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UNUSUAL FISH DISH ES

Oaly the careless cook fails to
vary her fish dishes. Fish of aff kindg
lend themselves gqo easily to unusual
tasties that the thoughtful housewife
constantly surprises her family and
Kuests wih fich dishes that are actu-
ally unique. Try these as samples:

Kedgeree (A breakfast dish)

2 cups cooked fish, fresh or can-
ned, ¢ tablespoons butter, 1 cup
cooked rice, salt and pepper, 2 hard-
cooked eggs,

Free the fish from skin and bone.
Melt butter in a saucepan, add the
s and stir gently. Put in the rice,
the whitea of the hard-cooked eggs,
and the season to taste with salt and
Pepper. Move gently about over the
fire unti] thoroughly hot, and serve
on a bat dish with the Yolks of the

“Egs. pres ed through
the top

a rlecer, over

Pink Hash
*« cup cooked codlish, 1 cup ecook.
#d potatoes, i cup cooked
spoonful pork fat and BCFADS

beets,

These are the “left-overs” of an
old -fashloned codfish dinner Chop
the codfish, potatoes and beets to-

Eether, Heat the pork fat and scraps
in frying pan: press the hash firmiy
together and fry a good brown on
@ach slde. Serve pickles or chili sauce
with it.
Chocolate Junket |ce Cream

= Junket tablets, 2 tablespoons cold
waler, 2 ounces chocolate, 1 cup
heavy cream. 11, cups sugar. 1 tea-
dpoon vanilly flavoring, 2 cups milk.

IMasolve junket tablets in cup
with 2 tablespoons cold water, Malt
R Th] olate gver bt wiater and add 1--;
cup of the sugar. Add milk and cream,
& very little at a time, stirring until
smooth after each addition. Add rest

of sugar and wvanilla flavoring, and
warm to luke-warm—NOT HOT, Add
dlssolved junket tablets Turn _at

once Into a freeger can, let stand in
4 warm room until firm—about 10
minuies. Then cool Pack in ice and
salt, and (reeze.

A DE LUXE PIE

No doubt gbout it—coconut cream
Pie is a de laxe pie, worthy of special
occasion dinners, Thiz is the time o
year when you can turn this dessert
ints a super.pie by adding straw-
berries to it. Thig is a pleasant and
economical way of introducing the
firat strawberriea to the famlly,

Coconut Cream Strawberry Pie

4 table:poons sugar, 5 tablespoons
eake flour, i teaspoon salt, 2 cups
milk, I egg yolks, slightly bheaten, 1
cup shredded coconut, 2 tleaspoons
vanilla, 1 pint strawberries, 1 baked
9-inch pie shell, 2 egg whites, unbeat.
er, % cup sugar, dash of salt, 2 table-
spoons water, 1 teaspoon vanilla,

Combine sugar, flour, and salt in
top of double boiler. Add milk and
egg yolks, mixing thoroughly. Place
over rapidly boiling water and cook
10 minutes, stirring constantly. Re.
move from bolling water; add %
cup coconut and vanlilla. Cool, Slice 1
cup berries into pie shell: then Al
with cooled Alling.

Place egg whites, sugar, salt, and
water in top of doublg boiler; beat
with rotary egg beater until thor-
oughly mixed, Place over rapidly boil.
ing water and beat 1 minute: then
remove from fire and continue beat-
ing 1 minute, or until mixture will
stand in peaks, Add flavoring. Pile
lightly on filling. Cut remaining ber-
ries in half, lengthwise, and arrange
around meringue, flat-side down with
points toward center, Sprinkle with
remaining coconut, Serve at once,

DAINTY SPRING TIDITS

With the coming of warmer wea-
ther, guests no longer expect lavish
refreshments, Light and tasty home-
made candies are an inexpensive
treat that will be enjoyed by every
Oohne

Chocolate Nut Fudge

2 cups sugar, % cup karo, 2%

squares unsweelened chocolate, 1§

teaspoon :alt, & cup milk, 1 teaspoon
vanilla, % cup chopped nut meats,

Combing the ingredients (except
the nuts and vanilla) in the order
glven and cook until the mixture
forms a-soft ball when tried In cold
water, 238 degreeg F.. cool until te.
pid, add vanilla and nuts and beat
steadily until thick and creamy, Pour
into a medium sized oiled pan, and
when almost cold, cut into squares.

Penuche

2 cups brown sugar, 15 cup karo,
1 cup rich milk, “teaspoon salt,
14 tablespoon butter, one-third tea-
spoon vanilla.

Combing the butter, suzar, karo,
milk and salt and boll until a little
when tried in cold water forms a soft
ball, 238 degrees F. Cool until tepid,
add vanilla, beat until creamy and
pour %2 inch deep into medium sized
pan lightly olled. When almost cool,
cut into squares,

BIGGER AND BETTER SALADS

Salads are in order all the vear
round, but there should be more
sa‘ads In summer, when the appetite
craves and nature provides a wide
variely of fresh fruits and vegetables
for their making, A vegetable salad
may form the main course at lunch.
eon every day, and fruit salad for
dinner several times a week forms a
refreshing substitute for dessert, The
dressing must be carefully chosen,
to bring out the best flavors In frults
and vegetibles,

Fruit Salad Dressing

14 cup vinegar or lemon juice, 3
cup salad oil or melted butter, two-
third cup sweetened condensed milk,
1 egg yolk (unbeaten), 3% tea-poon
salt, few grains cayenne, 1 teaspoon
dry mustard, 15 cup tart red jelly.

Fiace ingredients (except jelly) in
mixing bowl, Beat with rotary egg
beater until mixture thickens. It
thicker consistency is desired, place

in refrigeralor to chill before serv-

ing. Just before serving add %% cup
tart red jelly such as currant or
cranberry. Mix well, uzing a silver
fork. Makes 13, cups, This is de-

l.elows with any fruit mixiture
Mustard Salad Dressing
‘s tup sweelened condensed milk,
s cup tomato catsup, i, cup prepar-
ed mustard.
Thoroughly blend sweetened econ.-
densed milk, tomato catsup and pre-
pared mustard. Chill, Serve on let-

luce or vegetables,

SPECIAL OCCASION CAKE

For your next “special oceasion”
—& company dinner, a birthday feast,
a festive summer luncheon—choco-
late ice box cake! It is so simple, so
easy to make, yet when it graces the
table it looks positively chef.like.
Thisg dessert (s an jdeal summer dain-
ty—apongy light and icy cold as yvou
bring it from the refrigerator tp the
table,

Chocolate lce Box Cake

1 squares unsweetened chocolate,
‘a cup sugar, dash of salt, 3 cup hot
waler, 4 egg yolks, 1 teaspoon van-
illa, 4 egg whites, stifly beaten, 1 cup
cream, whipped, £ dozen lady fingers,

Melt chocolate on top of double
boller. Add sugar, salt, and water,
stirring until sugar is dissolved and
mixture I3 blended. Remove from
boiling water; add egg yolks, one at
a time, beating thoroughly after each
addition, Place over boiling water
and cook 2 minutes or until thickened,
stirring conatantly, Remove from
bolling water; add vanilla and fold
into egg whites, Chill. Fold in whip-
ped cream. Line bottom and sides of
mold with lady fingers on top. Chill
12 to 24 hours in refrigerator., If
deaired, add % cup finely cut walnut
meats to chocolatpg mixture before
turning into mold. Unmold, Serves 8.

MRSHMALLOW PIE
(Makes 1 Pie)

2 eggs, 4 tablespoons cornstarch,
% cup sugar, 1 cup orange juice, 1
tablespoon lemon juice, 1 teaspoon
grated orange rind, 1§ cup water, 2

g | - P - - . . -.': i o !
v 7 m‘m L H‘t"#‘:ﬂ 11"-"'-;.-.""“-' l.‘ll'...""-hl.“.l- L

il
-

tablespoons butter, 1 ‘dozem
mallows, :
Beat egg yolks. Mix cornstarch and
sugar, Combine all ingredients ex-
cept marshmallows. Cook in double
boiler 15 minutes, Fold in the marsh.
mallows cut In small pieces. Cool.
Place in baked pie shell, Cover with
meringue made of whites of eggs and
2 tablespoons sugar, and brown
slightly in a slow oven.
COLD DRINKS AND DESSERTS
When unexpected company comes
and you do not know what to cerve
for a dessert, purchase your favorite
ice cream and your problem is solv-
ed,
If your guests are children they
will be delighted with a home.made
lce cream soda. Use ginger ale, root
beer, cream soda or any simiar
beverage. Into each glass drop a lib-
eral portion of ice cream. Stir thor.
oughly, and your soda js ready,
Where the guests are older, serve
ice eream or ple, cake or even
doughnuts, You will find thess com-
binations very pleasing with a cup
of hot tea or coffee.
A VITAMIN SALAD

“Get your vitamins from fruits and
greens,” says the doctor. “Get them
in dishes that appeal to the taste'” is
my honest advice, Here is a recipe
well worth trying:

Orange Vitamin Salad

(Sarves 4)

¥ to 6 small oranges, lettuce, 134
cup grated coconut, & cup grated
carrots,
Pare oranges and cut in thin slices,
Cut slices in halves. Op lettuce.cov.
ered salad plates, arrange a cirecle
of orange glices, being generous with
grated coconut and grated carrot.
Serve at once with mayonnaise, into
which one-third as much orange juice
has heen thoroughly blended

fi

Here's an attractive little cos-

I
0069

tume in navy blue linen. It looks
ke a three-piece suit, but it is
really a dress with a bolero jack-
et. The bodice of tne dress is
modish chiffon seersucaer n red,
white and navy.

Style No. 3069 is designed for
sizes 14, 16, 18 years, 36, 38 and
40-inches bust. Size 16 requires
3% yards of 39%inch material
with 1 yard of 39-inch contrast-

1Ng.
HEJW TO ORDER PATTERNS
Write your name and address
plainly, giving number and size
of such patterns as you want.
Enclose 15¢ in stamps or coin
(coin preferred; wrap it careful-
ly) for each number, and address
your order to Wilson Pattern Ser-
vice, T3 West Adelaide St., To-

ronto,

-Christ's bodily presence
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LESSON X. — June 9.

THE HOLY SPIRIT. (PENTECOST
LESSON.)—Joel 2 : 28, 29: Luke
11 : 9—13; John 3 : 5—8; 14 : 15,
.17, 26; 15 : 26, 27; 16 : 7—15; Aects
.2 : 121, 32, 33; Romans 8 : 1—
17, 26, 27; 1 Corinthians 12 : 1—
13; Ephesians 1 : 13, 14;: 3 : 14—
21; 4 : 1—6, 30,

GOLDEN TEXT.—As many as are
led by the Spirit of God, these are
sons of God, — Romans 8 : 14.

THE LESSON IN ITS SETTING
Time and Place—The prophet Joel
wrote about B.C. B00. The words of
Christ on prayer recorded in the pas-
cage from Luke were given probably
in December, A.D. 29, in Peraea. The
miracle recorded at the beginning of
the third chapter of John took place
ir the early summer of A.D. 28, in
(:alilee. The dis courszes recorded in
John 14, 15, and 16. were all uttered
on the Thursday evening before the
Lord’s crueifixion, in the Upper
Froom in Jerusalem. For the second
chapter of Acts and the Epistle to
the Romans, see the lesson of May
9. The First Epistle to the Corin-
thians was written by the Apostle
Paul about A.D. §9. The Epistle to
the Ephesians was written while he
was a prisoner in Rome, A.D. 64.

—_—

“Nevertheless 1 tell you the truth:
It is expedient for you that I go
away; for if I go not away, the Com-
forter will not come unte you: but
if 1 go, I will send him unto you."”
was com-
fortable, but the Spirit is more in-
timately a Comforter than Christ in
His fleshly presence; because the
spirit can comfort all believers at
once in all places, while Christ's
bodily presence can comfort but few.

“And he, when he is come, will
convict the world.” He so prezents
the truth to men that they ought to
believe: whether they do believe the
word does not indicate. “In respect
of sin, and of righteousness, and of
judgment.” These are the cardinal
¢lements in  the determination of
man's spiritual state. In thesze his
past and present angd future are
severally summed up. -

“Of sin, because they believe not
ot me.” The Spirit, working through
the written and spoken word. starts
from the fact of unbelief in the Son
of Man, and through that lays open
what sin is.

“C . righteousness, because 1 go to
the IPather, and yve behold me no
more.” This vighteousness is not
ours, but Christ’s, testified to by his
ascension, and revealed by the Spirit
in our hearts to be our only right-
epuUaAness.

“Of judgment, because the prince
of this world hath been judged.” The
prince of this world is Satan — the
world's prince God eondemns, by and
in the cross of Christ, for through
his death Christ destroyed the power
of the devil in the heart of all be-
lievers,

“And if Christ is in you, the body
is dead because of sin.” The body is
dead in the sense that it is not only
obnoxious to death, but it is already
the seat of death. “But the spirit is
life because of righteousness.” The
reference here is to the huoman
spirit, now living unto Geod, in the
regenerate man.

“But if the Spirit of him that rais-
ed up Jesus from the dead.” That is,
the Spirit of God the Father. See
6 : 4; Heb. 13 : 20. “Dwelleth in you,
he that raised up Christ Jesus from
the dead shall give life also to your
mortal bodies through his Spirit
that dwelleth in you. These bodies,
during life, have been inhabited by
the Spirit of him who raised up
Jesus from the dead.

“So then, brethren, we are debtors,
not to the flesh, to live after the
flesh.” Emancipated from the tyran-
nous service of Sin into the service
of Righteousness, we owe nothing
now to the flesh.

“For if ye live after the flesh, ye
must die.” The death here spoken of,
as appears from the whole context,
and from the nature of the life with
which it is contrasted, cannot be the
death of the body, either solely or
mainly. It is spiritual death, in the

cemprehensive seriptural gense of
that term, which includes all the
penal consequences of sin here and
hereafter (chap, ¢ : 21; 8 : 6: Gal
6 : 8). “But if by thc Spirit yet put
to death the deeds of the body, ye
shall live.” Such a life of repudi-
ation of and triumph over the flesh
is possible only by the power of the
Spirit who indwells us.

“For as many as are led by the
Spirit of God.” Spiriutal leading con-
sists in an influence over our actions
of a power which is not to be idenf;.
fied with ourselves. “These are sons
of God.” A son is one who has a
similarity of disposition and char.
acter, who is the object of paternal
affection, who has the title to peculiar
privileges.

“For ye received not the spirit of
bendage again unto fear.” The un.
regenerate man is in a state of bond-
age, not only to sin, but to a slavish
and anxious aporehension of punish-
ment. “But ye received the spirit of
adoption.” The Spirit is so called be-
cause he adopts. It is by him we are
made the sons of God, and his in-
dwelling, as it produces the char-
acter of sons, so it is the pledge or
assurance of sonship. “Whereby we

(Mark 14 : 36).

“The Spirit himself beareth wit-
ness with our spirit. that we are
children of God.” Doubtless thou art
his own child, says the Spirit. Doubt-
less he is my Father, says our
wondering, believing, seeing spirit in
response,

“And if children, then heirs (Gal.
4 : 7). An heir is one who shares in
the estate and wealth of another by
relationship. “Heirs of God.” For
some of the riches of our inheritance '
see, e.g., Heb. 1 : 14; 6 : 17; 11 : 9;/
Gal. 3 : 29; Jas. 2 : 5: Titus 3 - -
1 Pet. 3 : 7. “And joint-heir with'
Christ." Christ is no heir apart from
us and without us, just as truly as
we are no heirs apart from him and
without him. “If so be that we suffer
with him, that we may be also glori-
hed with him.” A truth taught by
Christ first (John 1?2 : 24—26; Matt.
16 : 24, 25).

“And in like manner the Spirit al-
s¢ helpeth our infirmity.” The Hul:-.r'
Spirit makes common cause with us
against every foe by taking hold uf]
us and providing adequate aid. “For
we know mnot how to pray as we
ought; but the Spirit himself mlht'ihl
Intercession for us with groanings
which cannot be uttered.” He moves |
in the tired soul, and breathes him-!

self into its thought, and his/
mysterious groan of divine wyearn
ing mingles with our groan of

burthen, and the man's longings go
out above all things, not lowards
rest, but towards God and his will. i

“And he that searcheth the hearts'
knoweth what is the mind of the
Spirit, because he maketh interces.|
sion for the saints according to the
will of God.” The one who searcheth
the hearts is certainly here God the'
Father. though the same words are
used of the Son, in Revelation 2 : 23|

cry, Abba, Father.” See Gal. 4 : .

From the Victoria Times

An international equal-rights for-
women conference in the former
harem of the sultans of Turkey is
a striking sign of the times.
Women from 42 countries have
convened at the Yildiz Palace in Is-
tanbul. Istanbul used to be Constan-
tinople and the Yildiz Palace used
tc be the seraglio in which the sul-
tan's ladies were kept under lock
and key; to locate a feminist confer-
ence there, of all places on earth, is
about equal to convening a disarm-
ament conference in one of the
Krupp factories. But for that very
reason the incident deserves some-
thing more in the wsy of attention
than a casual joke or two.

It symbolizes one way, at least, in
which the world has managed to
make some very definite prozress
during the last quarter century. It
is probably true that modern ecivil-
‘ization has declined somewhal since
the pre-war decade:; but in this one
instance it has made a decided ad-
vance.

Suppose, for example, htat we go
back to 1906 or 1907, Nothing could
have seemed less likely then than
that the fight for feminine equality
would sweep clear into the sultan’s
halm at any time in the near future
Even in England and America, the

WOMEN’'S CONVENTION
ONE MORE SIGN THE

feminine was a person distrusted and

fight had barely begun.
Only the most light-headed
optimists would lave

eration.
But the world does move, and it

to predict. The fact is symbolized
by this convention in Turkey's one-
time harem and in it there jis a
spoonful or two of hope for a dis-
couraged world.

liberty, and peace look 13 be in a
very bad way. They have been
taking their knocks ever since 1914,
and it sometimes looks as if one
more wallop would finish all three
for keens.

But human history is an incal-
culable thing, and it can move in
most unexpec.ed ways to confound
the pessimists. After all, the past
generation has turned the palace of
the Russian Czar into a workers’
museum, - and the seraglio of the
Turkish sultan into a convention
hall for feminists.

Is one being altogether too hope-
ful to suspect that the next genera-
tion may bring equally

changes?

Remarkable Death Cell Missive
From Private to His Commandant |

Man Who Died On Gallows Expresses Sincere Apology For
Notoriety He Caused Durham Infantry

DURHAM, England,—A remarkable
letter from the death cell was receiv-
S4 by Lt.-Col. J, A. Churchill, com-
mandant of the Durbam Light In.
fantry, fromh John Bainbridge, former
private in the regiment, who was
hanged here recently for the murder
of an aged lawyer's clerk at Bishop
Auckland

In it the condemned man expres-
sed sincere apology for the notoriety

he had directed ity the Durhams, and
continued:

“As a private soldier I became al-
most a gentleman. Most of all [ thank

the Durhams for making me man
enough to lace unafrajd any punigh-
| in store for me, Whether my punish.
ment will be a sticky death or life
imprisonment, the Durhams, §i not
proud, will not be ashamed of the
way in which one of their numbers
faces and aecepts jt.”

~ _He also wrote 10 a fellow private
who te:tifled for the prosecution at
the trial, “Justice Goddard compli-
mented you at the trial so I do now.
You did the only possible thing a sol-
dier can do, so quit worrying.”

¥U MANCHU

THE ZYAT KISS—Fu Manchu’s Victims
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IN SERAGLIO
WORLD MOVES |

ridiculed by ordinary folk, and her,
l'“"dfﬂ!}' poured out the vials of

of | her wrath on the devoted
pedicted o ;
victory in Turkey inside of one gen- | 'emained for our time

some.imes hs a way of moving a ' :
great deal faster than anyone dares|*njoVed the privilege of very

' The Village To Be Sold

bnmn Daily Man
—Once again in the peaceful 400
years of its history 4 Meturesque

Berkshire village s 1 change
hands_
It is Kingston Bagpuize, near

Abingdon, and it forms part of the
1870 acre etate of E A, Blrauss,
head of the Strauss & Co,, the Eraia
firm which failed recently,

Mr. Strauss has assigned his per.
sonal assels to the commities deal.
ing with the firm's affairs, and the
contents of King-ton Bagpuize
House, hi; home since 1917, have
already been sold by public aue.
tion,

Many wvillagers were nmong those
who bought furniture gt that sale
&8 souvenirs of a sguire who had
always been a mode landlord

Now they are looking forward
sadly 1o June 3, when thelr owa
bomes, the big house and its tim-
bered park, eight farms, and three
old-world inns wil be put up for
auction at Abingdon by Messrn,
Knight, Frank and Rutley

The history of Kingstion Bagpuize
Eoes back as far as 1542, and Mr.
Strauss, though g comparat.vely
hewcomer, has been a landlord iam
the old tradition,

Many of his “tenants”  lived im
taelr cottages rent froe

Every Cchristmas 1he doors of
the manor house were flung wide
o admit the villarers wiho flocked
i 1o offer the squire the casnn's
FEreetings, and to recelve o returm
| jlr.-'t-' five mhi :.I!I._l‘.H. Rl o J|.1r|||.
clasp,

Be ides Kingston Bagpuize Houns
itsell, the design of wolch 18 &
tributed 1o Inigo Jones, the esiate
Includes three gther private resi
denceg and the Old Berks MHunt

hennels,

Cure For Dish-throwing

Hal'fax Chronicle

TOm very early times dishthrow
ng has not  been altopether un.
known when some irrate housewife

head of

some blundering spouse. but it has
to elevate i

| to the status of a disease, an i i
"’If.'lll It with a fll"l'l"ﬂillunlil.n;', MM
The American Colleve of Physiciang
lcarge

ed  disquisition on the subject,
wherein it was shown by laboratory
| tests made at the University of Al.

Just now such things as ti'l.‘mfh"l‘:l.t‘}'_i

surprising |

abama that “hyper nsulism™ as jt 1
called, could be cured by a change
in ihe diet.

i It seems that the sweeping  de-

'sire to throw dishes at a recalcitrant
|i|1mlmrni i85 due to some defect in
the diet which is lisclosed by a
lack of sugar in the bloed. Most
of us had thouglt that it was due
| to lack of sweelness in the temper:
ihnwm-nfr. il a little more sugar will
work such wholesome changes, it
will at least save the dishes, Jros -
sibly save the husband, unless he
happens to be a good dodeger any-
way, and may possibly sweeten the

disposition
With this new discovery when
any family is threatened wilh

“hyperinsul sm,” the proper thing
to do when the first symptoms ap-
pear is to move gquietly and move
quickly, call the doctor, and save
the dishes.

Crooked Trees

Trees are ofien seen growing vig-
orously one, two and three feet apart,
The close spacing usually results im
crooked trees, and the rubbing of the
trees makes injuries that gives the
decay spores an opening. If the less
valuable tree is removed the one
left will grow more vigorously and
it and adjacent trees will soon fill up
the space left in the crown cover

Trees grow from a seed and alse
most deciduoous (those that do mnet
retain their leaves in Winter), trees
will also grow from the stump of
a recently cut tree. This is known
as coppice or sprout growth and it
is usually very prolific. If all the
sprouts are left there will be grown
a number of small crooked trees that
are only valuable for fuel wood, but
by thinning to 1 to 2 sprouts
straight large trees will be grown in
a comparatively short period.

The objects of management of this
woodland are twofold. The first s
to provide fuel wood and timber in
order to secure sufficient revenue te
pay taxes and carrying charges oa
the property. The second is to pre-
serve natural woodland adjacent te
the town where nature lovers map
roam in the different seasons. The
cutting of fuel wood and timber will
not defeat the second object, but will
make it more secure as the land
be left more likely in woodland if
is paying its way. The woods will be
more pleasant and safer if defective
trees have been removed and im-
provement cuttings done. There will
be no danger of depléeting the woods
as an acre of land will grow 1% to 8
cords of four-foot wood annually,

A demo ion woodlot si
adjacent to the
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