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IN T E R N A T IO N A L  L E S SO N , 
SE P T . 18.

L esson  X I I .  Three Q uestions 
M att. 22. 15-22, 34-46. G olden 

T ext, M att. 22. 21.

Verst; 15. The Pharisees—They 
had failed  to find any ground upon 
which they cou ld  legally  proceed  
against Jesus, but there was a 
chance that they m ight ensnare 
O ne who dared  to  pronou n ce  such 
w holesale condem nations, if only 
they  cou ld  get him to  continue his 
ta lk .

16. Send their d iscip les— "Y o u n g  
men who, like Saul of Tarsus, were 
being trained in the rabbin ical 
s ch o o ls .'’

W ith the H erod ian s— W e found 
in the last lesson (M att. 2 1 . 45), 
that in their com m on hostility  to  
th is “ p rop h et ,”  th e  Pharisees and 
Sadducees w ere w illing to  forget 
th eir differences. N ow , as on a  
form er occa sion  (M ark 3. 6 ), the 
P harisees jo in  hands with their 
©nemies in order to  accom plish  the 
undoing o f Jesus. These H erodians 
w ere Sadducees, but their ch ief in 
terest was politica l. They sided 
with H erod  in his arrest and ex ecu 
tion  o f John, advocated  subm is
sion to  K om e, and were generally  
unpatriotic. F or all th is, and tor 
their relig ious op in ions, they were 
th orough ly  detested by the P hari
sees.

W e know  th at thou a r t  true— It 
is little  w onder th at Jesus replied 
to  these obsequious flatteries by 
den oun cing  his questioners as hy
pocrites (18). Their very ton e  and 
m anner m ust have suggested not 
th e  sincere wish fo r  instruction  but 
the villa inous devices o f  men who 
acted w ithout conscience.

17. Is it law ful to  give tr ib u te?— 
I f  the m otive fo r  asking it had 
been good , this question  m ight 
have been asked reasonably  
enough. I t  was a m uch-m ooted 
question  am ong these peop le  who 
w ere chafing beneath the yoke of 
C a tsar. Should the chosen nation 
subm it to  the ignom iny of su pport
ing a hostile heathen w orld -pow er 1 
Both the H erodians and the P h ari
sees had a  cunning in terest in the 
answer o f Jesus. I f  he answ ered 
in the affirm ative, it  w ould be 
equ ivalent to  a counsel o f subm is
sion to  R om e, and this w ould em 
bitter  against him the com m on 
peop le , whose enthusiasm for Jesus 
up to  this tim e had kept the rulers 
from  violence. On the otner hand, 
the H erodians knew that Jesus was 
from  G alilee, which was the center 
o f  popu lar revo lt against any fo r 
eign pow er, and am ong his fo llow 
ers was one of th e  party  o f  Z ea 
lots. It was natural to  ex p ect 
th erefore , that Jesus w ould de
clare against the paym ent of t r i 
bute, and so lay him self open to  
the m erciless vengeance o f  Rom e.

18. W hy make ye tr ia l o f me 1— 
H e knew th at in the w ickedness 
o f their hearts they w ere simply, 
p u ttin g  him to  a  test.

19. Show  me the tribu te  m oney— 
M ark says he bade them  “ b rin g ”  
the p iece  o f  m oney. This agrees 
w ith the statem ent, they brought 
unto him a  denarius (a coin  bear
ing  th e  em p eror ’ s head and super
scription ). I t  i ;  unlikely that they 
w ould have on their person this 
hated rem inder of the Rom an a u 
thority .

2 1 . R ender unto Caesar —  They 
w ere n ot m erely to  y ield  this money 
to  the im perial pow er as a g ift, as 
their question  indicated (17), but 
they w ore to  pay it as a  debt. I t  
was m ore than a law fu l provision , 
it  was a m oral ob liga tion . “ This 
coin  represented Rom an orga n iza 
tion , security o f person  and p ro 
perty , facilities of transit, and 
o th er beneficent elem ents of stable 
governm ent.”  They accepted  all 
these priv ileges, and they should 
do their part tow ard  keeping them 
up. In  fact, the m oney cou ld  not 
really  belong  to  them , but was 
C aesar’ s as lon g  as Caesar held 
Sway. If th at was tru e o f their 
tem pora l relations, how much 
m ore app licab le  was it to  their re 
sponsibility  to  G od , upon whom 
they were depen den t fo r  a ll things 
and from  whom they w ere w ith
holding ab ou t everything. In  these 
w ords Jesus teaches that the 
sphere of the state are distinct.

34. H e had put the Sadducees to  
silence— By exposin g  their ign or
ance of the Scriptures, and their 
indifference to  the pow er o f G od 
as indicated by their foolish  ques
tion  concern in g  the resurrection .

35. A law yer— M ore com m only 
they w ere called  scribes, o r  rabbis, 
their chief activ ity  being  in the 
sphere o f  the law, both  th at con 
ta ined in the Scriptures and that 
handed dow n by trad ition . This 
nia-n a o e s a rs  in a  less favorable

Doomed to Suffering
RESCUED BY “ FRUIT-A-TIVES”

CHARLES BARRETT, ESQ.
Harbor au Bouche, March 24, 1909.
“ I suffered terribly from Biliousness 

and Dyspepsis. for fifteen years, was 
treated by physicians and took many 
remedies but got no relisf. Then I took 
“ Fruit-a-tives” , and this medicine 
completely cured me when everything 
e!s« failed. 'To all suff*rers from Indi
gestion, Biliousness and Constipation, 
X strongly advise them to try this 
fruit medicine” . Charles Barrett.

50c a ’b o x ,  6  for $2.50— or trial hex, 
25c. At all dealers or from Fruit-a-tives 
limited, Ottawa.

light in  M atthew than in Mark> 
where his question  is treated  as an 
honest appeal for  in form ation  on a 
debated subject, and the man 
him self is praised  as being n ot far 
from  the kingdom . M atthew ’ s 
treatm ent o f the incident is in 
keeping with his pronou n ced  an ti
pathy to  the Pharisees. This is 
especia lly  n oticeab le  in the scr ibe ’ s 
asking th e  question , try ing  him. 
Jesus had already shown his im 
patience with the Pharisees (18) for 
m aking tria l o f  him.

G E N E R O U S M IL L IO N A IR E S .

Give L arge Sums o f  M oney fo r  M e
dical R esearch .

In  giving $1,075,000 fo r  the 
foundation  and endow m ent o f  m e
d ica l research  fellow ships M r. O t
to  B eit has fo llow ed  the exam ple of 
several m illionaires who have 
proved  them selves public ben efac
tors. The largest g ift to  the m edi
cal w orld  on  record  was the $ 6 ,- 
0 0 0 , 0 0 0  which was bequeathed to  the 
P asteur Institute by the late M. 
Osiris, under pecu liar circum stanc
es.

M . Osiris, who was a  rich Jew , 
fou nded  in 1903 a  triennial prize of 
$ 2 0 , 0 0 0  t o  be bestow ed on “ the p e r 
son who had rendered the grea t
est service to  the human race du r
ing the three preceding  y e a rs .”  
The' prize was aw arded to  D r. 
R ou x , the head of the P asteur In 
stitu te , fo r  th e  d iscovery  o f the 
“ anti-d iphtheria seru m .”  M. O s
iris was much astonished to  learn 
that D r. R ou x  had m ade o v er  the 
whole o f the m oney to  the institute 
of which he was the head. The 
m illionaire said noth ing at the tim e 
but at his death  it was found that 
he had le ft the bulk o f  his wealth 
to  the Pasteur In stitu te  as a  token  
o f adm iration  fo r  the scientific at
tainm ents and self-abengation  of 
D r. R ou x ,

O ne o f  the m ost ph ilanthropic 
o f  men is S ir E rnest Cassel, who 
am ongst other acts of generosity, 
gave $ 2 0 0 , 0 0 0  fo r  the investigation  
of eye diseases in E gypt and $ 1 ,- 
000,000 to  the M idhurst Sanatorium  
fo r  C on su m p tives; while L ord 
S trathcona has given , roughly 
speaking, over $5,000,000 fo r  h ospi
ta l w ork, an d  his cousin , Lord 
M ount Stephen, has been equally  
generous.

Som e tim e ago M r. W . W . A stor 
gave $250,000 to  the G reat Orm ond 
S treet H osp ita l for  S ick Children 
as a  fund for  the bu ild ing of a new 
out-pa tien ts ’ departm ent, to  be d o  
d icated  to  the m em ory of his little 
daughter, G w endoline A stor, who 
had died. The late M r. G eorge  
H erring  le ft $3,000,000 to the H os 
p ital Sunday Fund, while a t the 
beginning o f  last year' $50,000 was 
anonym ously and unconditionally, 
placed at he disposal of the m an
agers of the R oyal Institution  by 
a lady. The d o n o r ’ s name has nev
er been revealed

   *  -

W hen the physician arrived  at 
the designated house he found that 
his patien t was a decrep it n egro, 
who sat up in bed and inquired : 
“ H ow  much do  y o ’ charge, doc- 
ta h ?”  “ Two dollars a visit, which 
includes my tim e, experience , a d 
vice and the m ed icin e .”  “ A  p o o r  
old  coon  like me d o n 't  neecf n-.'l 
dem e x tr a s ; ju st gib me ten  cents ’ 
w o ’ th o ’ y o ’ cough m ed ’ cine, and 
clat’ s enough  f o ’ m e .”

JU S T  M U N C H  A  C A R R O T.

I f  Y ou  \>ant Y ou r Checks to  bo 
R osy and Y ou r Eyes C lear.

A  fresh  com plexion  and a  clear, 
sm ooth skin are prom ised by a 
w riter in the H ousekeeper to  those 
who w ill persist in eating  certa in  
vegetables. “ I t  is h ard ,”  says 
this authority , “ to select the m ost 
valu ab le  from  am ong tom atoes,, 
carrots, lettuce, on ions and cucum 
bers.

“ Tom atoes, acting upon both  liv 
er  and kidneys, w ill clear the skin 
w onderfu lly . If the eyeballs have 
that annoying yellow ish  tings that 
com es from  a sluggish liver a  gen 
erous breakfast dish of raw tom a
toes with as little  condim ents as 
your palate perm its w ill soon re 
store  the clear white. This ju icy  
vegetable  app lied  d irectly  to  the 
skin readily  removes., stains and 
sunburn, and even  freckles if n ot 
of long  standing.

“ C arrots, raw and cooked , are 
invaluable, fo r  carrots make good  
red b lood . I  have seen the m ost 
beautifu l clear, cream y com plex 
ion d irectly  traceab le  to  a  carrot 
d iet. Even a natu rally  pale com 
p lex ion  takes on  a fa int undertone 
of pink.

“ M any find cucum bers difficult o f 
digestion, and perhaps their best 
results fo llow  outw ard application . 
They m ake an ex ce llen t whitener 
and soften and refine the skin. 
Peel, cut in long  slices and rub the 
ju icy  slices over face, neck and 
arm s. A llow  to  d ry  in to the skin, 
washing off a fterw ard  with clear 
tepid w ater. W ith frequ ent trea t
m ent in this m anner the skin de
velops a  m ost de lica te  satiny te x 
ture.

“ Lettuce and ce lery  are e x ce l
lent for  the n e rv e s ; eaten  in quan
tities they brighten  the eyes and 
help clear the skin. Onions, poor 
p lebeian onions, have the same e f 
fect and are ben efic ia l-in  a dozen  
other ways.

“ I f  on e needs flesh ,. building up 
the general health is the only e f 
fective m ethod. P lum pness d e 
pends largely  u pon  digestion . P o 
tatoes are recom m ended— or co n 
dem ned, as the requirem ent may be 
—as a  fa t producer. But it all d e 
pends upon  on e ’ s facility  fo r  d i 
gesting that particu lar starch.

“ Those who fatten  on potatoes 
usually have a  tendency to  acqu ire 
flesh anyway. R ice  furnishes a 
m ore easily d igested  starch, ar.u 
sw eet potatoes .and parsnips w ill bt; 
far m ore likely to  fatten  the very 
thin g irl. D eep breathing will do 
w onders fo r  a hollow  chest and 
throat.

“ Olive oil taken in ternally  has a 
tendency to  fill ou t and smooth the 
skin. Som etim es there is a  sort o f 
scaly roughness on on e ’ s skin that 
stubbornly  resists all loca l applica
tions. A  teaspoon fu l o f  olive oil 
taken  alone or with lettuce o r  t o 
m atoes once a  day w ill entirely re
m ove this condition  if used .faith
fu lly .”

S h i k h b  C u r e
nu lck ly  * to p s  c o n ib s ,  cu re s  c o M s , heals 
tliu throat « a d  luads ■ • • c c x t s .
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SUMMER TIME A
TIME OF DANGER

Summ er tim e is a  tim e of danger 
to  all babies— but m ore especially 
to  those living in the tow ns and c it
ies where the heat is so excessive as 
to make it a lm ost im possible to keep 
ba by ’ s lood  in proper condition . 
I t  is then that the little  one suffers 
from  those stom ach and bow el 
troubles that carry  off so many p re 
cious little  lives. D uring the sum
mer the m other must be especia lly  
careful to  keep ba by ’ s stomach 
sweet and pure and his bowels m ov
ing regularly . N o other m edicine 
w ill be o f such great aid to  m others 
in summer as B aby ’ s Own Tablets. 
These little Tablets never fa il to  re 
gulate the bow els ; sweeten the sto
mach and make baby w ell and hap
py. M rs. D . D evlin, St. Sylvester 
East, Q ue., says : “ I  think B aby ’ s 
Own Tablets are the- best m edicine 
for little  ones for  stom ach and 
bow el troubles and I  w ould not be 
w ithout th em .”  The Tablets are 
sold by m edicine dea lers or at 25 
cents a box  from  The D r. W illiam s’ 
M edicine C o ., B rockville , Ont. 

 * -------------

N O B IL IT Y  IN  H A R D  ST R A IT S *
A  French paper published an ac

count of the straits to  which cer 
tain bearers o f  n ob le  names were 
reduced to  earn a living. The 
D uchess de Saint-Sim on is a  w ork
ing housekeeper. The heir of, the 
last D oge o f  V enice is an actor *vt 
the St. D enis theatre, the K eys o f  
V enice in an ornate case, which 
were confided to  the hereditary 
keeping of his fam ily, repose be 
neath a glass shade on  his m antel
p iece. The C apital d e  Puch, a  
unique title , one of the n oblest in 
France, is also an a ctor . The 
D uchesse de San Severino earns a 
pittance as assistant in a m illin er ’ s 
shop.

T H E  
I S ta n d a r d  A r t ic le

Ready for use in any 
quantity.

Useful for five 
kundred purposes.

A  can equals 20 lbs.
SA L  SO D A.

U «  only the Best.

Q l  J E T T ’ S
S O L D

EVERYWHERE

For Making Soap.
For Softening Water.
For Removing Paint.

For Disinfecting 
Sinks, Closete,

« Drains, etc.

Hints for Busy Housekeepers.

Recipes and Other Valuable Inform ation 
•f Particular Interest to  W om en Polks.

T

I t ’ s easier to  find a friend than 
it is to lose an enemy.

B R E A
H ealth  B rea d .—H ave you r tea  

k ettle  boiling. In to  y ou r  breadpan 
put a  cup o f ro lled  oats. P ou r 
over it three Cups boilin g  w ater, 
on e-h a lf cup m olasses, one ta b le 
spoon lard , or bu tter, one ta b le 
spoon s a lt ; le t coo l, when b lood  
warm add one yeastcake which has 
been d issolved  in co ld  w ater. A dd 
bread  flour until firm and can be 
kneaded. L et rise ov er  night, make 
in to tw o  loaves, and bake on e  hour 
and tw enty  minutes.

Q uick Breadm aking. -— D issolve 
tw o cakes o f com pressed yeast in 
a little  lukewarm  w ater. In to  a 
crock  pou r on e p in t of sw eet milk 
and add one p in t of freshly boiled  
w ater, and one tablespoon  o f  salt. 
In to  this stir enough  flour to  make 
a  soft batter and if it is coo l enough 
to  adm it o f  holding the finger in 
it, add the d issolved yeast, beat 
w ell, and continue to  add m ore 
flour till it is p retty  stiff. N ow  
turn it  o u t  on to  a floured board  
and knead till sm ooth, adding  nec
essary flour gradually . Put into a  
bread bow l that has been greased 
and set in a warm place to  rise. 
W hen it has d ou bled  its original 
size it is ready to  m old in to loaves 
and rise again before  baking. Bake 
on e hour. ,

B row n  B read .— Two cupfu ls g ra 
ham flour, on e cupfu l w heat flour, 
on e-qu arter cupfu l sugar (brow n o r  
w hite), one-half cupfu l m olasses, 
one small teaspoon fu l salt, tw o cu p 
fuls butterm ilk, one level teaspoon 
fu l soda dissolved in a little  boiling 
w ater. P u t in to  greased covered  
qu art la rd  pails and bake in a 

m oderate oven fo r  tw o hours. By 
putting ingredients togeth er as 
given this brow n  bread  never fails 
and is so easily  m ade com pared to  
the o ld  way o f steam ing first and 
then baking.

Scotch  Sh ortbread .— One pound 
o f flour, one-half pound of bu tter, 
on e-fourth  pound m oist brow n su
gar. S ift flour in to  m ixing bow l, 
roll sugar free  from  lum ps, rub su
gar and butter through flour, turn  
ou t on  board  and knead like bread 
till it sticks togeth er in one lu m p ; 
ro ll three-fourths o f  an inch th ic k ; 
mark in sm all d iam ond shaped 
squares cut with a  k n ife ; put on 
baking tin and bake about twerity 
m inutes in a  m oderate oven.

B read H in t.— (To be m ade up in 
the evening and to  raise over night). 
T ake three quarts of flour, sift into 
a large pan or  bow l and make a 
good  sized cavity  in the center of 
the flour, crum ble on e cake of com 
pressed yeast, then add one-half 
teacupfu l o f  sugar, one small ta b le 
spoonfu l of salt, one good  ta b le 
spoonfu l o f lard ; then p ou r in tw o 
and on e-ha lf pints o f  lukewarm  
w a te r ; m ix w ell until m oderately  
stiff and sm ooth ; then put in to a  
greased vessel th at is as near a ir
tight as possible, let raise over 
night in a warm  p la ce  so as not 
to  c h i l l ; in the m orning m ake into 
loaves about one and one-quarter 
pounds each ; let raise until loaves 
are as high as pans, then bake iii a 
m oderately  hot oven.

N ever Fail B read .— A t noon soak 
one yeast- cake in half glass warm 
w ater. H ash fine tw o potatoes and 
about One qu art potato  w ater, and 
stir ip while bo ilin g  hot one cup 
flour. L et stand in warm p lace  un
til n ext m orning, then add one 
tablespoon  lard , one o f  salt, and

one o f su gar and one p in t o f  warm  
w ater and m ix stiff. L et rise and 
punch dow n. L et rise aga in  an d  
put in pans.

C A K E .
O atm eal C ookies H e lp .— A lm ost 

every  one is fond  o f  oatm eal cook 
ies, but th ere is one tiling disliked 
by m aoy, that is the un cooked taste  
that th e  oatm eal has if not ground .
I  have learned by exp erien ce  th a i 
by using the coarsest kn ife on  your 
food  chopper and grin din g  the o a t 
m eal through  it im proves the cook 
ies very  much. This d ies n ot pul 
verize the oatm eal, but m akes the 
grains finer an d  distribu tes the fla
vor m ore even ly , and th e /  never 
have that uncooked taste. Beiow  is 
my favorite  r e c ip e : O ne cup.
shortening, half lard  and half but-j 
t e r ;  one large cupfu l C. sugar j  
cream ed with bu tter, tw o  eggs w e ll! 
beaten, nine tablespoon fu ls sour 
milk, on e scant teaspoon fu l soda  
dissolved in milk, one teaspoon fu l 
cinnam on, half teaspoon fu l nutm eg, 
pinch o f sa lt ; one-half cupfu l ch op 
ped nut m e a ts ; one cupfu l chopped  
raisins, one sm all teaspoon fu l bak-i 
ing pow der sifted with tw o cups; 
flour. A dd  on e cup ground oatm eal 
last. I  bake these in muffin tins, 
but can be baked a s  d rop  cook ies 
if p referred . M . W . D . J

H o t W ater C ake.— F our eggs I 
separate them , beat yolks light, 
gradually  stirring in tw o cupfu ls o f 
granu lated sugar. B eat w ell t o 
gether, add on e cupfu l o f bo ilin g  
w ater, tw o cupfu ls o f  flour, one tea 
spoonfu l o f baking pow der. B eat 
whites to  a froth  and flavor. Thi-3  

m akes a good , large, three layer 
cake. Bake slowly.

O range C ake.— O ne cup sugar, 
three tablespoon fu ls butter, tw o  
eggs, half cup orange ju ice , grated  
rind of one oran ge , one and on e- 
half cups flour, on e and on e-ha lf 
teaspoonfu ls baking pow'der. Cream  
butter, add sugar, b e a t ; add eggs 
u n b ea ten ; bea t th o ro u g h ly ; ad d  
orange ju ice, then the- flour sifted  
w ith the baking pow der. Bake in 
gem  pans and ro ll in pow dered  su
gar w hile warm.

K isses.— The secret o f  good  kisses 
lies in the beating. Beat the whites 
of tw o eggs to  a stiff froth , then 
add two cupfu ls of granu lated su
gar and one teaspoon fu l of v in e -' 
gar. B eat w ell fo r  tw enty m inutes.: 
Turn your baking pan upside dow n i 
and cover with o iled  paper. D r o p 1 

the m ixture in teaspoon fu ls o n  the 
pan. In baking they swell quite a  
bit. D o not turn the light on the 
oven until they are in. Then bake’ 
slow ly tw enty-five m inutes. This* 
quantity makes tw o dozen.

U S E F U L  H IN T S .
To rem ove stains from  ivory  im - j 

m erse it in benzine and go over it  
with a brush.

B oil six  peach kernels in a quart 
o f  milk to  be used for  cu sta rd ; it  
will im prove the flavor.

F or  cleaning tinw are th ere is n o
thing better than dry flour a p p lie d 1 
with new spaper. j

K eep all the kitchen utensils in 
one p lace  and a small one at th a t ; 
it w ill save tim e and steps.

ShiTahb Cut®quickly stops contfha. cure* co ld s , h*a la( 
the throat and luntfa • .  • 2 32 3  centa.

AXLE GREASl
is the turnlr.j-point to economy 
in wear and tear of wagons. Try 
a fcox. Every dealer everywhere.

T h e  I m p e r i a l  O i l  C o . , L t d .
Ontario An#"'* V ’t  Oaten Clt”  tfi Co., M4.


