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One of the Little Women.

(From the Chicago ‘Post.)
One of the Little

heaven’s gate;

And seeing the throng  was pressing, she
signed that she fain would wait.

‘For 1 was not great nor noble, she said; ‘I
was poor and plain,

And should I go boldly forward I know it
would be in vain.

Women, she came up to

She. sat. near the shining portal, and looked

at the surging crowd

Of them that were kings and princes, of them °

that were rich and proud;

And suddenly she trembled greatly, for one
with & brow like flame

Came to her and hailed her gladly and spoke
to heér her name.

[

‘Come, enter the jeweled gateway, he said,
‘for the prize is thine;

The work that in life you rendered was wor<
that was fair and fine;

So come, while the rest stand waiting and
enter in here and now—

A crown of the life eternal is waiting to press

thy brow.

Then trembled the Little Woman and cried:
‘It may not be I.

Here wait they that wrought with greatness,
80 how may I pass them by?

I earved me no wondrous statues, 1 painted
no wondrous things,

I spake no tremendous sayings that rang in
the ears of kings.

I toiled in my little cottage, I spun and 1
baked and swept,

I sewed and I patehed and mended—O, lowly
the house I kept!

I sang to my little children, I led them in
worthy ways,

And-so I might now grow famous; I knew
none -but care-bound days.

*So was it by night and morning, so was it by
week and year; ; :

I worked with my weary fingers through days
that were bright or drear,

And I have- grown old and wrinkled, and 1
have grown gray and bent;

I ask not for chants of glory now that «
haye found content.’

| “Arise!’ cried the waiting angel.

of the ones that wait.

Tor you are the voices singing, for you do we
ope the gate;

8o great as has been thy labor, so great shall
be thy reward.

Then he gave the Little Woman the
the Lord.

‘Come first

glory of
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Selected Recipes.

MAPLE BISCULI'—Make a very rich bis-
cuit dough. Roll out thin in a sheet; cut in
half; brush lightly the lower half with but-
ter, and sprinkle over with
sugar; moisten the other half with milk and
press it over the first. Bake in a quick oven
and send to table hot.

MACARONI “ALLA NAPOLELANA’—Boil
three-quarters of a pound of ‘maecaroni in
salted water until tender. Dramn and put in

& saucepan with a cup of white sauce, a cup

of tomato sauce, six shredde@ mushrooms, two
shredded truffles and half a’ cup of shredded

“beef tongue. Place on the stove and cook
for ten minutes, then add half a cup of gratei

Parmesan cheese and cook a minute longer,
then serve.

MACARONI WITH LAMB KIDNEYS.—Take
a dozen lamb kidneys and split them in halt
and place in cold salted water and let stand
over might, JIn the morning remove the thin
skin and dry the kidneys on a soff towel
roll each lightly in flour. Heat a tablespoon:
ful of butter or dripping in a frying pan and
put in the kidneys. Cover and let them sim-
mer gently for thirty minutes, ~ turn thom
once.  To the rich natural juice thus formed
add a seasoning of salt and pepper and- just
before removing from the fire the juice of half
a lemon, a tablespoonful ‘Worcestershire sauce

crushed maple
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WHITE FENCES

Farms and Ranches.

Made of high carbon wire, galvanized and then painted white. |

Tougher and stronger wire than goes i
24 Get 1908 prices and illustrated booklet.

THE PAGE WIRE FENCE

nto any other fence.
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Largest fence and gate manufacturers in Canada,
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and a small cuptul of good stock. Serve on
a layer of boiled macaroni with garnish ot
parsley or fresh cress.

CHOCOLATE ECLAIRS.—l'o make the
paste, or crust, weigh four ounces of tlour, to
which add a teaspoonful of sugar. Put two
gills of cold water with two ounces of butter
in a saucepan over the hre; stir gently with
a wooden spoon to melt the butter befors
the water boils. At the first boiling throw
in the flour, and stir it very briskly with
the spoon, holding the pan fast with the iett
hand. As soon as the whole i3 thoroughly *
blended, lift the pam from the fire, but .on-
tinue stirring the mixture for about halt a
minute. The quicker all this is -done the bet-
ter. If it is properly done the mixture wi.i
not stick to the pan, but will be as soft as
velvet, and not adhere even to the fingers.
Let it stand two or three minutes, then mix
with it four eggs, one at a time. 1t takes
some time to mix the eggs in well, especially
to mix the first one, as the paste is ratber
stiff. Let the paste stand half an hour atte=
the eggs are in, then stir again a lhttle, and
then pour the mixture in eclair pans that
come for that purpose, and bake them in a
quick oven. When cold, slit each cake on one
gide and fill with chocolate cream; then close

the apperture, and glaze the outside with
chocolate. To make the eream, put in a sauece:
pan three tablespoontuls of sugar, two table-
spoonfuls of flour, the yolks of tour eggs, and
mix all well with a wooden spoon; add a pint
of milk a little at a time, stirring it wall
through the other ingredients; then stand the
pan on the fire, and cook the whole tili it
becomes quite thick: stir it all the time,
Remove it from the stove, and stir in an
ounce of chocolate melted over a slow fire in
a half gill of milk.

To make the chocolate glaze, put one ounca
of chocolate in a saucepan with a teaspoonful
of water, and set it over a slow fire. Whan
melted mix with it two tablespoonifuls of
sugar, Stir it all well till perfectly smoovis
then dip the cakes in it, or spread the ;laze
over them.

Coffee eclairs are made exactly the Same;
only use three tablespoontuls of strong cot-
fee instead of chocolate and milk.

‘We ought to consider it a duty to read some
little bit of good literature every day of nur
lives, We will find it a pleasant duty, and
if we don’t do it we are robbing ourselves of
many good things:that belong to us.—Na-
thaniel Butler. :
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/! THE MOST DELICATE FABRICS

handkerchiefs without breakin
gingle thread if you use a

tion of the water. i
You can't afford to be without the
1900 Gravity ¥ Washer; It will clean
olothes quicker and more easily than
ny other machine, and make them last.
twice as long.

OUR FREE TRIAL OFFER

DON’T MISS IT

We are the only people on this con-

tinent that make nothing but washin|
maoc , and that are willing to sens
a Washer on

ONE MONTH'S TRIAL FREE

to any responsible party — without
2 ur;,v advance payment or depo-
sit whatsoever. We shi¥ it free
anywhere and pay all the freight our-
o selyes, You wash with it for a month
? as you owned It. Then if it
; doesn’t do all we claim for it, ship it
4 back to us’ at our expense. Could
any offer be fairer? :
Write to-day for our handsome bhooklet with halx
tone illustrations showing the methods of washing in
different countries of ?k'b world and our owu machine
B e 00
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; “LOOK. FOR THIS LABEL ON THE TUB,
! None genuine without it

ki’}
Address me

You can wash the finest laces, lingerie and
g or injuring a

“1900 GRAVITY” WASHER

because this machine works on the opposite
principle of the washboard., The clothes re-
‘main stationary while the water is
swished and pressed through them by the
swirling and up-and-down motion of the tub.

Absolutely no rubbing, pulling, wearing or
tearing ; everything done simply by aglta=

jersmallyW.M-P ._Bﬂ.ch Muanageyr
The 1900 Washer Co., 355 Yonge St., Toronto, Can,

. 'The above free offer is not good in and

special ta are made for this districs.
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