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for use. This receipt is simple, and the
onions nice and crisp. They may soften
if kept more than six or eight months,

! Celery Pickle.—Quarter of a pound of
white mustard seed, two quarts white chop-
ped cabbage, two quarts chopped celery,
three quarts best vinegar, two tablespoon-
fuls of salt, four or five tablespoonfuls of
sugar, half an ounce of white ginger root
(crush in a mortar), half an ounce of tu-
meric. Boil all together in a porcelain
lined kettle slowly for four or five hours
only until the cabbage and celery are per-
fectly tender. Put into jars. Let the
vinegar cover the pickle well; cork tightly.
Do not boil the pickle hard at any time.

Spiced Peaches.—Seven pounds of peaches,
three pounds of brown sugar, three-quarters
of an ounce of stick cinnamon, three-quar-t
ters of an ounce of whole cloves, one quart
of vinegar. Let the sugar, spices and vine-
gar simmer gently while peeling the
peaches. Then boil all together until the
fruit is tender. Put in jars and seal tight-
ly. Have the vinegar cover the fruit well.

Tomato Catsup.—Boil one bushel of ripe
tomatoes, skins and all, and when soft
strain through a colander to remoye the
ekins only. Mix one cupful of salt, two
pounds of brown sugar, half an ounce of
cayenne pepper, three ounces each of all-
spice, mace amnd celery-seed, two ounces of
ground ‘cinnamon, and stir into the tomato.
Add two quarts of the best cider vinegar,
and when thoroughly mixed, strain through
into a large kettle, and boil slowly until re-
duced to half. Put in small bottles, seal
and keep in a cool, dark place.

Stuffed Peaches.—Select medium sized
peaches, wash and remove the stone; cover
with salt water and let them stand over
night. In the morning fill the centre with
grated horse-radish, mixed with a little
celery seed and a small piece of ginger
root. Tie each piece with string and pack
in jars. Pour over them hot vinegar with
sugar and spice to taste. Seal jars, Al
nice relish with ‘turkey.

Pear Chips.—Make a rich, sweet syrup,
and make acid to the taste by adding cider
vinegar to two quarts of the former, one
pint of the latter more or less. Throw
in & dozen cloves, blade of mace, and &
stick of cinnamon. Pare and cut uniform-
ly in little chips some rather hard pears.
If the fruit is mellow it will cook to pieces.
Simmer for fully two hours, when it will be
ready for the jars. When first put on the
fruit is white, but when done it is a rich
dark color,
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Some Good Things.

Boiled Cream Dressing.—A very delicious and
Inexpensive dressing may be made with two
well-beaten eggs, one cup of sweet cream, one
teacup of vinegar, one teaspoon of mustard
mixed with water, one-fourth teaspoon of pep-
per, a scant half-teaspoon of salt, ome table-
spoon of granulated sugar, ome piece of butter
Phe size of an egg. Add cream to beaten eggs,

then add mustard, pepper, salt and sugar. Stir
briskly all the while and very gradually add
vinegar, a little at a time. Then add butter,
not melted. Stir constantly over moderate fire
till it thickens. Do not allow it to boil.

Luncheon Eggs with Spinach.—Cook six eggs
very hard; cool and cut in halves lengthwise.
Take two cups of cold spinach, heat it in
few tablespoons of water, drain and rub well
through a colander. Mix with pepper, salt
and butter, place it in the bottom of an earth-
en dish, lay the halves of eggs about on the
spinach and pour over them a cream sauce,
made from one cup of milk thickened and sea-
soned with salt, pepper and about four table-
spoons of mild grated cheese. Cover with
crumbs and set in the oven. Serve when
slightly browned.

More Rhubard Recipes.

Rhubarb Cobbler.—Line the sides of a bak-
ing dish with a dough made from ome egg
well beaten, two tablespoonfuls of butter,
three-quarters of a cupful of milk, one-half
a teaspoonful of salt, twio cupfuls of flour, and
two teaspconfuls of baking powder. Fill the
dish with one quart of finely chopped rthu-
bar®> and three cupfuls of sugar, cover with the
remaining dough, and bake for half an hour
in a good oven.

Baked Rhubarb.—Cut the rhubarb in half
inch lengths, without peeling it, and put it in
an ea:cthern baking dish. To a dozen good-
sized stalks add two cups of sugar. Cover
the rhubarb with a plate, and set it in a mod-
erately hot oven, and let it cook for about twio
hours, If it is very red and.juicy it will not
be necessary to add water. Tarts made from
rhubarb cooked in this way are especially nice.
They should be covered with a thick wahite
meringue. German housewives sometimes grate
a little nutmeg over their cooked rhubarb when
it is served as a sauce for the table. They
also serve small dishes of this sauce at . their
breakfast on spring mornings, and it makes an
agreeable appetizer.

Religious Notes.

For many years the labor unions and the
Clericals in France, in spite of their an-
tagonism on other grounds, have worked
together to secure a compulsory weekly
day of rest, and their efforts are at last
crowned with success. The bill was pre-
pared in the Senate and passed the Cham-
ber of Deputies by a vote of 575 to 1. The
chief opposition was on the ground that
it interfered’ with running of many in-
stitutions which the public demand should
be kept open on Sunday. As the law will
be used as a model for legislation on the
subject in'other countries its main provi-
sions are of great interest. No industrial
or commercial establishment of any kind,
whether public or private, lay or religious,
even of those for education or benevolence,
iz permitted to work an employee more
than six days a week. The weekly period
of rest should be. twenty-four consecutive
hours. It should be on Sunday. Wherever
the complete closing of an establishment
on Sunday would be prejudicial to the in-
terests of the public, the weekly rest may
be given for part or all of the year in one
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of the following days: (1) on some other
day of the week for the whole personnel
of the establishment, (2) from Sunday
noon to Monday noon, (3) Sunday after-
noon with a compensatory holiday by . ro-
tation every fortnight, or (4) by shifts in
rotation of part or all the employees. These
exceptions can only be made by direct au-
thorization of the Government. The day
of rest by rotation (4) is permitted only to
the following establishments: hotels and
restaurants; shops for sale of tobacco and
fresh flowers; hospitals, asylums and drug
stores; baths; newspapers, museums, thea-
tres and libraries; water-works, gas-works,
transportation other
than railroads; and industries dealing with
perishable material or products. In the
case of public works of an urgent nature,
such as the prevention or repair of acci=
dents, the weekly day of rest may be sus-
pended for the workman needed. Rail-
roads and steamships are provided for in
another law.

If General Booth’s health holds good he is
to make a tour in Japan during the win-
ter months. ¢

Speaking of the two thousand high li-
cense saloons which opened their doors in
San Francisco July 5, after seventy-five
days of prohibition and peace, the Califor-
nian ‘Christian Advocate’ says: ‘The sense
of despair, damp, penetrating despair, which
has settled like a cloud over the city can-
not be exaggerated.’

The general conference for Christian
workers, which will convene at Northfield,
Mass., from August 3 to 19, has taken a
practical position on pastoral evangelism.
At a sub-conference, from August 6 to 11,
to be held in connection with the regular
August meetings, the difficult problems of
evangelists will be taken up by men who
have proved themselves successful as pas-
tor evangelists. The scheme is to have each
afternoon fifteen-minuts addresses on set
topics, and then an hour given to an open
conference in which questions may be ask-
ed and plans and methods submitted that
have been found effective in various fields.
Dr: H. G. Weston, the venerable college
president evangelist, Dr. Albert Plumb, of
Boston, Joseph P. Calhoun, of Pittsburg,
John Wicker, of Trenton, Cleland B. Mc-
Afee, of New York, L. 8. Chafer, the sing-
ing evangelist, Howard W. Pope, of New
Haven, C. H. Tyndall, the scientist, and
Len G. Broughton, of Atlanta, who is per-
haps the most typical pastor evangelist of
the south, will share in the conference,
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