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SOME NEW APPLE DISHES

Everybody knows, of course, ahout
eating apples raw for the sake ol
the teeth, and baked or steamed
apples are fine for babies,

Nearly all salads, whether they
are fruit, vegetable or meat, are
better for the addition of a few
apples. Cubes of tender, crisp ap-
ple add flavor and bedy to fruit
cups, too.

Apples for pie, sauce and pud-
dings to be baked should be tart,
well-flavored and of fine texture to
insure quick eooking., Those wanted
for baking should be perfectly
formed, firm and of good size. If
they are too delicate in grain, they
will fall apart while baking and be
unattractive for serving.

Add Sugar Last

When you make apple sauce,
remember the rule of adding su-
gar to fruit after the fruit is
cooked. Less sugar is needed to
sweeten the sauce and the flavor
is more delicate that way. If you
have not ecarefully trimmed out
all bruised spots before cooking,
the sauce should be rubbed through
a colander because the bruished flesh
of apples becomes hard and tough
after cooking. Also be sure that
every particle of core 18 ecut out,
| if children are to eat the

By Mair M. Morgan

butter. Next, more apples and sugar,
then more breadcrumsbs and butter,
repeating until the dish is full and
finishing with breaderumbs. Bake
until the apples are soft and send to

the table hot.
- k] L ]

POT ROAST IS
A BIG FAVORITE

It's unbelievable that anything so
good as pot roast can be made from
such inexpensive cuts. And pot roast
gravy is the best of the gravy
species, Only be sure to see that it
stars in the meal,

Don't serve it with creamed pota-
toes, good as they are, but with plain
boiled, mashed or riced potatoes, to
be slathered in gravy.

All the fall wvegetables combine
well with pot roasts. They may -be
cooked surrounding the meat or
separately., The only difference is
that when vegetables are cooked
with the meat, the gravy becomes
flavored.

An iron ketile with an iron cover
or any heavy aluminum kettle with
a clese fitting cover will do for pot
rcast.

Pot Roast of Beef

A boned and rolled rump roast is
a favorite cut. Choose one weigh-
ine at least three pounds and if the
family aren't too hungry you should
have enough for two meals.

Annle --I'i..'v “_-h pork. :jl.rl:l. Three !::]:;]1-15 becf, 2 tablespoons
roast o I. i4 an u.-!. . story, but galt, 14 teaspoon pepper, 2 tabie-
try it with veal and chicken, too. l D i ;

' | —e i

Baked appi ' SRR g I, Trim fat from meat and try cut in
o b o 'I.i kettle, Strain and  return three

LTI oo | table APOONS melted fat Lo kettle,

with SISLENE. 61 S i Heat and when sizzling add meat.
A ¢ Sholifer | prown on all  sides, turning fre-
! ' ¥ bl it ’:_‘"' l quertly. Be careful not to plerce
) Lo th thel with fork. When meat is brown all

1 _ 1 | ¥ r | 0 COvVEer 1_':'1:'{"_'_".' and ¢ ok over i
ind il 1 | t CUrely | 1w fire for three hours or until
Angd roast as= L et ia tender. 1 never add water
. Fru't Snowballs TR because the cover of my kettle fits

Both the grown-ups and ehildren | o, tightly that none of the moisture
n will me for second helpings | ¢ the meat has a chaace to es-
ol appi WORLE. ' cape but you may nced to add 1

Peel, core and slice the app e, _!'“' cup boiling water to prevent burn-
them 1nt I ..'."'.'I'-l!.‘ :.'.'.:h sutlic.ent ing. Sprinkle wilh salt and pepper
Wwatcr to prevent ihem DUTHING. gent- | when mest has been cooking about

nmer .:.:;:-_I soft, then beat 0}5 hoyps, When ready to serve re-

il |t. i . .l|"!" iy '_:1‘:..:'.'. . J.-“”.__-{. meat to h:ﬂ'_ I}]:LH{'I’ Elﬂ.ll t'h.l"'-'r
L llow L} fruit to ecool, thén Sl het. Measure ]quuiri in kettle and

fn two stiffly beaten whites of eg@s. | ;44 enough boiling water to make
Form into balls inrinkle with shred- twWo Cups. Return to the ﬁ'!'f" -EH"I{i
ded eoconut and place a cherry on bring to the hoiline [H'I-iHL Stir in
the top of each. Serve with custard | gouy which has been stirred to a
Or Jjunket amooth paste wilh | tllt;lt"ipﬂﬁl!ﬁ
Delic.ous Chultney cold water. Cook. Stirring  con-

As & accompaniment to cold *'I.'lr'l.ﬂ:u' for five minutes. Pour into
meat, apple chutney 15 a great 3Uc- | gravy boat and serve.

— Veal is delicious pot roasted this

Weirht two pounds of hard. green | same way.
apples, and after paring and rr:t*.-:.i Scalloped parsnips and pineappie
chop them nio small pleces with | is a delicious dish to serve with i

va large onfons and 1 lb. sultanas, I veal pot roast,

Mix torether 4 cz. salt, 4 oz. Parsnips and Pineapple
eround gineer, 1 oz. mustard seed, Four good sized parsnips, 1 small
yz. chilli md a little garlie, if | pineapple, or 1 can pineapple slie-
ked. add two tablespoons vinegar | es, ¥ cup brown sugar, Sz teaspoon
vnd mix to a paste | cinnamon, 2 tablespoons butter, 2
Put the apples, onions and sul-| teaspoon salt, 1 cup boiling water, 1
tanas into a stewpan, pour over 2% | bouillon cube,
p . negar, then simmer gently Serub and scrape parsnips. Par-
for half an hour Add the paste|boil. Cut in rounds about %2 inci

nd heat gently until boiling, then | thick, Cut pineapple in pieces ol

add 1 1b. demerara sugar and con- | equal size and shape. Place in alter-
bin ne until the chutney is|nate layers in a buttered baking
soft | thick. Stir with a » en | dish, sprinkling each Ilayer with
spoon to preve swarning, then pour | brown sugar and ecinnamon and dot-
into jars, tie down and store in ting with butter and flour rubbed to-
cool, dry place gether. Use 2 tablespoons flour.
Brown Belty Sprinkle with salt and pour in boil-

The following recipe was found in | ing water with bouillon ecube dis-
an eirhty-year-old cookery-bhook. solved in it. Bake in a moderate

some fi nejuicy

i 1

‘-1|.?1- E'r '|‘li|_.:

Pare, core. and slice
but not sweetl :!;IEJI:':-.
app.es the bottom of a :.‘I!:fl‘, IE'.'t’Fl
pie-dish. Sweeten them well with
plenty of Lrown -:i'_f:1l'1 adding grated
lemon or orange peel, Strew over
them a thick layer of breadcrumbs,
and add to the crumbs a few bits of
butter. Then put in another layer
of cut apples and sugar, followed by
a second layer of breaderumbs and

oven until beth parsnips and pine-
apple are tender. It will take about
15 minutes. Serve from baking dish.
L LS L]

Tar—Soften with warm oil; put a
Jotter under the mark to absorb
the stain and pour benzine on it.

mahle quality.

m— - —— o p— | — e, __,____.._,,,.--r_-."'_":—,— i

land, '-rnrhere she was driven ashore in heavy gale,
returning from fishing trip, perished in sight of land.

The gale-battered trawler “Shegness” fast on the rocks under Speeton Cliff, Yorkshire, Eng-
Fleven men, the entire crew of trawler, which was
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Wash thoroughly afterwards with
gsoap and water. Be ecareful when
using benzine because of inflam-

———
e

UNDAY
CHOO| gssON
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S
JUDAH TAKEN CAPTIVE

Jeremiah 39 @ 1—18.

2 Kings 26 : 1-2
GOLDEN TEXT.—Righteousness ex.
alte.h a nation; But sin is a reproach
to any people. —Proverbs 14 : 34

Blood—(a) When fresh, wash with
lukewarm water, {(b) Soften old
stains with a solution of borax, and
then wash in water containings a
drop cr two of exalic acid.
lodine—Will yield to ammonia,
Fruit—Wash in lokewarm milk
and then with soap and water.
Coffee and Cocoa—Soften the stain
with glycerine; then wash in very
strong salt and water and rinse well
in clear water.
Milk—Drip alcchol on to the stain
and wash in a weak solution of am-
monia. Then rins» thoroughly and
repeatedly with water.
Grease-——Put a blotter under the
mark and treat with benzine,
Tea—Treat with a mixture com-
posed of equal parts of alcohol, gly-
cerine and water.
L E L

POSSIBILITIES OF LAMB
What a lucky thing it is for home-
makers that lamb is so plentiful
this fall! Fresh lamb is so versatile
it can be used for any meal in the
day, from breakfast right on through
lunch and dinner to the late midnight
snack when hungry folk raid the
refrigerator for a last choice morsel
before retiring. If there is some
cold roast lamb in the refrigerator,
it can be counted on to please.
In fact, it is considered wise to
choose a larger roast than you need
for one meal, so that in case of un-
expected company when you would
like to serve sandwiches or a “hurry-
up” substantial dish, you can do so
with ease. You need never be afraid
of fresh lamb being wasted for, if
the company never comes, there s
always breakfast and lunch ahead.

“The possibilities of left -over
fresh lamb as a breakfast or luncheon
meat are legion”, says Inez 8. Wil-
son, noted home economist, “and
there are so many dishes which re-
quire such a little time in prepar-
ation, too. For instance, creamed
lamb served with hot baking powder
biscuits makes a substantial break-
fast which is nice enough for com-
pany, and one which is appreciated
by every member of the family. Or
if baking powder biscuits are too
much bother, serve it on toast points
—it will still be appreciated.”

A few other tasty ways of serving
left-over lamb are: sliced cold, a-
round hot spinach with sliced hard-
boiled eggs: sliced and heated in
gravy with a mashed potato border;
scalloped with macaroni, tomato
sauce and erumbs; cubed in casserole
with potato, peas, carrots and
gravy; and chopped lamb baked with
a mashed potato crust.

- 39

TIME. — Jeholakim, the seventeenth
king of Judah, was enthroned by Pha.
raohnecho, 607 B.C.,
til 597 B.C. Jeholachin was king that

— —————

THE LESSON IN ITS SETTING

and reigned un-

yvear for throe months, Zedekiah,
the last of the kings, reigned from
597 to 687 B.C. Jerusalem was de-.
troved in 587 B.C.
PLACE. — For the most part, the
cities of Jerusalem and Babylon,
“And it came to pass in the ninti.a
year of his reign.” That is, in the
ninth yvear of the reign of .Zedekiah,
and,, consequently, B.C. L8S,
“In the tenth month, in the ten h
day of the month'" Cf. the similarly
exact dates in Ezekiel 24 . 1, 2. The
dayvs were observed as fasts  after
the cxile (Zech, T : 3. 5, 8§ @ 19).
“That Nebuchadnezzar king of
Babylon eame, he and all his army,
agzain 1t Jerusalem, and encamped
agains. it.” It is evident from verse
gix that Nebuchadnezzar did not
come lg Jerusalem himself, but re-
mained at Riblah (23 : 33), and sent
his army from thence against Jeru.
sa'em. '
“And they built forts agalnst it
round about,” More accurately bul.
warks or siege.works,
“So, the city was besieged unto the
eleventh wvear of king Zedekiah.”
“On the ninth day of the fourth
month.” The siege la_ted all together
one vear, five months, twenty-seven
davs.
“The famine was sore in the city,
g0 that there was no bread for the
people of the land.” The horrors of
the siege are referred to in Lamen-
tationg 2 11=20; 4 Jd=10: Ezek.
g : 10.
“Then a breach was made in the
city.” The breach was made with bat.
tering rams such as are depicted on
Assyrian esculptures.
“And all the men of war fled by
night by the way of the gate be.
tween the two walls, which was by
the king's garden.” The two walls
were necessary for the protection ol
the Pool of Slloam and the water
supply.
“Now the Chaldeans were against
the city round about.,” This would
seem to indicate that, even by this
route, the king and his followers had
io break through the enemy's lines,
a3 the city would seem to have been
completely Invested.

“And the king went by the way ol
the Arabah.” The rabah was that deep
valley running from north to south
in which the Jordan flows, and“which
was, consequently, located some miles
to the east of the city of Jerusalem.

“But the army of the Chaldeans
pursued after the king, and overtook
him in the plains of Jericho; and all
his army was scattered from him."”
In the neighborhood of Jericheo, the
Arabah expands to the breadth of el-
even or twelve miles,

“Then they took the king, and car-
ried him up unto the king of Baby-
lon to Riblah; and they gave judg-

= — = with the grandness of his court, held
a solemn trial of Zedekiah, as & re-

bel against his liege lord, in which, Th » d " tion of hunger. In the third month
oath was ey le Te U" langhter in response to lavghter in

ment uwpon him."® Nebuchadnezzar, | movie—one about dancing.'

no doubt, his breach ol

made prominent.

“And they slew the scns of Zede-
kiah before his eyes, and put out the
eyes of Zedekiah, and bound him in
fetters, and carried him to Babylon”
Ezekiel had predicted Zedekiah's
blindness (Ezek. 12 : 13). Jeremiah
52 : 11 tells us that Zedekiah re.
mained in prison until he died.

“Naw In the fifth month, on the
gseventh day of the month, which was
the nineteenth year of king Nebuch.
adnezzar, king of Babylon, came Neb.
uzaradan the captain of the guard,
a servant of the king of Babylon,
unto Jerusalem.” Nebuzaradan was
literally the captain of the executlon.
ers, i.e., the one whp commands those
who are commissioned to execute the
kings' commands, especially his
death sentences, and so the captain
of the gpuard (Gen. 37 : 36).

“And he burnt the house of Je-
wovah, and the king's house; and all
the houses of Jerusalem, even every
great house, burnt he with fire.” In
this conflagration, the common houses
were spared for the poor wiap were
left.

“And all the army of the Chaldeans,
‘hat were with the captain ol the
captain of the guard, brake down the
wallg of Jerusalem round about.” The
walls were broken dJdown fHirst, ol
course, to allow the soldiers readier
access to the ecity ftsell, and, in the
econd place, they were broken down
to eliminate the possibility of the
city's being defended again by any
returning body of Judaean soldlers.
“And the residue of the people were
left in the city.” These captlives are
probably to be taken as the chief part
of the noneomba ant part of the pop-
ulation of Jerusalem and Judah,
“And thase that =1l away, that
fell to the king of Baby'on, and the
residue of the multitude, did Nebu.
zaradan the captain of the guard)
carry away captive." These, no doub’,
were the deserters (see Jer. 27 : 12}
37 * 13 N.: 38 : 2, 4, 17, 18).
“Put the captain of the guard left
of the poorest of the land to be vine.
dresser; and husbandsnen.” These
agriculturists were allowed to re-
main in the land tha: crops might be
raised which could be taxed or seiz.
ed by the invaders. It is not consider-
ed a policy of wisdom on the parl
of any conquering power to leave fer-
tile areas uncuitivated and a nation
utterly barren and depopulated.
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Girl Retains Use
Of Legs After

Infantile Paralysis

St. Paul, — All the world smiled
recently for Audrey Carlson, 18 of
Da:sel, Minn.

She walked out of the hospital for
erippled children after a year in bed
while surgeons added 4% inches to
hwer paralysis-shortened lef. leg.

When the girl was seven years old
infantile paralysis impaired the
growth of the leg. Two bone.length-
ening operations made it equal in
length to the other,

“One of the first things I'm going
ta do,” Miss Carl:zon said, “is see =&

-"'-"'"'—'- — — Tt A - A gl e gl ‘___-.-1.-----_

Do you know a shut-in,
Just take your pen and paper,

:i'au may have a message,

*Twould shed a ray of sunshine,

It may be an effort,

It may do more good to one,

God gave you a talent,

You'd say that wold of comfort,

Many are regretting,

s "'-._""-":#,.It- - T T e— = :“ ..._ o el L im : - = o -~
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Be A Comforter Laughter Topic

Of Scientists

Prof. C. W. Valentine Discusses
Its Significance

Norwich, England. — At the meet.
ing of the Dritish Association for e
Advancement of Sclence, G, K.
Chesterton and Rernard Shaw were
used as fllustrations in a lecture on
laughter by Prof. 0. W. Valentine of
Birminghame=University,

“l saw Mr. Chesteron sitting on a
platform making rough notes of the
speact which he was abovt to make,™
Prof. Valentine zaid, “and Mr. Ches.
ter on nearly rolled off his chair with
langhter as he thought of the wilil.
ciems fe was golng to make. And the
wliticiems neecd not even be new, |1
once gaw Mr. Bernard Sh.w shaking
with laughter as he walched one of
his own pays, and it could hardly
have been the sudden realization of
supfriority in he case of Hernard
Shaw.”

In children laughter fir t appeared
at one month, as an expression of
pleasure assoclated with the satisfac.

Or one that's feeling blue?
And write a line or two.

Or a thought of cheer,

A-gleaming down the year.

But put that thought in ink,

Than you would ever think.

So use it for His good,

If you understood.

The word they did not say,
When loved ones have passed over,
So write that word today.

—Maude Fox.

others indicated the fundamen al =o.

“It is a thing of the spirit that | clal aspect of laughter. Laughter at
makes happy married love pos- the mild discomfiture of another was
gible. It is nothing that can be|noted only after all the other Torms
found in beauty jars or bottles,” — |had occurred.

Fredric March, Prof. Pear pointed out that the of.
S ———— fengive uy-e of laugh'er wag a great
“There's & faster turnover inm |danger. Il in commitiee anyone want-
popular songs nowadays. Write a ed 1o kil a new scheme they should
hit and even your best friend won't lavgh at it and “guy™ i

mention it after & month.,” — Irving | A blistering description of crooners
Berlin. by the headmaster of Rugby, P. Il. B

Lyvon, stocd out from the morning's
discussgion of poetry, music and art
in the Education Sec jon

“It j= a queer world,” said Mi
"when a sleck
lizzard can perpetrate a few quatrain;
of noxious sluzsh about tawdry and

Two Blouses, One Paitern!

:"i]:l.:ll-'l.ll:‘l'l |1 ]1||1|.-“

tempOrary affections geek LAY atlsinc
tion in  ‘June under he moon® or
Nealhh the summer sky of last July’
and ‘In December shall we remom.
her?” and be forthwith aceepted in o
the reperioire and tole r the
whole of o maniy gen L1100 W hlie
the great spirits of the w |
immortal verse oul of their 1 ri's
stuff in poverty, in blindn

gpair, ging 1o them in vain.”

Sea Harvest
Shown in Fair

Lunsnburg, N.5 1 maonth of
fajrg was ushered in here Dy an oX.
|lu|n!:-~n unigque in Canada, the Fish
'erman’'s Exhibit and Annual Heunion
I| when Lanenburg s mien ol [ i SR

> | paraded thelr chief industr

| Hardv seamen mingled with quize
ing touri:ts, flags flut ered, Landas

played and prominent men landed 19e
|trri[1-:'-' of the deep

Along the harborfront. a network

of spare and rigging made a Criss
cross silhouetie against the gray skY¥
;!;ﬂmn‘-:n--'n-c_ that Canada’'s largest
{ fishing fleet was at anchor, home 1rom
| 1o banks for a short tern wefore the
':1:111 trip

{ ‘Throngs who «our ed | ol the
| exhibition buildings saw striking dis-
| plays of the seaharvest and Hshes
rm*-n's Eear WM R of varieties of
fish were attractively arranged. i
was & front window for Nova beolia
| irms wishing to display upplies jor
the fishing craft and the molors 1o
r']'lrni:l!;[ them There woere exhibils

furniture

Here's a welcome addition to |to interest landsmen too,

your new geason’s wardrobe. | made by craftsmen of Lunenburg
A simple type blouse with little |County, women's handicralt and ma

rirl collar. Its quite easily made |chiner
because it's -one-piece. Inverted | It was strang nid Minister of
tucks shape the waisthne. The |Ficheries W. G. Ernst in opening the
pattern provides for button trim- |goyr day fair, that with the fi-heries
“"’Id hIﬂUEE or hlﬂu'-‘"* “'-Eth ]Ul]'!iﬂ‘ iirl11'|"|.".lr1.'l'!| i ihe eronomy ol Fiéa
hlﬂlﬂ:ﬁ;& both! The button trim- jarovinoe Ghare s - "'I..m"m ”F
med blouse of satin crepe; loose them o &uy B s o -
leeve blouse of wool jersey. ibe Nova Scotia schools. I3is BASH
Style No, 2592 is designed for |of criticism pointed out that, as Jar &8
the fishieries were concerned, the Text

sizes 14, 16, 18 years, 36 38 and
40-inches bust. Size 16 requires
214 yards of 39-inch material for

books were blank
“The fishing industry wulid take
blouse with brt_lttg-n trimming and | gdvan age of the three Ereat tools
Ilnltﬁu::rgr;}?f];:ﬂ:nzﬁ;:s:'“ml for whiich cvilization has found o 1-r1|--..'-
HOW TO ﬂﬂbl‘:“ PA;['TERHS tive: sclence, mhuluh-:m and co-opera.
Write your name and address tion,” Dr. F. H. T‘-.l-:.mn, pre ident of
plainly, giving number and siz» the Nova Scotia Technical College ad-
vised the fishermen. The chemist had

S

of pattern wanted. Enclose 15¢ :
in stamps or coin (coin prefer- |only scratched at the surinte o
red: wrap it carefully) and Pnd- industry, he claimed

dress your order to Wilson Pat- The annual exhibition had it o1igm
tern Service, T3 West Adelaide a few yoars ago as a fishermen’s ple-

Street, Toronto.

nic when the town and Coull ¥ folk
— welcomed home the fishermen from

FU MANCHU

THE SEVERED FINGER—Dr. Petrie Tricked.

their Jong summer of toil on the
Grand Banks. Tt has grown since into

© 1331 By Saa Rohmer sad The Dell

Srodicals, le<

|

one of the most important and most J
largely attended fab the Pro. -
vines
Mistal.cs

MNature pays no attention Lo k- |
ives. Her penalties for our mistakes
are just as severe as her penalties L]
for our sin® The pistol that we

“didn't know was loaded.” does Just
as deadly work as the pistol that is
used in murder. The wreck or fire
caused by carelessness is just ms
destructive as the wreck or fire zaus-
ed by deliberate intent. And there ls
little doubt tha: the actual number
of disasters and accidents and sor-

rows in the world due to mistakes is §
greater than the number of thoge that ;
are the results of what we call delib- N |
erate sin. Thoughtlessness is sin. Let .

us think of this the next time we
are tompted to excuse ourceives Lo
ourselves on the ground that we
ﬂdid:.‘l't “".n t'ﬂ." " - '




