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‘ New Ways to Serve
[ ]

| an Old Friend

Lesson J HAMBURG WITH ORANGE
| Season a pound of hamburg with
3 salt and pepper ard mcke it into a
ovember 11. Lesson VI.—Peacs and piece about an inch thick; dip this ia
Good Will Among Men,—Romans flour and place it in a greased cas-
12 1, 2,921. Golden Text—Be not serole: dot over with bits of butter and
overcome of evil, but overcome evil a few bits of bay leaf. Peel and quar-
with good.—Romang 12: 21. ter two oranges and place these
R P around the steak, add a quarter of a

g . q

§ g -‘f'*:"-““']"‘l'*. ; _{evpful of water and bake until thor-
‘mllu-::"? ﬁs OF THE CURISTIAN | oughly done, basting often. Serve on
- SO b, : a hot plate and alternate oranges with
'Tnii F..‘{‘F,H:'.:!.-. OF THE PRINCIPLE OF sprigs of parsley. Make a gravy with
AVE, 9-21. the essence in the dish and serve cver
INTRONICTION—The d-rtafaat tanph [ ig

in , of the apostle in this Epistle is
completed and now the writer turns

BEROILED WITH PINEAPPLE.

to the problem Inf duct. It was "is| Hamburg broiled with pineapple
i w-itl;T;'l; l.;‘.flr-.t R li'!'l“.'nhhlf‘: ;]T]ﬂf'l[;!i"!& 'ﬂ'lﬂ]!.-l-?! i partiEuII l“l}' PIE’ﬂﬂ-inE com-
HAi en Lo BERow now g ! : £ "
o g o g |"“'1.:'I‘I~f'rtt":' ‘:1 Elfu?itvi:ﬁ' | biration. Form the mcst, after season-
See al !1..'n.-.-::.'r.rr-_-. C !-un- 'Th:a_-a: (ing with salt, pepper and a dasa of
salonians. The general objec. of this SAYCNne, mt? f:hlt (‘u]'IEIE‘S. and ;]Iﬂﬂ:ﬂ-
chapter to cultivate peace and good them on a well-oiled hﬁHIEI‘; cook until
will a r all nembers of the chureh, | partly done without turning. Turn
I I v ! each cake and cover with a slice of
I H B RE GF THE CHRISI AN | canned pineapple and broil until cook-
i | < through and serve on a hot plate.
¢. 1. The entire appea. for Chris- STANLEY STYLE.

i Ervice T i L L f.lf ll'l* i:l"l.ﬁr--h‘.':

e of God. Paul does not rest his| The hamburg cakes are good, too,
a; “ecemenk on th power of God, but’ pan-broiled with bananas. Put the
he appeals to the wonderful confession ' cakes into a hot greased frying pan

i I T N i RN | g " uu b 3 in -Ix'g " s &
he heavenly Father revealed in g.4 cook quickly, turning them once

ceation and redemption. The res- ; s :

: : .'or twice. Wh 7 \
ponse of man to this confession should e : Lile t.hE:" are cocking cat
he complete, and this verse lays stress ananas lengthwise, then crosswise,

upon the body which i: & very essen- 8dd a few drops of lemon juice to
tial element in our Christian life. The them and fry to a golden brown in
(ireeks were inclired to speak slight- bacon fat; serve them arou.d the meat
ingly of the body and some of their cakes.

teacBers advocated the crushing out

of the instincts of the body since the . i ;
sea. of sin lay in the flash But Hamburg roast with olive sauce is

Christianity Joes not condemn the splendid. Have two pounds of round
body, nor does it disjurage its inbu-| steak ground fine and add to it three-
ence. Rather it urges us to purify quarters of a cup of rolled oats, a
n._-:i c_:nrtify nurf' ;:-dtj". {@;Ilzl we may dozen olives, chopped, a teaspoon of
offer it as a sacrifice to . : e
V. 2. But the mind rules the body grated onion, two eups of toma .8
T b it ' quarter of a teaspoon of salt. Bake in
and those thoughta which are most e greased bread pan sbout an hour

often welcomed ere long find their ex- :
pression in ou'ward conduct. As a|3Nd serve with a sauce made by blend-

man thinketh in his “_art, so is he.|In& well two tablespoons each of melt-
Therefore, Paul urges his readers to | ed butter and flour, to which add a
rmdwr increasingly t*» will of God.|cup of good stock; stir until smooth
% all learn to submit with full con- ard thick. Add a scant tablespoon of
-'l"""f '."'II his dl\"i‘ﬂf" “"”. ka 'mmiwnm:-ﬂu'-ra sSauce ‘nd mm
nd jeciives which he uses in this re- chopped olives, a little salt and pep-

gard should be carefrli neoted, as they | " :
gt forth the apostle’'s eonception of per, and simmer a few minutes.

the natnre of God. (1) It is goed. HAMBURG BISCUIT ROLLS

(+oel will what = pood for his crea- Hamb 3 2 .
tures. He is not lire o  whe 89680 amburg surprise is an mtew.v.tmgi

often envious and malicious. All of | dish for lunchgen or supper. Roll the
(" wl's purposes are for the welfare of | hamburg into pieces about the size of
his children. In Jesus, called "thell sausage, partly cook In a hot pan,
(zo0d Shepherd,” we have the incar-|then wrap each little roll in baking-

nate example of the divine goodness.| powder biscuit dough and bake in a
(Z2) L. is accestable. It is weil pleas- |} ¢ oven

ing to them whe accept it They who :
fall in with God's plan for their lives

| TAMALE PIE
may sometimes ima~ir - that it seemed R
hard and forbicdin/r, dt in the Fn{il Tamale pie calls for half a pound of

they will come to rejoice in it, nnd:hamhu.rg. Brown this; add one chop-
will have a joy scel as nothing .lse | Ped onion, one chopped green chili pep-
ear give. The Psalmist said, “I de-' per, one cup of tomatoes, one cup of
el to do thy will,” and Jesus Eraiilit.‘lu.hpped raisins and half a teaspoon of
that it was his meat to do the will salt and cook five minutes. There
l":.. .]'I:-' ["1:1!1’1:!:*!'. lf:::l It I|."1 l]l‘fj]ff'ft. rr;hi.-"!!ﬁh.nuld I'.m rudr tﬂ use thr&_quarterl
ad e hive comes Irom word meaning | :

“end,"” and may mean here that whic:'?ir:;r :n‘tgu?:q :h;:rr{t:nzzrptf:} 'I':ﬁl:::

has reached its end. 0. goal and, there- . ! :
fore, is complete. God's will is in this | Water; to this add a cup of ripe clives,

Tk ri“."rl*l"f Or 1-,;,“]['1?[*_ It s ﬁnﬂL fhﬂpp‘i‘d. H.'I'I'I'i !p!’i"ld hﬂ]f ﬂ‘! it over a
and we shall reach our goal or final | Rreased baking dish, thea add the
peiiection only when we fully accept | hamburg and pour over it the remain-

this perfect will [ God. “Be ye per-|der of the cornmeal and bake half an
fect even as vour Father in heaven hour.

pe rfect.™
CROQUETTES WITH ONION
FRITTERS

%8 Bniliansalies s i Hamburg croquettes with fried on-
L & teeding verses, 9-8,|jon rings is a splendid dish. Take two

P ul has spoken of the different gifts : :

ottt s o th 2P %, MO etmd cokd b

chureh, and of the way in which these :
are to be exercised. Now he passes on | VP of thick tomato sauce, blend well,

to discuss thy graces which they must|Spread on a plate and shape into fin-
develop and the first and greatest of | ger rolls; chill well, then roll in
these is love. This must be absolutely | crumbs, egg and crumbs again and
sircere and based upon l'.}a.- highect | cook quickly until a delicate brown in
"""*_""“-’- hot fat. Dip ring: of Bermuda on-

V. 10. Love of the brethren is a spe-|icns in butter and fry them; serve the

cial form of love which i3 to exist be- or : ;
tween r'l‘l'l'l".h-l"fl".*-l aof the aame chur-:-h. wiTl:u:;?n::ﬂ:}:ﬂ.r:l;:l nnd g’lmlﬂh

This will manifest itself in a fitting
WITH SPAGHETTI

milesty

V. 11 Joy was one of the great out- A pgood lefiover hamb - .
star.ding qualities of the early church. ity NNENT. | TR—— dm}}, if
It was revealed in the teaching and | YOU have o much as two cupfuls, is as
lits of Jesus, and then it was mani-|follows: ['"_]'k one and one-half cups
fes. in his followeds. It has h{-enl‘lr spaghetti in boiling salted water
claimed that joy as a moral virtue | until tender; drain and pour cold
was t he !'.rr-:nt:un of the l'.r'_hI"i.’-l.I;]'ﬂE re- | water through it and add a dash of
10 f-l'-l_l }--h““r; thot Jjﬁ 18 quite cayenne, a quarter of a teaspoon of

NEIsient Wit = *T1 IF ] 2

‘ 1 SUNTering. '€ PETSe-{ pepper and a teaspoou of salt and line
buttered timbale molds with it. To the

WITH OLIVES

1I. THE EXERCISE OF THE PRINCIPLE OF
LovE, 921,

-

itors of the r':i“iﬁ.' { ]‘1."1-1!i.'lT‘-*-i [iiii not

pe

-

err.sh out their happiness he words

of Matthew J5: ‘I' were ::{:::iw;:'.?t:*]t namburg add half a cup of finely

fulfilled " | minced nutmeats, put the mixture into
V' 13, Paul was himself very gener. | the molds and cover the tops with

ous, and had spent much time in eol-| 7paghetti and _add as much as the

lecting money for the poor szaints in|melds will take of the following:

Here he urges the form| Soften one and a half teaspoons of
ty which shows itself in|cornstarch in a third of a cup of cold

hospitalhity A grace l.,-q-:,--:; needful in milk, add two eprg _1,,'1}”.;5 heaten “llﬂ'ht-
t aavs whnen .ravel was so com-
|

o : ly, then a cup of milk, half a teaspoon

; ~|I’1-. r*= ].’I:lln:l H hfi {l.:n..!']'.‘-irll:lrn_ “r salt and fﬂll.! i]"l thﬂ‘ bF‘ﬂ.EE‘l’I wh[tﬂﬂ-.
It forbids all wrong ambition and de. | C°CK the molds in a pan of hot water
sire to lord it over others: while s . a half an hour. Serve with tomato or
specific case he urges an interest in|°TON sau.e.
JHRS JRel,. 6 vy wio anl. Wty STUFFED PIMIENTOS
ounsel. .

. : . , | Hamburg stuffed pimi i

V. 18, Paul remcmbers the fi{‘ﬂiiludtﬂf”und *-.‘fr‘.'gﬁ 1] plmte‘gt{:;: will be
cf the pi':l."'r'll'l.'ll'i:‘l 8. { there must i?lt"| . ne. A.range hall a dozen

discord, then let it come from outside | P'Mientos in greased ramekins. Have
the church. | blended a cup of hamburg, put
Vs. 19-21. Revenge. These verses | through the fine chopper, half a cup of
take for granted that good men will | cooked rice, a teaspoon of pepper and
call forth the hostility of evil men, and | one well-beaten egg. Put this mixture
Paul warns the Chrisl.ans against|into the imientos, cover with bread
every act of retaliation. The only way crumbs, dot with butter and bake until

open to the Christian of showing his : g
Sealiug s by caving for the Deat futen. the egg has stiffened the pimientos.
HAMBURG DUMPLINGS

ests ;i; th:eili-;em:f. lln doing good to

him wi eap coals of fire on his :

head, which probably means the burn- Hamburg dumplings are made by
ing pangs of shame, which will fill the | ™X/"& a pound of ground meat with|
heart of the man who comes to see h‘lf a cup of dry uncooked rice, a
that good is being returned for all the | tablespon of minced onion, half a

e e i

Tower of London.

: Empi;;:_ Capitul Thrills -to Martial- Multc

> . : ; LONDON'S FAMOUS GUARDS ON THE MARCH
renadiers leaving Waterloo Station on arrival from Aldershot to relieve the Coldstreams for duty at the
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Apricot Paste
Wash and clean dried apricots thor-
oughly. Soak for a few hours in a
small amunt of water. Cook them

The School Lunch

The great majority of school child-

ren get thelr lunches away from home.

Usually a good lunch is obtainahle at|'® mh;l same water until they are soft
the school cafeterla, where the food & DCU&D lo mash and have little or no

Is well prepared. But a large “umhw!i!:f:r Eert']?hn] th;;;:. Add sugar If nec-
of city children either snatch a sand-| s h:'e Bpra:d he*tl;ifr:é&:rl:;:;;nld. :tlla:.'
r cookles,

wich at a “unch counter and the
country children bring a box lunch Fish and Celery
from home. Mix together chopped pimiento,
The home-prepared Junch 13 the K chopped celery, minced tuma fish,
safest way to insure the proper uuur-;ﬂhﬂﬂﬂﬂd sweel green pepper and ealt
lshment. A box lunch should be nsilﬂ taste. Moisten with mayonnaise,
ceréfully planned as the meecis you; Use as a filling for white or whole
serve at home. There should he a hot ' bread sandwiches, making them thin
drink, some fruit and a few appetizing and dainty,
llﬂd!’fth!l. Nuthlllﬂ’ haa ever hE’Bu; H.nner Nut Sandwiches
:_];;l:nt;: E'i':l:]:tg I::I:;!:ngthuﬂp 1"*32:{:5:11 ,I : b_”'“_“r".““" hu'f:h-.lr the Ir:l-fna-ll ulmi then
laneh. And pnowadays so wuch at- I hgh,“y witi-honey, taking care
tention 1s being patd to making sand- ::ﬁ:.u:;' "H].:t.*?:ﬂ !*: m,”_fﬂ oo ?dse.
wich Siiliags. that are unuenel, tongy h.l-,[- t. with 1:. rt::p,;_r.l 1:zml;:;. Il',mrer
and nourtshing that a sandwich ueed ;H e t:’e.m;n o n!m.h S
B0 RQEer De-pummnic. anill vy, | mttere d.l_l[l]. spread w'th bonev, and
A good quality, close-graine! Yread e e et
should be used for sandwiches. And
it should be fresh if the sandwich is
to be moist. Nobody wants a dry  ter, then soft, yellow cheese, and cover
sandwich, not even a hungry young-| with a piece of lettuce. Spread Lhe
ater. The slices of bread should be second slice of bread with butter, a
thin and the filling generous. commercial sandwich spread, or one
vou have made vourself with a little
mayonnaise, chopped lettuce and
| pickle. On top of the sandwich spread
' glice or dice a hard cooked egg. Put
"the sanc {ch together. It makes a
delicions combination.

Date and Cream Cheese Spread

For a double deck sandwich which
ia delicious and filling try this one,
Chop very fresh dates into a paste.
Add a little lemon juice to give them
a little tart taste and then mix with
an equal portion of cream cheese.
Butter H:mf.-ngl slices of bread and lay
on two generous layers of this mix-
ture. Cover with the third slice and
wrap in waxed paper.

¥ Egg Salad Sandwich

This one is very simple. Chop a
hard cooked egeg and mix with mayon-
naise and diced green pepper. For
very young children use chopped let-
tuce or celery Instead of the green
pepper. Place in a sandwich with leaf
of lettuce,

Egg and Cheese Mixture

Sandwich Fillings

The number of readyv-made sardwich
fillings available in almost every gro-
cery store stimulate an interesting
variety in luncheon menus. Clieese
of all kinds Is put up in small and
large packages. It is cheaper to buy
the large size packages and, siuce they
are so carefully packed, there is no
waste, It's an economy of time and
thought, too, to have these cheeses
always on hand. Cheese spreads and
other sandwich fillings are good as
they come from the package, but may
be varied a bit as suggested in thes
following recipes:

Cheese and Apple Butter

Mix equal portions of a creamy yel-
low cheese and apple butter For
varlety you could add one or two
drops of lemon julce. Place a gener-
ous portion between two thin =lices
of bread.

Cut green peppers and plmuentoa
into slender strips, being sure that the
pepper I8 not too strong and that all Apple Tapioca Whip

of the seeds are washed away. Be- Heat one and one-half cups of water
tween thin slices of bread spread a|to bolling point, add one-third cup of
layer of a creamy cheese and lay|granulated sugar and one-half cup of
plmiento strips on this, Then add]taploca. Stir constantly for five min-
another slice of bread spread with|utes, Cook In double boller fifteen
creamy cheese or a meat paste made | or twenty minutes or until taploca is
ot finely chopped meat and mayon-|transparent. Remove from fire and
nalse. Wrap In waxed paper, held in| beat In one and one-half cv-1 of thick,
place with rubber bands. unsweetened whites of two eggs.

Spread one piece of bread with but-:

When well blended, pour into a small
mayonnaise jar and chill overnight in |
the ice-box for the school lunch.

Fruit Bread Pudding

Scald two cups of milk and pour
over one cup of fine, stale, dry bread
crumbs. Let stand until the crumbs
are soft. Then add two beaten eggs,
llnl.'IE-hﬂ." cup of sugar, one-half tea-
spoon of salt, one cup of crushed frult
(aprlcots, pineapple or apple sauce)
and one teaspoon »f grat..d lemon rind
or the juice of half a lemon. Pour
Into a well greased pudding dish and
bake in a moderate oven (350 degrecs)
for 40 minutes or unti! irm and brown.
Cut In squares, Place one square in
a small jar and pour over it enough
frult julce to molsten it thoroughiy.

The Lunch Box

There are small lunch boxes now on
the market which are easy w keep in
rgood condition. Eaeh box contalns a
thermos botile just large enough to!
"Imhi a glass of milk, hot t-!mfnhml
tor whaiever drink von wish to com-!
bine with the school luncli. ‘These
boxes have separate metal compart-
ments for the sandwiches and frnit

"—"—"————#‘———-—-—-

The Curse of Progress

Blackwood's (Edinburgh): We are
forgetting our ancient habits of tran-
quility and calm. We have set up |
for our worship the twin idols of
done so much in recent vears to retard
literature and the decent arts of life,
and put in their place the dangerous |

' _Party__D_euel'tl

Glorified Cranberry Cake

Cream half a cup of butter and ml:
and a half cups of light brown Suga
and :ﬁend with them the well beaten
volks of three eggs. Sift together
two cups of flour, a teaspoon each of
clnpamon and nutmeg, half a tea-
spoon of cloevss and one leaspoon of
gsoda and add gradually to the eggs
and sugar mixture. Have ready a
cup and a half of cranberries that
have been cooked, put through the
colander and slightly sweetened; fold
into the cake and lastly the whipped
whites of the eggs. Bake in two lay-
ers and ice with white icing colored
with —the strained julce of cran-
berries.

Virginia Fruit Cake

Mix one pound of currants, one
pound of chopped ralsins ad a half
a pound of shredded citron and
gprinkle over them the julce (* one
lemon, the grated rind of two lemons,
a good pinch of mace and a grated
nutmeg: cover and set aside to blend.
Cream half a pound of butter with
one and one-ualf pounds of Bugar,
gradually adding the beaten volks of
six eggs. Then alternately beat in
ona and three-quarters pounds of flour
and one pint of sour cream in which
a level teaspoonful of soda has been
dissolved. When beaten until smooth,
add the stiiy whipped whites of the
eggs, then the prepared fruit. Bake
in a paperlined pan two and oOne-
half hours, keeping the top covered
with buttered paper while baking.

Washington Ange! Cake

Beat one cupful of egg whites until
foamy, then add one teaspoonful of
cream of tartar: when stiff add gradu-
ally one cupful of granulated sugar.
Sift one cupful of flour with one-
fourth of a teaspoonful of salt four
times. Cut and fold into the  ege

' mixture, add a teaspoonful of vanllila

and bake In two lavers In ungreased
pans in a modzrate oven thirty-five
to forty minuies. Make an iing by
cooking two and oae-half cupfuls of
sugar, eight tablespoonfuls of water
and the same amount of light corm
avrup together until the sugar is dis-
solwed, stirring, then cook unt!l the
firm bal] stage; have 1vo egg whites
whipped to a frotu, aud lae above 10
them- gradually, bLeatog constantly,
Take about a third of i; and color a
delicats pink and add a quarter of a
cupfui each of chojped candied pine-
apple and cherries, and half a cupful

of chopped pecans.
e

results of gscience misapolled. Wa
have given to progress—always aj
foolish thing—a fresh interpretation.
According to the new meaning of the
word, progress consists of moviog
with insane rapidity from one place
to another.

- —e- -

Mental Deficiency

Spectator ((London); Segregatio:
must for long remain an impossible
ideal. . . . Sterilization—though the
word frighten those who do not under-
stand it—is the only practical rem-
edy that has yet been proposed. . . .
The problem must in any case
be tackled promptly and effectively,
not only for the sake of the unhappy
beings who ought never to be born,
nor only on account of their cost to
us. Man has attalned his place in
nature by his kind, and by mental
evolution he has created clvillzation
The existence of the sub-human and
mentally defective Is a perll and an
' affront to the dignity of man. 1

The Kilt Will Ever Be Popular

evil he is doing. He will be so filled |Ereen pepper, chopped, and salt and
with a deep sense of self-accusation!pepper to taste; make into small balls
that he will repent. This great moral and boil in salted water to cover fu-r'
lesson is summed ut in the famous half an hour, then add a cup of to-
saying of verse 21 which teaches thet ' at0es and drop a tablespoon of

:lluk H't:ﬂf:il:' :?ﬁ :‘f:“ “I “':: dumpling batter on top of each meat

Miﬂih oy & di:-lay of true D®IL cover well and steam twelve min-l

love towards him. Love is Ute® and serve with the gravy in
the only wor!d conqueror. . which cooked.

PROMINENT CANADIANS ON THE LINKS AT

R,

SWAGGER SPORTS MODEL

You'll like its swagger cut: its sim-
plicity and wearability, The skirt ef-
fects box-plaits across front that SWay
S0 gracefully when one moves. The
bodice has most becoming neckline
with flattering pleated frill below tab
extension. It also shows new higher
walstline, a smart detail. Style No.
280, designed in sizes 16, 18, 20 years,
.:EE, 48, 40 and 42 inches bust, adapts
itself charmingly to black lustrous
crepe satin, the seasons most popular
fabric for daytime wear. M
green flat silk crepe, shebr tweed in
grey tones, black rayon velvet, printed
rayon velvet in wine red coloring,
mauve-brown  canton-faille crepe,
Autumn-leaf brown wool jersey, pat-
terned jersey and black crepe Eliza-
beth are new combinations for imme-
diate wear. Pattern price 20 cents in

BANFF | :

From left: Ralph Conmnor, the author (Rev. G. W. Gordon), J. W. Jenkinson, Sir A. Macdouald, Col. Alex.
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| ONTARIO ARCHIVES
TORONTO

Fraser, alde to the lieutenant-governor of Ontarfo, and Hon. William Egbert, lleutenant-governor of Alberta.

stamps or cpin (coin preferred). Wrap
coin carefully,

e

e

The Vegetable
Alphabet

Asparaus light, asparagus green,

Asparagas, food that is fit for a
queen.

Beans that are flowery and Beetls
that are sweel,

Are always so nice with fine, juicy
meat.

Celery and Cauliflower, cool, delicious
Cucumber,

Are lovely, but mever to eal just be-
fore s'umber,

Dandelion flowers, they 8a¥y, make
good wine,

When gathered quite fresh In the

early Springtime.
Egg-plant is nice when fried golden

brown,

To say that 1 like fit, 1 really must
frown.

F. is for Parmer, who cultivates the
land,

And for all these vegetabies .e gels
great cemand.

Greens are delightful, medicinal and
healthy.

Within people’s means, the poor and

| the wealthy.

| Horse-radish scur, fine pickle it is,

| You will pull a queer face and say,

B e

| “0, gee whize'
|1 is tor I, who all vegetal les do eal,

You buy them on ihe market and
they're sold on the street.
J. is for Judges, they're sure to be
there,
To examine the vegetables that are at
the Falr.
Kale is the Scotch word for Vegetable
1 Soup,
But after eiting it don’t loop the
ioop.
Lettuce for BSalads, and Leeks for
good Hash,
Both you can get for just a little
cash.
M. is for Market, the place wWhere
you buy,
All these for fine vegetables, to boll
or to fry.
Nasturtilums are strong and pungent,
but good,
And the flowers are so pretiy in gar
nishing food.
Onions, dear me, | nearly forgot,

, Thev're fine when boiled in a close-

. covered [ot.

' Poiatoes, Parsnips and Peas, how de-
licious with 'amb,

And Parsiey, oh, yes, for decorating
the bam.

Questions are a2sked how best to pre-

pare,

All Vegetables you see on the great
Bill of I"are.

Radishes piquant, all white and DIIE.

Sea how a dishful disappears In a
wink.

Squash, oh, how, funny, the shapes
that they take,

Mash them up well or put them to
bake.

Tomatoes and Turnips all red and
gold,

Ones you eat hot, the other quite cold.

U. is for Unrest If you eat all teo-

Lether,

And you'll certainly dle, if you domn't
get better

Better food in the world you really
can’'t eat.

W. Is for Weeds tlalL grow up seo
quickly,

They keep you at work till you really
feel sick.

X, is ftor Xantippi, wise Socrates’
shrew,

But 'Im sure she ate all the vege
tables he grew,

'Y. is for Youth, the time Farmers'
hoe.

To bring to high grade the vegetables
they grow.

Zea, grasses, Indlan Maize, Indiam
corn,

We love it ior dinner, supper and
early morn,

And you know I've mnot mentionsd
Chard, Pimento and Corn.

And g great many others which de
our tables adorn.

So please think them out, its quite &
big task,

You'l' find some in books, and others,
some friends you will ask.

—Grace Sorel

H_—+__—

Co-education

Alice Atherton in the Dalhousie Re-
view (Halifax): It is an undeniable
fact that college-bred women are much
harder to please in the matter of A
lecting a husband than they would
otherwise be. The fact that a man Is
a man does not overwhelm them with
awe. After working side by side wi‘h
men for four yvears, after competing
with them for medals and prizes, aftor
being made to realize that men's
brains are not superior to those of
members of their own sex, women
graduates mnaturally conelder a pros-
pective husband’s intellectual CAPa-
city and his virtues and vices more
carefully and sensibly than they
were swept off their feet by the mers
fact that he is a man,
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IT WAS REALLY ON HIM, TOO

Easterner (slapping friend on shout
der): Heavens,
' you sound like a
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