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ilemon 821,

den ¥ A friend loveth at al
timea~—Prov. 17: 17.
INTRODUCTION - This

ing each verse in order, but by con

sidering the three characters: (1)

Philemon (2) Onesimus (3) Paul.

ber 18 Lessun XI—Paul and

Philemon is the only purely personal
letter in the New 'fmtnm::ﬂ:, and s
one of the most interesting, reflecting fall,
the tact and Renerosity of the great
man It belongs to the letters Paul
wrote from Rome, when he was a
prisoner waiting for the result of his tion of the slave. But we do find that
appeal. Here we have instruction on
the place which friendship is meant heart. It preached the gospel of love
to take In the Christian life. The
letter may best be studied, not by tak-

rgEE;{t
2
it

4
g

i

| worst features of the ancient world. |

5
i
]

lives of the world. Sla a
Gol- terrible crime. It was E :l‘“

3

which
truth of Christianity was begin-!and 1
uence social

MK DUNRTNAM

The slave had no rights. He was, like | thin enough to spread.

1.  Philemon belonged the the city a social worry should continue. Siav

of Colossae, and had been won

1D, we are told that Philemon owed |
his soul to Paul. He was apparently

y ery was a sin against Christian bro-
Christ by the efforts of Paul, likely therhood. ' k]
during his Ephesian mission. In v.

it - *——-—_u-

one of the leading supporters of the
loeal church, was_a man of means, . N‘
and had Kiven generou ~'j-' to the PHGT 'ﬂ uw %rk.
saints, v. §. He also took part in
risligre teaching, and was an « Van-
geitst a2 well, Paul referred to him
a=z hs “fellow-workman,” v. 15. The!
Christiens evidently gathe.ed in his

idse for their regular worship, and|
we read in v. 1, of hia wife, Apphia |
and of Archippus, who was possibly
his ni L h ina called a “fellow-!

' Pa and may have had
Lo i througn danger on behalf of
i.0n I See 1 he reference to him iri'
{ mslans 4:17. From this it is elear
l Fhilemon was a man of high
tanaing, 4 man «+f meansz, a lsader In
thi caurch Z|":. ] FFreial Il"-'l'..li
'l I| ¥ I. Ir
Ll ¥ iilid L & of | L;]L-u.--*.'- |

i | R % ' A low anu
I G 'l'pr : ‘L I'hfl-l..'l.'l.lu :-qul.'n. b Ll
one of the Jlowest type to be found in
' Roman world." The slave had
AF il YilaTie Tl'--n: his master
{ 1 ), niad had escaped to the eity
0 H P! W ils 1.h+ ='~'T1.l-h:' 1 [.
Ci I I hi* NArrow 18 g gamnl |
dark ' of that great ear al it
Wil | 1 | O une -hf :h. bl S5
by ki . Li ” Wy the
=, [ W ipn him, a; | Ly
some unsdpown means this poor an
W L TTE nio conutaet with .nuT,,
w I ned to love Christ " he
| I reRYErZlen WAS AFaln l"ﬂ=;
wied, This weak, despised Oriental
A L LRSUENL Li» 3 new “rl'*. and hia|
devot jon | ' nan who had been the |
PR r S I his salvation knew 10 |
bounds He becane very useful tol
Paul, whe would have liked to keep |
him with him. But evidently con-|

seience had been at work in this run-
away slave, and after doubtless many
conversntions, they both deeided that

some attempt at reparation, or resti-|

1 J!Illr-l. 1T ‘-"* L "r'l'il

. Paul- -The letter throws much
Hight upon the “love, Jjustice and tact

of Fual He wished to retain the
services of Unesimus, for it was Very
convenient for him to have one who

wou'sl willingly run his errands, and
do his bidding. But Paul's sense of
Justice urges him to ACknow ledge the
elmim of ownership and, accordingly,
“‘.l |E1-'h.".+ 5..‘.- L r!'.'q_n_'hq_hi i Pi-
turn this man to Colossae. However,
Paul writes a letler to Fo with One-
annds i onier that the return may

be raade as early as possible. First of
all, Paul reminds his friend that a
total change has {aken place in the
character of this former culprit, and

he playfully refers to the name which

the slave carries. Onesimus meant
“profitable
Lhrist has entered his heart, the
worthiess hus beem made worthy., He
i% indeed profitable, v. 11. Pau! thus
passes to the actual loss of money,

and generously offeres to make up this|

amount oul of his own pocket. e
will pay over all that Onesimus staole,
v. 18 But most of all is it Paul's
desire to remind his correspondent
that there has come in a total revolu-
relation hetween masetors
This man, it ia true, ia
A slave, but he is also a Christian and,
therefore, a hrother, and he must he
tREen bhuck into the household, not on

tion n the
RAW SIANVS

the eold footing only, but alse as a
brother for whom Christ died. This
union n Christ is to change all other

relation: !1:'{ 2, v. 18 Toa erown the
anpenl, Tanl reminds Philemon that
hie= cwn Christian faith is the direct

PARIS CHIC

-~ One might naturally e:peﬂi
Christ to have some cure for this evil, |
However, we do not find in the New

Christianity sought to change the

to master and slave alike, and the new
germ of this grace and truth worked
- in the lives of men and women till
the time came when it was made clear
to all that it was intolerable that such

= il
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Make =mall

8choo! Children's Sandwiches
Mix thoroughly together
salmon, % pound of cotlage cheese
small can plmento peppers.
Season with szalt and pepper and add
|.enough thick cream or any good salad
dressing to make a smooth -paste,
Butter 1
= any other piece of possession, at the thin siice of brown or bran bread,
Epistle to disposal of his owner. This was one spread filling on thin slice of white

of the blackest plagues in the Roman bread, and put togetter.
Empire, and had much to do with its'

Porto Rican Roast

2 pounds round of dbeel, 1 small bot-
' tle stuffed olvies, 1§ pound salt pork,
Testament any program for the libera- 1 onlon, 2 teaspoonsa salt, 1 pint can-
ned tomatoes, 15 pint boiling water.

glits or holes in the
meat with a sharp knife on each slde”
roast. Cut the salt pork In
small strips an inch long and stuff
the lLoles alternztely with these and
with stuffed olivea, Fry out the salt
the

- pork in a heavy, kettie, slice

hailf pint

 Simmer for three hours.

|
|
lemnon

Conx

cloth,

a block
| orange

On e,

Soak

i thread,

| dipped
 vanilla.

2 cups flour, 1 tablespoon baking-
3 table-

| cup or

gyrup and charged water:
of ice, or a mold of frozen
Makes

flulf and then

Cardinal Punch

When cool, add fru

or lemon iece.

Orange Balls
orange peels three

in fondant,

Griddle Cakes

A new slender type combination, powder, 1 teaspoon salt,

vide sufficient fulness to hemline, to
take the place of a slip. Touch of em-

pearance. It is ideal to wear beneath
'the smart clender hipline frocks.

'silk crepe or hatiste is peactical.
, Gecrgette crepe, ninon, flowered chif-

(ing fabries. Size 36 cequires 2 yards

of J40-ineh material.
stamps or coin (coin ia preferred).
Wrap eoin carefully. Emb. No. 11119
(blue) 20¢ extra.

. HOW TO ORDER PATTERNS.

Write your ame and address piain- egg whites, 2

fitted through the bodice and hipline,
with lower part cut circular to pro-

I

| Iy, and

l Spread

cakes  with orange

onion, fry it in this, then remove all
bits of cnion and salt pork, brown
the roast on all sides and add ﬂlw-I

boiling water and the
Season when half

1 piut cranberries, 1 pint wafter, 15
wmge  juice, 115  tablespoons
juice, 1 enp sugar syrup, 1
pint soda water or Apollinaris,
cranberries and water
fruit is vwvery soft: then

through a double thkickness of cheese-
it juices,
pour over

glasses; 16 punch glasses,
Quiried Potatoes
“oil rpotatoes untfl tender, drain |
! mash. Add enongh milk and n
rinch of bakihg powder to make

for each euplul
mashed potato allow one tnhh*apnnn-l
ful butter, 1 teaspoonful honey and 1
teaspoonful lemon juice. Mix thor- ODe iedacup cracker crumbs, salt, pi p-:
oughly, spread in flat rectangular tin.
brush top with butter and oven toast.
Cut in two inch squares and serve

davs

cold water changing thke water daily: |
 then put in hot water, and boll until
i soft. Drain, wipe dry with cheese- |
‘eloth, chop fine, and measure, |
'an equa] amount of sugar,
:-‘*:u:!:t one-third of a cup of sugar add |
 two tablespoons each of water and!
t butter, and boil until it will spin a
then add the chopped peel,
!:'Imil about five minutes; cool: put on
I a board, sprinkle with granulated
 #ugar and shape into small balls.
These may bhe rolled in coarse sugar,
‘and allowed to dry, or they may he
flavored
They are delicious dipped in
chocolate with a few grains
jorange sugar sprinkled on the top of
|eceh chocolate before it hardens.

anid

spoons sugar, 1% cups milk, 1 ege,
'3 tablespoons melted butter, oranze |
| marmalade.

Mix and eift dry ingredients:
broidery gives it a real French ap- beaten egg and milk; beat thorough-
add butter. Drop, by large
spoonfuls, on a hot griddle tlat has
Style No. 223 in sizes 16, 18, 20 years, | been rubbed over with a plece of
"Omee this poor slave was |~ 0, 38, 40 and 42 inches bust weasure, raw turnip, which will prevent cakes
from profitable, but now that!and ean be made as simple cr as ela- | from sticking without the use of hyt- Permint.
berate as one chooses. For everyday | ter or grease.
«erasions, washable silk radium, flat|puffed, full of bubbles, and cooked on |

: : : Mely 2 cupfuls of granulated sug-'
edges, turn, and cook on other si r.‘ .
:,;l:}l:f:]. ar in the strained juice of 12 lemons ..,

It would be deliclous fun to have a' ¢ cookies with slightly beaten white |the disease of tuberculosis, This dis-

When griddle-cake s

I'ln'ﬂf' sugar, and serve at once.

Price 20¢ in |

4 egg yolks, 4 tablespoons sugzar, !
icup orange julce, grated rind
ange,, grated rind 1 lemon, julce 1
tableapoons hot water,
tablespoons

| lemon,

Fairy Fluff

I¥, Biving number and size of such lady-fingers.

fiamps or coin (coin preferred; wrap spoons sugar:
it cnrefully) for each number and 'grated rind, le
| address yocr order to Wilson Pattern | rind, and lot
Service, 73 West Adelaide St.. Torontn, | double boller

re<.It of Panl's effort on his behalf, v.| Potterns sent by roturm mail.

1N In the closing sentomces, tho

apostie speaks of his entire runﬁ.!pr-pn;
in the renerosity of Philemon, and he|
requives him to pet ready some Fan-*{!vngP of it, and on soms occasions, | ;
where he mayv stay, as the trial ia|!® inevitable—but it becomes sinul fill with orange mixture and serve.

when it Is conceived upon slight ..m]l

likely te end in his release.

—i

Datterns as you want. Enclose 20¢ in |

 stirring

i1}y There is no letter in which we!| Inadequate provocation and when it |
ean better see the fine spirit of the | continues long.—Paley.

MUTT AND JEFF.—Bud Fisher.
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' OUR ATTIC DeD-Room
I[ii LIRE AN 1Cg mow
| 50 T 6oTTA LOAF
HERE wUNTIL WE GeT
CENOVGH CaN Te BUY
SoME OW ForR oum
olL STONE .,

e
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Héwwo, murr)
LGT'S 60 up
T OUR RoofAA
AND PLAY
PiNOCHLE.

AND CATCH coLD
I THAT CHILLY
Room o NIX. we
G6OTTA G&T SoMe
olL FiRsT!

Oysters

water, and cook
until mixture thickens,
constantly. Beat egg whites |
until stiff, add two tablespoons su-
Anger is not sinful, bocause some 'gar, and fold into first mixture. Chill;
line sherbet glasses with lady-fingers

Tenderloin of Beef Stuffed wi:h

Large tenderloin, one pint oysters,' comb in vour room!” tittered Johnny.

I can

i -
done,

until
slrain

1-.‘]'.“..*-.Ttiiri: and bake. Basie often.

with

|
add “Put a layer of best raspherry

1 or-

BlRgar,

' i his hat he started laughing because

of er mother and her nurse, at a meeting in Yorkshir

in the hunting field.

per, celery salt.

Split the tenderloin. Season with
I.'«-tull and pepper Make a dressing
| with the oyster, erackers, and RO
|1'.':'H1 salt, pepper, and celery sall
| Spread part of the one tenderloin
 with dressing. Put the otler one
hall tenderloin on top. Spread with
more dressing. Tie together with

Honey Creme

2 tablespoons granulated tapioca, .
1% cups bolling water, % cup strain-
ed honey, 1 thin slice lemon. rind in-
clunded, 4 teaspoon salt, 2 enps neen
cluded, 1§ teaspoon sal, 2 cggs, 1
cup nectars raigins, 2 enps eake cubes,

Plump raisins, drain and ecool. Adid
tapioca to bolling water and add lem-
on, salt and honey. Cook in top of
tlouble boller until taploeca is clear,
Remove from fire and beat in beaien
ege yolks and raisins. Beat egg
 whites until stiff and add to above
mixture. Place cake cubes in a but-
tered baking dish and pour custard
over them. Bake 20 minutes in a
nioderate oven (350 degrees F.)
Serve warm or cold. !

Raspberry Surprise |

preserves into a sherbet-glass, then a
tablespoonful of French vanilla {ce-
cream, then another of the preserves.
Top with sweetened whipped cream,
colored green and flavored with pep-

Mint Punch

fon voile and erepe satin are fascinat- aade: roll un lke jelly-rolls; sprinkle then add 6 peeled and rliced lemons, |

(ellve very thin). Leave all in a big’
{hnﬂ sct in fce until just before serv-

| | lug as it cannot be too cold. Then

Iransfer it to the punch-bowl and add
to it 2 guarts of finely pounded ice. .
Stir and pour Into it, from a height,
i bottles of pale dry ginger ale. Last-

Beat egg yolka with four table- twe 'n the finzers.
add orange juice and
mon Jjuice and grated

o-

| CURLC HEADED PRINCESS TAKING IN THE HUNT _
Princess Elizabeth, daughter of the Duke and Duchess of York with | until clear (about ten minutes) awnd'or gourness and the improvement of

e,

IHoneyT

and tions
ﬂﬂﬂ-mmﬂﬁ:m imeed with respect to peas for garden
them and canning
. tal Farm has jusi published a Wiaet.da
which is given the dmriﬂ;ﬂh of
on&g
_ twenty-two varieties of peas. AS
foods which aren't in llil'l:l’h‘ “ﬂ‘ |of these, Extra Early (first and hest),
urned into preserv-, borhood of sixt
?::'j::: b;:::m honey is available :;:ﬂ n’:m:h:h ;:l‘s:em a8 mm‘-:
lin either metal or glass jars, easy o need for the publishing of the descrip-
use and easy to kﬂEFiaﬂ“' rtant in tion of some varietles. The df:-'r!'l'l;
g ‘I“ ? :l‘:?ldm:: mlII: emse of tions cover the IJ’H;‘“: m“;ﬂz:‘r:r
B stion and its nutritive value re. seed. AP Ihs DAt o
o ially for children’s ouuce, description © as to t)
commend it, especiatly dessert for ©rs, §ize and number of peas to the
sundw.ch spreads. Am\lr years is pod, ‘and adaptation. T!!u Illtlil*'lill
yonstars of thl"? hm:m Any simple | covering this subject 18 No. 10i, en-
toast spread with ho IF' varied with titled “Peas,” and may be had on ap-
pudding rfflP‘“hf““S cnl:'ﬁnaﬂr uqing_!]llh'f!'l’iﬂl:l to the I‘uhi'lr:al_tm:: Pranch,
- *CAS] : - . . Otiawa,
good results : mh lo syrup instead | Department of Agriculture a e
honey or maybe map | The standard denr.r{pllunl [l]ﬂ Fl\* z
of sugar. . ' of the following varieties: Pilot, Lux-
i honey so . -
I Rﬂ“’hfl'ﬂ in tht' Wl.l-l'il.l i8 . = ton Eupﬂl'h* .J:trn E’lr]} 'ﬁrr;‘_ H]jfl
Iwﬂlll I]m?mtlf:r:: “:ﬂﬁirmg::{- best), Blue Bantam, Th;’tma:] :.4:.:!::::
. n . 2 . i # ]
cled as 1“1 roduct can be enjoyed | laxtonian, Daisy, Linco nl l;ﬁn -+
where & home } Naalth 3 S Stratagem, Telephone, Chamy 1
| to the advantage of d - :'ll:‘?“}'  England, Glory of Devon, Quite Con
| sure with due g o homey  fruit tent, Gladstone, Ne Plus Ultra, Meis
- ticuiarily L . b Ors-
' J;._]‘:ﬁrf:rluinlrr dinners is made ing Sugar, ﬁlﬁ-h' PR "itlrl-t’li:I
rP Ing : e ford Market Garden, Green @
'of dried fruits and tapioca. Admiral and Horal.
‘ Honey Fruit Pudding In arriving at the standard descrip-
' One Ib. dates, 4. cup raisins, 'z cup tions four strains of each variety were
| honey, Y tedaspool galt, % cup wal-  grown ip order to secure typical
illllt.-‘u.,. 11, cups water, i3 cup instand .I plants. The Vegetable Committee of
'1r|1:iuru. 17, cups pared and sliced  the Canadian Seed Growers® Associa-
apples. : ' tion co-operated in this work.
| Stone dates and cut them up with |
ralsins and nuts, Add honey, salt and
i!;.:‘”;rup of water. Heat for five LIME IN AGRICULTURE
minutes, stirring constantly so 1|i“l. Lime or carbonate of lime has two
the mixture s warmed throngh even | gntstanding uses in agriculture, the
l¥. Cook the tapioca in one cup waler  correction or reutralization of acidity
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her «first appearance | #84d with the sliced apple to the Nirsl jqiith or mechanical condition of scils.
1er first appearanc -
APPeATAnce | iture. Turn into a buttered baking | These points are both recognized as

‘I.'Hrih and bake in a moderate oven of primary importance in the produc-

Christmas with

brew.

Here 45 the recipe just as my Eng- glven, ereaming the sugar and lyttey
H j:":h t.llj-""'] ﬂjlvl' ir_ !15 tnp_'

Christmas Plum Pudding

Christmas Cheer
Wassail and Plum Pudding

Why not have a real old-fashioned | an inexpensive one to make:
a Yule log, flowing |
brew, plum pudding and all” It can | tablespoons honey, 2 cups flour, 3
be done casily with these two recipes | teaspoon cinnamon, 1 teaspoon baking
for pinn  pudding and the wassall | soda, Yy teaspoon clovesz, % cup water,

= 1 (350 degrees) for thirty minutes, or tjon of maximum crops.
until the apple is tender. Serve cold | Wet, lowdying and ill-drained soils
with eream. 'are very liable to become sour, amd
An Eggless Honey Cake soils k;un-.'urnﬁ mucks 1::& ]u-i:l'. lIulru:un:-
) < v " e are quite olten sour. Many Hgnt up-

An unusually good soft cake—and it Bignuedi el sy solnd
: enear @  doubt to a washing out and leaching
SUREE KO SSSERBEIE. 5. S '”L'”'f away of the carbonate of lime.

In testing fog acidity er sourness
blue lHtmus paper may be used. This
paper may be bought at any druggist.
If the biue litmus paper is turned red
when put on the =ofl, it is proof of
sourncss, and means that the soil
needs lming or an application of marl

r-

Mix the ingredientz in the order

| well together before adding the honey, |
' Mix spices and soda with flour and
| gift into sugar and butter, Add water |

Two boxes o i & g8 2 lhe. | AR L
0 bhoxe f seedless raisins, Ihs, | last, stir well and pour into a flat | cround limestope. In making the

of brown sugar (we English call it
foot sugar—it is very dark), A Ib. |
of blanched almonds, sliced thin,
grated nutmeg, 1 1b. of bread crumbas |

‘test it 1s better to take samples of
[ soll from several places and, after
'mixing them, place a little of the soil
vin & tumbler, pour on a Mitle boiled

buttered pan. Bake In a slow oven
' (225 degrees) for one hour.

Honey Taffy

(white), 1 large carrot (grated), 1| Hali pound dessicated cocoanut, 1 water and stir into a thick paste.

teagpoonful  of

ipeeled and grated), 1 lemon [jlﬂ-‘['l'!rﬂﬂlﬁ. milk.

and rind).

One box of seeded ralsins, 2 1b. and let it stand for a few minutes,
of mixed peel (mostly citron shredded | Strain before using. ook the honey
fine), 1 tablespoonful of mixed gpices | until it bolls, add the cocoanut and |
(powdered), 1% Ibs, of kidney beef|continue cooking until it is very thick. | in
suet (chopped very fine), Put 1 1b of | Then stir in the currants and im"riﬁﬂﬂkf when
flour with it to keep It from sticking. | into an ofled tin. When cold cut into |
Chop very fine llke flour (this s the | inch squares,
secret of good plum pudding do not

grind the suet),

Mix fruit juices and bread crumbs
and let stand over night. Beat 8 eges
well, Add 1 cupful of molasses, Add .
to dry ingredients. Let stand 1 or 2
daye. TPour into greased basins, put
Ereascd paper oVer top, cover with a
saucer, and bhoil, without water com-
[iu; over the top, for 12 hours. Boll
in;uin 6 hours, and when re-heating
i for gerving, amother hour. Put a eprig

salt, 1 large apple |Ib. strained honey, 1% cup washed cur- .40 this press a plece of the blue

litmus paper and leave for fifteen
|  Cover the cocoanut with fresh m!!k;mlnulr-n. When removed if found to
be red the soll needs treatment. This
i= omne of the simplest of tests,
Lime and its compound are useful
clay loams, to render them less
wet and more friable
Iwhrn dry. On light seils the lime
 very slightly cements the soll par-
Honey Cookies iurh-s, making the sofl a lttle heavier
Half cup butter, % cup sugar, 2'and closer in texture and less liable
Veggs, 14 cup strained honey, grated 1o dry out. Dr, F. ¥. Shult., Domlnion
rind of 1 lemon, 38 cupsz flour, 4 tea- ':hl‘mth. deals voery fu"}* with this
Saame bATRE el | subject in Bulletin §6, entitled “Lime
Cream together the butter and | in Agriculture,” which may be had on
; Bugar, add 1 whole egg and 1 egg yolk | npplication to the Publication Branch,
beaten together, the honey, grated  Department of Agriculture, Ottawa.
lemon rind and flour sifted with!
buking powder. The dough is quite
stiff and must be kneaded to make it CLEANING UP CANADIAN HERDS

of holly 1n the contye. Berve b6 F]if_m,ﬁm{mth. Roll out thin sod cut in | Rapid progress is being made in

en hot.

i rounds. PBrushing over the tops of clearing cattle on Canadisn farms of

wassail bowl around your own Christ- °F ©8% and sprinkle with finely chop- | ease 18 very common in practically

mas eve, Just heat your cider, plump
hissing apples into it and start it on

its jolly round.

Wassall
One gallon of sweet cider, 1'4 1bs.
ly add 2 dozen sprays of fresh green ,of brown sugar, 6 2-inch pleces of stick
| mint, washed and slightly bruised be- cinmamon, 1 tablespoonful of whole | Cook together §n & rather lmarr!’“ recent years. Two main policlea
cloves, 1 tablespoonful of whole all- '
spice, 2 large pleces of mace, 4 teg-

ped almonds ami_ sugar. Bake in a every country where eattle are ratsed.
, moderate oven—3i50 degrees, ‘For many vears efforts have bheen
Honey Walnut Brittle - made In Canada to eontrol the discase
PPerfectly deliclous and easy to With the ultimate objective tn mind of
make: complete eradication. The Depart-
One and one-half cups honey, 1 cup  Medt of Agriculture at Ouawa has
ground black waluuts, ' made wonderful progress in this work

; brown and the mixture gives a brittle 87¢ In operation: the Accredited Herd
3 test 1n cold water—270 degrees F*I. Plan, which deals only with pure-bred

To have a great market, we need a! 5Poonful of salt, few grains of cay- Stir oceasfonally to make sure that!lerds, and ‘the Nestricted Area Plan,

nation with leisure.—C. F. Kittering.
i s

Littla Johnny had never known his

| Unele Toby to spend agfew days with

them before, and when he removed

his uncle was bald. “What's the joke,
| Johnny 7" asked his uncle. “Why, tee
 hee hee! mother’'s put a brush and

Tie spices in cheesecloth. Bring to
the boiling point slowly. Boll 15 min-

utes.

the walnuts don’t fall te the bottom | Which undertakes to clean wp and
Iﬂf the pan and burn. Turn out ?nm!mﬂlntalu in a clean condition whaole
a buttered pan and, when almost cool, | 1i8tricts rather than individual herds.
cut Into squares. The whole process  !? the report of the Veterlnary Direc-
takes less than thirty minutes—L. . !10r General for the past fiscal yvear,

My communication to Premicr Dalid-
win cannot justly be construed as a
diplomatic gesture. — Representative kept 1t myself and not given it to any- | mately 85,5

Fred A. Britten,

ﬁ_ {303 "
e il =3 available at the Publications Liranch,

' Department of Agric e AWe
I£ 1 had had $700,000 I would have  jg rhown that thfr:: T:Ltlrnrln::l;l.‘p:;-::'lrt
. W0 fully acereditled pure.
bred cattle countained in =860 herds,
| Under the Restricted Arca I’lan there
are elx districts io Canadg thiat are
(Low  free from tuberculosis. The

body.—Aimee Semple Mclherson,

—

Mutt Can Rise to Any Emergency.
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AT AN END: T'UE
6ol TEN GALLONS
ouTsiDe,

nnmT
i U ik
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ARG ARCHIVES

TORONTO

. = nmy

' total area covers approximately 11,509
?  square miles, containing about 220,000
cattie. The line of Procedure in this
| work is for officers of the department
|to apply the tubdreulin  test to all
ir.aulﬂ. lo slanghter and pRy compen-
salion for the diseased animals and to
disinfect the premises, At intervale
:erﬁnlter the herds arve aguin lested
runtl reactors are o longer found,
The report of the Director Crneral
contains a most Iuteresting aceount
of the efforts that are made by ihe
department not only to eradicate such
:ﬂhll':nﬂﬂﬁ as tuberculosis but to conirol
qut-h olbher diseases as cayse heavy
1iulm:!ﬁ to live stock owner,

-_._._-_|__+_

Jimmy came home and =aid, “] al-
| most hod some watermelon to-day.”
“How was 1hat?™ his mother asked.
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