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Mr. Ellis 1s deoing in a very small
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et & _ pet |’" she axcﬂmirpud at lp.st. as she bod ple process, yet it requires care and
& 2 degree what our Saviour did for us [caught a t,nutnhz:ing glimpee. “'We ] attention to prepare the fish with-
k> > 8 %’ when he left Leaven, to come among |do need it so—I'm very thankful | Ab t th out burning it. No cook can put a o
o & |us amd work out our salvation amid unly-—_EdWa,rd——wa can't put it in the Ou & {ish over the coals in a broiler and i
o o |trinls such as even our home mis- |stockings." . go away to attend to the rest of %
::: i 5};11}31:? knows Imthing z}huut. Mr, It was securely fastened, but they H the dinner. Iiverything should be
& R S < IGlis feels that the disciple is not |got it U_.Iltiﬂd at last, and unrolled a s08e Ouse made ready for serving before start-
X A NEW YEAR'S STORY: above his Lord. length to sce the pattern. As they ing to broil the fish, which must be )
3 5 : i “Now it is not only our duty, but |¢id so something fell out—a flat watched and turned ;:md timed. With .
oo & |ouvr high blessed privilege, to give |parcel wrapped in tissue paper and Wm.mm a bright thﬂt fire. which hrcﬁili.ng ro- !
Py A T A A A A I ¥ ¥ Fo
l:"*ll:il:l-l:H:-t-l-‘-ll.-ii.l!-lt‘li‘il-'ii‘il:if:l-i:ii:ii:#b:li:-l-t:.-.y as God has prospered us, of money, |marked, ‘“For Mrs. Fllis. PREPARING TFISH lﬂl‘Eﬂg a fish one inch thick will
oD mil - rheai e tell. s -that and also of time and m&terifﬂs, to ““Handerchiefz, Edwaird. Ch, ”hnw " Eﬂak i“ twatva 16 Tt een: amlinnton: i
those things were shipped just as hﬁlfgtth?jﬂ if]m Eﬂﬂgfis 5 iﬂm;ﬂwn:iz' pmutgn—ﬂmdx {::cj;t}:;ﬁi' hn&d—nnmtﬁs. tﬁ?ﬁ It is economy to buy a whole cod |jnore time being needed for a thick ; |
they were ?”" inquired Mrs. Carswell, |q1ong &veryylir}:e thgut wo Iulﬁl; Eul?m rg‘l ?’uiﬁélaseﬁ.mwe S sces. | 9k haddock weighing three or four,fish like salmon, bluefish or shad. b
sitting up very straight, and fanning |Christ's command to ‘preacrh the [and still more further on, till at Ingt; [ROUNIS, ha the whole fish is much |{jse a double wire broiler well greas- A
herself violently, though it was|Gospel to every creatwre.’ We can't f!.]i?e little room looked like a fancy cheaper than when sliced and all of led with salt pork to keep the flesh bt
December, and cold. all go as gﬂ&?iﬂﬂﬂ,ﬁﬂé but- that|stbre.. There were napkins, and it can be utilized. from breaking and sticking. Lay the e
““¥es, Mrs. Carswell, they were,” |command is as hinding’nn ore of |[tidies, and towels—not all new, but | Try this method of preparing — a1fish over the fire, flesh side down, and I
replied Mrs, Brown, in an apologetic |God's chiliren as another, so our |all good and in pe.fect order. A fcod or haddoek: Clean and wipe the |broil it till it is a golden brown, lift- b
tone. ‘“‘You know we had planred, |part of the work must lie in supply- |geiserous length of muslin  wrapped fish, cut off the head, cut the flesh |ing occasionally if necessary. Coolk l;

before you went away, to meet some-
‘where for a day and put them all in
order. “Your sudden depa:rture put
a stop to that, and we waited for
you to come back; you know every
society dopends on its president in
such matters, but you stayed longer

ing the needs of tle missionaries so
as to leave their iime and thoughts

frece to do our share of preaching the

Gosrel as well as their own.'’

““Oh ! I wish we could get their
things to them by Christmas, but I
suppose that is out of the question,”

lengthwisze in tke carpet, another of
flanne!, and one of crash; collars and
cuffs, dainty hoods and caps—well, it
woul !, take too long to describe the
treasures that wonderful carpet held.
But the best of all, in that -happy
little mother’'s eyes, lay in what had

from the backbone in two long strips.
Put the head and bones over the fire
in cold water and cook for onec hour,
to make a fish stock, as there s
much gelatine in the head and some
flesh clings to the bones. Strain this
stock and reserve it as a basis for

it from eight to twelve minutes, then
turn onto the skin side and broil it
four or five minutes. Remove to
a hot platter, rub the flesh with soft
butter, garnish with parsley and
quarters of lemon and serve. Hali-
but, cod, salmon steaks, bluefish,
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than we expe:ted, and at last we 1e- [said ore of the gi ls. been the very centre cf. tto roll, |5 fish chowder, adding potatoes, {mackerel, butterfish, sea trout and
membered that if we didn’t send at| “Ves, I am soiry to say it is,”’ re- |where in a long, compact bundle. inilk, onion, salt pork and crackers shad arec good fish for broiling. 1f
once they wouldn't reach the mis- |plied her teacher. “But as thet |wae snugly wrapped a pretty dell according to any good chowder re- cut very thick, the cooking may bhe
sionary for Christmmas, so we just |cannot be helped, we'll do the next |with wardrobe all complete, Dhalls, ceipt. The fillets of fish freed from completed in the oven. Y}"

skates, and marbles, with pounds of
candy, and a sweet letter of sym-

packed the things and sbipped them.

; Boiling and Steaming I'ish.— In
We thought the missionary’s wife

boiling or steaming fish much is lost

hest thing and give tlrem o happy
New Year. Perhaps the gift will be

.'
b
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the bones are to be used to make

molded figh.

LY

) could fix them up.” r more enjoyed bevause so uncxpected. |pathy and interest that was like @n | arolded Fish.—Butter an oval mold, |or wasted by absorption into the
3 AMis, (:'}ﬂ.zswnll s pretty cheeks were |And, gi.ls, let’'s send them a gift |ins~ration to them - both, signed, lay in it a strip of boned fish. then |boiling water or by evaporation. ;
|1 ch::rl_et. in spiie of the fan, worthy the name, remembering that [“M s. Ca:swell’s Bible ¢lass.” o layer of bread crumbs seasoned |Boiling is far from an sconomiceal b
| 1 What sort of difference does it |in doing for God's chillren we are Mrs. Fllis gathered her arms full of with _melted butter, onion juice, ' process, but 1% 1o slten Beavenient: A e

{reasures and hugged thtem. ‘'Those
cear, sweet, lovely girls,’ she cox-
claimed. “Only think of all this
1oving thought for us almost at our
door, while I was complaining and
thinking nobody cared for us. TI'm
enre . I'1l never be =o wicked
again. Oh, Edward, look at those
stockings ! So full they w.:}-.:lr_l_;:}’t
hold a feather more. How can I
wait ti'l morning ?’°

Mr., Fllis folded o warm mufller
and drew off a rew glove as he an-
swered, “‘We have all been most
generously remembere’?, Idith, 1f
t' e re civing is so joyiul, surely God
wi'l kless the givers.”

1 shall pray for them as long as I
live,”” declared the little woman with
qrivering lipa. I hope tley will
e ery one have as happy a New
Year as they have given us—imore
than that I rouln't ask.”

People didn't know that the secret
rf Mrs. Carswell’'s weaiing her old

Imake whether they get through by
Christmas or not?’ she asked.
| ""There isn't one thing in the lot
) puitable for p gift. How Christian
peo} le dare to offer, for a mission-
ary box, gairments frayed and thread-
1 bare, buttons off, and sleeves out at
the elbow, is a mystery to me. Sure-
| vy the least they ought to do would
| % be to put them in repair,
| ‘It would - be much more appro-
B priate to give such things to our
A own pastor, because he lives where
' he can buy what Le wants, and his
salary Is amjle for his needs. DBut
no—it would be an insult to Dr,
Hollister. 2o we sendd him barrels
of flour, and sacks cf sugar, and
loacs ol choice fruit to add to his
already gocodly supply. We shower
upon him Moridis chalirs and study-
tahles, to make room for which
zomething must be banished from his
well-furnished study. We deliige him
with elaborate dressing-gowns and

doing for Lim. Let us try to
honor him in this, and in all things
that we do.

““Now for our thimbles and necodles.
T.et’s make the minutes count.'’

i ] * # - *

thick, solid plece of fleh Is required,
salmon, cod, halibut and red snapper, L
being best to boil.

Some cooks advocate boiling fish

court bouillon, which is made | &
“*Mince one onion, one stalk '
three springs of parsley
and fry them brown in a little but-
ter. Add two tablespoons of salt,
six pepper corns, one hay leal, three

chopped parsley and lemon juice,
pepper, salt and curry. Add more
fish and crumbs till the mold is full.
Moisten with one half cup. of milk
or water and the whole or white of
one egg, to bind the mixture 1o-
gether. Have crumbs on top and
add Dbits of butter. DBake for one-
half hour, unmold on a platter and
serve with Spanish sauce. Oysters
dipped in buttered ecrumbs may  be |cloves, two quarts of bhoiling water
substituted for the seasoned crumbs and one pint of vinegar or sour :__
and a Hollandaise sauce used. wine. DBoil for fifteen minutes, skim Hid
Daked Stuffed Fish.—Another way |well, strain and acdd the fish. Simmer )
to bake fish with erumbs is to pre- juntil the flesh leaves the hones.”” A 5‘
pare a stuffing with one-half cup of |simpler method is to add a little G
hread crumbs, one-fourth cup of mel- ;vinegar or lemon juice to the boiling e
tnd butter, onc-half cup of cracker |water or to use no seasoning except
crumhs, a few drops of onion juice, |salt, depending wupon a scasoned
one-fourth teaspoon of salt, one- :sauce for flavor, To keep fish in
eighth teaspoon of pepper, one table- ish&pe it is well to tie it into a pieca
spoon of chopped parsley, two table- lof cheesecloth or mosquito necting,
gpoons of chopped plckles. Bind to- |Place it in a fish steamer or immersa
rether with hot water. Loy one- |it in boiling water to cover, adding

e
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ithus:

It was New Year's Eve. Out on a of celery,

Wesiern prairie where tlie bleak wind
whistled across miles of level plain
stood the little home of the IZllis
family. Wooden shutters ratiled
and creaked, and a sudden gust of
wind blew syitefully down tie chim-
ney, scattering asi.es over the 1liiy
hearth. The room was small, - dls
furniture plain and scauty, and in
the midst stood the missionary bar-
rel,

1t had arrived only that afternoon,
having been delayed en route, as
winter freight so often is in the
North-West, where snowd:ifts and
blizzards f.equently make progress
impo-:sible. 2

o TR

embtoi lered sliprers, for wliih Le
has no use, being already comforta-
bly clad. And tken we ship (disrepu-
table cast-offs to anothker preacher
who was Dr, Hollister's classmate in
collegze ard seminary, and who is
his equal in every way—a man who

wood-shed,
chiluren should be asleep.
had lived for days in joyful anticipa-
tion of its amival.
cisappointment wien Christmas came
and went without it, but the chil.i-

My, ILllis had smuggled it into the
out of sight, till the
His wile

1t was a Ssore

on the Fllig’ sitting-room floor;

real self-derial in the giving
did so mvch pood.

r1laak that winter was tacked down
nor
ihat there was scarcely a glrl in the
I3ihle rlars who had not practised
which

And God knew it all, and made it

half a boned fish on a tin sheet in
a baking pan, add the stufliing in a
laver, then the second strip of fish
and bake for one-half hour. Serve
with egg sauce. The whole fish,
dressed for stuffing, may be filled
with these seasoned crumbs, placed

one teaspoon of salt. Let the water
boil gently from twenty to 30 min-
utes, the time depending upon the
quality and quantity of the fish. Toc
much boiling makes fish watery,
When it is tender, remove it carefully

'to a hot platter, garnish with sliced

e =

ren had been brave, and made the

up to them every one in blessings
most of their scanty supply cf mo-

is Dringing up Lkis family to 'be cap-

able women and horest men, on hard-boiled eggs, pickled beets, leme

orect in a tin, in the shape of an

o ressed Cown and running over. = : ; S -
galary that wouldn't buy cigars and |lasses tafly, which was their ouly ¥ &, larded with salt pork wedges and ?“} and Pﬂlﬂlﬂ}’lhﬂ-ﬂﬂ serve j-‘-'lth ll}il;'l::f
{heatro tickots for some fami'ies in |present. They felt they could afford & haked till brown. Lilt it out care- lish sauce, Buc as oyster, whitle

shrimp or tomato.

fully on the tin sheet, glide it on to
Fried I'ish.—I'ried fish is very popw

to be patient when such a wealth of d
a platter, garnish with sprigs of

unknown treasure was on its way. So

our church. Such a man as that we

: ER.
send—such——"" Mrs. Carswell choked THE SENSIBLE MOTHER

and stopped. .Her vizitor mildly sur-"|they had watched from day to day, e parsley, cress or celery stuck_ in the |lar and thn:mg:h _muﬂ]} :.hflﬁ been EE_LHi

priced, began a feeble protest. “‘Dut, |and wien father aninounved its sale When little ones are ill the sensi- syves and mouth and serve with any about the} :tnchgest_lb:hty of fried 1_
me dear woman, if you had Dbeen arrival they told each otler tiey b ‘mut,]- ian e e 'tmm fish Bauce. fnﬂd, there's no denying the fact thal

hero to tell us what to do——"' were glad it had been late—tley'd 1 ey g : : A solid piece of hallibut or cod it tastes good. When properly cool {

with v»auseous, griping purgatives,

———g S
.
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Mrs. Carswell sudderly recovere:l |have tke fun of hanging up . their ; 1. may be baked without stufliing. Wash (ed, {fried fish need not be dangerous
R ‘orp . ? phsl SO T T B ~ Inor puts tiem to sleep with the so- - » ) g : : .
}Mﬂf 1Tolce, B I'he idea,’”’ ske said, a.Lm.I-Lu.;:,_s cIl New 3 {'.::-_‘Ll L2 l?.u':, anil cal'ed “‘soothing’’ preparations which and ,drz'{ the fish. Remove the 51-:_111 to czlmifsanﬁ d”ﬂf tf;mmﬂb (iigﬂﬁféiﬂgl, 1;[
ndienantly; that becanse I was |such a jubilee as there should be to- always contaln haimfal opiates Ly dipping the fish & moment in boil- jused in moderation, but no 0o I;:::.!;

[e & i H ] L= 4 s |ﬂ

ten. The trouble with fried
arises from the hardening of the fisk
fibre and its tendency to absort
grease, both of which conditions re

morrow !

At Dbedlime tre steckings were
hung with gleeful confidence, and the
parents had lavghed with tlhem, re-

ing water and then seraping the
loosened skin off with a sharp knife.
Place the fish on a tin sheet in a
haking pan. Season it with salt and

aRWay nursing my sick sister, a lot of
intelligent women, who buy and
make and re-make for their own fam-
flies, and know quote well what is

Baby’s Own Tablets have been used
by thousands of mothers who cheer-
fully testify that they ave gentle in

suitable and appropriate for them, |membering the beavel. in- w0 ehed, :‘12:12 l?;éigl.;:}resnhsl{i]l:mgu‘:ﬁfiﬁ :::Ell pepper, sprinkle it with bread erumhbs |tard digestion, There are two mo

Eid?'t I-:nn_w unyi better Lh:}n_ to|. When t-hEI little ones ‘-‘:'Eijﬂﬁ -‘Jr-'il!;gi}. naturally, because they remove the nnd lay upon it several wedges of |thods nf_fryin_g: One is to immers

pack a barrel CII trash and cal it a |it was rol E'EI 1y QU O] Bliec; ut |4 ouble that made baby irritable and |salt pork. Balke for three-quarters of the fish in boiling oil and the othe

‘?hrmtmﬂ? gns 1 M Prows, O ten e um'iﬂ‘?ng i ?Ec:{raccnm- wakefil. On this point Mrs. T Wat- [an hour and serve with any fish to iry 1t in a pan with salt porl

i m!:xh EP 1:1mt. that same _MrS' 1111-5;.'11.94:1, t ﬂh usj.:-a1:d_+nl.11t _“{inf Sﬂ’ son, Sarsfiell, Ont., says .—*“T have |sauce. This solid piece of fish may |scraps. The latter is 1,1'{53 more tas

| Eilis was reared and educated in 4 |looliog at the Leap whth sad faces, (ooq Bany’s Own Tablets and find |ho stufled by removing the contral |&y, the former more rapld, end 13

1:55:1"; "il"ej e ]3 it t}ﬂ 1=:itld'ﬂl:f ll?tr ;TD hE e th*-:}.'ﬂ weie many t i-'g';*. them a very Tﬂl:l;‘_i.h]{} medicine for |bhone and filling the cavity wjtl]], ]..1 icly to absorb the fat 1;1 t,hgs Sr

| { tlm;:,dllrme‘sca of forture i*u:‘fl Eliz!'t which wotld be me::-.til:s;ul'.ull and ac- |YOUNg children. hen l,m'by is  (ross |geasoned crumbs, then proceed as di- |18 d”f*liﬂﬂl N brown paper. mall:
\ T ]‘{}Gl‘?- :Jﬁn’t e r:ﬁhér to be |ceptable [111;'1!31:’; the long cold wintor or f.etful 1 give her a Tablet, and it |rected above. Fish turbans malke an ﬁ:_-‘,h' like trout, ‘ﬂmelts, pm*r:.h an
' : : ‘ '’ |soon puts her right.” attractive dish. Take thin strips of pickerel are dipped whole in flour,

after they had been made over, or

commen:ed the more, for being will-
or sometling.

Indian meal or e and crumbs and
ing to kelp her husband. in Lis ardu- T

fried crisp. Cod, halibut, haddock,

These Tablets cvre all the minor

. halibut, cod or haddock, rell and-
allments of the little ones. They are

5 skewer them with wooden toothpicks.

relived, patched,

ﬂ,ﬁ} t?!r;dnl:ﬁiml:grémlgqiﬁjmEhﬁ:}:ami]n 11'1:5‘L Eé‘t'c;l:g;: ‘:filtﬁ]c::i Lﬂgﬁ;ngh]?iﬂ}l: good for all cthilduil]‘ ‘frn:m:] h%rt:h {m*: Spread with melted butter, sprinkle flounders, Eﬁlf}- ete., are “Eft in slice:
much more lucrative position 2 Don't |isn’t Christmas to & child: and the 17.:3,:.(1, Enld_lbyt ::;?.-:: 1:11::3 eabe-;}? 'I?I with salt m}d pepper. Place on cach or fillets, dipped and friend cithe
tell me there is any excuse ! I'm so |empty gtockings hung limp and 't"?r_';t,hy n,%?l IIZLH‘ i:t'i;ﬁtmlﬂﬂ Madicin}é turban a slice of onion and let stztnd way.
ashamed of our missionary socdety |pathetir, waitlng. WELLIDE: .t for half an hour., Remove the onion - —-
J o ’ Co., Brockvilie, Ont. nd bake the fish in a shallow tin )
g ' bBR. A. W, CHASE'S

“Tet’'s
for to- 4

IFllig r¢se at last.
Edward,

Mrs.
pack

I feel like resigning on thke spot !’

“Well, I'm sure I'm sorry you feel from fifteen to twenty minutes. Serve

with tomato sauce.

them back,

CATARRH GURE ..,

‘g0 about it. Mrs., Ca:swell, 1f there |might,”” she said huskily. “I must - 3 ,

was anything we could do—but the tr;E to hunt something for those,”’ NEW YEAR’'S RESOLUTIONS. Broiled Fish.—Among the most de- Is sent direct to the diseased

barrel is gone, and it’'s too late to |she pointed to the stockings, tlien N licate fish for broiling arec lake or fﬁshfh:haéfpm{:d Blower,

help matters now,” and Mrs. Brown |her courage forsook Ler and she | If Sinccrely Made They Are a Eelp salmon trout and whitefish, which passages, nupsﬁéniﬁ?rf“.‘}? o

rose and drew her handsome wrap |broke dowi. to Right Character. are fresh-water fish from the Great E{:rnat and pormanantly cures

about her.” “Don't, cear—don't,”” begged her I akes and are In season during the ud ﬁiaﬂl:]:?f Ha IF:?:-{" é?amr A
‘Yee, unfortunately it is too late |husband, hol ing her close and iry- New Year's resolutlons are 50 ol- |winter. Broiling seems to be a sim- ) Modlcire Co.. Toronts end Tolale Z

ten made the target for cheap jokes
by cheap cvitics as to create the im-

ing to soothe her,
“I can’t help it, Edward. Just this

to give them a respectable Christ- — e am—

mas, but it must be made up to

them in some way at once !’ de-|once let me cry. When I remember |pression that such resolutions are e %h

clared Mrs. Carswell, with an air |[my own childhood and contrast it |never kept and mnever mlgi_lt. to be nxagus Y | 0 eﬁas
of cetermination that made her visi- |with that of our children it breaks | ma: e. The .riil lsm is unjuey, ils

tor wonder ‘‘“what that dear fanati-|mw heart. It is not fair that they logic is false, its effect pernicious.

of Sick Children

cal woman will do next.” chotld he depiived of - everything, | A recent preacher brought out ﬂ,ﬂ

What she did was to write num- |when others have so much, I feel|tirve 1.0a fin a sﬂ:'+1nentup;:;1 I’e:i.r 5
erovs notes and dispateh them at [sometimes like giving up.” {ledge of cdevotion to his master, reci e he Rezlief and Cure Which smes
onte, imiting the twenty-five young| ''No, cear—ucver  that, You |even Lhm{gh all +Cltl'-l’."1‘5 should desert App at t With th . e Com
ladies of ker Bible class to spend the |couldn’t, you know. ‘All  things Him. Simon did not yield to tem- it the Use of

ptation because of Lis earnest assur-

rext evenin with her, and bring |work together for good to them that ] . = : ~
sewing nmt%i'inls with them, also |love God'—and weLr.ln." ance, but in spite of it. It h-ﬂ"d Er- ﬂhﬁsﬁps %ﬁRUF LEﬂS%@@a aﬁlﬁ T%?p%ﬁtiﬂe
such bLits of embroidery, lates and| ‘I know—hut the 1'11‘11.'31‘?11- E:E:! don’t bﬂﬂﬂé Eﬂidl t:{ﬂ-tr 1“'-‘1]1{ Enﬂt T’ﬂ"'sﬂi:’tfg SR e
9 o e, SES ) [ 3 : rE, i 1T resolutrons. 1at wa ‘U
;;:]‘:}zﬁ R RO NIRE 0 fj?dﬁruﬁ?'itf:fllﬁ:ei?ﬁﬁz:’giefh_—‘ e & E.r{;fa certainly the best -thing about| It is the mothers who have made cold that I could not speak above a
M:s. Corswell krew that most of | ““He loves us better than we love|the plare. We must resolve before |Dr. Chase's Syrup of Linseed and whisper, and had great pains in the
hor girls belonged to well-to-do fam- |each othe’, Bdith. He does not will- | we do. Right resolutions since:ely |Turpentine popular. : chest. At last I feared it would de-
ilies, who would willingly help ker in |ingly affiizt. We reecd the discipline, | made are a help to right character,| They are quick to recognize ihe jvelop into consumption. A friend .

great medicine
and

carrving out her plan, if once their [or we shovld not have it,:’ and the |even if by distress of opposing forces |superiority of this advised me to use Dr. Chase’s Syrup

Peter's

fnterest was aroused; and slie acted
acco. dingly.

The young ladies needed no urging,
for an evening in tkeir teacker’s
rleasant home was enjoyed; and at
the appointed hour, tke merry bevy
trooped in.  When they were all to-
gether, Mrs. Carswell talked to
them of tke noble missionary ‘‘out
west,”” with his beautiful wife and
Interestirg family—tcld the story of
their struggles and deprivations and
go {-sacrifice, and toll it well.

When she had finished, Minnie Wells
asked a question. "'If they are so
smait and accomplished, why do
they waste their ability in such a
Beld as that 2  1f he'd take a city
church and get a big salary and giv-
en a -lot ol money to tho frontier
work, wouldn’t that do just as much
good ?"’

“No, cear. Mouney never takes the
lace of personal work, i God has
Lﬁ“}# the personal work our duty.

be
need the disciplining—not
unselfich
clasped

tender hand patted the bowed Iecad

with a touch like a mother’s.

“Tdward, I wonder il I shall ever
as good as you. 1t is I who
you, dear,

boy,”” .and Edith Elis
in both her own the hands
that had grown hard and calloused
worlking for the people of his flock.

A call from the gate startled them,
and Mr. Ellis went out. ‘1 hope it
isn’'t somebody come to take him
away this cold night,”’ murmured
Mrs. Elds, amxiously, as she heard
voices in the harkness.

‘A moment later he came in with a
bundle so big he could barely carry
it—a bundle done up in burlap and

looking delightfully mysterious.

“Took at this Edith,’” he exclaim-

ed, with beaming face. “‘Perhpas ai-

ter nll they will not be disappoint-
ed.”” His wile couldn’t find her voice
to answer, but worked at the cord
with trembling fingers., “It’s a car-

some of ithem are not kopt.
f.ith c¢il not finally fail, and very
liely he had more faith and .more
strength because he failrd once and
co learned his weak point. It is a
good thing, then, with the thought-
fulness helonging to the outlook of
a new year, to desire and ddecide
and declare that we will live truer,
nobler lives. Making the resolve,
not lightly or boastfully, but ser-
lously and expecting the Tivine help,
wa shall succeed in part if not in
full. e whom we call Master and
Lord is praying for us that our
faith fail not. The man who re-
golved and failed and tried again
berame a strong man. What he
wrote to his brethren in the first
century was doubtless an eche of
his own experience, and it will be
julfilled, even to the twentieth cen-

tury : “‘After we have suffered awlile

|God will make you pe:fect, stablish,
strengtlen, settle you.”

over ordinary cough medicines,
in their enthusiasm told their friends
and neighbors of the benefits of this
treatment.

They told of their anxiety When
their children were suddenly seized
with croup or severe colds.

They told of how quickly relief and
cure were obtained by the use of
this remedy and of how pleased the
children were to take it.

The good news of the merit of Dr,
Chase’s Syrup of Linseed and Tur-
pentine has spread until few people
in this broad land have not heard of
it.

Croup, bronchitis, asthma, whoop-
ing cough, throat irritation, severe
chest eolds and pheumonia  soon
yield to the extraordinary soothing,
healing influence of this preparation.

Mr. John Clark, coachman, Port
Hope, Ont., states:—

“Last winter T was so bad with a

of Linseed and Turpentine, and one
bottle cured my cold, which I believe
would have proved very scrious il I
had not used this medicine.”

Mr. John Pollard, Iicho Bay, Ont.,
writes:—'I was troubled last winter
with a very bad cold, which was be-
ginning to settle on my lungs. I
was so hoarse that I could scarcely
speak, and had a nasty hacking
cough, which I could not get rid of.
One bottle of Dr, Chase's Syrup of
Linseed and Turpentine cured me,
and I can heartily recommend it.”’

Dr. Chase's Syrup of Linseced and
Turpentine, 25 cents a bottle, family
gize (three times as much) 60 cents,
at all dealers, or IEdmeanson, Bates

I&. Co., Toronto To protect you
against imitations the portrait and
signature of Dr. A. W. Chase, tLhe

‘famous receipt book author, are o0

every bottle,




