. of the mouth line.  The mecest owt-

xiwomxnroscnms'r‘,.
Ome of the prettiest and chéapest| |
book markers may Ue made by driad

txaron loaves, emiivy, osk, or water
tnaple being vsed. | Select two leaves
before they show auy sign of decay.
and dry them betwoen shoats of blok~

gethe with e pleco of !m(slb\e wile.
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'I‘HF MOTHER AS AN ARTIST.

As I-look imto the world of torday
X see ‘s besutiful woman, There is
& bright light in her eyes, but not
of love and temdermess. Through the
years her art has been her life, her
studio her home; she goes there now
with a lump of clay. Slowly, amid
great  excitemenit amd care, thore
grows a thought; rough and crude—
at last polished and smooth—a thing
'of beauty,

Some men look and see the beauti-
ful and good, others look and see
the beautiful and evil. Critics praise,
men cry ‘‘Success,’”’ women! are silent
with envy. She hugs it all to her
hungry heart and is happy. Surely
life is at last a success. And yet—
how sweet it would be to share it
all with a strong man who loved her
—and. she wonders, And then one
day, at the home of a friend, & baby
presses close to her breast, its warm
lips are on her neck for an instant—
and she knows.

But I sce a different sceme. A wo-
man coming from the Valley of the
Shadow of Death, and in her arms
she bears a little lump of living clay,
fresh from the hands of the:Creator.
Then the work of years begins. With
a gentle touch here, and a firmer pres
sure there, with all the love and ten~
derness of a mother and the gentle
art of a woman, she forms beneath
her hands—almost the greatest thing
in all the universe—a mam, noble,
strong and pure.—Ex,
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ALONE AT CHRISTMAS.

1f in this age of organizations in-
numerable therg is room for ome
more, it is for anx organization which
would bring together, aspecially on
Christmas, thosewho are alone in the
world, particularly women, says the
Ladies’ Home Journal. Many of us
who have our kin closest to us om
Christmas day do not stop to realize
what our feelings would be if they
were not with us. It is so hard to
imagine ourselves in & position other
than the one we are in.  We remem-
ber some poor family at Christmas,
but at least it is a family. It is

together. The one is company for
the other even in poverty. We re-
member the sick, and God  blesses

sthose 'who do. Would that some of
us might cast a look around and give
a thought. to those who are not sicki,
who are not perhaps poor as the
world judges, yet who are alone—soma
girl, perhaps, along some woman,
alone; some young man, some  old
man, alona! Alpne at Christmas !
* e
HOW TO MAKE CHRISTMAS

CAKES. :

Little cakes thab will please the
children either at the table or on the
Chrigtmas tree are made as follows :
Bake the cakes im mttie patty or
muffin pans and frost. the Tops with
@ white icing, Dip a small new paint
brush in melted chocolabe and draw
& face on each. Make some-crying,
and others laughing, the different)ex-
Pressions being mate by the curve

line will be sufficient. Cut a drclo
uummolwlnworanycolct
lik.dbwoimhe:lnwﬂnn«hevm

phﬂctboed&ewiu:sclmmd rom

@ thread round, one inch from  the

“.’5‘ PMucnkeinUmm draw |

lourpaunﬂtd"bdll 1o
w-ywoook{thmu‘liflh an

over ‘the cover, tio keep the stesm im.
Only one  tablespoontul ' of water
should be put in the meat, which is
then placed in s slow oven and ldft
to stew six hours, Or the jar mey
be placed in a of boiling
water for the sama lemgth 'of time,
the water being kept ab beiling point
and at least two-thirdsas high as tha
jar.

When the meat is cold, mince it
very fine. It can dhen né pat
through a machine, but for mince-
meat if is less mussy chopped by
hand. A pound of good beef suet,
freed from skin, is chopped very fine
and mixed with the beef. Hall & peck
of tart apples, peeled, cored, and
chopped, next go in. To these, add
three pounds of well-cleangd curramts
and three pounds of stoned raisins.
The raisingd may be put in whole, or
cut up as preferred. Four pounds of
granulated sugar should be sufficient
to sweeten, but it is best to judge of
this by tasting the mincemeat after
everything is in, amd if ib is not
sweet unough to suit, adding more
sygar. 'The same rule prevails with
spices. English mincemeat is flavor-
ed only with ground nutmeg and
mace, but if preferred cinmamon or
allspice may be added, being careful,
however, that the yuantity used does
not overpower the flavor of the other
ingredients.
one’s own judgment in the matter of
candied lemon pesl or cifrom. Mamy
people use, perhaps, a tablespoonful
of each, shredded very fine, while
others do not like it at all. Put a
tablespoonful of salt i the mince-
meat, and mix all these dry ingredi-
ents well together. Then add  the
gravy which flowed from the meat.
To this put the juice of a dozen langd
oranges and of two lemons. If the
orange flavor is liked, grate the yel-
low pant of the skin of three or four
into the mincemeat before squeezing
the oranges. When  these have all
been thoroughly mixed, the mincemeat
is ready for use. To keep it, a large
stone jar with a cover is used, and
the mincemeat must be stirred quite
frequently. 1f Masom jars are used
to keep it in, screw on the covers
dightly, and ido not disturhb  ghem
until the contents are wneeded for
use.

Plum  Puddidg.—In making the
plum pudding do not fall into the er-
ror of having it too rich; for with
such a substantial dinner the pudding
should be light. and it should be pre-
pared a couple of weeks before it is
to be used. It is possible to maka
an excellent plum pudding which
shall be light and delicate. Try the
recipe which follows :

For a large pudding that will serve
aighteen people use unhree pints of
milk, one quart of cracker crumrbs,
one tablespoonful of bubter, ome-hali
cupful of sugar, one tablespoonful of

micwmsmm“

It is also best o uso

When cold, eet ‘qway i &
pllce On Chiristmas dey &
two hours, Serve with a tl&.‘m

pauce, 59 R
s

TIMELY HINTS. 3
Unless you  live im s apantment
with all the rooms on one fidor, bava
& handy outfit both upstairs = and
down, to save steps amd peitience.

have a workimsket on each floor, with

scissors, black and white thread,
thimble and buttons, then in ervther
basket or a  box have a hammer,
screwdriver, screws, nails, tacks and
a pair of pliers. Of course you have
a letter pad and a couple of pelt‘,il'sin

various parts of the house, as well!l

as the scissors.

Woodern spoons arfd paddles are ii-
dispensable if there is much - pickle
making to be done in the home, and
even for the pickle dish on the dinling
table, a small wooden spoon, dainti-
ly carved, can be kept more attrac-
tively than a silver or plated one
that needs constant polishing.

It is a fad to have sofa pillows
combine as many shades of one color
as possible without introducing a
foreign tong.
whick harmonize
for a couch.

Absorbent  bath towels with  a
smooth surface on one side and a
rough one on the other are made.

A nail driven through am empty
spool makes a good substitute for ‘a
clothes peg in a wardrohe:

No hallway is quite comple'te with-
out a Romamn chair or a low, broad
sofa,

To remove white spots from the
nails make a paste of equal parts of
turpentine and myrsh.  Spread oun
the nails at night, binding on a cloth
to prevent its soiling the clothes. Re-
move in the morning by applying
olive ol;d

R T —

Many inherit ‘weak Iungs, and as
disease usually  assails the weakest
point, these persons are continually
exposed to attacks of cold and pul-
momary disturbances. The speedy
use of Bickle's Anti-Consumptive
Syrup will be found a preventive and
a protection, strengthening the or-
gans sq that they are not so liable
fo derangement from exposure or
abrupt atmospheric changes. Bickle's
Syrup is cheap and good.

It is by loving, and nob by being
loved, that one cam comeé nearest to

the soul of another.—George Mac-| #
cinnamony, ‘ofe nutmegy (grated) one JDonald, ;

PS

Taken promptly
bn‘l: will never fail to

tions will ot only lnvu'lq.bly

ot |

Various shades of red!
well are excellemt'

We have the largest andbest assorhnent ’to cho;:ae from.
1I||IIISAI|DS OF THEM ALI. nuov MADE Il STOCK,

Best I.mported Englilh and Frenoh Oloth
LININGS : Russian Muskrat— Mink Canadian
\ Mink- Persian Lamb—Seal—Russian J -Wildcat, etc,; etc.
TRIMMINGS : Oanadian Otter-—Labr,ador Ottter-—Pereian Lamb —Seal—Mink
--Hudson Bay Sable, etc., eto.
Making all these Coats right m o& eatablilhmont and manufacturing
all our Furs,, .

We Give for the Same Mamy 40 Per Oem‘ Mm'e and Better
Value thdn ytm can get elgsewhere.

all the little birds are
the trees are all bare.
school this week for I
I bad @ better time a
have a bigh dog pame
is full of tricks. ¥ thi
pow. I will write a
next time. So good-by
From your fr

Sturgeon, P.E.IL
‘*® P

“LITTEE MOT)

A little maid of the 1
out to do  ‘her Christ
and a sympathetic wri
York daily tells  hov
ber emall capital.

She was a little Gern
meant that she must
for each member of -th
means - also that she d
mas shopping on Aven
First and Eighth strees
citing little  village o
booths which springs u
by magic just before Ct
year.

The httle girl of the 1
that the explorer mi
with her while she did
and the explorer was g

She was a little mot
mamnaged to leave ‘my 1
for just this ome day
wearing to have the bat
one goes shopping}.

She had three broth
sisters, ‘counting the ba
father and mother mede
presents for,:and she he
cents. The exploter tho
be profitable and interes
this Christmas shopping

The little maid had be
and knew very well thy
three cents to spend on
& cent over, probably ¢
her mother’s présent. =B
baby would hardly need
That would be extrawe
baby, who canmot be exp
preciate expemsive preses
Two gay little tin bal
the other crimson, tied t
a bright cord, and rattli
are shaken—thet will plee
and they cost only a ces
A candy  chair,  qu

rounds, backy Aq\'l mﬂx
the shopper's eyé'
boy is selling

One of those WIH do._ for
baby. He was ﬁe baby
months ago, and he will
chair, and then m it.

And so dhere " are ”g
bought and gﬂy t




