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Milk Scones—Hub two ounces of

butter amd two ounces ol caster

sugar into one pound of seli-raising
flour, add a pinch of salt, and ¢nough
milk to mahke it into a paste; form
into rounds, cut cach into four, brush
over with egg and milk, and bake in
a moderate oven.

Curried new potatoes. Fry in drip-
ping some gpions cut in Blices, dradge
themm with curry powde’ and in flour
equal aquantities, add hall o pint of

gravy, salt, and lemon juico, Stir
till all bLoils, then add the hboiled
potatoes; cover the pan and let all

simmer for a quarter of an hour and
ECIVe,

Savoiury Macaroni Balls.—Doil four
ounces oi cooked macaroni in salted
water, and when cooked drain and
cut into: small pieces. Place 1n a
small saucepan wilh the voiks of
two eges, one ounce of grated cheese,
salt and cavenne to taste. Stir for
A few moments until cooked, and
then turn the mixture on to a plate
to voonl: form this inlo bhalls, roll in
flour, then in egg and bread crumhs,
and fry in deep hoiling fat.

German Pulls.—Beat two eggs thor-
oughly;: dissolve two ounces of but-
ter in: one pint of new mil<; when
canled add to the eges, and by de-
grees work two ocunces of flour into
the mixture, with g pinch of salt and
& little nutmeg. 'DBeat all together;
put into small greased cups at once.

Bake for fifteen minutes in a hot
oven 1ill the pufls are of a nice
brown, Turn out to serve quickly,

rub g little butter over ecach, dredge
with caster sugar, and serve.

Tapioca Soup.—Mince one onion
finely, fry in plenty of butter till a
golden  color, add pepper and  salt
to taste, and ahout a pint of water.
When the water boils up, pour it
trough a strainer inlo a clean sauce-
pan; add a tablespoonful of erushed
tapioca, and boil slowly till dissolv-
ed: Cut raw potato into thin slices,
fry in deep fat till a golden color,
and scrve with this soup. Season
with pepper and salt, and if vou have
weak stock, use it instead of watoer.

Smothered Chiecken—The chicken
must be tender, to begin with. Split
the chicken down the back and lav
flat, benes down, in a baking dish.
Season with salt and pepper, and
pour around them one pint of water.
Cover tightly and braise until hali
done, hasting frequentlv. Now re-
move the cover. Add to the drip-
pings one-half pint of rich milk, or,
better still, thin cream. Iredge the
c!li-:fl-:un lightly with flour and bake a
rich orown, basting frequently.

CANNING RECIPES,

Cannced

boiling
water over

loosen

Tomatoes.—TPour
thke tomatoes to
the skins. Remove these: drain  ofi
all the juice that will come awayv
without pressing hard; put them into
a keltle and heaf slowly to a hoil.
Your tomatoes will look much nicer
if you remove all the hard parts le-
forec putting them on the lire. anzl
rul'{ the pulp soft with vour hands.
I'fml ten minutes, dip out the surplus
liguid, pour the tomatoes, boiling
hot, into the cans and seal. Keep
them in a cool, dark place. As ad-
ditional precaution, wrap each jar
in paper to exclude the light.

Canned Plums.—Twelve quarts of
Plums, one pint of water, one pound
of sugar. Put the sugar and water
on the stove in the preserving kettle,
Frick cach plum with a noedle to pre-
vent bursting, and as soon as the
sugar is dissolved turn the fruit into
thg kettle. Heat very slowly to a
boil, and cook for five minutes. Fill
the jars to the rims with the plums
alone, pour over them the scalding
liquid until full to overflowing.

Canned Berries.—Heat slowly to
boilinz, in a large kettle. When
they begin to hoil, add sugar in pro-
portion of one tablespoonful to each
quart of fruit. Before doing this,
however, if there is much juice in the
kettle, dip out the surplus with g
dipper or cup. It will ¢nly ineregse
the number of cans to he filled with-
out real advantage to vou. T.et the
berries almost drv hefore putting in
the sugar. ‘This
enough, Boil all together fifteen
minutes, and can. Iillcklel]r_*l"rief;,
grapes, blackberries, currants, rasp-
berries, cherries and strawberries put
up in this way are very good, caten
as yvou would preserves, and make
pies which are scarcely inferior to
those filled with fresh fruit,

Canned Peaches.—To cach quart of

will make syrup
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SCOTT'S EMULSION serves as a
bridge to carry the weakened and
starved system along until it czn find
firm support in ordinary food.

=end for [ree sample,

SCOTT & BOWNE, Chemists,
Toronto, Untarie.

5oc. and $i.00; all druggists,

|

friuft nllow a heaping tablespooniul
of eranulated sugar. Pour a lhittle
water into vour kettle to prevent the
contents from burning,. then put in
a laver of peachos, a sprinkling of
sugar, another laver of peaches. more
sugrar; and so on until the ketile is
full. Brine slowly to a hoil,
mav centinue for three minules. Can
and scal. N. B.—If the peachos have
Leen dropped into water as they arve
peeled, vou nced not add water 1o
prevent scorehings,
’ RASPBERRIES.
Raspberry Pudding.—Sprinkle one
cup sugar over one guart raspberries,
mash and let them stand until the
sugar is dissolved, stirring and mash-
ing the mixture occasionally. Syuceze

it through a coarse cheesecloth.
There should he about one cup of
juice. Add Tboiling water Lo make
one pint of liguid, aml put it on to

boil. Wet three tablespoons ol corn-
starch in a little cold water and stir
into the hoiling syrup. Add 5 salt-
spoon: of salt and coo% ten minuies,
sltirring freqgquently. Beat the whites
of threec cogs sLifl, but net quite dry,

and stir them into the thickenad
syrup just before removing it Irom
the fire. Turn it into a mold which |
'has heen wet in cold water and set
}H away in. a cold place. Make a
l'custard sauce with the yolks ol the

eces and serve with it.

IHaspberry Pie.—Bake tha two crusts
wilh a mock filling of old linen. When
ready to serve lill  the unidercrust
with - raspberries, sprinkle 1ihickly
with powdercd sugar, add about two
tablespoons of thick cream, and cover
‘with the top crust or with a inmerin-

==

|;_-'m-. Sirawherries may be used 1n
the same way.

Rasnberry  Preserve.—Allow  equal
weiclit of sugar and fruit. Piek over
| fruit carefully and lay asitle the
largest  anl  firmest berries. Mash

the remainder gnd put on to boil for
'ten minutes, and  then squecze them
| them oul into jars, filling nearly full.
Lthrough g checsecloth; put this liquid

¢n to boil with the sugar, remove
the scumn, then put in the whole ber-
rizs:; let them beil up once, skxim
I!oil the syvrup down until there is
about cnough to fill the jars, then
put the Dberries back and heil up
once motre. Fill the jars and seal

guickly.

LINEN.

Hang your linen to dry, using two
lines comparatively close and parallel
for vour tablecloths and sheets.
Throw one selvage gide of your table-
cloths over one line toward the other,
allowinz it to hone down about a
quarter of a yard, and being careful

to pin it a short distance jrom the
ends. Take the  opposite of yvour
cloth and throw it over the other

line, facing the first line, and pin it
in the sanie mmanner.

This will form g sort of bhag and
will prevent, to a considerable ex-
tent, the wild blowing of the table-
cloth in windy weather.

After the table linen is 1hHorouchly
dried, remove it from the line and
prepare  to  dawmpen it. A whisk-
broom is exeellent for the purpose,

Taple linen, in erder to bring out
the bright gloss that makes it at-
tractive, should be dampened quite
cons.derably. sprinkle the table-
cloths freely, being sure that the sel-
vage ends or hemstitched borders are
thoroughly damp. Roell up tightly,
Patting the roll frequently to soread
the dampness,

The napkins and doilies should be
arranged glternatively one upon an-
other, first a napkin from the line,
then one which has been wrung qut
of warin water, then a dry napkin,
and following it, another wrung out
of warm water, and so on. 'Then
roll tigntly together.

ON CHOOSING MIZAT.

1f beef is from a young ox it will

have a fine, smooth, open grain, be
a good red, and feel tender: the fat
should look white rather than wel-

low—if g deep color the meat is sel-
dom good; the grain of cow beef is
¢loser and the fat whiter than ox
beelf, but the lean is not so bright a
red; in old meat there is a streak of
horn in the ribs—the harder this is
the older is the meat. In lamb look
at the neek; if the vein is bluish it
is iresh, il greenish or yellowish it is
stale; in the hind-quarter, if there is

a tint under the kidnev and the
knuckle is limp, it is stale. In Luy-
ing veal choose meat of which the
kiduey 1s well covered with thick

white fat; if the vein in the shoulder
looks blue or bright red the animal

' brought

| buy

1Is newly Killed; other parts. should
be dry and white,
+
PYGMY MARRIAGES,
Some  hitherto unpublished facts

about the habits of the African pvp-
mies are contained in a pamphlct
just published by Col. Harrison, who
from  Central Africa the
party of little people now in London.
The pyegmics generally marry at the
age of ecight or nine, and. ithe " men
their wives with three or four
spears and ten te fifteen arrows.
cording to the market wvalue of 1the
lady. They pay by instalments, and
not until ,the last arrow is handed
over is the lover allowed to take his
bride. A man 1may have as many
wives as he can afford to buy. The
birth of g boy is welcomed, but when
a girl baby arrives the unfortunate
creature is soundly lashed by the fa-
ther with a bunch of plantain leaves.

He knows little
all he knows,
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who comprehends -
i “THIY ATTITUDE OF EUROPE."

PICTURE OF MODERN WAR

DOINGS AT THE - SIEGE OF
' PORT ARTHUR.

| First Painting of the Kind, 'by
Frederic Villiers, on Exhibi-
tion in London.

At the galleries of Messrs. Henry
*;Hr;n'{-:j & Co., in Pall Mall, London,
there has been placed on exhibition
‘e war picture of a very remarkable
Kind. Frobably no other has yet
| been painted which conveys so goof
an idea of certain important aspects
‘of modern warfare.

Of@course, many excellent photo-
ecraphs and sketches relating to the
| Russo-J apanese conflict have appear-
led in various periodicals; but the
|scale of these is necessarily small.
| ‘They can convey a notion of the ap-
| pearance of leading individual
typical people, but hardly of
conjoint activity.

The picture in question
vas measuring about 20
The painter is I'rederic Villiers, one
ol the experienced of all war
lartists. Tihe subject 1s some ol the
ldoings at the sicge of Port Arthur.
The day on which the sketches for

their

1S Ao Ccan-
feet by 8.

maost

1904, when the Osaka 11-inch mor-
| tars were used in the bombardment
for the first time. That day's action

AMr. Villiers has informed the present

the campaign.,
Hitherto, war
figure picturcs,

picturcs have been

daring in conspicuous. places. An
exception was the work of Verestcha-
oin, who  once got into trouble
through representing a roval com-
mander in the very safe place

HE ACTUALLY OCCUPIED

imstead of at the head of his cav-
alry. DBut these  were nevertheless
ficure pictures, whereas the modern
war picture, comparalively speakme,
is a landscapeoe.

When Mpe, Villiers made his origin-
al skelches he was lying in a trench,
about 700 yards in a direct line
[rom the  Russian position. This
trench is in the foreground of the
picture, and from it you look over

to the panorama of the fortified hills
surrounding the inlet of Port Arthur.
They are conical hills, of the vol-
canic type, clothed to mid-height
with greenery, and above that bare.
Jetween two of the most distant you

range of a few miles.

Here and  tlhiere  the nearer
J[:url*m'tt, the waters of the harbor to
be seen—a narrow place, literally he-
set with the lofty, conical hills.
could not well
place to fortify, nor one more diffi-
cult to take when fortified.

To the right of the picture is
scries of forts known

to the left.
side the first line of defense.

The  nearest hill,
left, is Fast Kikwan, crowned by
one of the southern sea forts, The
muzzles of two long guns are seen up
against the sky. It is abaut this
and the next two hills, each with
its fort, in the left and richt middle
of the picture, that the chiel interest
centers.,
was known as the P fort.

FFrom the base of these hills to
Lhe spectator extends a stretch of
uneven ground. The vegetation is
scanty and stunted, scorched by the
5un.

THE CHEERLESS VEGETATION,

the reds and yellows of a sandy soil,
the distant waters and a sullen sky
these are the leading colors of the
landscape setling,

The nearest human interest is at
the left of the foreground. Under the
shelter of a  bit of an old Chinese
wall, converted into a defensive wall
by tne Russians, a Tirst Aid corps
is assisling wounded men. They are
not conspicuous. They are inciden-

tal. “Sap and Shell” is the name
of this picture, and it is rightly
named,

Athwart the {foreground, in the
direction of the hills, runs a deep ir-
regular fissure. Seemingly it might
have been caused by an earthguake.
Now, at any rate, it is converted to
the uses of men. It is full of men,
though not one of them is to

|

I this picture were made was Nov. 2Y, |
|

The fort in the left middle’

|
|

e

| extended the fissure, casting up the the greatly dilfering celors of

ilar red scored holes and furrows,
were unscen Russians with machine
eguns. It was to pound these deadly
machine guns to pieces, and thus pre-
pare the way for the Japanese in-
writer, gave a better idea of modern|lantry, that the great Osaka mor-
warfare, with its -"-““!"I"i”fu'.' and its/ tars \.'11_*1‘:': h!‘nlllg_-"]"li mto action, L':.J]l-
shell fire, than any otlier 1'-!‘::1550 of centrating their fire on the tussian |

usually depicting no- |
5 = "y
table combatants performing deeds of

leet a glimpse of the sea and of
Togo's waiting battleships. They |
‘are far away—a convenient firing

One ! trenches and clambering to
imagine an easier the Russians. b : : :
Inscomparison with the volumes of  Mrs. Frank Moore, Brookiield,
i smoke the dots are insignificant; but | Sa¥s: “I always keep Baby's
a | they wen: on
as the Cock-! their way up the glacis and into the
scomb, and another series leads across fort at

l
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Tike human moles the unseen men

Then the demonstration
ceased.
In reply to a query as to whether

the

red soil as they went, on to the base!smoke were attributable to difierent

of the hills and up their bare {face,|explosions, M
{-=1.-_~]1l ““they are mainly due to the churn-

throwing out ramiflications on

Mr. Villiers writes that

side. These unseen toilers were Jap- ing up of the various colored earths,

alnese,

But on the face of the hills, in sim- |

trenches.

Now, you, of course, the spectator,
looking over the trench in the im-
mediate toreground, do not see the
()saka mortars. They are two or
three miles away and behind your
back. What wyou see is the bursting
of their enormous projectileg, the 500

pound shells that hurtle incessantly 0

over youc head,

Where one of these shells las
burst there is a pit in the landscape.
Where they are actually bursting you

sand and red soil peculiar to the
vicinity of Port Arthur. But the
fumes of the powder, no doubt, play-
ed a part in the color scheme, espec-
ially in the deepcr purple tones, for I

could never quite account for the
purple, that sometimes reached the
| depth of actual blackness, by any

behold wvaried and extravagant ef-)
fects of color.

THE MASSES OF VAPOR
are disengaged by these exploding

shells. The nearest one, so near that
you can seec the sheet of flame, flings
up black earth
purple. The flame is like the wvivid
center of a monstrous fleur du mal.
From sand the vapors rise in clouds
of amber. FElsewhere they are leaden
gray, red gray and purple gray; and
high overhead is the white smoke of
bursting shrapnel. Between the hills
a thin blue haze drifts lazily.
Midway up IEast Kikwan severa
gshells have burst, and on the slope
below the zone

ish white
infantry,

dots. They are Japanese
sprung from their

and on and

the top. Then they were

The latter form on this| driven out and very few came back.

Over the right shoulder of IEast

at the extreme| Kikwan towers a swirling column of

vapor, such as might issue from in-
fernal regions. The fort in the right
middle of the picture is in a smother
of bursting shells. The P fort, neigh-
horing ast Kikwan, is comparative-
ly clears but over it hover thick the
fire shot, snowy clouds, the wavering
wreaths and streaming ribands of
shrapnel smoke—death’s white decor-
ations,

Toward these forts, also, swarm
the tiny dots which are men. They
captured the P fort and immediately
named it Itchinobe, this being the
name of the most important dot
among them, the officer in command
of the Japanese assaulting parties.

At the end of the day the forts to
the left were still in possession of
the Russians. In the very face of

THE TERRIFIC SHELL FIRE

they fought with splendid bravery,
but this was not the only reason
why the attack was not pressed
homeg.

The Japanese did not particulariy
want to capture and retain these
forts just then. This tremendous

demonstration against the whole line
of the eastern forts was in part a
blind,

Gen. Nogi wished to ascertain the
depth of a pass in quite a different
direction, the moat immediately in
front of the Urhlungshan work; and

he'ﬂ while the eastern attack was in pro-
seen. The only thing you catch HighL:g’l‘E!&H another party did what Nogi

in fumes of mvarthﬂ

I [ every

of billowing, many |
hills | colored vapors is a swarm of yvellow-

soil round about the great fortress.”

The man who could best account
for the purple is doubtless Dr. Shim
0se, the famous war chemist o
3:113:111. He spent eleven years ic
producing the explosive which now
is known by his name,.

By his name and by its terrible
effects it is known, and by little
else. Its composition and mode of
preparation may long remain secret.
or it was Dr. Shimose who invent-
ed also the curious ink in Japan for
bank notes and paper money general-

And in that country, where imi-
tative art has been brought to a
perfection unknown elsewhere, rno
forger has been able to produce a
successful imitation of the paper cur

rency.
4

ANXIOUS MOTHERS.

The summer months agre a bad time
for little ones and an anxious time
for mothers. Stomach and bowel
troubles come quickly during the hot
weather, and almost before the moth-
er realizes that there is danger the
little one  may be beyond aid. In
home at this season there
should be kept a box of Baby's Own
Tablets, and gt the first svmptom of
illness they should be given. They
promptly cure cholera infantum,

“wn_tlial‘l"hﬁf}n and stomach troubles, and
those of are just the thing a mother needs at

well.
N.S.,
Owp

this time to keep her children

forced | Tablets on: hand in case of emer-
cency. I de not know any other

medicine #hat can egual them 1p
cases of stomach or bowel troubles
And this medicine is absolutely safe
—it is sold under a guarantee to
contain no opiate or harmful drug.’r
You can get the Tablets from your
medicine dealer or by mail at 25
cents a box by writing the Dr. Wil
liams’ Medicine Co., Brockwville, Ont.

i

MOTEE AND PANDU.
- So—
Remarkable Intelligence of an In-
dian Bullock.

The affection of a dog for its mas-
ter could hardly be excelle® by the
devotion of an Indian bullock, named
Motee, to P’andu, its owner. BMolee
was an ordinary Indian bullock, says
the author of ‘“‘Sport and Adventure
in the Indian Jungle,”” about four
feet high and of the whitish brown
color common among the stunted cat-
tle in native villages.

He was thoroughly trained to
hunting by Pandu, and secmed to
comprehend his master’'s wishes 1n-
tuitively. A  pglance, and Motee

would move forward or backward, as
required. A motion of the finger, ano
he would lie down, or kick up hig
heels and rush about as if mad.
Pandu did all his stalking with the
aid of his bullock, and much of his
success depended on its intelligence.
An old piece of sacking, painted

with green daubs on one side to re-
semble shrubbery, on the other side

with bars of vivid red, was thrown
over Motee's back like a horse-cloth

and hanging down to the ground,
effectually concealed the crouching
hunter.

Did he wish to stalk antelope, then
the red bars were exposed, and Motee

would graze quietly in a direction
oblique to, yet approaching the
herd. The bright bars would  at-

tract the curiosity of the deer, and
they would approach so near as to
allow of an unfailing shot from Pan-
du’s place of concealment under the
stomach of the bullock,

Was it a flock of pea-fowl that was
in sight, then the green side of the
sacking would be turned towards the
birds, and the same stealthy advance
made, the pea-fowl exhibiting no
alarm, as the village cattle common-
lv range the forests in their neigh-
borheod

Motee evidently took a delight in
hunting, as he was on the alert and

frisked about immediately the old
man shouldered his gun. When the
game was killed—and Pandu seldom

missed—the little bullock would coma

up for his caress. If he missed,
Motee would smell the gun, ag
if he thought there was something

wrong there.



