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Lesson I II . The Beginning of the
G alilean  M inistry, M att. 4. 12
25. Golden Text, Matt. 4. 16.

V erse 12. John was delivered  up 
—The arrest o f John was due to the 
hatred o f H erod ias, because he had 
rebuked H erod  A ntipas fo r  m aking 
her his w ife, con trary  to  Jewish 
law.

G alilee— A p a rt o f  the Rom an em 
p ire , and reflecting the Rom an in
fluences everyw here. H erod  A n ti
pas was the ru ler, having his ca 
p ita l in T iberias. B ut Jewish ideas 
preva iled  in the governm ent o f the 
land. The popu lation  was very 
large, and the peop le  w ere broad ly  
in telligent. F or  an accoun t o f the 
h istory , exten t, e tc ., o f G alilee, 
consult H astin g ’ s D iction ary , 
"C h r is t  and G osp e ls .”

13. N azareth—It is apparent, 
from  Joh n ’ s account, that Jesus 
did not im m ediately detach  him self 
from  the hom e life  at N azareth . 
H e atten ded  the m arriage at Cana 
in com pany with his m other, and 
m ust have lived in privacy long 
enough a fter  his return from  Judea 
fo r  the first discip les to  return to 
their occu pation s. N azareth  was 
a city o f  cansiderable im portance, 
about five miles from  Cana.

C apernaum — H is reason fo r  leav
in g  N azareth  was the hostility  of 
his o ld  neighbors (Luke 4). On his 
w ay to C apernaum  he stopped  at

"  C ana, and there received the re 
quest o f  the noblem an to heal his 
dying child  (John 4. 46). Cana lay 
in the h ills, and Jesus descended 
tw enty m iles to the shores o f the 
eea of G alilee , and took  up an 
abode  in Capernaum . This town 
has not been located  w ith certa in 
ty  T here is still a debate as to 
w hether m odern  T e ll H um , at the 
head o f the lake, or  Khan M inyeh, 
th ree miles low er dow n, is the site. 
I t  was, a t any rate , lovely  fo r  situ
ation , and m ost prosperous. This 
w as due to  its thriving fishing in
du stry , the rare fertility  o f  its soil, 
and its close  proxim ity  to  the great 
highw ay which conn ected  D am as
cus w ith the Levant. N ow here else 
Could Jesus have fou nd  such an o p 
portu n ity  to  exercise  a com m and
ing  influence. "S p e a k in g  in Ca
pernaum , he spoke to  the w orld .”  
T he sea itse lf was o f great beauty 
and was surrounded with busy 
tow ns. I t  was thirteen m iles long 
and eight m iles in w idth. I t  lay 
within the tribe o f  N aphtali, but 
thf. borders o f Zebulun w ere near.

15, 16. This rather free  tran scrip 
t i o n  o f the prophecy o f  Isa. 9. 1, 2 , 

represents the northern  parts of 
Isra e l, which had suffered greatly  
from  the inroads o f  Assyrians and 
Syrians, as first to  be restored  to 
prosperity  by the M essiah. The 
blessings w ere to  extend  beyond 
Jordan , into the d istrict o f P eraea, 
which is east of Jordan , and where 
the la tter stages o f the m inistry of 
Jesus were centered . As the Israe
lites sat in the darkness o f despair 
because o f the incursions o f the 
Assyrians, so M atthew  represents 
the condition  o f the peop le  previous 
to  the com ing o f Jesus as one of 
sp iritual darkness.

17. Jesus seems in tentionally  to 
take up the cry o f John. H is com 
ing m eant not on ly that the work 
o f  John was to  be carried  on but 
that his advent was the advent of 
the M essianic k ingdom . M ark adds 
to  this m essage o f repentance, in 
view  o f  the nearness o f the heaven
ly k ingdom , som ething which John 
knew nothing o f— ‘ ‘ B elieve in the 
g o sp e l.”  In addition  to  the life of 
sp iritual renunciation  he taught 
men to make room  in their hearts

-  ft", the good  tidings from  G od.
18. Sim on . . . P eter, and Andrew  

—These tw o w ere am ong the first 
to y ield  to  Jesus dow n at Bethany 
(John  1 . 40. 41). They had returned 
to  G alilee with him , and now were 
at their o ld  pursuits.

C asting a net in to the sea —  Im 
ply ing  that they had already put 
out into the deep.

They were fishers— A lucrative 
business, since the Sea o f G alilee 
swarm ed with fish. I t  can not be 
shown that any of the apostles were 
p oor  men. They are called  ‘ ‘ u n 
learned  and ignoran t m en ,”  but 
this refers only to  their lack  of 
training in the rabbin ical schools.

19.— I w ill make you  fishers of 
m en— ‘ ‘ Their earth ly  em ploym ent 
was a parable of their divine v o 
cation . As D avid  was taken from  
the sheepcote to be t shepherd to 
Isra e l, and P aul from  his tent 
m aking to be a m aker o f heavenly 
tabernacles, so they w ere taken 
from  th eir  boa ts to be fishers of 
n ien .” J . , / I

20-23. Tbi* accou n t by M atthew

m ust be taken togeth er  with the 
passage in Luke 5. 1- 11. W hat o c 
curred , apparently , is th is : while 
they were still w ondering at the 
w onderfu l catch of fishes Jesus ad
dressed the w ords to  P eter, "F ro m  
henceforth  thou shalt catch  m en .”  
U pon  their reaching shore Jesus 
said to Sim on and A ndrew , "C o m e  
ye a fter  me, and I will make you 
fishers o f m en .”  They obeyed 
straightw ay. Their partners, the 
sons o f Z ebedee, o f whom  John at 
least h ad  received  and h eeded  a 
form er ca ll, w ere in a nearby boat. 
A nd when Jesus ca lled  them, they 
also straightw ay le ft , an d  fo llow ed 
him.

23-25. A  general sketch o f the 
G alilean  m inistry, exh ib iting  Jesus 
in the th reefold  w ork of teaching, 
preaching, and healing. A fter  this 
brie f review  M atthew  gives at 
length the Serm on on the M ount, 
and then returns to  events at C a
pernaum .

23. Their synagogues— A t this 
p eriod  there w ere synagogues in 

every tow n and in every village 
contain ing ten men. They .w ere 
used not only fo r  w orship but also 
as centers o f loca l governm ent, and 
on w eek-days, as schools for  ch il
dren. The elders o f the synagogues 
were the 'ru lers o f  the com m unity.

24. A ll Syria— M eaning the R o 
man p rovince by  that name.

P ossessed with dem ons—D isease, 
in the N ew Testam ent, is looked 
upon as a v isitation  o f Satan, ex  
cept in a few  cases (H eb. 12. 6) 
N ervous d isorders and m ental de 
rangem ent, especia lly , w ere re 
garded  as due to  d iabolica l posses
sion. There was so much truth  in 
this popu lar be lie f that Jesus a c 
com m odated his own teach ing to  it. 
I t  was no part o f ou r L o rd ’ s pur
pose to anticipate the discoveries 
of m odern science.

H e healed  them — M uch o f the 
m inistry o f Jeaus is given up to  the 
p ractical w ork o f w orking m iracles 
o f  this kind. T hrough  the cure of 
m en ’ s bod ies he was often  able to 
effect the cure o f their souls.

25. D ecapolis— "T e n  c itie s .”  A 
region  o f P eraea , beyond Jordan , 
contain ing ten federated  cities, o f 
which D am ascus was one.

THE DOCTOR SAID 
HE COULD NOT LIVE

An Almost Fatal Illnass Following 
an Attack o! La&rippo,

The danger from  grip  is seldom  
over when the characteristic  sym p
tom s, the fever, the headache and 
the depression  of sp irits, pass 
away. G rip  leaves behind it w eak
ened vital pow ers, thin, w atery 
b lood , im paired digestion  and over
sensitive nerves— a condition  that 
m akes the system an easy prey to 
pneum onia, bronch itis, rheum atism , 
nervous prostration  and even con 
sum ption. T oo much stress cannot 
be la id on  the im portance of 
strengthening the b lood  and nerves 
during convalescence, and fo r  this 
purpose no other m edicine can 
equal D r. W illiam s’ P ink P ills, 
which contain  the elem ents neces
sary to  enrich  the b lood  and restore 
w eakened nerves. M r. Jam es L. 
W hitm an, M ulgrave, N. S ., sa y s :— 
"F o llo w in g  a severe attack  o f La 
G rippe I  was com pletely  p rostra t
ed. The d octor  who attended me 
said that my w hole system had gone 
w rong. M y heart was affected, my 
k idneys w eakened, d igestion  im 
paired , and to  make the trouble 
w orse I  had a hem orrhage o f the 
bow els, and nearly b led  to  death. 
The d octor  said I  cou ld  not live, 
and told  my wife to  tell me that I 
had better settle up my w orld ly  a f
fairs. I  did n ot care to  live, my 
sufferings w ere so intense. 1 could  
not sleep, my ankles and feet were 
sw ollen, and my con p lex ion  very 
yellow . Friends cam e to see me 
fo r  the last tim e, and one of these, 
m ore h opefu l than the others, p er 
suaded me to try D r. W illiam s’ 
P ink P ills. W hile I had but little 
faith that they w ould help me I  d e 
cided to try them . Q uite soon they 
seem ed to benefit m e, fo r  my appe
tite im proved and my h eart becam e 
stronger. Continuing the use of 
the P ills it was not long  before  I 
was able to  be ou t o f  bed , and a f
ter using fifteen boxes I am in good  
health fo r  a man o f my age. The 
d octor and those who knew o f my 
case look  upon me as a living w on
der, as none o f them expected  me 
to  get b e tte r .”

Y ou  can get D r. W illiam s’ Pink 
P ills from  any m edicine dea ler or 
by m ail at 50 cents a b ox  or  six 
boxes fo r  $2.50 from  The D r. W il
liam s’ M edicine C o ., B rockville , 
Ont.

F ortunate is the husband who is 
| allow ed to spend a little  o f his own

m oney.

f
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B R E A D S .
Tw o G in gerbread  R ecip es .— S oft 

g ingerbread  : O ne-half cupfu l bu t
ter cream ed ; one cupfu l brow n su
gar, tw o eggs, one cup fu l m olas
ses. one cupfu l sour milk, three 
cupfu ls flour, one teaspoon fu l soda 
d issolved in  m ilk, one teaspoon fu l 
g inger, one teaspoon fu l cinnam on. 
Bake in a m oderate oven . This w ill 
make two.

H ard  g in g e rb re a d : One cup fu l o f 
shorten ing, one cup fu l brow n su
gar, one egg, one cupfu l m olasses, 
th ree-qu arters cupfu l h ot w ater, 
one even tablespoon fu l o f soda dis
solved in hot w ater, one even ta b le 
spoonfu l o f  g inger, flour enough to 
ro ll ou t so ft as possib le. Bake in 
a m oderate oven. This is nice made 
into cookies and adding one tea
spoon  cinnam on.

B oston  Brow n Bread.-—One cup- 
fu .1 corn  m e a l/  tw o cupfu ls graham  
flcur, on e-ha lf cup fu l o f N ew  O r
leans m olasses, one teaspoon fu l 
baking soda dissolved in one cup- 
fv.l baking soda dissolved in one 
cupfu l o f  sour milk, on e-ha lf tea 
spoonfu l o f baking pow der, one 
half teaspoon fu l o f  salt. Beat 
thoroughly , bake 1 h our and 15 m in
utes in a  m oderate oven. G ood  
and easily m ade.

G raham  B read—T w o cupfu ls sour 
m ilk, on e-qu arter cupfu l sugar, fou r 
tablespoon fu ls o f  m olasses, one 
cupfu l o f  white flour, tw o and one- 
h alf cupfu ls graham  flour, tw’o 
teaspoon fu ls o f soda, on e-ha lf tea 
spoonfu l o f salt, three ta b lesp oon 
fuls o f  m elted lard . P ou r in pound 
coffee cans, le t  stand one hour, and 
bake one hour. This m akes three 
loaves.

Coffee B read , W ithou t E ggs— Sift 
one teaspoon fu l each o f salt, c in 
nam on, an d  cloves with one and 
on e-ha lf cupfu ls o f  flour. Cream  
one cupfu l o f  sugar with one-half 
cupfu l o f b u t t e r ; add on e-ha lf cu p 
fu l o f m olasses, bea t w ell, then add 
alternately  flour and one cupfu l o f 
co ld  stron g  coffee  in which one tea 
spoonfu l o f  soda has' been dissolv
ed. Lastly, add  the floured rais
ins and b ea t th orough ly  before  
turning into a paper lined  pan. 
Bake in a qu ick  oven, and ice when 
co ld . F or  extra  occasions d ecorate  
with a bunch o f grapes form ed  o f 
raisings, the stems and leaves o f 
citron . C ook  all in a little  w ater 
fo i five m inutes, then dry in cloth  
be fore  using.

Corn B read—
Tw o cupfu ls o f Indian , one cupful 

w heat,
One cupfu l sour m ilk, one cupfu l 

sw eet,
O ne good  egg, that w ell you  beat, 
H alf cupfu l o f  m alosses, too .
H alf cupfu l sugar add  thereto 
Writh one spoonfu l o f bu tter  new, 
Salt and soda each a spoon,
M ix up quickly  and bake it soon. 
G et you r husband what he likes, 
A nd save a hundred household 

strikes.
B read .— A t supper tim e bo il fou r 

o r  five good  sized potatoes, mash 
fine, add tw o and on e-ha lf quarts 
lukewarm  w ater, and one cake 
yeast, w ell dissolved in one-half 
cupfu l o f lukew arm  w ater. Be 
sure and have w ater in which you  
soak yeast cake and potatoes luke- 
w arm , fo r  that is the secret o f rais
ing bread . I f  you  le t  it  get co lder 
o r  chilled , you  can coax  it. bu t it 
w ill not be  the same delicious loa f 
you  w'ould have if k ept at same 
tem perature when first m ade. Test 
y ou r  yeast cake by putting in the 
w ater and add one teaspoon fu l su
gar. I f  yeast stays on top  o f w ater 
it is fr e s h ; if it sinks to bottom  it 
w ill n ot m ake good  bread . Throw 
it away and use another. In  m orn 
ing add salt and abou t tw o or three 
tablespoon fu ls sugar and flour to  
m ake a sponge cake. L et rise, 
which it will qu ickly. A fter  it is 
foam y stiffen it, add flour until it 
dees not stick any m ore. K nead 
tw enty or  th irty m inutes, let rise 
until dou bled , make into loaves, 
and le t rise again and bake one 
hour for  bread  and one-half h our 
fo r  biscuits. . D on ’ t pu t bread  in 
oven  until oven is ready. D o n ’ t 
have oven too  hot at first, as bread 
w ill form  hard crust and w ill not 
raise. A fter  in oven five m inutes 
open  oven door  and turn pans to 
raise both  sides even. W hen risen 
and just beginning to brow n place 
brow n  paper on top  o f bread  (not 
prin ted) and bread  wall bake well 
done on inside o f loa f. W hile 
bread  is Taising, do n ot set on back 
of stove, as that gets bread  too  h o t ; 
rather keep a little  away from  fire 
and put th ick cover on so as to  keep

Tea That is Always Fresh
“ S A L A D A ”  is grown in the finest tea gardens of 
the Island of Ceylon, picked every day and reaches 
you not later than fifteen weeks after being gather
ed. Its native purity and fine flavour are preserved 
in air-tight sealed “ S A L A D A ”  packets. You 
are guaranteed tea of unvarying good quality.

I I SALADAI I
Ask your grocer for a package to-day. You’ll ilke It.

d ra ft aw ay. Rusks, cinnam on rolls, 
and coffee cake can be m ade by a d 
ding about one cupfu l sugar, ta b le 
spoonfu l butter or  lard , to  one pint 
o f sponge be fore  you  stiffen, one 
egg may be added if desired.

T H E  L A U N D R Y .
T o Set C o lors .— Alum  in the rins

ing w ater w ill keep green from  fad 
ing. Use ox  ga ll fo r  setting the 
co lo r  in gray or  brow n goods. V ine
gar in  p lace o f salt fo r  black, p u r
ple, and h eliotrope . Linen suits 
and shirt waists should bo washed 
in hay w ater, m ade by pou ring  b o il
ing w ater over hay, and they will 
keep their co lo r  fo r  a lon g  time. 
One ounce o f sugar o f  lead d issolv 
ed in a pa ilfu l o f w'ater w ill set a l
m ost any co lo r , and is especia lly  
good  fo r  b lue prints. Soak the 
goods fo r  tw o or  three hours, and 
le t dry  in the shade be fore  wash
ing with soap and w ater. D o not 
try  to  boil tinted  or  figured goods, 
and do not use w ashing soda or 
stron g  soaps when washing them . 
I f  they are much soiled  a handful 

salt throw n in to the w-ater w ill 
the co lors . U se warm  or nearly 

co ld  w ater in which to  soak these 
goods. I t  is m uch better  than hot 
w ater, and the d irt loosens quite 
as readily .

H om e-m ade S oa p .— This soap is 
sim ple and on ly  takes on e-ha lf hour 
to make. F ive pounds o f drippings, 
one can o f  lye, costin g  10 cents, one- 
h a lf pou nd  o f b ora x , costing  5 
cents, and on e-ha lf cup fu l o f  am 
m onia a t 2 cents. T ake you r lye, 
d ilute it in six cupfu ls o f co ld  w ater. 
Then add y ou r borax  and house
hold am m onia after  the lye is th or
oughly dissolved. H ave tho fat 
m elted, but not h ot. A dd  the lye 
m ixture to the fat, stirring  slowly 
with a long  stick fo r  e ight m inutes. 
Tlxen you  w ill find it gets like hon 
ey. H ave ready a la rge  card board  
b ox  o r  a w ooden  one. In to  this 
pou r the m ixture. In  a h alf hour 
you can  cu t ou t w ith  a knife the 
size cakes you  w ant. Then let it 
stand fo r  six  o r  e ight hours m ore 
to  harden. This soap gets the same 
as castile  when hard, and it floats. 
I f  you  do n ot happen to  have d rip 
pings go  to you r  bu tch er and buy 
six pounds o f  scrap fat fo r  3 cents 
a pound. This, when tried  out, w ill 
give you  five fu ll pounds. The cost

w ill then be 35 cents.
T o W ash C om fortab les.— W et the 

com fortab les, then rub w ell with 
naphtha soap, hang on the line and 
turn the hose on them until the 
w ater runs clear. L et them hang 
until dry , then shake them  ou t and 
your com fortab les w ill be light and 
fluffy like new ones.

COVERED W ITH  ECZEM A.

Yet Zam-Buk Cured Him.

M r. A . M . B rooks, o f W ellington  
street, S teelton , sa ys :

“ Ten m onths ago 1 contracted  
eczem a, which at first appeared  on 
my neck, la ter spreading to  my 
chest and bod y . I  began d oc 
torin g, but instead o f the disease 
being checked it show ed signs of 
becom ing w o r s e ; and my neck, 
chest, and my whole bod y  was soon 
in a frigh tfu l cond ition . The skin 
actually  peeled  off, leaving the 
flesh raw.

" I  suffered cru elly  from  the ter
rible itch ing and soreness, and was 
com pletely  confined to  the house. 
N ot seeing o r  fee lin g  any im prove
m ent, I  n ext resorted  to  the ord in 
ary salves and ointm ents recom 
m ended fo r  skin diseases, but a l
though I gave each  preparation  a 
fa ir tr ia l, none seem ed pow erfu l 
enough to brin g  about a cure un
til I  began using Zam -B uk.

“ F rom  the first application  o f 
Zam -B uk I  had som e relief, and as 
I  persevered  with its use daily  the 
soreness was by degrees draw n out 
and tho intense itch ing and aching 
com pletely  vanished. In  the end it 
w orked a com plete  cu re .”

I f  you  suffer from  any skin dis
ease d on ’ t make the above m istake, 
and try  all sorts o f th ings before  
Zam -Buk. G et Zam -B uk first! 
Eczem a, u lcers, abscesses, poisoned 
wounds, cuts, co ld  sores, scalp 
sores, face eruptions, c liap 3 ,. red, 
rough patches— all are healed and 
cured by Zam -B uk. Best balm  for  
bab ies ’ rashes. A ll druggists and 
stores at 50c. b ox , or  post free  from  
Zam -Buk C o ., T oron to , for  price.

A ll men are brave until they are 
called  upon to  m ake good .

I t ’ s always the last w ord  that 
brings on the first blow .

GASOLINE LAUNCH
23 Foot Long by 6 Feat Beam.

12 h.p. Falrbanks-Morse Marine Dnuble CvMnder Engine

V e ry  stro n g  Hull, b u ilt for h e a v y  seas. B oat 
fitted  w ith  Conboy A u to m obile  Top and large 
w ick er ch airs. Com plete o u tfit o f tools, etc., all 
in firs  b-class order. In  use only a sh o rt tim e.

th is Boat is B eing Sold a t a  Sacrifice a t  Above Prico
Box 2 C. 73 West Adelaida St... Toronto.

HOTEL TRAYMORE
ON THE OCEAN FRONT.

ATLA N TIC  CITY, N. J.

A. magnifloont ten-story flre-proof addition is just being completed, making this famous 
hostelry the newest and most up-to-date of Atlantic City Hotels. A new feature U the unusual 
Bice of the bed rooms, averaging 19 feet square.

Every room commands an ocoaa view, bath attached with sea and fresh water. Cheval- 
glass in every chamber. Temperature regulated by Thermosdadt, the latest development ia 
steam heating. Telephone in every room. Golf privilege*. Capacity 800. Write for Illustrated 
booklet.

CttARL.65 O. MARQUETTE,
Manager.

TRAYMORE HOTEL COriPANY,
D. S. WHITE, President


