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MUTT AND JEFF—

WELL, JEFF OUR PICTURE IS

COMPLETED AMD AS A TRADE MARK
FOR ALL OUR PICTURES
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Heat gradually to boil-
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t stand over slow heat
Remove from
l in ire waler.
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Make a

cinnamon ]

ispin‘:.-la. tied in a piece of musin) [or
five m1mut1=.:l, Add cucumbers and cook
ten minutes, Remove cucumbers ta a
Stone jar and pour over the AYTUp.
Scald syrup three successive l'l'l-frﬂ-lillj::-l.
and return to cucumbers.

Chopped Pickles

1 quarts chopped green tomatoes, %
Cup salt, 2 teaspoons pepper, 3 tea-
5.@.-1.1_4 tach mustard, cinnamon, all
spice and cloves, ¥ cup white mustard
H”Td' b green peppers. sliced, 2 chopped
onlons, 2 quarts vinegar,

Add salt to tomatoes, led
stand 24 hours and drain Add spices
Lo vinegar, and heat to bhoiling-point
-_.uul cook 15 minutes after hoiling point
15 reached. Store in jars and keep in

COVer,

a cool place,

Spanish Pickles

I peck green tomatoes, thinly sliced,
{ sliced onions, 1 cup salt, % oz. each
cloves, allspice berries and pepper-
corns, . cup brown mustard seed, 1
Ib, brown sugar, 4 green peppers finely
chopped, cider vinegar. -

sSprinkle alternate layers of toma
toes and onions with salt and let drain
and put in a preserving kettle, adding
remaining ingredients, using enongh
vinegar to cover all. Heat gradually
to boiling point and boil one-half hour,

Chow-Chow

Two quarts small green tomatoes.
12 small cucumbers, 3 red peppers, 1
caulifower, 2 bunches celery, 1 pint
small onions, 2 qta, string beans, 14§
Ib. mustard seed, 2 oz tumerie, 1 o0z.
each of allspice, pepper and 4']“\'r*,'h,'ii[,
1 gallon vinegar.

'repare vegetables and eut in small
pieces, cover with =salt and let
2 Heal
s ees Lo bolling point,
| and cook until soft

stand

hours: drain. vineear and

vldd vezetahles
Lazy Daisy Pickles

One gallon vinegar, 1 cup salt, 1 cup
sugar, 12 small hot red peppers, 1 cup
custard seed, 2 gzallons cucumbers 116
to 2 inches long.

Wash cucumbers carefully and pack
them in clean glass jars. Mix salt,
sugar, mustard and peppers with the
vinegar, fill jars tc overflowing with it.
Cover tightly, store in cool, dry place
and pickles will be ready to eat in two
weeks,

Pickled Onions

Peel amall white onions, cover with
brine, allowing one and one-half cups
salt to two quarts boiling water and
let atand two davs. Drain and cover
with more brine; let stand 2 days and
drain Make brine and
heat to boiling point; put in onjions and
boll three minutes, Mut in jars inter-
spersing with bits of mace, white pep-
percorns, cloves, bits of bay leaf and
slices of red pepper, Fill jars to over-
flow with vinegar scalded with sugar,
allowing one cup sugar to one gallon

Cork while hot.

Green Tomato Chutney

peck green tomatoes, 1 1b
14 peck ripe tomatoes, cut in
pieces, % dozen red peppers,
chopped, 1% Ibas. sugar, 2 tablespoons
ground cinnamon, 1 tablespoon red
pepper, 2 tablespoons cloves, ground, 1
lablespoon allspice, ground,

Slice tomatoes and onions, place in
colander, sprinkle each layer with salt
and let drain overnight. In the morn-
ing add remaining ingredients, cover
with vinegar and cook until soft. Seal
in covered jars. More or less sugar
may be used as desired, also onions,

Ildeas About Pressing

To bring up the corded effect

pique dresses, press them on the wrong

again. mora

Vinegar

Half

onions,
SWeet

on

side

l.inen, because it regquires a glossy
finish, should be pressed on the right
slde

Both real and artificial silks show
iron-marks very easily and should be
ironed on the wrong side,

The visit to the ironing board will
he simplified if you bear in mind that
artificial silk should be ironed with a
cool iron and should be plactically dry
before pressing; silks should be damp-
ed slightly more and the iron should
he a little hotter; cottons should be
damped fairly well and linens should
be quite damp, while a very hot iron
should be nsed for each.

Starched goods should be thorough-

ly damp and pressed quickly with a
very hot iron.

By BUD FISHER

Sunday School
Lesson
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Lesson Il—October 15 PA
~—~PAUL IN

ﬁHTI'DCH.—A;h 1: 19-30: 12:25.

Golden Text—For | am not asham-

ed of the gospel: for it s the
Power of God wunto salvation to

Every one that believeth: to the

Jew first, and also to the Greek
—Humi 1! 1‘!- :

TIME—Claudius be ‘omes Embpero
January 24, A.D. 41, Church ut[::nt:-;
och founded, A.D. 38-41. Barnabas
Boes to Antioch, A.D, 42, Saul Foes
to Antioch, A.D. 43. Aid sent E-:l
.h-ru:-'.uhfm by Saul and Barnabas, A.D.
}ll. o> 45. Return of Saul wud Barna-
s, with Mark, to Antioch, A.D 45
or 44, 58

PLACE—Antioch. Jerusalem,

GENTILES IN THE CHURCH. Acts
11: 19-21 S

“They therefore that were scatterad
abroad upon the tribulation that arose
ulhuut Stephen.” The martyvrdom of
Stephen was only the hw,:h:rﬁng of an
Increased persecution of the Chris.
vians.  Led by raging Saul, the San-
m-dlrlrh‘und Its myrmidons increase]
their bitter attacks on the disciples of
.Itl".*-‘-u.'i, defermined to root out the reli-
Fion wl.:_mu purity and powcr threat-
ened their own evil gains and balefui
u;s{-rm_la_n-:*;,n “Travelled a: far as
Phee .icia.” An ancient country along
I!u- seacoast north of Palestine. “And
Cyprus.”  The large island in the
northeastern portion of the Mediter
ranean. “And Antioch.” Tha capital
of Syria. “Speaking the word to none
save only to Jews."”

“But there were some f them
They were Jews who had lived abroad,
among the Gentiles, and so were loss
boun! by Jewish prejudices, and more
eager to share their Christian bless-
ings with men of other races. “Men
of Cyprus and Cyrene.” Barnabas
wWas . man of Cyprus. “Who, when
they were come to Antioch, spake unto
the Greeks also.” The noble Gresk
language was ®poken all over Syria
and throughout western Asia, but
where “Greeks” are spoken of as op-
. sed to “Jews,” the general term
0N e ia Lieanl,

““nd the hand of the Lord was
with them.” A common expression to
d= ribe the controlling power of
Chvist and God. “And a graat num-
ber that believed turned unto the
L.rd.” These Greeks turned to the
Lord in balieving, carryineg out Lheir
beliel in obedience to the eoymmands
of Christ,

A GLORIOUS PARTNERSHIP, Acts
11: 22.26.

“And the report concerning them
came to the ears of the church whish
was in Jerusalem.” Travellers brought
the news of the extension of Chris-
tianity to Gentiles. “And they sent
forth Barnabas as far as Antioch."
No more suitable delegate could have
been rrIUIhL for HBarnabas was A na-
tive of Cyprus, brought up amid Gen-
tile surroundings similar to those of
Antioch,

“Who, when he was come, and had
seen the grace of God, was glad.” He
rejoiced that the grace of God had been
poured out upon Gentile converts as
vell as Jewish. “And he exhorted
them all that with purpc-e of heart
they would cleave unto the Lord."
Barnabas knew that the Christians in
the heatken city of Antioch were sur-
rounded with many temptations.

“For he was a good man.” a plain
term, but crowded with honorable
meaning. “And full of the Holy Spirit
and of faith.” 5o Stephen is describ-
edd (Acts 6:5). “And much people
was added unto the Lord.” That,
the case of Barnabas, as in the case
of Peter at Pentecost, was because of
the convicting and convincing might
of the Holy Spirit. Barnalas seems
t . have been older than Saul, and the
vigor of that ardent soul was just
what he needed to carry on work in so
great a city as Antioch.

“And it came to pass, that even for
a whole year they were gathered to-
gether with the church, and taught

u people,” Ewverv Christian will
sepk out a partner in his Christian
~ork, perhaps many partners, “And
that the disciples were called Chris-
tians first in Antioch."” The origin of
this strangely compounded name—a
Greek root “Christ,” with a Hebrew
meaning, “the Anointed,” and a Latin
termination, ian—is a matter of wide
dispute.

THE HELPFUL HAND, Acts
27-30: 12: 2b.

“Now in these days there came
down prophets from Jerusalem unto
Antioch.” Prophets were a class of
religious teachers often mentioned in
the New Testament.

‘And there stood up one of them
named Agabus.” We shall meet him
again on Paul's last journey to Jeru-
zalem where the apostle encountered
him at Caesarea. “And signified by
the Spirit that there shouvld be a
great famine over all the world.”

L1

That is, affecting all the world, not
that the crops should fail simultane-
ously in all lands. “Which came
pass in the days of Claudius.” There
were terrible famines, as history re-
lates, in many places c[uring the reign
of Claudius, and Josephus tells is that
the famine was very severe in Judaea.

“And the disciples, every man ac-
c.rding to his ability,” Paul antici-
pated the wise modern motto, “To
each man according to his need, from
each man according to his ability.”
That was the good old principle of
the tithe, and no better principle of
giving has ever been discovered, pro-
vided it is not carried out in a Phari-
saic spirit. “Determined to send re-
lief unto the brethren that dwselt in
Judaea.” The organization of Lhe
Christian church began with this giv-
ing of aid to the poor, the appointment
of the first deacons.

“Waich also they did, sending it to
the elders.” The officers of the Jeru-
=alem church, would be responsible for
its wise distribution. “By the hand
of Barnabas and Saul.” They did r.ot
send subordinate workers, but digni-
fied the errand an honored the recipi-
ents of their bounty by sending it by
their pastors.

“And Barnabas and Saul returned
from Jerusalem when they had ful-
filled their ministration, taking with
them John whose surname was Mark."”
This John Mark is the Christian who,
probably under the supervision of
Peter, wrote the second Gospel, He
vvas the son of Mary, the cousin of
I' rnabas. He became the assistant
of Barmibas and Paul on their first
missionary journey.
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Tom Mix in New Series—Durante Noses Into Radio—New
Names For Canadian Programs

Hero of New Series

Tom Mix's colorful career bhefore the motion picture camera and as a
cow-puncher, soldier and a U.3. Marthal in real is being dramatized belore
the microphone,

How Mix, whose molion piclure roles and activities In real life have
been equally thrilling, was shot by bandits while enforcing the law oun the
Western plains, wounded by the enemy in throe wars, and starred with
his famous horse, Tony, before the camera, will form the basis of the broad
casts, each of which will tell a complete story.

Mix's own adventurous career, fully as animated as any of his screen
roles, began when he helped to round up snipers as a scout in the Spanish-
American War, He fought in China during the Boxer uprising and was
badly injured. Laler he was with the British Army in South Africa during
the Boer War.

Mix's first idea to enler the moving picture businegs came to him alter |
winning the title of Champion Steer Thrower of the World at a Seattle,
round-up, In Hollywood he became one of the screen's grealest stars, and
today is known to motion picture-goers in every nation in the world. Mix
came to the microphone for his new series September 26,

* & * & = »

Durante Noses Way Into Radio

Jimmie “Schnozzle” Durante of the “New York Durantes”™ slid across
the studip floor and bobbed up under the mike, noge and all o make his
first sponsored radip appearance, Jimmie is doing the fll-in until Cantor
returns from Hollywood.

The spotlight first fell on Durante when he trod the boards ol burlesque
theatres as an up-and-coming young comedian. From burlesgue he went |
into vaudeville, and it was there that he became famous throughout the
country.

From vaudeville he went to New York night-clubs where he became Lhe |
favorite of the stay-up-late customers. Later Jimmie took his l"ri'h“m'-l"-ll'l
and his {'ﬂli:ﬂ'ily for insane comedy Lo Holly wood. Upon his return (o
New York he was cast for a leading role in “Sirike Me Pink". Now thal
production has closed alter a suecessiul run.

* ® & ® & ®

Promises New Names For Radio

New jdeas are always interesting, and one, I8 the disclosure
Forbes Randolph who has been operaling the “Theatre of the Air
Toronto will re.open with a new policy.

tadio is playing no small part in the endeavour, since it is inlentied
to give to radio listeners the finest in enlertainment, The itheatra will
open around the end of the month, and from then on stars of both the air
and vaudeville will be heard frequently broadcasting from the stage :

Canadians have been clamoring for a chance to air their lalent, and
now, Lhey are to he given the opportunity. The feature, is the fact thal
all the artists are to be Canadian and Forbes, himsell belonging to the

thaw
im

Maple Leaf is going to develop talent which he says “"Will be ag good as

any of the American artists, which up to now, have monopolized the cars
of radio fans across the Dominion.” That's a bhig statemenl
Mr. Randolph has been astociated with the New York show
twenty years and he knows how nameg are built,

L L L ¥ L] L]
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Post Scripts

The “Sisters of the Skillet” walked New York streets for months
ing to pick up a sponsor for their act. They finally clicked, and
they are featured as the Texaco Reporters.

Al and Boh Harvey are back in Toronto after their tour of the British
Successful Nt * Yes. Tll"_‘h' were headlined in some of the
largest theatres on the other side.

Phil Harris NBC's crooning bass and bandman, knocked
country for five vears with orchestras before he sang his first song

Lum and Abner heard over the NBC, predict good timeg are here again |
for the farmer. Times are coming back so that he can sell oll unpro
ductive fields to cliy men for golf courses.

Paul Whiteman had to reduce his weight from 303 pounds to 150 belore
hig wife, Margaret Livingston would step to the altar wilth him
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1.16 —Annie, Judy ‘0’ Zeke ....WNRAL |0 60 cents by inflation, gold would
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uU[‘”"ﬂ‘EI“EI[.“_’"L?;;TE_F statiovs economics, Canada’s population was
. too small, compared to the sizge of the
country, and conditions did not War- |
rant radical attempis to rectily eco-|
nomic ills, he said. PFProlessor Greg-|
ory believed this country should wnl!
for economic solutions hy the United |
hingdom and the United States ﬂn:‘l!
then take advantage of hed -*.'4:|'|~I'i:-r|lI

posilion in the world economic scheme, |
|

Professor Gregory

“No Better Fi;iling
Country Than Canada”

There is no better fishing country
than Canada, believes Mrs, J. D. Ab-
bott, well-known English sportswoman
who has fished and hunted in many
countries. She sailed from Quebec for
her home in London with four fine
specimens of her first fishing trips
to this country,

They were all squarcd-tailed speck
led trout, the largest specimen weigh-
ing eight pounds one ounce, and were
mounted in special cases which Mrs.
Abbott had set up in her stateroom on
the liner. *“They were caught in the
Nipigon district,” she said. Next year
she hopes t» come back and do some
more fishing in Canada.
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Vision at Birth

faculty of distinguishing light from
d wrkness and, possibly, with the sense
of color.

vision, reports Wilbur B, Raytlon,
scientific bureau head of the Bausch
& Lomb Optical Company.
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PEOPLE ALL OVER THE WORLDWILL
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Visitors Permitted 5
Residence Before its
Demolition

Winnipeg. —The public weis admit
ted to the house at 65 Roslyn Road
property of the late John W. Sifton,
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Provided In Code

Washingion FEmphasizing (hiar e

liel they could not be forced Lo comply

with a recovery code United Stale
newspaper publishers have taken (hei
proposed N RA

LEericemment helore (he
hearing

behall of the
*fublishers

Hahlson as

In A T in MNiews
N s b Filish
counsel presented thal o
(T4 I3
over 1,000 publishers
This code

Denall of any

III|I1 il hom

ganization s sAVInE it rep 0

wWas nol TRt T T T

By M W ETLIE

he asserted, and thereapon dwelt »

length on the seclion
Irecdom of the
N PIress

junctions o NEL T

TR LTI TIT
priess

Lhal was subjiect o W
URELTT Bl Do e
considered a [ree pre 1T
AT ITE
Wwe had na Lhao

wisiildd 1y

lear (tha Frriosl

dent or anvone else o in

R R LA | Ili'-'l-l'l Lan LN s B W s TR

but a grea majorily ol publisher

could not have seen their way olea

to join this movement as wholeheard

have wilhowl LI

|'I:-|' il 5

Enan

Lhey
il Lthe

constitational riehit

Great Danger of Typhoid
Felt At Consett, Durham

[.a isler, Kng S0 Ercamt THRAT
outhreak of tvphold
PDurham

il e

big
paratphowd al (o

ol il
el |
I

||'|.|'|..|.|.'I

novices signed by the

iflice of heallth pri=cngel e

ol {a
Itiver have
The banks

ind mo

pergson 18 allowed Lo |r||| ool or hand
waler Therp
reporied jin

tlly children, hathe o
paddie in

been posted on s bank

i o

Lhie Lherwend

in Lhe Are many Ly

phoid cases Lhe Daamchiese
Hospital
Furniture Polish
Use beeswax and turpentine, madeo
into a paste ke butler
Shred the beeswax

cover with furgpentine

inlo a jam jar,
Just and place
jar in a pan of bolling waler over a
gentle flame.  SUr till melted, remove
irom Lthe slove, and beal 1o a thick
pasie. Add more turps il too thick
On no account add turps when the pan
Rub the hecswan
A lew
Ituh

inte the wood and leave [
hours, then rub with another rag
bing gives the finish

Cucomber will not disagre
taste more delicate, if
swedish way, Peel and slice a cucum
ber thinly. Cover with salt and place
betwesn Lwo pales
(10 Ibh, weight)
then pour off all the juice
in vinegar and sugar solution

Belore polishing tiles, sprinkle a lew
drops of turnpentine on your dusier

A scorch mark on silk or delicate
wool will disappear if a cosling o

,mnd wall

prepared the

under a woelehl

l.eave [or an howar,

anid Rirve

m Lhe spol
several days

Mysore Toasl.—Beal I cges
an onion and add to the eges, then add
salt and pepper. Cut 4 slices ol bread
and soak in milk for a few minules

Then dip the bread in the bealen cgga

i TR

| and fry in a saucepan conlaining but

tear. Serve hot as soon as browned.
Belore making jam, rub the botlom

of the preserving pan with a little but

ter, and there will he po danger of i!...

jam burniie or Sticking.
To Peel or to Pare b

Do yoif know (he ﬁiﬁ-nrﬂ et wees
pecling and paring? mm
ANA Or an orange, but you pare a pe
tato, an apple, or a cucumber,

A little white of ecgg paintied on &
worn patch on leather furniture with
a small, dry brush will prevent furthes
wear at that spot, and wil! improve the
appearancs of the worn part,

&

As a practical philosophy, life insur-
ance and annuities are doing g great
deal to make the lives Of the American
poople safe and securv.—-Alfred M
Smith.
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