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Reé Grififths Thomas Out-
lines Evangelistic Theory
to Wyeliffe Association.

TRUE TO™ANGLICANISM

‘ .
Low Church Pasty Emphasizes

the Protestantism of the Tea is grown high up on the mountains of Cejl&n—with its
English Che¥ch. native delicacy and fragrance held captive in the sealed lcad

o ‘ packages.
That there is a churfchmanship
which is not evangelical was, clearly
proven by Rev. Griffith Thomas in a
lecture which he delivered +to the
Wycliffe Association on “Evangelical |
Churchmanship.” Ever since the ; A i I | M | | I \ I ; N b=y
Reformation there have been differ- ‘ (R R A i NWUU Al : 1\ '
ences of temperament, outlook and “I ean’t get this stain out of this | - L bl o g Het Brothis. deiica il
-TTA D.

viewpoint among Anglican churchs | flannel blouse,” discouragingly com- ' ¢ the swell chickens, but she vows there

men, but there hag at the same time | mented Mrs. Newlywed. i iE 7, : Was mnothing to see except two girls
CIENCE LECTURER.

R

been substantial .agreement among| “You can do it” responded Mrs, Wwalking along the street, The Bird of H‘ppinm
The Martimas Goose

them.  The evangelicals hold with the | Neighbor, “if you apply yolks of eggs I\
NOVEMBER is the month when geese have the best flavor, and we eat ] =

Bishop -of Durham that the theory of | and glycerine in equal quantities.

the Apn glican Church and also of |'Hang lt”owt for half an hour and then

Christighity is not 8o ‘much develop- | Wash it,
them then because they are good and not in honor of Saint Martin, Potato Pancakes,
but thruout the whole of Germany geese are seized and slaughtered| Grate ten 8ood-gsized potatoes into a
as ruthlessly on Martimas Day as we kill turkeys for Thanksgiving.| pan of cold water. When all are grated;

~ ment as an entirely new thing in post- -
Reformation theology. MARRIAGE LEADS
i ’ - | drain in a fine sj
EER TANGLE To find the origin of the Martimas goose we must go to legend sieve or piece of chcese-
To QU . ary literature, There we find St. Martin was an humble-minded priest, who | cloth, pressing out all the water. .To
ek Ll

That ‘the evangelicals are thoroly
frue and loyal to their church has

heen proven again and again. Pro-
-{the pulp add four eggs and two tea-

only wanted to do good in a simple way. His preaching, tho, was 8o power ¢
y i Vv ful that the church raised him to the rank of bishop. To escape the office ;g?or;#és ::}gi gIl"I;\;ee dt'he lg-z‘;ltddtl:; very
Widow of Civil War eteran and its pomp and ceremony, Father Martin hid himself in a goose pen.

Meets Obstacles in Pen-
sion Quest.

Q. TR SR B {11 ATHR
THE WOES OF "Salada” Tea is “Hill-Grown
MRS. NEWLYWED || VAT erig
= = = ‘“Hill-grown” tea has the small, tender leaves——j
with full, rich, delicious fragrance, redolent of
the spicy tropics.
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The time will come when you will wish to
enjoy the fruits of your life-work.
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Head Office, Cor. King and Bay Streets, Toronto
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Dipping Treatment is Bet
Than Cold Storage and
Pickling.

-
e i

Once upon a time there was a bird
called the bird .of happlness. It was
called so because if it lived with you
everyone was happy and contented.
A great many people tried very hard
to catch it-and take it to their home, .
but no one had been able to do s0.
‘It was beautiful and could be geen
a long way off because of its bright
plumage, and it was always singing.
‘When people heard it they were happy,
but their happiness did mot last long,
for to be always happy the bird must
belong to you. -

The people set traps for i they
coaxed, they set nice things out for it
to eat, but that was not the way to
get the bird of happiness.

Some other way must be found.
Two little children started out ta. find
it, a little curly-headed boy and his
brown-eyed sister, for they had heard
their parents say: “If we could only
find the bird how happy we could be.”
They walked a long way and looked

A new agent for the preservation of
egge has been found and placed upon t
market by a Zurich concern and fi
ali accounts has met with very good re:
sults. The preservative is called ovo con-
servator, and consists of a prepa
liquid substance of adhesive charac
the ingredients of which may be easf
and cheaply obtained in any country.

The process of preservation ‘is ve N
simple. A flat vessel of about 100 g §
is filled to half its capacity with the ps
serving agent, into which the eggs &
dlpged for two minutes and then allow
to dry. For the.dipping process the e
are placed in flat wire baskets, each
a capacity of 300 to 500 eggs. Onme bas
is dipped after the other, and by emp
ing a larger -vessel several baskets
be dipped simultaneously. In-this man-y
rer two or three persons can dip 200,000,
cggs per day. % z

e inventors claim that the tres
ment is superior to the cold storage
pickling methods of preservation.
storage eggs become decomposed a ¥
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testantism exists in the Church of

England_even tho that word cannot

be foundiin the church’s formularies.

Since the time of Cranmer and Ridley

the evangelicals have never found it

difficult to enjoy at least partially tablespoonfuls of the batter and Spread

Christian fellowship with the mem- The angry geese made such a “‘gick-gack” that the intruder was found|out in a flat cake; bake to a crisp brown

bers of other denominations. and carried away to the bishop’s chair, In his rage, St. Martin seized a|on both sides. Do not use the least bit

Minister Do Peisst, ' goose in either hand and ordered them dressed and cooked, with plenty of of flour, or you will apoil them for Ger-

a I,.Litgi‘,"nf,‘tagg{;’,‘ii‘;‘ﬁ L“‘;;?},’;‘sf{i,’t i: good things, for his first dinner among his new honors. & ol H:'?al d}’° to  pancakes.—Washington

ruler; a medium, not a mediator; a There are always skeptics to disturb one’s belief in these1 800 et

mouthpiece, not & substitute. The stories—may they never have roast goose to eat—and they declare n
Martin was only a fat, ambitious old man, fond of good living, who used
to box up his geese and fatten them so he could have their livers for

ncheon, .

- Certainly the liver is a choice tid-bit; pate de foie gras, the French call
it, and everyone knows that the best comes from Strassburg, where all the
poultrymen and women vie with one another in producing geese with the
biggest livers.

sacraments are regarded as simple,
But everyone does not know what to db with a goose after it ig made

.
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GAVE WRONG NAMES

Salt Cod . (Cuban Style).

Pick up finé a cupful of salted cod
and soak in different waters until fresh
enough for use. Fry a chopped onion
in a tablespoonful of butter to a rich
brown and add the draified fish with
water enough to cover it, a green pep-
per chopped firie, and a cupful of stew-
ed tomatoes. Cover and stew slowly

symbolical and sufficient, and they are
placed neither highetr nor lower than
the New Testament places them
There are dangers before this branch
of the church, just as there are dan-
gers in other quarters,” sald Dr. |
Thomas. “There is the {intellectual
danger of regarding the latest view of

(“‘
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Blais, for Strange Reason,
Made False Entries in
Marriage Register.
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philosophy, science and ecriticism as
correct and of speaking of assured re-
sults when practically nothing is as-
sured.”
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John Brown’s Books

Two charming books for adulss and
thru ‘them for children, are Doector
John Brown's “A Little Book for
Children” and “A Little Book of
Dogs.”

Doctor Brown, known and loved best
thru “Rab and His Friends,” is parti-
cularly able to write about children,
because. he was always a child at
heart. In his book he draws us inti-
majitely into companionship with two
of the most remarkable little girls in
history: The 5-year-old Mary, Queen
of Scots, and the beautiful Marjory
Fleming, who, before she was 8 years
old, was the loved companion of Sir
‘Walter Scott and many other notable
men,

I wish we had more of the unfor-
tunate little queen’s story; but we
must be content to pieture her and
her four happy companions playing
for a few weeks in the Scottish gar-
den.

Of Pet Marjory we learn a great
deal from her own journal. For prac-
tice in penmanship Marjory had to
write down every 'day any thoughts
that came into her wise little head,
and marvelous, indeed. those thoughts
were. Such remarkable revelations
are they of the workings of the child’s
mind that the journal ih prized by
thoughtful students as among the
wdnders of the world.

Such stories of two quite real and
very human little girls are sure to be
fascinating to all lovers of child sto-
rles,

Bvery bit as interesting as Mary
and Marjory are Rab and Toby and
Wylie and Wasp and the Duchess,
From the pages they walk straight
into our hearts, and once there we can
» 1pon them to remain life-long

se brief, ‘graphic chronicles we
ittie. more of Rab. How the
savedghim from being shot and
nim - home sbehind the cart.
Ailie Noble extracted the

m the huge paw and so

t 1t Heiween herself

duch-

make

the
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BODY FOUND IN RIVER.
QUEBEC
The bLods

street,) was

(Can.  Press )—

s Gagnon

Dor-

toppled over
result of faint
removed to the

be held

and an Inquest swill

nli 1
12 plied to
i |
| and with it

thought i
thought

MONTREAL, Dec. 1.—To live with a
man for years in the relationship of wife,
only to find at his death that he was
someone else, and then for the distracted
widow to learn that, as far as official
records of the union went, she herself
was someone other than she thought her.
self to be—such was the little romance
revealed before the local superior court

1 today on presentation of a petition by

Dame Sarah Ann Jack, asking that the
civil registers of St, James’™ Methodist
Church be altered.

The motive underlying the petition is
to enable the widow-petitioner to collect

@ United States army pension payable to

her as relict of her husband.

The registers of the church in question
have it that on the 10th of June, 1900,
Peter Gauthier and Sarah Ann Pearson
were married by the pastor, Rev. Dr.
Sparling. The pair lived together until
1904, when Gauthier died. As the hus-
band had been enjoying a pension from
the American Government, his widow
took immediate steps to have such pen-
slon continued payable to her, in accord-
ance with the law in the United States.
She then found that there was no such
one as Peter Gauthier on the pensions
list. Engquiries elicited that his real name
was Emile Blais.

Mystery Deepens,

The widow then attempted to secure
proof that she was in reality the widow
of Blais. Again she found that she her.
self did not appear as having been mar
ried to Gauthier. The name of the wo-
man so married was given in the register
as ‘““‘Sarah Ann Pearson,” a widow,

As to the change in her own name ap-
pearing in the register, she explains that
at the time of the marriage she was an
illiterate, and that whatever name was
given the officiating minister had been
furnished by the husband, But, again,
petiticner is unable to ascribe any reas
for such action on the part of her spouse.
The hearing of the petition was post-
poned for a few days in order to enable
Dr. Sparling, the officlating clergyman,
to be summoned.

BERLIN ALSO FEELS
HIGHER PRICE OF MILK

Steps to Be Taken to Break Deal-
ers’ Combine if Such
Exists. '

(Special to The, Toronto Worid).

BERLIN, Ont. Dec. 2.—The sfecial
committee appointed to investigate
the high price of milk reported to the
city council tonight, and expressed the
opinion that an alleged combine existed
and recommended that the city solici-
tor be instructed to take the necessary
steps to Mreak up the alleged combine,

if such exists.
its report the
eighteen milk
were operating twenty-two wagons
and that seventeen of the eighteen
charged eight cents per quart. The
dealers pay the farmers sixteen cents
m and charge thirty-two cents.
ascertained that in Paris,
Woodstock Elmira,
Elora, Waterloo,
Stratford, Brantford,
London milk was seiling

nts and less.

committee
dealars in

stated
Berlin

Brampton,
Guelph and
t geven ce
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Sure, Safe Way
To Banish Hairs
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> and water gives mor
results and wh
This 1t

the hairs

rubbed off

y trace hair,

it from the

leaves it soft and

the delatone in

il package insures

rurity.

bene D
after 2

of

Washingz th

powdered !

s- | apparently
1 | of
! without
and! plant well w:

> paste is ap-

an | housekeepers come
strength and ‘ table

ready for cooking. The great quantity of fat, that makes Germans like the
fowl, condemns it for American palates.
help of a steamer, and makes a very fine material for frying.
goose has steamed until at least half-done, cool it and stuff with a.plain,
Oniong for those who like them; apples,
small, rosy and baked to a turn, for the rest of us.

The liver may be chopped fine and used to flavor the bread stuffing,
but I think you will want it par excellence, which is in foies gras forcemeat.

Grind the goose liver in the food chppper with the finest blade, season
with salt, pepper, nutmeg, and add four egg yolks.
to a paste any of the cold goose remaining-and mix with the

dry, highly seasoned stuffing.

liver, .

Heat a pint of cream and thicken it as tho for a croquette base. Stir
in the meat mixture and cook until heavy enough to slice when cool.
into a loaf pan and cool, then slice or stamp out into‘small shapes.
and crumb and immerse in deep hog fat.

When nicely fried and well seasoned this is the handsomest and most
appropriate garnish you can make for hot or cold entrees.

This may be drawn out, with the
After the

Grind and then pound
raw seasoned

Pour
Egg

House Plants.

Continued from Yesterday.

A house plant very easy to grow,
éS\c\me that usually gives good re-
sults®in the matter of bloom, is the
old-fashioned red-and-purple-flowered
fuschia.

It is ‘one of the hardiest indoor
blcomers that we have. In a warm
window, note we did not say a sunny
window-—but in a fairly warm win-
dow, the flowers will he marvelous.
But, the fuschia does love warm feet.
See to it, ther, that no cold draughts
come to the roots, from a loose win-
dow sash,

And, by the way, this iast is an im-
portant point. Many plants grow
poorly, and c¢ven die. because a cold
draugbt is allowed to strike the bot-
toms of the pots-—a cold current coms-
ing in from w badly-fitted lower sash.

A good plan.is to fold several sheets
of ordinary newspaper, and lay along
the inside window, ledge, allowing
some three or more inches of the paper
to fold upwards on the outer s:.de
next the window.  Upon this folded
layer, place your plants. Paper is a
wonderful protector: against cold cur-
rents. Try: this plan.

Now, back to your fuschias. About
earth. Any good will be suffi-
cient for these plants. They are not
at all exacting in their demands.
Water carefully every day.

Fuschias need to be carefuily train-
ed symeirical "dwarf tree-forms.
A well-rounded plant will  afford
greater possibilities for profuse bloom,
than a plant chat is left to Brow as it
pleases. To c¢nsure equal develop-
ment, be careful to turn your plant
every day, so that every part of the
; the advantage of the
life-giving 1lizht.
. The period of blocm of the ordin-
ardinary red-and-purple, and the red-
and-white wvarieties of fuschia, is a
very long one. Indeed, one rggglxt al-
most say that it is unending.™

The graceful flowers hang for days
unfaded. The succession
forming buds seems to be

I sure to keep this

S0il

into

fresh
end. Be
wshed.
Fusc @ very easily raised from
cuttings, the usual czres being exer-
cised.

Seldom will our flower-loving
upon a prettier
ornament - than g blooming

fuschia. But after the meal is over,
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GOOTPS

By GELETT BURGESS

for half an hour, This may be served
with toast.

Saute Oysters With Celery. :
One pint sealshipt oysters, two table-

cestershire sauce, six slices toast, one
teaspoonful horseradish, crumbs, one
cup white sauce, one-half cup minced
celery. Clean oysters and marinate in
lemon, Worcestershire, and horserad-
ish one-half hour. Deain, sprinkle with
salt and pepper, dip in fine, dry crumbs
and saute in butter. When the edges
curl, remove to slices of hot buttered
toast, pour around the white sauce,
and sprinkle with minced celery.

Chicken, Vernon.

Stuff the chicken with hashed onions
and giblets nicely colored in butter.
These are mixed with soaked bread,
the desired proportion of pressed corn
beef, thyme, and the whole nicely sea-
soned and roasted in the usual way,

i

Baked Shrimp.

Cut the eyes from a dozen meaty to-
matoes, scoop out the pulp, leaving
the shells whole, Mix with one hun-
dred shrimps, boiled and picked from
their -shells, one cupful of grated
bread crumbs or fine cracker crumbs
and one heaping tablespoonful of but-

Don’t Be A Goop!

the
the
obtained.

ter. Stew all together, seasoning with

pepper and salt, fill the .tomato shells
{ with the mixture, sift fine crumbs on
| top, dot with butter, put in a pan with
i very hot water in the bottom and bake

until done in a quick, but not scorch-
ing, oven.

Shrimp Pies.

Boil and pick from shells one hun-
dred shrimps, mix well with two large
slices’ of stale bread, free of crust and
moistened, and highly seasoned with
salt, pepper, cayenne, nutmeg, mace,
chopped thyme and parsley. Crisp

{ the bread crusts and grate over the

TIMOTHY

A boy who whistles
i when alone
I don't object to—
Tim Malone,
However, whistles
everywhere,
And all the time—
He doesn’t care
If people are
annoyed by him.
Don’t be a whistling :
<Goop, like Tim!

plant must
windowsill

be placed

back upon
where

a full light is

'swortHa b n other w
'Saves ﬁm; in G::};ingw[)vilg,

/Tany uses and~full directions

i in a hot

{ other

| seems very

mixture after it is packed in a deep
dish. Dot well with butter and bake
oven. Serve with a sauce
made by cooking together a pint of
boiled shrimps, a tablespoonful of but-
ter, five chopped tomatoes, a little
celery, thyme, parsley and bay leaves,
also chopped. Cook three to four min-
utes,

Bangor Brownies.

Cream one-half cupful of
with one cupful of sugar, add three
squares of chocolate (melted), two
eggs slightly beaten, one cup of c¢hop-
ped walnuts and one-half cupful of
sifted flour. Bake In a thin layer. on
a cooky sheet, for ten minutes in a
moderate oven. When ‘done, cut in
strips or squares,

butter

Thanksgiving Brambles.

To one cupful raisins, seeded and
chopped fine, add one lemon; juice,
pulp and grated rind; one-half cupful
of sugar. one egg, one tablespoonful
of cracker dust with one-haif cup of
chopped nutmeats. Put one table-
spoonfu]l of ‘the mixture on a round,
cut from plain pastry and three in-
cehes in diameter. Cover with  an-
round, pinch edges together
tightly. prick the top crust with gz
fork and bake. If the fruit mixture
stiff add a little water.

CARLTON STREET BIBLE CLASS.

: At the regular monthly social meet-
Ing on the first Tuesday in ‘each
month of the organized B'ble clavs of
the Carlton street Methodist Sunday
School, David James of Thornhill gave
a brief account of a irip to the world’'s
8.8. conventiosn, and also spoke of some
peculiarities of ths Duteh and Danes,
with a few of the ccstumes of each
country. The musical selections
rer.dered, with the refreshments sery.
ed, made it a time of much enjoy-
ment.

KINGSTON sSHOwS PROGRESS.
KINGSTON, Dr:c-.—~
Fc..nr eleven months ended Nov. 30,
Kingston’s building operatiéns totaled

on Large Sifter-Can' 10¢

“

$671.267. The fire 1088 on buildings
within the same period was $30.187.85.

r

spoonfuls lemon juice, few drops Wor-1
we had better go home, perhaps we

guess then awe’ll be all happy even if
we didn't find the bird.”
- So they trudged along home and told

Lthem a bit, and ‘the little girl said:

ways to help their father and mother.

for by being good and helping others

into pleasant gardens and lively brooks
and lakes, but, while they often saw
and heard it, they could never catch
it, for that was not the way.

One day they were going along a
dusty road, very tired and hot. The
little boy said to his sister: “I guess

can better help father and mother by
loving them very hard and waiting on
them’ just as much as we can, and I

their parents what they had done,
Father and mother had been very
much frightened because the children
hall gone away, dut they didn’t scold

“We're going to be good and never be
naughty any more.”

“Then their mother hugged and kiss-
ed them very hard and eaid: “Why,
yes, we'll all be very happy.”

So they both tried in lots of little

They would bring father’s slippers
and- pick up mother’'s thimble and
everything else to help. And what do
you think. One morning they woke up
and there was the little bird of hap-
piness walting at the door to be let in,

they had brought-the bird of happi-
ness right to their own door. ;

The big Bow-Wow Minstrel Concert at
Massey Hall Tonight. 123

ENDEAVORING TO LOCATE
CRIPPEN’S WIFE’S SISTER

NEW YORK, Dec. 2.—(Can. Press)—
The famous Crippen murder in England
four years ago was recalled here today by
the announcement of a firm of lawyers
that a country-wide search had been be.
gun for Mrs, Theresa Hunn of Brooklyn,
sister of the late Mrs. Hawley Harvey
Crippen. Mrs. Hunn is a beneficiary of
her murdered sister’s estate, and the law.
yers want to pay her her share. Sh% for-

days after being removed from the
frigerati rooms, and the pickling m
thod seriously affects the taste of i
egg, while considerable expense is

these met , whereas economy is. oni
of the  chief advantages possessed b
the new treatment. They state
eggs are always overhauled before gl
nient and that very little time is lost 1
/dipping them in the solution du ng thi
operation, as they dry very quic

are almost ‘immediately ready for
packing. No special machinery is’
quired and the new agent is guarante
to preserve the eggs for nine months,
causing them to retain thelir. freshnes
weight, transparency, appearance,

and taste.

The claims of the inventors of ovo e
servator have’ been investigated by
authorities of the Federal Polytechn
school at Zurich. BEighteen eggs
submitted to them in December,
twelve of which had been trea.,te‘& wi!
the solution and six in their  nat
state. They were
blaced in a sealed box, and after six, nine
and twelve months were examined and
tested. o

In every case the non-preserved egge.
lost at least three times more in weight
than the preserved eggs. As to the den
sity, after nine months all the preserv
-d eggs stood the test in a solution ©
common salt of 1.015 densily, and after
one year also, with the exception of one
egg. All the non-preserved eggs failed 4
stand this test after six months. - :
an interval Jf nine.months the non-pre4
served eggs lost their transparency,
whe the preserved ones were . still
cleagly . tra rent. . Of four preserved
eges, there remained after one year two
o good transparency, one fair, and one
nearly opaque. The preserved eggs also
stood . the test, after one vyear, of z—
pearance, smell and taste, whereas
uon-pregerved specimens were useleqs.

A Victrola for Christmas.

You choose a gift that -will be ap-
preciated when it is a Vietrola for
Christmas—will bring continuous Joy,
ali the year through. An assortmen
of all styles and prices to be seen it
the Victrola Parlors of -Ye Olde Firme

merly lived in Rrooklym.

of Heintzman & Co., Limited, 193-19
197 Yonge stireet. ;

2.—(Special.j-- |
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Sold in Carto
—Ilike this:—
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INSIDE this clean white
1

_Mude from lean, tender

reguiar institution.

Swift Canadia

Toronto -

“Brookfield”
Pork Sausage

(In Cartons)

ayers between parchment paper—are the finest-
flavored, most delicious sausages you ever tasted!

just enough to give a delicate flavor.
breakfast dish in thousands of homes
¢  Get a 1-1b. carton from your dealer right away,

Mazke at least one breaktast in the Jveek a “ Brookfield Sausage " morning,
For instance, many people make Sunday breakfast and *

carton—-carefully packed in

, young pork, seasoned
The favorite
in Canada.

Brookfield” a

n Co. Limited
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