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CURRENT TOPICS.

Parhaps it is fortunale that we have
the London Lancet and other medical
and scientiflc journals to f{all back on
in gur leisurely studious moments, or
else we should drift along in blissful
fgnorance of our [ollies, our exirava-
gsnces, our disregard of lhe simplicily
that is pronounced necessary to heallh
and happiness, Occasionally the Lan-
cel, recognizing pityingly our infirmi-
t'és, condescends lo sympathize wila
human weakness, and even goes 0 the
extremily of encouraging us in our dis-
eipations,

Physiological sclentists tell us brulally
tbhat in the matter of nutrition we make
a serious mistake when we order eéx-
pensive food; lhat turlle soup is not
only expensive but valueless from u
rulritive point of view; lhat 200 oysters
have nol the suslaining qualily of a
pound of beef; that a pint of beer is
much more nourishing than a small
boitle of expensive claret, and Lhal
there is no difference, chemically speak-
ing, ketween a 5 cent and a 50 cent
cigar. Henceour error extends not merely
lo the puntalive necessilies but fo the
oomparative luxuries and vices of ihe
table. We have hypnolized ourselves
into the belief that we are really gel-
ing whal we pay for in good resulls
ol sustenance and easy digeslion, as
Mell as in pleasure of the palate,

And here the Lancet comes ably lo
the rescue of the epicure, and the sci-
enlist, wilh his prosy discussion of pro-
tein and nutritive values, is pul to flight.
It points out convincingly, at least 1o
tho good liver, that the operalion of Lhe
mind has not a litlle to do with good
Higestion and, consequently, with the
fwlrilion afforded. Of what value is a
pound of beel lo the person who abhors
beel and whose palate craves oysters?
"Why should a man of adequate means

drink the beer he may dislike when Le

prefers a more expensive polation? In
khorl, cold tacts of chemical analysis
do nol take into consideration the mat-
ter of digeslive operation as influenced
ty the bent of the mind, for, as Lhe
Lancel says in conclusion, “when f[ood
Zees nol appeal to the eye it is likely
.ot 1o appeal to the stomach.”

A majorily of peopie in this world do
niot listen to lhe warnings of the scien-

fists or read the Lancel, bul conlent

themselves with ealing and drinking &s
their tastes dictate, and profiling or suf-
Tering accordingly. Hence these discus-
sions of food values never reach or mo-
lest them. But to the sensilive few
who are anxious to do the righlt thing
and yet wish occasionally to indulge the
caprices of the palale there is a store
of comfort in {he conclusions of lhe
Lancet and in the conlirmation of the
old saying that whal may be one man's
meat may be anollier man’s poison.
{! is pleasant lo know on high authority
that the proscribed arlicle willingly eat-
en serves a beller purpose than the pre-
scribed food swallowed wilh a protest.
Again the mind asserls ilsell aver the
bedy and “good digesiion wails on ap-
netite.”
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LABORER AND KING.

An Inciﬂent Which Shows the Good Side
ol George I,

When George II1. of England, in 1785,
made his tour through the southern
ccunties, his progress was not that of a
manarch., but of a squire, to whom fresh
air and exercise were necessities of daily
life. “Sociely in the Couniry House®
narrales that the King inquired about
Addison's birthplace, and found his
pleasure in visiling places enriched Dby
literary associations. He refused o be
feled, and stipulated that there should be
no slale enlertainments.

During this journey the King gave a
praaf of his kindliness and courage. He
bad recently visited Derkeley Castle. 1In
canversation wilh las  companion, on
Edward I1.'s murder in Lhat building the
King seemed wholly preaccuried.

A minule or Lwo laler, wilh the re-
mark that he would ride on a litlle by
himself, he spurred his horse, and mel
a laborer riding by the side of a wagon.
Altempting to sleer his horse helween
tha rider and the cart, lhe hing was
somehow hit on the leg by the rider, and
nearly precipitated into ihe wagon,

Manners, his companion, seeing the
accident, gquickly rode up. Doubling the
thong of his hunling-crop, he lifted il
arainst lthe man, exclamng, “Nou
scoundrel ! Don't you see it is the King?™

The counleyman, petrified with sur-
prise, remained speechless, and in immi-
nent peril of the courtiers lash,

“nan’t strike him on any account!”
exclaimed the sovereign. "My knee is
hurl a little, but it was aliogether an

accident. and will do me no real harm.” |

On reaching the next slage, his Majes-
tv insisted on himself applying the lini-
nent which had been procured.

[t proved o be a severe and painful
conlusion; bul the King would not con-
fess himsell disabled., and conlinued the
jeurney as if nothing had occurred W
interrupt it.
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FAVORITE DISHES.

Puffed Polatoes.—Cut baked polatoes
in halves, lengthwise, and carefully re-
move contents; mash thoroughly, ad-
ding warm milk, butler, and salt; beat
until light. Fill the hall shells heap-
g full and place on baking lin mn a
hot aven until lightly browned.

cCanned Blueberries.—Take one cup « f
blueberries to two cups of pieplant; cul
in small pieces; add three-quarier cubps
of sugar, and stew until pieplant is soft,
Pul in cans, airtight. Il is excellenl
[cr pies or lable use, as the pieplant
lakes away that flal laste of the blue-
berries.

Mayonnaise Without Oil.—Put one
cup of milk and four tablespoonfuls «f
butter in a pan on the back of slove
where ifhe buiter will melt, but not
cook. Beal three eggs, add one lea-
spoonful of sall, one tablespoonful of
flour, one tablespoonful of sugar, one
teaspoonful of mustard, and a dash of
cayenne pepper. Mix thoroughly and
sirain into lhe milk. Pul all over a
holter place on the stove and add a
alf cup of vinegar slowiy, stirring con-
stantly. When thick as cuslard, re-
move from lhe sfove and beal for a few
moments. This dressing will keep ‘or
a month in a cool place,

Surprise Salad.—Make a jelly ol sea-
soned vinegar and gelaline, coloring it
with green fruit coloring. Pour inlo
suuecers, having lumblers inveried upon
them. Let it set, and then remove the
tumblers. Fill spaces with cabbage sa-
laqa and chopped nuls or with celery,
apples, and nuls.

Altractive Lunch Dish.—Take nice,
s'weet salt pork and freshen. Place in
spider and fry till brown. Reamove from
firc and dip in baller made of one egg
well bealen, half cup sweel milk, pinch
of salt, baking powder and flour, to
make a good batter. Return to spider
and fry a golden brown.

Spaghetti.—Boil togelther one and a
half pounds of hamburger sleak, one
can tomatoes, lwo onions chopped fine,
fwo large green peppers chopped, and
pepper and salt to tasle. Cook one and
one-hall hours. Boil one package of
spaghetti in separate ketlle; cook unlil
lender; drain the Spaghelli dry and put
on a large meat platter. Spread the
vot of meal and vegelables nexl, as a
layer, and sprinkle graled cheese on
lap.

Novel Luncheon Course.—l.ay on each
piate a leal of lefiuce. . On this set a
little cup made of wheat fibre, Fill wilh
chopped pineapple, orange, cherries, or
any fruil in season. Pour over g}l a
goofl mayonnaise dressing. '

Luncheon Dish.—Pare [our large, firm
cucumbers, cul - lenglhwise, and place
in cold, salted water for an hour. Slew
in a shallow slew pan in ¢lear, boiling
waler until transparent. Liit carefully
s¢ as not to break or male mussy, and
lay each piece on a slice of brown, bul-
tered toast. Make a sauce or dressing
of milk and butter wilh a little corn-
staroh; pour over and serve hol,

Sialad Dressing.—To four eggs bealen
light add one-hali cup melled butler,
one heaping teaspoon German preparcd
mustard, four lablespoons vinegar, ong
tablespoon sugar, one tablespoon sall,
and one-half tablespoon black pepper.
Boil all together or add cream after the
rest is boiled. If il curdles take the egg
Lealer and beat the mixture ill smooth.

Preserve Egos.—For every three gal-
lons of waler add one pint of well slack-
el lime, one-half pint common salt.
Mix well, pul in a jar or keg, and put
in fresh eggs; the shells must not le
cracked. When [resh eggs are pul in
tbey will come oul fresh if kepl six
menths or longer. They must at all

| times be kep! under the brine.

Traveler's Lunch.—Fry slices of ham
as for lhe table, Pul through the meal
cropper, then return o the Irying puan
with. the drippings [rom 1ihe frying.
Healt and mix thoroughly, pack in a
fruit jar or something convenient (0 car-
ry amd you have malerial for sand-
wiches.

Cabbage Sulad.—For dressing use four
eggs, well Dbeaten, wilh lhree-quarlers
cup vinegar. Nexi, mix one-hall cup
sugar, one f{easpoonful salt, one lea-
spoonful dry mustard, one teaspoonful
pepper. Add the eggs and vinegar lo
lhe above mixture, with a lump of but-
ler. Cook in a double boller till Lhick.
Pcur while hot aver a crock conlaining
lwo-thirds cabbage and one-third celery.

Crown Roast.—Use about five pounds
of lamb roast, such as is used for chops.
Have {he bulcher {rim off lhe ends
f¢or French chops, and faslen together
i form a crown. Put in a roasling
pan with the trimmed end up and roast
until lender. When there is danger of
the ends browning oo much before the
rmeal s done wrap a clean eloth around

s

them. Put lettuce leaves in the centre
ol a platter large enough tc set the
crown on; line 1t wilh large lelluce |
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SCOTT'S EMULSION serves as a
bridge to carry the weakened and
starved system along until it can find
firm support in ordinary food.
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Send for free sample.

SCOTT & EOWNE, Chamists,
Toronto, Ontarie.
goC. and $i1.00; all druggists.
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| [oor cooking.
| fendency on the part L=
vants to disregard all conltracts which  Tlow They are Divided Among the At-

leaves (o extend fo the top, and fill 111

with creamed green peas. Decorale the
rough oulside edges of lhe crown wilh
rose radishes and garnish the platter
with parsley.

“Rose Radishes."—Cult the skin from
the end 1o the top of the radishes, In
narrow sirips, and put in ice waler for
ahout an 'hour before using, They will
open out like lillle roses.

Bacon on Toast.—Toasl some bread,
keep hot. Fry bacon and pul one piece
on toast, dwo slices of lomalo, sall, pep-
per. anather sliee of toasl. Fry an on-
ion in the bacon drippings and pour in
a pint or more milk; thicken, pour over
the toast, and serve hot.

Good Cup of Tea.—Fill the teapol wilh
bailing water len minules before il is
needed. Pour oul this water and pul in
a scant teaspoonful ol tea for each cup
of boiling water poured over it. Do
nal wash oul a teapot, but rinse il. The
pat should hold the aroma of the tea.

Dulch Stew.—Take the small picces
ol a beef roast, or any kind of beel meat,
cul in small pieces, add celery salt or
an onion, as desired, a small lump ¢f
butter, and slew all together. When
done thicken; have some slices of bread
toasted, turn over the slew, and you
have an appelizing dish.

USEFUL HINTS.

Drive Mice Away.—A bag covered with
cayenne peppers sltuffed in a hole will
cause the mice lo migrate to other quar-
bers.

Ta Keep Music Book Open.—To keep
a hymnbook or other book of music
oren on the piano rack, lay acress lhe
betlom a bar of solder, covered wilth
ribbon Irinced and tied at each end,

Be Your Own Carpenter.—Save money
ly buying a few carpenter's tools and
make your own light furnlture, such
as magazine racks, umbrella stands,
shirt waist ironing boards; and many
other useful arlicles., A neal finish ‘s
made by painting dead or jel black,

Home Made Ink.—Take one 15 cenl
package of gray silk dye; dissolve in
ocne pint of boiling water, and mix thor-
oughly. Sel aside to cool and the ink
will be ready for use. I is removed
easily with hot water il spilled on one's
clothes.

Care of Umbrella.—Always unnoll an
umbrella when nol in use. After it be-
comes wel wopen and dry. When dry,
sland with handle down. This method
prevents cracking silk.

Clogged Chimney.—When your wash-
board becomes old, cut up the zinc, and
an a day when you have a good fire, put
it in the stove, throw back all (he damp-
¢rs. and il will elean out all the soot;

Troublesome Flies.—When there are
children in the family, have a carpenter
divide the back screen door at the cross
piece, near the cenlre of the door, =0
that only the lower part opens when
(e ehildren go in or oul. The flies sel-
{le near the top of the door, so lhis ar-
rang-ment keeps out a greal many flies.
There is a narpow sirip of wood [asten-
¢ to the lower end of the upper part
of the door, which overlaps the lower
part, so that the whole door opens wt;m:
pushed or pulled above the division
line.

Bookkeeping for Housewile.—Young
brides and also housekeepers who find
il hard to live within their incomes will
ind this system helpful to them: Have
a book in which to keep account of ev-
erything you buy each day. Slart with
pay day, and on the right hand [‘-*H;,”:‘:
iark C. O. H., meaning “cash on hand.
Lndernaath wrile how much money you
have, and on the other side the date of
the month and the day. Wrile down
everylhing you buy that day. Also put
aside 10 cenls each day for your gas
ldll. Every week when you gel your
house money put a certain amount away
fcr vour rent. In this way you will
never run short when rent day comes,
and the 10 cents each day almost will
ray (lie gas bill and you mever will
miss the dime. The change that is lef}
al lhe end of the week put away lor
your pin mongy. You will find the Sys-
lem inleresting and also econOImMICAl
io - Lhere are lols of little things & \wo-
man will buy that she does not need
<y when you look your little book over
each «a,ﬂ-'m'nng you will see hem and
iry to be more saving each day.
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CHINESE AS SERVANTS.

Majorily are Apt to Disregard Con-
iracts.
There is nao  doubt that, wilh the

shorlage of labor, Chinese scrvants have
becomep very oxacling, says the Vicloria
(5. G.), Colonist. ‘They all wanl to be-
come cooks. and, as every one knows,
{here are other househald dulies for
which help is nteded quite as much 1S
yesides, lhere is a distinel
of (I SCr- |
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lhey malke wilh their employers. I'hey |

leave on shorl nolice, and very Imany |
of them are ulterly insensible lo any |
kind of 1"1':'-.-I'|!'l.-j1l:i.|it,1". The shorlage o
jebor is enabling us to see the Chinaman

n his lrue light. and there is plenty
af evidence Lthat if he is allowed lo eon-

iral the II:-I!,-IL'“'.‘;{_I‘ ."Cl.'r"".':_i't" -;:J: 11,'-_.} pPrav-
ince our homes would soon be in ihe
hands of a union of Orientals, witl
v.hom we have alinost nothing in !
an. 1t would be a fool's paradise in
Lo which we would enter i the prayer
forr the free admission of Chinese as
servanis were complied with.  1b°1s -
rer to add that among Chinamen nere
;I'l many wla approcisie 1T e
LGNS towards {heir ployvers, niel ]
ceod, sleriing hanesiy. wWhase we n
LE it:r--.:i"-?_"{ relied 11, | =~ T
y the small mian \ It W 1 =5
redinely bed pall r by :
[ British | |t
Pt QT Far o < f .
Sil L1 ] i | -
\ 1 -~ ha) if 0 =t far -
| ." | 1n1g Canada were -
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SOME CURIOUS SPOONS.

—

Uses to Which they Were Put hy People
a Few Cenluries Ago.

Wa are [amiliar nowadays wilh spoons
of many shapes inlended [or every
variety of purpose, but some old fash-
ioned slyles are now merely curiosilies.
Thero i3  the old-lashioned marrow
spoon, for instance, which was used for
extracting marrow from bones. It was
made double, one end being used for
small bones and the other fer those of
larger bore.

Another example is the mulberry
spoon., This has a perforated bowl and
a spiked and pointed handle, says the
[.ondon Globe. The implemenls were
made for use in a day when mulberries
were much mora commonly eaten than
they are at the present time. With Lhe
perforated bowl a little sugar was
sprinkled on the berry, which was Lhen
conveyed to the mouth on the spiked ¢nd
of the handle.

The inlroduction of tea led lo the mak-
ing of a variety of new kinds of spoons,
including the necessary leaspoon ilself,
some of which still remain in use, while
olhers have disappeared. Al Soulh Ken-
sington may be seen, [or example, a
curious collection of the little scoops s0
well known lo our greal-grandmothers
as “caddy spoons.” Tea caddies of the
old-fashioned kind have long been super-
seded, and when the caddy with ils kwo-
lidded and metal lined end compariments
and the sugar bowl in the cavity belween
went out of use the caddy spoon o1 sScoop
disappeared also.

Another ohsolele curiosity is the snull
spoan, which, in lthe days when nearly
overybody look snulf, and fook il every-
where, was used for canveying
scented powder from the box lo the
hand, or in some cases direct to the
nose.
also are oul of date. A Llangollen gen-
tleman a few months ago, wrote in a
Shropshire paper that ho had in his pos-
session a silver pap spoon which had
been originally given by the Marquis of
Exeler to a member of Lhe Hoggins
family of Bolas. The possessor of this
spoon remarked that it had been given
to him by his father, with the wish that
il should be handed over to the first mar-
riad in each succeeding generation, for
as such il had come o him through the

intermarriage of the lwo [amilies in
years gone by.
Three hundred years ago lhers was

one at Ilford, in Essex, which held more |

I
|
lion implement with which folk of that |
When maost people |

still dipped their fingers inlo the general |

than a quarl. Others of more legitimale
make were such as the curious combina-

dalte were familiar.

dish 1o help themselves to meal, maors
dainly diners carriad aboul with them
on implement which was a combinalion
of spoon and fork and toothpick.

The fork was at the baek of (he spoon,
while the handle of the double arlicle
was finished offl with a liltle figure ter-
minal, which served as handle for the
toothpick. The lerminal figure was a
very favorite [orm ol spoon ornamenla-
Licn.

It is maosl familiar in the Aposile
spoons, of which original sets fefch
such high prices and of which lalterday
imilations are so abundant; bul the
[isures wers by no means confined lo
the Aposlles. In some cases the spoons
were curiously finished with double
heads, which can hardlv have conduced,

one  would think, o convenience of
handling. A curious bul decidedly un-
peasant form of ornament gave its

name Lo the “death’s head” spoon, which
was made for commemoralive purposas
—a very unaltractive kind of “memento
mori."
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BABY'S HOLD ON LIFE.

Baby's Own Tablets cost 25 cenls a
tox. A box bought now may save your
baby's life. Summer complaints come
often wilhout warning, and thousands
ol litlle ones die from them every sum-
mer. I children's slomach and bow-
els are kepl in order there is lillle dan-
ger of these troubles, and thal is just
whal Baby's Own Tablels do. They
are good for the new born baby or Lhe
well grown child—and they are abso-
lulely safe, Give your child an occa-
sional dose of Tablels and you will keep
il well., 1f you have not got a box «f
Tabielts in the house now, send for
ibem at once, and you may feel thal
your liltle ones are sale.  Mrs. Wm.
Parrolt. Myrlle, Ont., says: “My  liltle
bay suffercd greatly from colie, and eried
almost continuously. A few doses ol
the Tablets cured him, and now I give

[the Tablets occasionally to prevent the

irouble relurning."” Sold by medicine
dealers or by mail al 25 cenils a box
The Dr. Willlams' Medicine Co.,
Brockville, Ont,
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SPOILS OF AUSTRIAN COURT.

tendants Upon Royvalty.

Court etiquelte in Austria is more
stingen! than in other European courls,

Thel altendanls come in for large per-
quisites. as comestible arlicles are nev-
er allowed lo appear lwicé on the roy-
al tables. It must be & o4 d thing lo
S¢ one of these atlendants, as 10 one
man falls all the uncorked bollles, 0
anolher fhe wine lelt in the glasses.
ind 1 vame. lish, and SWepls are
equally divided in the same way.

Lo arning a markel is held in the
hasi L of the palace, where the Vi-
ennese come W purchase e reniains
Of -the banquel.

This custom is a revival of one Lhal
Chilained creal favor in the Mid s N L LR
Then th M lards: o1 the [l we
i above acceplung ‘the 1 ns .of
[east and the Lord Cha A5 0n-

i1 i (T T4 M
2l Ll j4 b | . 1 ily.

He : lurn made il of |
nerguis nd undoubledly 1S exch
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Candle spoons and pap Spoons |

¥
|

e s —

The Manalin Co.

MAN-A-LIN Is An
Excelient Remedy
for Constipation,

There are many ailments |
| directly dependent upon con- |
stipation, such as biliousness, |
discolored and pimpled skin,
inactive liver, dyspepsia, over- |
worked kidneys and headache.

Remove constipation and |
all of these ailments dis-
appear-

MAN-A-LIN can be relied upon
to produce a gentle action of |
the bowels, making pills and |

| drastic cathartics entirely un-
necessary,

A dose or two of Man-a-lin
is advisabie in slight febriie |
attacks, 1a grippe, colds and |
influenza.

THE MAN-A-LIN CO,,
COLUMBUS, OHIO, U. S. A.

COLD PLATES AND IIOT PLA TES.

Many of the Former Still Found. But the
Latter, Happily, Spreading.

“We still find,” said Mr. 'ugginton,
“many cold plates, Lols ol paople seem
o regard hol plales as a supcruity, or
even as an affeclalion of style that is
nol ta be encournged, and so give you
cald plates to eat hot food from ; thus
really spoiling many a good meal.

“l ale dinner yesleraay at a place
where the food is excellent and admir-
ably cooked, whers everylhing they give
you is good and appetizing and ample
in supply, but where the joy of the meal
was marred by cold plates.

Just why they give you cold plates abt
this place I don't know, but it is simply
tho survival of an ancient custom, I
guess.

“For hol plates are a modern suslom.
Formerly people got along very well
wilhout them ; but it is different now,
when it is so easy to provide them. And
vet they are by no means, even lo-day,
everywhere to be found.

“You might eat to-day alb lhe abun-
dant, the well supplied and well-equip-
ped table of a family whose every mem-
ber was the personification of kindly
grace and hospitality, and yet find here
vour food served to you on cold plates;
rugged people, these, by whom, out of
some feeling bred in the days when
luxuries were lass common, hot plates
would slill be considered as a mark of
concession o effeminacy. And by such
a reason, indeed, might the cold plates
he accounted for in some small hotels,
off the beaten frack, though in many
arother hotel their presence is dus sim-
plv to slackness, Indifference or a failure
lo riso o madern conditions.

“But the hot plate, by no means a sign
of degeneracy, bu' one marking simply
and rationally a desire lo rise o our
nrivileges. is everywhere spreading; it
will some day everywhere prevail, and
meanwhile when we eal where it has
not yet come let us be grateful then lor
the food.”
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THEN IT'S DIFFERENT,

“rife remarked the man who com-
wents on things, “is just what we make
ll-rl Lk ] I- =1

“wWhich goes to show,” repliad Senalor

Radeer, “that you never tried lo run for
Hee and placed yourselfl in ithe hands

ol your friends.”
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AMPLE APOLOGY,

A small boy was overheard calling his

orandfather an old fool. His malher,
after punishing him. sent him In lo beg
his crandfather's pardon. and heard him
sny  belween sobs, “Grandiaiher, I'm
sorry you're such an old foal.”
HARD HIT,

“Recorra, an’ it's  harrd 1o collea
money esc davs:”

“Is it you bin fryin' fo colleel soma
Afir. NMurphy ?

“SOrry a penny . bul ! {
Hevin® Hesl s [1

W\ | r n. al | =~ Lha G

slill-born, |




