wholewheat flour sufficlent to
make & soft dough, Seald the milk, ponr
At ver the salt and sugar; when lukewarm
add the youst dissolved o & litle warm
water, Stir in flour to make a drop batter,
best hard for five minutes and set in a
warm
spongy add the ralsine, wore flour fo make
& oot dough, turn out on the board and
koetd untll very smooth, Return to the
how! witll lght, mold into two leaves, and
when they bave doubled ln slse bake n a
moderste oven, Raliin, date and other
fralt tesnds nend very slow baking, sud «
wnf of the shove size should be in the oven
for ot lonst a8 hour and & quarter, It s
best,  therelore, t0 cover therefors, to
oover the pank the St hall of the period
and to keep & pan of water in the oven,

MARMALADNR.

A wery deliclows mermalade may be
wade from rips, mellow pears or half
pears dnd balf quinces, and is perpared in
the saiie mamner ns peach marmalade, If
pears alone are used add thin alices green
ginger reot. The quinces must be cooked
and mashed before adding to the pears,

CHILLL SAUCH,

Twelve large ripe tomatoes, there green

peppers, four large oulons, two teaspoon-
fuls whole allapice, one teaspoonful whele

cloves, one root green ginger, one cupful
malt vinegar, two tablespoonful cayenne

peppers very fine, tie sploes in plece of
cheese cloth, boll all together one full
hour, Bottle and seal while hot,
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89 Garden Street, 8t John, N, B.

TORONTO

Bible Training School

Bvangelical and Interdenominational.
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FREE MASONRY IN X. B.
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