HOUSEHOLD.
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CHOICE RECIPES.

Swaetbread Salad.—Wash thoroughly
a pair of fresh sweetbreads, cover with
boiling water and let them simmer for
20 minutes, then drain and cover with
cold water. When cold enough to
handle remove all the skin and cut
them into small pieces with a silver
knife. For each pair of sweetbreads
onas cup of mayonnaise dressing will
be required., Mix the dressing through
the sweetbreads and serve on lettuce
leaves, .

Calf’s Liver Braised.—Wash and wipe
a ealf's liver. Lard one side of it. Cov-
er the bottem of the braising pan with
slicas of pork, using about one quar-
ter offi a pound. Cut an onion and half
a carrot in small pieces and spread ov-
er the pork. Lay the liver on thig and
dredge thickly with salt, pepper and
flour. Covar the pan &nd place where

it will cook slowly for half an hour.
Add a bouguet of sweet herbs and
three pints of stock or water. Put the
pan in amoderate oven and cook for
two hours. Baste frequently with the
gravy in the pan and dust with salt,
epper and flour. About 20 minutes

fore the liver is done add one tea-
spoonful of vinegar and one of lemon
Juice; strain the gravy over the liver
when it is dished,

Swiss Roll.—Beat the yolks of three
eggs with a teacupful of pulverized
sugar for 10 minutes; when they are
well mixed, sift in by degrees a teacup-
ful of flour; when this has been well
worked in with the other ingredients
add ha'f ateaspoonful of baking pow-
der, and lastly stir in very lightly the
whites of the eggs, whisked to a stiff
froth, and bake at once in ashallow
tin, which has been buftered and lin-
ed with buttered paper. The sponge
cake mixture must be carefully watch-
ed, ag it will turn very easily and di-
rectly it is dome it should be turned
from the paper on to a clean cloth
(spread on a pastry board), which has
been sprinkled with coarsely crushed
sugar; then spread as quickly as pos-
sible with warm jam, and rolled up
while it is still hot.

For a Nutting Party. — Kentucky
Bandwiches— Chop slices of eold bacon
and a bit of sweet onion. Add the
Julce of alemon. Spread on bread cut
rather thick and in small squares.

School Girl Sandwiches—The filling

for these is made of chopped olives and
grated cheese.

Salmon Sandwiches—Chop fine, a bit
of salmon and a sliced cucwrmber pic-
kle; pour over it a little nielted butter;
dust with red pepper and salt and
spraad,

Lemon Mince Pie.—Two cups sugar,
2 cups molasses, 2 cups boiled corn-
8tarch (after it is boiled), 4 lemons
(Juice of all and rind of 2), 1 pound
raisins, 1-4 pound citron, chopped.
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HOUSEHOLD HINTS.

To Remove Mildew.—In case of mil-
dew, a rare occurrence in good house-
keeping, the linen is wetted and a salve
of brown soap is put above and be-
neath. French chalk is powdered and

put on the spot thickly and it is then
exposed to the sun.

Handy for Darning.—To assist in
holding wearing apparel while darn-
Ing holes therein, the  material is

Stretched over a flexible metal ring,
the ends of which lap each other and
engage one of aseries of catches to
expand the ring to the proper size.

A Preventive of Fire.— To prevent
fires where flues and chimneys pass
through inflammable partitions water

jackets of tin or light metal are plac-
ed around the openings, the solder of
tl'm |mr.lgel'ﬂ melting in the heat and
discharging the fluid cn the fire.
Knife for Freezing Meat.—Two New
Zealanders have patented aknife for
freezing meat, the blade being of tu-
bular shape, with a passage for the
brine or other cooling medium, which

enters through the handle to aect on
the meat when the knife is inserted.
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DOMESTIC RECIPES.

Creamed Oysters.—Put fifty oysters
in a colander and wash by turning cold
water over them. Transfer them
to a saucepan and stir them gently

till they reach the boiling point; then
drain again, saving the liquor. Meas-
ure and add to the liquid thus obtained
enough milk to make apint. Put two
tablespoonfuls of butter and flour each.
into a saucepan and blend together:
add the oyster liquid and milk and stir
constantly till it boils, then put in a
teaspoonful of salt, one-fourth as much
pepper, and the oysters. Heat gradu-
ally to the boiling point again and
Berve,

Bread Sticks.—When you make bread
either white or whole wheat, take—at
the time when you mold your bread
and put into pans—a tablespoonful of
dough and roll it under your hand in
A hmjr sound roll the size of your lit-
tle finger, and as long as Your pan.
Let rise half an hour, brush over with
water, and hake fifteen
quick oven. Place the
eugh apart in the pan so they will
net touch when bakad. The idea is to
secure as much crust as possible. Those
who are troubled with dyspepsia or in-
digestion can eat bread sticks when
other forms of bread would prove de-
trimental, _

Roast Forequarters of Lamb.— Wipe
the meat, with aclean, damp
place in a baking-pan and dust with
pepper. Put acup of water in which
you hava dissolved a teaspoonful of

minutes in a
I'i ].I:q f'|_'|" en-

towel,
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salt, in tha pan and place in A Very
quick oven. In a few minutes the wat-
er will have evaporated and the bot-
tom of the pan will be covered with
dripping. Baste the meat with this
every ten minutes, and bake fifteen
minutes to the pound.

SUGGESTIONS TO HOUSEKEEPERS.

Mrs.
butter for frying fish.
says, boils at a low temperature, cOnso-
quently burns quickly. The butyric
acid softens the fiber of the fish and
to become soft as soon A8
She prefers oil

Rorer advises against asing
Butter, she

causes it
taken from the pan.
—olive oil—a perfectly pure and whole-
some veretable oil, Next to it is a Il X-
ture of lard and drippings, which she
says is better than lard alone. And Mrs.
Rorer knows.

Why does bread dough “fall" when
allowed to stand too long ? Because the

veast plant has consumed the nour-
sshment of the flour. It can no long-
et grow, therefore decay sets in. Hn§
produces what we call the souring o
the dough, a sure sequencs of “fall-
ing.,” Soda may be used to neutralize
the acidity. but it will not restore the
sweetness of the flour and rh--‘h‘['r*--.d
is neither as palatable or a8 nutritious,

When a recipe cails for a teaspoonful
Hﬂf baking powder it means a Tﬂ'ﬂﬂ"li
ed spoonful, not a heaped nor A leve
one. The baking powder may be sift-
ad with the flour, or beaten 1n before
adding the whites of the eggs, 10 mak-
ing cake.

'?h“ inices of meat are acid, lhﬂrﬂ_-
fore tin basins, ete., should not be used

in its preparation
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BRINE FOR PICKLES.

Cucumbers for pickling should notl
exceed three inches in length. Pick and
wash the cucumbers, pack them in an
earthen ecrock or wooden cask, and
cover with brine strong enough to float

an egg. Spread awhite cotton ‘r']nih
over the cucumbers, and on this pul
fitting wooden cover, add a

1 nicely
j=!.l :1[:1{-.Erwi' sufficient weight to keep the
cneumhbers under the brine, rinse the
cloth every other day In : l"']l??iT.‘l.'-.:EI-!-'!'_
to remove the scum w‘tnr-lh will Tise
and settle on it, and do this ua}llir ll_u“
scum ceases to rise, When wanted If-ﬂr
use freshen the cucumbers by soaking
them in tepid waler.

PIG'S FEET.

Pickled Pig's Feet: — Cut off the
horny part of the feet and w:ash..-'fcrnpﬂ
and ‘1hlrt'ﬂ11ghl:'i" clean the remainder.
Place in a kettle of boiling water for
off the wa-
Salt
they

a few minutes, then pour
ter and add fresh boiling water.
and pepper and skim well as
cook. When so tender that the bones
drop out, remove the bones, place the
meat in a deep dish and barely cover
with sharp vinegar. In t\'rilnty-inn!r
hours they will be ready for use
and will keep for several weeks OT all
through the cold weather; and are
nice for either tea or lunch.

Plain Pig’s Feet:—Prepare and cook
When very lender remove
liguor until it 1s
Place the

as above.
the hones, boil the
reduced one-half or more.
meat loosely in @ mould and pour over
it enough liquor to Dbarely show
through, but not enough to cover ‘ii,
When cold it should be of the consis-
tency of good jelly, and may be sliced
and eaten cold, or a sufficient quan-
tity may be put in a stew-pan with a
litile hot water. When it boils, add a
little flour smoothed in a cupful of

sweet milk:; season, boil up well and
serve hot for breakfast or tea.

Spiced Pigs' Feet:—Prepare and
cook as for pickled pigs' feet. Remove
from the pot as soon as the bones can
be all extracted. Have enough good
vinegar to cover the meat and toeach
pint of it add a cupful of cugar,a tear
spoonful of ground cinnamon, half a
teaspoonful of ground cloves
pinch of cayenae pepper. Boil vine-
gar, sugar and spices together for five
minutes; then pour boiling hot over
the hot pigs' feet. Will be ready for
use as spon as cold and is a pleasing
relish for any tea or lunch. School
children especially will appreciate 1t,
or men who must work out all :i:t_}'.
carrying their dinner with them will
find a slice of this very acceptable.

Pigs' feet prepared in either of these
wayvs will keep all winter and are a
great convenience to the busy house-
wife.

and a
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WIDE AS THE POLES.

Mrs. Highup—What 1s the science of
your treatment, Dr. Newschool?"

Dr. Newschool (homoepathist)—It is
very stmple. We take the poison which
produces a disease, weaken it by suc-
cessive reductions, and administer it
in small doses. Like cures like, you
know. '

Mrs. Highup (some days later)—What
15 this new ]}’Jil;lh treatment you are
using, Dr. Oldschool §

Pr. Oldschool—It 18 very simple. We
take the poison which produces a dis-
pase, weaken it by successive reduc-
tiong, and administer it 1n small doses
a mild form of inocculation, you know,

Mrs. Highup (an hour later)y—What is
all that rumpus out in the street?

Servant—It's Dr. Oldschool and Dr.
Newschool, fighting,

—— e

A TIMELY INQUIRY.

The time 18 past, sald Mrsa. Meekion,
oratorically, when man can assume to
lord it over his family like an Asiatic
potentats, _

Henrietta, said her husband, gent-
ly, might I ask you whether when you
allude to Asiatic potentate you have

in mind the emperor of China ?

i

Wo

Berlin has now women guides for the
city. They are partly elderly, partly
middle-aged ladies, with a certain am-
ount of knowledge of the world, some
with languages and an
amiable demeanor, to
whose care lone female travelers or the
recently 1m-
ported from Seandinavia and Ameri-
ca intrust themselves., Most of these
resolute persons are Russians or Aus-
trians. They also do shopping and oth-
er business for people living out of
town.

Squire Clover listened in
but with a quiet smile upon his Hp:-i.
to his old ecronies' yarns of their var-
ious haps and mishaps in their young- |
er days in trying to get possession of |
Lthe girl of their choice.

But after they had
knocked the ashes out of his pipe, and,
proceeding to fill it, said:

“Ay, neighbors, y've told some prei-
ty queer stories, but I'll warrant I
can tell one that'll match 'em. I math-
er guess ‘twould astonish those ac-
quainted with my quiet, modest-look-
ing wife, yonder, to know how it was
that I thought of takin' her for bet-
ter or worse."

“Now, David,"” expostulated
Clover, both reddening and smiling as
she met her husband’'s guizzical look.
“Why will you tell that silly story¥
[f you hadn’t cared to take me, you
could have left me alons.”

“Ah, sure, it's easy talkin',”
the squire, shaking his head with de-
mure gravity. “But when a girl—an’
preety one—flies di-
rectly into a fellow’s arms what else

—

acquaintance
assured and

ady travelling parties

silence,

all spoken he

Mrs.

gaid

especially sich a

can he do? That's what

know ["

Mrs. Clover gathered
and ran away, and her
er shaking his jolly sides with silent
langhter, gradually himseli
and proceeded to satisfy the curiosily

up her work
husband, aft-

recovered

he had aroused, thus:

“l1 was a poor boy, as perhaps ye
know, with nothin’' but a pair of stout
arms an' broad shoulders to push my
way in the world with. .

“The summer I was twenty-one I
went to work for Sue’'s father. Mr.
Bean was a well-to-do farmer, and

Sue his only child. He wasn't any-

ways sluck up about his property, bul

he set a great store by Sue, an’ as Iw'

knew that some
good a farm as there was in the coun-
try, nat'rally expected that the man
who got her would be able to give as
muech as he took.

‘>0 1 had no more idea of ever bein’
Sue’s husband than I had of flyin’,
an' yit the fust time I set eyes on
har I knew, as well as I know now,
that no other woman would ever be
to me what she was.

“They were real nice sort of folks,
who treated their help like their own
family, an’

day she’d have as

Il soon began to feel at

home.

“All but with Sue; I couldn’'t seem
to say two or three words to her
without blunderin’, an' was always
doin’ some awkward thing or othe:
when I went nigh her,

“l don’t think I'd bhave felt quite

so. shy 1f I'd have known her opinion
of me, for I wasn't a bad-lookin’' chap
in my young days.

“I hadn't been to Mr. Bean’s long
afore I found out that Sue had a
beau. His name was Silas Peterkin,
son of the storekeeper down at the
village.

“He was a white-faced, slim-waisted
feller, with little hands an' feet,"that
['d been ashamed to own, but which
he seemed to feel mighty proud of.

“=sue never sesmed to actas though |
she had any partic'lar likin® for Silas,
but 'twas easy seen that the old folks
sef great store by him, an’'wasmighly
pleasant at the idea of his steppin’ up
to their darter,

“S0 matters went on until Septem-
ber, when Mr. Bean give a huskin'
party. We young fellers set to work
with a will, an’ afore sunset the corn |
was all husked, an' piled away, an
the barn floor swept clean for the
dance an' supper he was to have in
the evenin’.

“Pretty soon the women folks be-
gan to flock in, but Sue was the p:'H-l
tiest of the hull lot, dressed in her
white frock, with the pink ribbon tied
around her walst.

“Silas  Peterkin, he was there, of
course, an' as soon 48 1 saw him 1}
went to the house. ' :

As I was standin’ on the back
steps, out of sorts with myself an’
everybody else, I heard a voice say:

“*Pavid !’

“An' turmin’ round I saw Sue,
lookin' as smilin® as a basket of chips,

“*Ain’t you comin' down to the
barn §' says she.

“‘1 rather guess [ ain't wanted,’
says I.

“'0Oh, yes, you are,’ says she; ‘I
want you.’

“She looked an’ spoke so sweet that
[ was enamost a mind to go. But just
then I heard &Silas callin’ her, an’
mutterin’ somethin' about havin'
some tools to grind, I walked off.

"I was most sorry for't, though,
when I caught a sight of her face as
she walked away with Silas, an' saw
how sober 1t was.

“Sittin' down on the back steps, ]
went to work, the raspin’ of my file
soundin’ a deal pleasanter to my ears
than the fiddlin' that floated wup
from the barn down in the medder.

“It had been uncommonly hot for a

| barn, 1 Tan

past, but this had
one of all. Thera was
tha sky, too; 1t
with purple
glare

number of days
been the hottest
2 strange look to
was streaked overhead
an' vi'let, with a sort of yellow
in the west,

“When I went to fodder the cattle]
[ found the poor critters huddled to-
ﬂ‘r‘!hi'r', i'!'[ Oone coOornar af the I_‘F.‘."Lr'i:i_ 1.%1"'
terin’ low bellows of terror and dis-
may : their instincts warning them, as
all these signs did me, of the tornaco
that was approachin’.

“Goin’ back to the houss, I shut ev-
ery door an’' winder.

“Then thinkin' of tha folks in the
down through the gar-
medder where it

den toward the
stood,

“But T had hardly gone two yards
hefore it came—liftin’ me off my feel
an’ hurlin’' me against an opposite
fence ! ,

“T picked myself up an' hurried on.
As T come in sight of the barn—or,
ruther where it once stood—the air
was filled with dust an' flyin® shin-
gles an' timber. :

“Ag soon as it cleared away a bit, I
gaw Sue standin’ in a most perilous
position right in the midst of it!l I
shouted to her to come away, and just
then the wind took her up, as if she
was but a feather, bearin’ her direct-
ly toward me. I opened my arms, aAn'
she eame right into them.

“As she did so, one of the fl}rig.‘
gticks hit one of my arms, makin® if
useless, but holdin’ her tight with the
other, T took her to some low bushes
in the little hollow between two

hills.
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THE TROUBLES Of INDIA.

Her Finaneial Conditlion Reiards Business
Msconient Spreading.

~ According to letters from India, the
appointment of Lord Ksedleston, for-
merly known as Mr. Curzon, to succeed
[ord Elgin, in the Vice-Royalty, has
been received with anything but satis-
faction. Owing to the new press law
the newsapapers, more particularly the
nallve newspapers, abstain from any
very strong expression of opinion,but
it may be said that the nomination of
so pronounced an exponent of the for-
ward policy is the cause of serious mis=
givings, if not genuine alarm.

The financial oondition of India
grows no batter, and the unseti led cur-

rency question retards business. An-
active policy such asis foreshadowed by
the announcement that the guarding
the Khyber Pass will be assumed by the
Indian Government, and that strin-
gent measures will be taken to com-=
plete the disarmament of the tribes-
men in the surrounding Ehuﬂ!l'F.WHllld
further dizorder the flnances _i.lil"””!?
suffering through plague, famine and
inereasing impoverishment of the peo-
ple.

In some parts of the couniry, the
peasants evicted from their lands
through inability to meet the increas-
ed rents are forming

BANDS OF DACOITS. :
In one district of the Bombay FPresi-

“Sue escaped without a scral ch. My
arm was broken, but, considerin’ who
nursed me, yon needn’'t waste any
pity on me for that |"

=

SHIP'S CREW SEE FOUR SUNS.

Magnificent Spectacuinr Exhibliion Which
0ld S50l Indulzed En.

One of the rare sights of the world
waa wvounchsafed to the British steam-

'd L ) fenus its recent voyage from
I'd like to]|®T Venus on q e

Batavia, Java, to Philadelphia. The
vessel arrived in port on Sunday last,
and the captain gave a thrilling ac-
count of the weird phenomena of the
sun dog, witnessed whils 1n latitude
10 degrees south and longitude 29 de-
grees wesl of Greenwich, or, in every-

day parlance, about ninety-one miles

from the Sequestries islands.
Everything was going a3 usual

aboard ship, when, shortly after 5

o'clock, on August 15, when the de-
clining sun had yet about two hours
in which to reach the horizon, Capt.
MeGregor noticed that orb
ing brilliantly in the east. Thinking
that (he had turned about on
hurried to Lhe
to ascertain the of the
being changed which he had previously

Venus

descend-

vessel
her course, he wheel

cause orders

riven to the steersman. I'he
lay, however, directly to the course.
Capt. McGregor doubted the evidence
of his senses, and, hurrying aft along
the port side, he was astonished to be-

hold another sun of egual brilliancy

Fil‘lt‘Illl".]}' in
the meantime the curious sight had at-
tracted the attention of the crew, and,
filled with alarm, they gathered

around the officers fearing they knew
not what.

While all was confusion among t(he
crew, to add to their terror, a third
sun, fiercely blazing and crimson red,
shone ominously in the north, while
a moment or so later one of like inten-
sity appeared astern tinging with
weird light the wake of foam lift by
the receding steamer. The marvelous
spectacle will live forever in the mem-
ory of the favored few who witnessed
it.

During the continuance of the re-
fraction the captain made several
memoranda of its ruriuus]y 1‘11-1-!':;’-1“'!#
phases. All the suns appeared Lo glow

beaming the west. In

acterized the bona fide body, but it
was with an unholy light, a counter-
part of the real, which made 1t a mat
ter of no difficulty to pick out the
genuing. Another feature of the
mock suns was their illy-defined rim
or circumference, which although
plainly to be traced against the even-
ing sky, seemed to blend ‘into the
strange luminosity which permeated
the atmosphere Kollowing the real
sun, they slowly sank and exhibited all
his varying colors unfil gloom settled
over the sea and all was over.
Although the sight 18 a4 very rare
it has bheen fully described by
scientists who have witnessed it. Prof,
Van Huten, of the Astronomical so-

one,

ciety of Vienna, saw a '"'sun dog" of
:"111'1! magnitude while off the Friend-
ly i1slands during his extensive (rip
around the world in the interest of

sclence, and has wrilten a pamphletl in |
-+-‘1:[l|.'l'r1-'|1i||“ of ils ..;i;in_
nomena witnessad by Prof. Van Hutten |

The phe-
was on equal lines with the one which
showed itself to the Venus, with the
exceplion that 1t occurred shorily af-
ter noon, when all the suns were Zroup-
ed together near the zenith.

e

A SLIGHT OBSTACLE.

So you can’'t go hunting with me on
the 20th? yelled one young business
man to another over the telephone.

Don't see how ! possibly can, old man,
But, say; leave it open for a couple
of days. Beitween you and me, I have
an appointment to be married on that
date, but she may be willing to make
n change, s0 that I can get away with
you,

VALUABLE PRACTICE.

1 wonder how Tredway became such
a success as awriter of fiction?

[ think that it was his college prac-
tice that did it,

How was that?

When he used to write home for mon-
ay he told the most ingenious fairy
stories imaginable.

with the same brightness which char- |

dency, Nassik, the dacoits haye commit-
ted serious outrages ovn the Marwaris,
the Rajput money lenders, Lo w hom
they were indebied for the means 1o
meet the land rent tax, OUne af the
dacoit leaders who was captured _':-} { he
Nassik ;}|||i|‘.+‘, in avoluntary coniessn
made in prison, declared thal he had
taken to r-:hl:‘ud}' ]u-ii-,-_r oo OIS able
to make a living on the land and pay
the Government taxes and the exhor-
bitant interest ons-the money he had
to borrow. The sulbiject was l-|u1::fr1lr.
up in the Bombuay Provineral Councit,
and one of fh= members Sl L hat
of his own knowledge al .
cent. of the peasaniry were 7] Epl':l"_-l.-'\.;:'f
in debt, and indicated that :.I_ WA S
1 matter of perhaps a short time
they would abandon their lands _:1.|.-1
take to hichway robbery for a living
that toadd to the alrcady
compared witn

1 pol-
nd (he

It 15 helievead
]']r":-]'i.'j.‘ F'-‘"[."'“‘H'tlil‘ a8
revenue by launching oul
iey of military adventure bey
frontier, which is what il is bel
ed Lord Kedlestone's wadvent 1n In-
dia would mean, will he to Liring’ an
absolute bankruptey in India, oi foreo
ths British Government to hear all the
of any operations nndertaken.

L T

expense e
Another matter that 13 agLiating |!1 '
general populatizn throughout the

country is ths inecreasing number of
cases of murder and assauil
by British soldiers, The Calcults

: . s Fhva @11 0=
lizhman. which has taken up thg SuU

oF natives
Eng-

iect, states that at leasi

90 PER CENT. O I'BE CASES
of British 'soldiers appearing LI conrts
- . 5 - .- ¥ . I 1
I of ustice "ATe for1 acta ol e B L
I ‘ 1 i o ATV F AT
| committed toward natives, vaiylLis =
| all degrees from simple assault to
e . £ - el )
murder.” That the matter 1s n e XL

I'_','g-r"ilt-'.r't 15 shown hy the aclion of Lhe

Lisut.-General Commanding 11 tha
Bengal Pre:zidency. Sir Bakel Russell
one of the most distinguished among
‘he older officers of the British -'I!I'.'l:’.
has found it an OrG-
er on thes subject,

ments 1n th= strongest .
| he denpunces as the “'cowari,y P!
rifl*rj-i ill|’|11|g-r|1 1n 51-_1,.' goldiers LOWi
| the natives, and warns them |
not discontinued they wiil lead Lo un-
I?'EE'H"HTH results foi perpelrators,

In addition to the fnt':-;;;n;m_-'.'uh re
are olhersmalters that apre adding lo
Lthe volume |-r_1|i~'~1"|1nrr=;:.1 Lthal '11-1.-'I[||'L*:-|-
ing over India. The inquisitoriil pow-
ars inveated in FPostmasters witii re=
gard to lelters and newspapels pss-=
ing through their hands | the tran: I.T

Il.q'll-'-'-,_-li ..r:'p— I ! .l-:""*-:":'!.r'\I
in which he €=
terms on vwhil

= i .
Lt T i

of certain powers fram ths ccurls 1O
individual magistrates in cas2s ol prils
tical offenders. und the increased strin-
gFency of the law in sueh CAIEH II ==
ther with the withdrawal ol T1EREG f
| ||1L1t1'lri-=j'1| &t !f-..',‘lj‘-r-!'r:l..-_?t'- _'. ol ) nave
;'.'n‘:‘n i".'rih‘l-hl.r_'-l. Loy (ertcilll clLire3 1n [I".-
| dia, add te tha avils arisiag out of Lha
disorder in tha financial and cemmol
cinl affairs of the ceunizy. 1h2 mia-
chief is increased by the repress on o

averyihing in the shape of ctmpic1ac
eriticism in the press cr Ly

speech.
- —
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AS 'TWAS IN OLDEN DAYS,
fkeligtons »erviee Easted ~BEizht Houwrs
When Ministers Reigicid.

A description of tha old N
land SabbLath is ealculated to AT
restless children of the presen Y
wnd possitily scme of therr eldevs,ih
|[1.1[ "1!.'*}’ were noi born [wo centllc-
i a5 ago.

The Sabbath began Satur ‘:— aflor-
in....n with the going down ol thg sui,

' Sunday Dol ninr a hoan  was  loudly
| blown to anncunce th2 hour ol woi-
‘ ship; service began al nine L.-.'r:- ile
1'111-;! lasted Ior x‘l,;.'tl' III.I'"I.".. '1'5“'? L |
| intermission of one hour IoT Qinel

| and conversation, In th2 earliesi Y3
! the congregnt ion sal oo ruds | enches,

thair seals being .\HHig.'_'{LL'-i th=mn at
town meeting . The service cunsisted
of several parts, which are chronicled
lin an ancient diary as followa: _

"J:‘r'll'.iIII.JHL!j' privyar oL ation;
chapter of Bible read :|_t:n| expound .Li
| Psalm in metre read line by lin2 by
Neacon 5., long prayer on varlaus Lidl-
Lers, one hour and a half; serman
from one hundred to one hundred 2nd
| fifty pages. At clossg I.HJ Lop
| tism; sinners put on trial conk H';".i
before congregation, Minister €.
howed I'il__rhl and l=f1 Ny person &ali=
ring till he had passed down and ocut
of the meeting-house.™

INVed

A STRONG HINIT

Whenever a girl tells a young man
that her dress is made of malerial
that doesn’'t rample, that ought Lo be
sufficient.




