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Porfect Through Sufferlng.

God novar would send you tho darknoss
11 Ho felt you could bear tholight ;

But you would pot cltug to His gutdiog Haad
If the way wer. always belght,

And yrou would not caro to walk by faith
Could you always walk by sight.

*Tis true Ho has many an angulsh
For your sorrow ful hivart to bear,

And many a crucl thorn-crown
For your tired head to woar;

¢ knuwe liow fow would reach tieaven at all
It paln did not gulde them there,

So Hovends you the Litudiny darkness,
And the furnace of woven-fold heat ,

‘Tis the only way, belleve o,
To keep you cloe to s {eet,

£or ‘tls alnays 50 casy to wander
When our livos ate glad aud sweet.

Then nestle your hand In the Fathev’s,
And sing, If you can, as you go ;

Your soug way cheer some one beh: .d you
\Whoso courage {3 stuking low,

And, well, It your lips do quiver,
God will love you better so.

Selected Recelpts,

PreserveD Prans.—One pound of
pears peoled thin ; ono pound of sugar.
Make o syrup of one pint of water and
one pound of sugar. Boil and skim.
When perfectly clear, put the pears in
and cook gently. Stick a clove in the
blossom end of each pear, or add the
rind and juice of one lemon to each
five pounds of fruit. The small pears
are best for preserving, but if large
pears aro uged you can cut them in
balves. Cook them until perfectly
clear.

Raseserpy Sauce.—This i8 a very
delightful sauce for boiled puddinge.
Beat two eggs until awmootb, and in-
corporate a teaspoonful of flour with
them ; add balf a pint of raspberry
juice, sweeten the mixture to taste with
fine sugar, pour into a szucepsn and set
over the fire, stirring coanstantly until
it begins to thicken. Auother sauce
for cold puddings is made by whipping
balf a pint of raspberry juice with the
same quantity of sweet, rich cream
pouring over the pudding. Serve at
once.

Brax Soupr.—Boil a beef shank un-
til the meat will fall readily from the
bones ; press the meat, after it is well
seasoned, in a bowl or deep dish, and
gserve cold. Return all the bones,
gristle and tough bits to the kettle, add
one teacupful (measured when dry) of
beans which bave been parboiled, and
boil twwo hoars more, addiag a little
boiling water from time to time as it
bolsaway. Thereshould be about two
quarts whendone. Strain, season with
sa't and pepper to taste and serve with
warm biscuit.

WinTte CARE.—A very delicate loaf
of white cake that many prefer to
angol food is made in the following
way: Work one cupful of butter tos
cream and add to it gradually two cup-
fals of sugar. When hight and creamy
add a cupfal of milk and two cupfuls
of flour that has been sifted three
times. Beat vigorously und add grad-
ually the stifily beaten whites of eleven
cggs and one more cupful of sifted
flour. Add the eggs and flour to the
batter alternately, and mix gently but
thoroughly. Mix in quickly a tea-
spoonful of baking powder. Put the
cako in tins and bake three-quartera of
an hour in a moderate oven.

Cuicksy Pargs.—Prepare a four-
pound chicken as for fricassee and
simmer until tender. Tako the white
meat only and cut into small pieces.
Wash one pair of swect-broads, cover
with boiling water and simmer for
thirty mioutes. When done pick into
small piecos and add to the chicken,
with one-balf of » can of mushrooxs
cut into pieces aud two trufiles chopped
fine. Molt two tablespoonfuls of but-
ter without browning, add two table-
spoonfuls of flour, stir-until smooth.
Thon add two cups of cream and the
meattowhich thootker things bave been
added. Stir continually until it thick-
ens. Take from thefire, ndd the yolks
of two cggs and sesson to tasto with
salt, popper and ono tablespoonful of

chopped parsloy. Fill tho pate shells
oand serve at once,

Faenon Rours.—Take one quart of
new milk, one teacup of yeast, one
quart and one pint of flour, \When
thia sponge is light, work in a woll
broken egg and two tablespoonfuls of
melted butter, with one toaspoonful of
salt, balf a teaspounful of soda dissolved
in hot water, one tablespoonful of white
sugar, and enough white flour to make
a soft dough. Lot thie dough stand
four hours; then roll out into round
cakes and fold over or shape into balls.
Sut these clossly together in the haking.
pan ; let them rise onme hour, and just
before putting them into tho oven cut
deoply across cach ball with a sharp
knife. This will . uke.the cleft roll—
so familiar.to us in French restaurants.
Bake half hour.

——p P

Farm Notes.

Mature horses ore best for family
drivers Even when well broken a horzo
ia Jess reliable before be is soven years
old than afterwards. Ho is also maore
subjest to colic and other troubles.

In some classes of farm products, over-
production bas not so much to do with
the depression of prices as has poor
quality. This applies equally to pro-
ducts so widely different as cattle and
fruit,

Many serions accidents would be
avoided if every colt were taugh tostop
at the word. Be patient and try to
teach him one thing at a time, and edu.
cate him 8o he will not ba startled by
things hurtiog bim,

Keep the horse bungry is the advice
of good horsemen. By regular feeding
of just what the horse will eat up clean
they need never have the cclic, which
is generally from over eating, or from
oating sour feed left in the ' x.

Lund too rough for cultivation should
either be seeded with good grasses
for sheep pasture or planted with tim-
ber or fruit trees. There is compara-
tively little land which we are warrant-
ggl in permitting to remain absolutely
idle.

A small farmer can hardly afford to
ioad himself up with expensive machin-
ery for cultivating every separate crop.
Very often the farms of a neighbor-
hood can wnite to sdvantage in such
purchases. Practice co-operation when
you can.

Ouge of the points which all agricul-
tural education tends to impress oz
thestudent is the need of thoroughness
in all the operations of soil cultivation.
This may be attsined without the in-
struction of the schools, but in whatever
way it is attained, when carried into
practica it is bound to make the suc
cessfut farmer.

Every farmer should owna fow car-
penter's tools, not necessarily an expes-
give outfit, but at least & common hand
saw and possibly a rip-saw, a brace and
full set of bits, a oneinch and a two-
inch anger, ono smoothing plane, one
Jjack plane, a jointer plane, a good atesl
square, a drawing knife and & claw
bawmmer., There should be a work
bench and a substantisl iron vise
With those suy farmer can save the
cost every year.

{n hi= Veorranste Piirs Dr. Parmeles
has given to the world the fruits of long
sciontifio research in the whole realm of
medizal aciencs, combined with new and
valuable discoveries never before known
toman. ForDclicate and Debdilitated Consti-
tions Parmclos’s Pills aot like a charm.
Takon in small doscs, the effcot ia both a
tonic and a stimaolant, mildly exciting tho
secretions of the body, giving tons aad vigor.

A bonovolons action is not cnly an invest
meat for the benefit of tho receiver, but the
socomplishment of a plessaut duty to tho
River ; and though lost on tho obliged party,
who knows not how to value it, necd never
bo 30 t6 1ho benefsctor, who may over find
in it wholetomo exercise for his sympathioa
and zolf-denial. —Emide Souresire.

All tho wedding party were assemblod at
tho regiatrar’s, Tho bridegroom aluno was
miszing. At last ho pctin o bolated ap-
pearance. Ho was n hals old gentleman of
soventy. ** Anothar timo,” said tho regis-
trar, ‘‘coino & bit earlier.”
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For Dietetlc and Medicinaluisu the mosti] B
3] wholesomo Tonics and Roverages !
avallable.

Eight Medaiz, Ten Diplomas,
at the World's Gruat Exhibitlon,

55 JOHN LABATT,

LONDON, CARADA.

JAS. GOYD & Co.

Cor. Yongo and Atbert uts.
AGENT, b - TORONTO.

THE HOME
Savings anp | _oan CompPany

LIMITED.
(ESTABLISHED UNDER LEGISLATIVE AUTHORITY.)

Authorized Capital, $2,000,000. Subscribed Capital, $;,750,000

OFFIGE---No. 78 CHURCH STREET, TORONTO.

DIRECTORS:
Hox. FRANK SMITH, Sesartor, President.

EUGENE O'BEEFE, Esq., Vice President.
WM. T. KIELY, Esq. EDWARD STOCK, Esq.
JAMES J. FOY, Esq., Solicitor.

JOHN FOY, Xeq.

Deposits Received from 20c. and upwards, sud interest at current
rates allowed thereon.

Money loaned at reasonable rates of interes.t, and on casy termis of repayment, on
Mcrtgages on Real Estate, and on th@Collateral Security of Bank and
other Stocks, and Government and Municipal Debentures,

Mortgages on Real Estats and Government and Munioipal Dobentures purchased.
Office Hours—9 s.m. to 4 p.m. Saturday—9a.m. {01 p.m. and {from 7 t2 9 p.m.
JAMES MASON, - - Manager
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" P. BURNS & CO.

18586. ONLY IMPORTERS OF i892.

Celebrated Scranton Coal and Best Sieam Coal
IN THEHS MAREFT.
HEAD OFFICE—38 King stroet East,
ARANCHBR—54G Queen stroet West, and 899 Yonge street.
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ALEX. BURNS. M. MOXR.AIN,

MERCHANT TAILOR.
497 PARLIAMENT STREET

Rouse and Sign Decoraior,

115 JARVIS STREET.

Palating, Gralalog, Glaxicg, Kalso
TORONMO. » s 2 mising and Papers
Flseart tallodlog a Spaclally.  Terms moderabel Razglag. él'd“o';u Taoa, Bapac .
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