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SUMMER SHORTCAKES.

Panana Shortecake—Two cupfuls
flour, one large
ing powder, two tablespooniuls
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teaspoonful of bek-

of

creamed butter, a pinch of salt, and

sufficient milk to make a doft dou
Roll out in tweo thin
spread butter between, so
be separated

ch.

layers, and
they can
without cutting after

baking. Bake in a quick oven, split,
butter generously, and spread be-
tween the layers and over the top

the following filling: Grate the |

yee]

of half an orange and use with the
pulp of two oranges, rub five ripe
bananas through a sieve, add the

orange and one cupful of sugar, then
stir in one hali cupful of thick cream
sweetened and whipped. Serve cold.

Peach Shortcakes—Into two ¢
fuls of flour sift four level teaspo

up-
an-

fuls of baking-powder and one salt-

spoonful of salt. Mix into it two
tablespoonfuls of butter and one of
sugar, Add sufficient sweet milk to

make into a smooth dough, roll out

in two layers, butter, and bake
ono pan. When done, remove,

in

and

butter well 1he under erust. Spread

with
kled generously with sugar, and pl
on the upper crust.

peaches, and cover the whole

peaches that have been sprin-

ace

Cover it with
Lop

with whipped cream sweetened and

flavored with orange.
Cherry shortcake—Make a

soft

dough of [our cupfuls of siited flour,

two

teaspoonfuls of baking-powder,

one teaspooniul of salt and four tlea-

spoonfuls of butter.
Coolk in two layers buttered.
brown, remove from the oven,

ter again, spread the bhottom la

Mix with milk.
When
but-

yer

with cherries that have been stoned
and sweetened, put on the top crust, made by mixing ordinary cake-black-

and cover with fruit. Serve

whipped cream.
Quickly Made Shortcake—Sift

teaspoonfuls of baking-powder
one teaspooniul of salt inte one
quart of flour. Rub into this three

tablespoonfuls of butter. Mix

into

a soft dough with milk, roll into a

large sheet, bake in a quick

oven,

gplit, and spread each half with but-

ter,
a covering of any kind of fruit g
ferred, cover the top in the

way, and sprinkle with pulveri
sugar,

Rhubard Shortcake—One pint
flour, two teaspoonfuls of haki

Over the bottom laver spread

E=

same

zod

of
ng-

powder, one teaspoonful of salt, two

tablespoonfuls of creamed butter,
Make this into a soft dough. Bake
in two layers, butter, spread with
stewed 1hubarb which has bheen
sweetened and flavored with lemon,
sprinkle over with sugar, add the

top, and arrange in the same
Cover with whipped cream, and
over with current jelly.

SELECTED RECIPES.

way. |

dot

on the stove and hoil for an hour.

i jars so they will not touch; an old

‘cloth will do or perhaps better soine |

|straw placed under and between the
jars. When cooked screw down the
lids and put in a dark, cool place.
Currant Catsup—To 3 qts. ripe cur-
rants add 3 pts. sugar, 1 pt. vine-
gar, 1 tablespoon each cinnamon,
cloves, black pepper and allspice.
Add, when nearly done, 1 tablespoon

egar, 1 tablespoon cinnamon, i table-

pinch of salt. Boil about 20 min-
utes.
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HOUSEHOLD HINTS.

Hot water should never be poured
over roast beef for gravy. 'The wa-
ter ruins the flavor of the meat and
soddens it

Articles made of brass may Le
kept bright and free from tarnish if
vou will cover them with a thin coat
of varnish made of colorless shellac
and alcohol, which may be procured
at any drug store.

Cane-seated chairs can be furbished
up by washing the cane with warm
water on both sides and then put-
ting: themx out in the air on a sunny
day to dry. This treatment not only
adds to the cleanliness of the cane,
but it causes it to tauten, which im-
'proves ils appearance and makes it
more wear-resisting,

If when ironing a curtain you dis-
cover a hole in it, take a piece of
the best part of an old curtain, a
little larger than the hole, and aip
the edges in cold starch. Then place
it over the hole, and afterwards iron
over it.

To Clear a House of Beetles—Take
a pound of powdered borax and put
it into a tin with a perforated lid.
Next dust the borax lightly over the

floor, on the walls, and into cup-
boards—evervwhere, in fact, where
the pests are found—and they will

soon disappear.

An excellent Le

hoot-polish can

with ing with milk. This renders leather

soft and pliable, and gives a beauti-

two | ful polish.
and: To Distinguish Cotton from Linen.

|—To distinguish cotton from linen
\when you are choosing handkerchiefs,
‘moisten the tip of a finger and place
it on the handkerchief. If it is wet
!ihrnugh at once it is linen, but if
'¢cotton be present in its manufacture
it will take some seconds to penc-
|trate the threads. In linen the

threads are less even than in cotton.
= -+
HER IJNSPIRATION YET LIVES
Well-known Writer’s Reference to
His Wife's Death.
k]
' Jacob A. Riis, well known as a

| frequent contributor to the pages of
the New York Outlook, recently had
|”“-‘ misfortune to lose his wife. Hit_u‘e
then he has been overwhelmed with
of sympathy from Outlook

| messages

| readers. His reply to these mes-
sages, published in a recenl number
of the Outloo%k, is one of the most

Currant JIce Cream—Pick over and |beautiful things we have ever read.

steam 1wo quarts of rip red

cur- |

““So many friends have written to

rants, mash, add one pound of sugar, |me and mine words of love and sym-

for
Loo

and let stand
strain: il not
sugar.
cream.

hours,
add

LWwWo
sweet

Pack the freezer, pour in

then |
more | her whom every one loved, as truly

Scald and cool one quart rich

the

cream, turn slowly for a few minutes

until quite cold; add the swe:te
currant juice and freeze as usual.
Comn Pudding—Score and  sor

ned

ape

from the cob one pint of corn. Cream
one tablespoonful of flour, one tea-

spoon of salt, and one-quarter of
teaspoon of pepper. Stir in
one cup of milk, then turn into
corn.

cggs, then the whites beaten to
stilf froth. Turn into a shallow b

ing dish well buttered and bake
twenty minutes in a quick oven.

Old-Time
solve 3 lbs. brown sugar ‘in 1
vinegar. Add 9 Ilbs.

blackberries. Cook with this

i

slowly

the

Add the beaten yolks of three

£
alk-
for

Blackberry Pickle—Dis-
pint |

ture a bag containing 1 tablespoon
each of cinnamon, allspice and clove.
When the berries are well done, skim

them out and place in a jar.

the remaining liquor until it
syrupy and then pour it over
berries while hot. Keep in a cove
jar.

Berry Muffins—Mix 2

i

Boil|

15
the

red |

cups cifteq then, and find

pathy and of tender appreciation of

heart to all
says Mr.

she gave of her full
God’s children that I am,”’
Riis, ‘“‘constrained to ask you for
space to thank them here, since to
wrile to them all in reply 15 not pos-
isible. I do thank them from the
'bottom of my heart, for myseli and
for my children. It does help to
feel that we are kin, and that broth-
erly love i® not a phrase but g warm
and throbbing fact.

“They ask%, many of them, what am
I poineg Lo do now that she who was
my inspiration of it all is gone? But
she is not gone. If in my soul I be-
lieved that, I should be desolate in-
‘deed. It is only that the river scop-
larates us once more as when we were

sound, "{pﬁithihlren. I know as well as T know
MiX-|+hen that she is in the garden just

‘heyond where all her summers are
| heautiful now, and that she is wait-
g for me there.
| “‘So I shall scek the path i1q that
garden till I find it. I am onge more
where I dreamed as a boy, and I
as I did
unspeak-

| know that I shall wake,
the truth

flour, 4 teaspoon salt and 2 rounded ably fairer than any dream. Nor do

teaspoons baking powder.
cup  butter-gyith

Cream

well beaten volk of 1 ege, 1 cup milk

the flour mixture and white of
beaten stifl.

ey

Stir in carefully 1 heap-

ed up eup of bluoberries which have

been picked over, rinsed, dried
rolled in flour.
20 minutes.
To Can
cob, add sall to taste, then press i

and
Bake in muffin pans

Corn—Cut the corn from

nto

jars and put on rubbers. Put on
lids, but not tight till cooked. Sect
jars in kettle of cold water and set

CONTINUE

" Thoseae who are galning flash
’ and strength by regular treat-
/ ment with

Scott’s Emulsion

should continue the treatmeaent
In hot weather; smaller dosa
and a little cool milk with It will
do away with any oblaction
which Is attachec to fatty pro-
ducts durlng the heatod
season.
Send for free sample,
SCOTT & BOWNE, Chemlsts,
Toronto, Ontario.

soc. and $1.00; all druggists.

‘ean not go wrong. ‘I am the way,’
| He said. She went trustiully across
the river with Him, and was not
‘afraid.

““o why should T bhe? 1
lonesome, ves!

=

chall bhe
God knows how lone-

| i

| some. But I have the sweet memor-
ies of the thirty happv vears we
| M .

walked together here, and what are

!n, few wvears of loneliness to the eter-

'nity of iov ahcad where hearts are
never wrune in partine? And 1
shall not be idle. 1 shall be doing
what she would have me do, and in
it all, as you sce, she will yet be the
inspiration, as she was all the
vears that are gone.”

+

She was a very polite young lady,
and had invited a few friends to tea,
among the number being a very eligi-
ble, but modest, yvoung man. She
devoted all her attention ta the
wanls of her guests, and, indeed,
scemed rather attentive 1o their
necds. The climax was reachoed, how-
ever, when, with her most winning
smile, she addressed hersclf to  the
bashful young man—"‘Dear Mr. M
please do allow me to press vou to
a jelly."

galt. Boil together about 30 min- |
utes.

Spiced Currants—To every 3 I1bs.
currants add 2 lbs. sugar, 4 pt. vin-

Spoon effeh cloves and pepper and a |

twrites Col.

; : : | port of several alleped incidents
fear to miss the way, for our l.ord |P &

4 cup sugar, mmlﬂimﬁf‘lf has chartered it so that 1

LEPER OUTSIDE THE GATE

| Be sure to put something around the |

THE CRY FOR MERCY EHEARD
AT JERUSALEM,

Unchanged Feature in 0Old
estine—The Unconvinced
Visitor.

Pal-

In outskirts of Jerusalem,
Henry Knollys, in Black-
wood’s, I was besel by cries from a
knot of about ten dreadful-looking
mendicants. ‘“Lepers,’”’ said my drag-
oman with a shudder, but hurling at
them a few coins. “‘Don’'t go near
them: the danger of infection 13
great.”” They bore the closest 7re-
semblance to the lepers of Robben
Island, near Cape Town—the same
type of wasting away of cartilage, of
exudation of serum from the rotted
hingers, of the corrosion and drawing
up of the upper and lower extremi-
Lics, the dwindlings of bones to
shapeless stumps, hands nearly drop-
ping off above the wrist, and fect
falling away from the ankles—the liv-
ing death of the entire corporeal be-
ing, the nadir of all that is loath-
some and terrible: but 1 scanned
them in wvain for the Bible diagnosis
of the discase—for the Miriam, the
Naaman, and for the Gehazi, ""a lep-
er as white as snow'” I am there-
fore fortified by the opinions enun-
ciated by the highest authorities in
south Africa, that this tvpe of lep-
rosy is not infectious, is not even
contagious by occasional contact, but
undoubtedly is communicable by in-
cessant, careless association with the
afflicted, and most of all, it is here-
ditary, I fearlessly approach close
up and say a few words to these un-
happy lepers, crying aloud to me to
‘have mercy’ on them. I drop my
coing into their distorted hands, and
in order to testify practically to my
disbelief in risk, I lay a f{inger on
Ltheir withered wrists. They are sil-
ent with astonishment, my dragoman
is sick with disgust, and I—well,
thus far, I am not a leper.

“II" T FORGET THEE.''

the

One pathetic and picturesque
sight—only one—did I discover dur
ing my explorations—the wailing

place of the Jews. At the base of a
wall adjacent to the 0ld Temple en-
closure where vast blocks, bearing all
the evidences of antiquity and in
places  disintegrated and weather-
beaten, yet remain on the whole in-

tact, are asseinbled at certain hours
on stated days, a large number of
Jewish  mourners, many of them

barelooted, men and women of a bet-
ter type than the usual city rascal-
dom. They lean against, they clasp,
they kiss the crumbling stones; their
eyves arc suflused with bitter tears,
they beat their breasts, they inoan
in low tones their sorrow, they wail
aloud their lamentations for the van-
ished glories of their country and for
the present degradation of their
country. Each individual seems pas-

sionately to invoke the curse, ““If I
forget thee, O Jerusalem, let my

right hand forget its cunning.'’

uring my last day’s sojourn at
Jerusalem I went through a recapi-
tulation of my wvisits to sacred sites
which have been besmirched by the
machinations of a sacerdotalism, al-
ternately splendid with pomp and
subtle with intrigue. With the Bible
record in my hand—without irrever-
ence I venture to declare it unsur-
passed as a guide book—I again Le-
ook myselfi to the spots one would
fain revere, and I again strove Lo
arousc some enthusiasm, or at least
some awe and pgratitude. In vain—
the falsehoods and follies are too
flagrant; and as I pace the ‘'Via
Dolorosa,”” I am only saved from
anger by contempt. Fourteen sta-
tions of the cross are indicated with
the precision of a hair's breadth,
and are commemorated with in-
scriptions which

CARRY NO CONVICTION.

To take a few haphazard, We
have the spot where the cross was
put on the shoulders of our Sav-
iour; where He met His mother:

where Simon of Cyrene was impress-

ed to bear the c¢ross: where Christ
again  sank under the weight—al-
though' an carlier station aflirms He
had beea already relieved of it:
where He was stripped, and where
St. Veronica wiped the sweat from
His brew. Trace “line by line the

contemporancous record untainted hy
legend, and which alone is uncorrupt-
ed by the uncertain veice of tradi-
tion. I find not one syllable in sup-
in-
terpolated by a posthumous plagiar-
ism, and I fail to find evidence which
can localize some of the principal
events which undoubtedly occurred.
It is diflicult to realize that even the

present  *“'Via Dolorosa,’”’ the route
trod by Christ on His way to the
crucifixion, was not exprossly men-

century

¥
Lo

[toman

tioned until the sixteenth
Discussing with a devout

Catholic at Jersalem the glaring
falschood of the Ilegends, he fully
pleaded to the charge, but his de- |

fence was— "Were we to admit to the
uneducated the slightest doubt con-
cerning the most unimportant of the
traditions, we might sow the seeds
of scepticism, so we declare that they
are all unguestionably true; and,
after all, our falsehoods 110
harm.”’
YET UNCONVINCED.,

As a last resource I apply to
Convent of the *'Sisters of Zion,
into which built part of the “'Ecce
Homo'"™ arch, whence, it is said,
Pilate showed our Saviour, to the
populace. As a matter of fact it is
all probability the remains of a Ro-
man triumphal arch of the time of
[Hadrian, 'he lady whe conducted
me oVer the building was not only
well informed and well educated, but
was distinguished by certain charac-

do

the
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St. Louis, 1904.

teristics of manner which belong only
to the higher stratum of social lifle,.
I addressed her: ‘I am neither a
scoller nor a sceptic; 1 wish to be per-
suaded of the authenticity of the
sites of the most momentous
of our Saviour's life.
persuade me?”’

eagerly answered,
shall succeed.

Will you please
*Certainly,"’ shao
“and I am sure 1
This stone on which

you are standing was once trod by
Christ's feet. From that arch the
Roman Governor exclaimed fto the

mob, ‘‘Behold the Man!™ This slab”
—it was barely twenly yards ofl—
““was the place where He sank for
the first time under the cross.
This—"'

“Stop,” said I, Interrupling her
torrent of emotional cloquence, “‘this
is not persuading, this i1s merely
stating. Where is the authority and
the evideance?'’ “"Authority?’’ she
hotly replhied, ““the authority of holy
tradition. Evidence? Do you require
mathematical proof ere vou will be-
lieve in religion. Come,”” she said,
rapidly leading me 1o the roof, and
vehement with all the intrepidity of
error, ‘‘and I will point out to vou
every point marking Christ's cruoci-
fixion."" Jerusalem lay spread at our
feet almost as clearly as though we
had been “'set on a pinnacle of the
temple.”” ‘“There,”’ she indicated,
“*is where He met His mother. “"That

incident is not recorded in the Bible"’ |

I observed. ‘‘There He sank for the
seventh time.”’ “‘T do not read in
the Bible that He sank ecither once
or seven 1limes.” “1f He did not
sink seven times, He certainly sank
three. There St. Veronica——'"" *‘“The
Bible says not a word about St.
Veronica.'

THE FINAL PROOF.

““Oh, the Bible, the Bible,”" she
answered, out of all patience; ‘‘vou
cannot get beyond the Bible. Do you

not believe in Holy Tradition and
the Holy TFathers?” “No,’”! I said
sturdily, “'I don't, and I don't bhe-
lieve in the statement that the dent

in the stone in the Church of the As-
cension was caused by our Saviour’s
foot.”" *“*Well, why not?’’ she wuaid
iercely: *‘don’'t vou belieove in mira-
cles? .
which you

think yourself

can only reject if you
wiser than antiquar-

1ang, geologists and other men of
science. 1t is established that these|
squalre stones which are built into

these columns must have been plac-
ed in situation at least as far back
as the Christian era. thus establish-
ing the truth of what I have been
telling you.'’

By now our bickering had become
s0 sharp that I considered it judic-
ious to ignore her non sequitur. So
I thanked the lady for her guidance,
and made my small present to the
convent funds., Apparently surprised
at the gilt from such a son of DBelial,
she murmured a word of apology,
and my reply may make clear to the
reader the position of a fair-minded
investigator. ‘“‘My honored lady,
forgive me if I have causcd you to
wax wroth. Need faith be sundered
from intellect? You and I have en-
joined to love, not only with heart
and soul, but also with mind.
am disobeying the latter point if
do not exercise my reason. [ did
but ask vou to help me; you surely
do not think my elforts evil?'' And
she burst forth wifh surprised emo-
tion: “*God bless you, you are in the
right path: go on; you must succead
at last.” I forebore to indicate how
paradoxical was her counsel; and
 we parted smilingly, almust alfection-
ately.

FINAL TMPRESSIONS.

| In the sense of pgeneral historical
linterest. Jerusalem .with its envir-
ons is absolutely unequalled. The
| Mount of Olives, and Mount Xion,
| Kedron and Hinnom, Gethsemane and
Siloam, Bethany, and Bethlehem,
'every hill and every vale, are all
| teeming with the association of
levents far more momentuous and
| sacred than any others recorded in
‘the world’'s history. Their explora-
| tion will amply repay every stutent
inf the Bible, and every educated trav-
leller. If, in addition, he has bhoth
‘time and patience to carry his in-
| vestizations beneath the modern su-
|perincumbent mass of rubble and de-
lcay, he will be rewarded by greatly
| inereased interest. But  to those
whose main object is to intensily 1re-
ligious emotions by realizing details,

—am

I would say, ““On the whole, better |
‘not go."" The combinations of wild
'superstition and formalism leave

!i.‘l]l]_:ll't.‘:H-HiUﬂ:i the reverse of pleasant.
"The depth  of individual faith will
‘not be decpened. The heauty of our
| Saviour’'s life and the suffering of
|Hi_~a death, His mercies, and Fis mir-
lacles, will not be rendered more
ix-ivi:_l to you by a pilgrimage to
spots which are not only disfigured
by filth and changed beyond recogni-
tion by time,, but which are either
very uncertain or palpably false;
by being nauseated by silly tradi-
tions and worse than silly fables; by

— e T = =

events |

But I can show yvou one proof|

o e

lingering in a tiny rectangle, such as
. children use in make-believe play, in-
to which are huddled perhaps a dozen
| historic events, where the garden cof
 Christ’s tomb is the size of a small
room, and where Golgotha is on
| irst floor, first turning to right.'”
 Christmas Day and Good Friday re-
| cords will sound more solemn and
true if you dismiss your attempted
verifications and your realizations ot
odious sights, and revert to the

| - "
more accurate pictures of your imag-

ination.
e
| TROLLEY UNDER CEANNEL.
lThe Tunnel Project Has Beep
Revived.,

The close agreement which has been
reached between Great Britain and
Firance and the establishment of an
entente cordiale has revived the ideg
~of the building of a tunnel under the
ii*fngliﬂh Channel. M. Bretion, the
engineer who had charge of the oper-
ations on the French side of the
Channel, and subsequently paid a
11;i1-;it to the works at Sangatte,
'akout seven miles on the coast west
of Calais, uvnder the shelter of Cape

' Blac Nez, states that 5 strong ef-
fort is being made to open work

‘again. The French Channel tunnel
| Works are on a scale which quite put
' shade the Channel tunnol
| works al the foot of Shakespearc's
| Cliff, Dover,. The tunnel on the
!1*'!'1311:'}1 sidle 1s constructed for ahout
| three-quarters of a mile under the
sog in thz grey chalk formation, and,
except that water has been allowed
to accumulate from the ‘““weeping’” of
Lthe unprotected strata, the tunnel
i5 in practically the same condition
| as when the work was Hff'}!’ll".ri'l.'i E0nue
| years aco. This is also the
|

.

into the
|

15 CaASe
| with the tunnel heading at lover,
“which: runs about a mile to sea.
| M. Bretton said that it is proposed
to make a donble line through the
tunnel, and the distance would @ he
covered m al oul half-an-hour, clectri-
city being the motive power. The tun-
nel could be driven at fifty feet a dav
and could be completed in from threes
to five wvears, accordinge to circun
stances. JFrom thz encineerine point
of wiew, M. PBretton thoucrht the
| construction of g Channzl tunned
would be comparatively simple.

e

BABY-S OWN TABLETS.

Hot Weather Ailments and
Summer Complaints.
| In the

hot weather the little ones
| suffer from stomach and howel trou-
r,hl.-lr-:, are nervous, weak, sleepless and
irvitahlo. Thelr vitality is lower
inow  than at any other/ season.
| Prompt action at this time saves a
' precious little life. Baby's Own Tab-
'lets is the best medicine in the world
| for little ones. They specdily relieve,
'promptly cure and give sound re-
ireshing sleep. And they are gpuaran-
'teed free from opiates and harmful
drues, They alwavs do good—they
cannot possibly .do harm, and no

Cure

L]

L home should be without the Tahlets,

| - .
lespecially during the hot weather

‘months, when danpgerous troubles
come suddenly and almost unperceiv-
ed. Mrs., Adam Marticotte, Chlory-
itfc:r'mrﬂ, Que., says: ‘I have used
| Baby’'s Own Tablets [for diarrhoeca
and stomach troubles and always
i with the most perfect success. They
are better than any other medicine I

now of."" Sold bv all druggists or
by mail at 25 cents a box by writ-
ring the Dr. Williams® Medicine Co.,
illrmf:l-:vjllo_ (Ont. See that every box
bears the name: ““Baby’s Own Tab-
Vlets,”” and the picture of a four-leaf
'clover on the wrapper. Anything elsa
is an imitation.

.+_
HE WOULDN'T SELL.

The owner of a small country es-
tate decided to sell his property, and
consulted an estate agent in the near-
est town about the matter. After
visiting the place the agent wrote a
description of it, and submitted it to
his elient for approval.

“IHead that again,’”” said the own-
er, closing his c¢cves and leaning back
in his chair contentedly.

After the second reading he was
|,=-'.ih-nt a few moments, and then said
thoughtfully, I don't think I'1]l sell
I've loeking for that Kind of

bieen

place all my life, but until you read
that description I didn’t know I
lhad it! No, I won't sell now,”’

|
I
I Doctor—"*My practice has mnow
' doubled.”’ IPriend—"'So0 vou have at

last, then, your second patient?’

| Jenkins— ‘Hobson must be dread.
!Inllj: hard up just now. He has heen
|at me three times this week asking
-[um to return the five dollars hy
lent e six months ago.”

T



