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Lamb The Year Round Fruit Compote

':""-uw that a more :lrhwluuh: supply One pound apricots idried), 1& cup
of fresh lamb is within easy reach of | seedless raisins, 1 orange, 1 table.
every Canadiap housew |fe throughout | spoon lemon juice, 1 cup water, 2.3

the entire Year, the mewd-planne cup sugar,

will want to acquaint herself with the Use wiite seedless raising if you
siany uses of lamb and the proper|can get the m. Wash apricots and
:1:”; :.|]]d;}::'. ,r“_’” .1?' L:L I r'I'].r".'..-'.II:I:IZt!Hr-L r-:lj_'-iirl.-: ;-jl:l]qj pu? Ifl h:ih'inﬂ dish. Add
e [:=;],1 “J-?.M ‘b cut In this way: grated ,“"" and juice of orange and
. : P lemon juice. Add sugar and water,
legs of I-H'II.'P, Bl cover and bake 20 minutes in s hot
oven (400 degrees F.), SErve warm
with hard sauce,

|~ Shoulder breast, neck and A long  cooking period at a low
- The leg is essentially a roast. temperature will solve the problems
& CUut, but it can be boiled or silced Fof the housewife who must be out
o steaks and broiled.. The rib and | an Meats are seared at
loin euts are used for 17 minutes,

15 divided fnto two
back inty ribh and
loin Cuts, and the front 2 either bon.
ed an ! I:'-I|.'r'i whn'o {iF I;J:t;lp- j::rr] By
Erial cuis

shank

alternoon.

either roasts telnperature for

a digh

or chops; they are delicate and de-|then the heat is reduced to 210 de.
liciously flavored. Lamb (0P8 are | grees F. anil the rest of the dinneyr
_ 8t convenlent for the housewife | put in to bake for three hours or
:Ihl...”u:.m..-]q. 0 8erve an easlly pre. longer at this temperature. Batters
el oAl and doughs cannot be baked at the

The front may he boned, rolled | low temperature, but meat loaves,
and roasted, or cut into small see. (heap euts of meats and many veg-
tions and made jntn stews, casser. | etables do very well by this method.

{l.\."'.'q. :‘i!l."lll]l]'r FoEAsY rl“II :"“IJI.- H_I“”l“'_ 'I'hn rln:”[t r[-.“-ln,rlt{_: HTIERP'HI'!"I'! I“ [hr:

der chops are Yery economieal cuts, short.time dinner might be cooked
The flank is used for stewing and | for a long time at a low tempera.
b v3lNE and s 1:-iju-:'|."_l]_1.' nEafinl for | t re, oo,
making hroth.

In "':!:4-'”. [irn'| _'r'i"!F!.i a number A TA.ET*II" DISH

Meat and onfons, salt and gravy,
Macaroni, crumbs and cheese,
Buiter and a touch of pepper;
Every housewife ecarries these,
Blend them — plain directions fol-

ol edible parts which although inex.
pensive, can be cooked into delicious
change from the

I.amb brains make

i "'|]J|'||...,':llr."-:- #5 A

» WIAF meat cufs

A P OIme ol 0P ..I",' 1av he
ymbled, ereame !‘ . I”'i.-.! ' ;;'_Inrl;J low.
[ries make a tasty fried di N A5 the Serve them—it will be a treat
when braised stewed, or stnf. Quickly made and inexpensive:
and baked, is a real delicacy Watch your guests and family eat.
Fhe kid; may be grilled. bofled or Here is just the kind of a recipe
l. The i s deliclous when : nead for an emergency dish
[ ' and  jellied jamp | WHeN Zuests arrive and cateh you
8 ideal for slicing cold napping. A little left.over meat, a
correct condiments for lamh | PPCkage of macaroni and a few Ln!hr-r
with t roast lamp | F1@Ples from the shelf and refrigera-
- v ecld roast | 197 — and there you are.
i ' I ' fraft Macaroni with Left-Over Meat
. g iled lamb 1%2 cups Left-Over Meat
.o cups Gravy
Oven Dinner L Onion, chopped
A ' dinne 13 (he anawer 1 tablezpoon Melted Butter
Wilen you have civies and soe al ser.| | packagz Maesroni
vice and a elub duty all . n your mind 15 teaspoon Sa't
it one time aa woll g a [amily 1o 12 teasnaon Pepner
keep healthy and wi Il fed, - cup Greted Cheese
\ 8 from the time.: aving,, mind Buttered Bread or Cracker
1 ngE. a t2 of an oven 4 Crumbs
i & good deal ty be =aid Parboil the macaroni or i minutes
baking meats and vegetalles that or. |in 4 gquarts rapidly boiling water
dinarily are cooked some other way. |to which 1 tablespoon salt has been
I 12 for a oven meal | added, Drain, Mix together the
shou'd be those that may be cooked | meat, chopped. the gravy, onion
At the same temperatyre and for | butter, salt. Pepper and cheese,
: ximately the same length of Combine well with the macaroni

time. For instance. iIry this one on | and pour into a well-greased baking

imiy: Frankfurters a la York. dizh. Cover with the crumbs  and
ciabhba vaked in milk and fruit' bake for 20 minutes. Spaghett] may
compof be substituled for the macaroni,
Frankfurters A La Yorkshire FAMILY FAVORITE
Five frankfurte; = cups flonr, 4 Dovghnuts have often been refer.
baking powder., 1 teaspoon | red t, as the way lo a man’s heart,
salt. S egEs, 1 cup milk, 2 tabespoons | Certain it is that few can resist the

a real

hutter crusty sugared surface of
bolling water over frankfur. doughnut,
| - { while making bat- One important thing to rem ymber
in making doughnuts is to mix them
Mix and it flour, baking powder | as soft as the dough can be easily
and =ale Deat eggs slightly, add | handled, Then, when rolling and
m and stir into dry ingredients, | cutting, take care not to work in an
\vdd  melted butter and SUr Just | excess of flour. That is what causes
enough to mix Turn into a well | doughnuts to be dry and tough.
greased baking dish., (Cut each frank. It you own g deep fatf thermo-
furter in half ero iwise and press meter, it should register 370 deg. F.

before you drop In a doughinut. It
you have no thermometer, cut a eube

y Lop of douzh. Bake =0 minutes

in a hot aven (400 degrees F.). Serve
from baking dish w ith medium white ef fresh bread 1 inch square and test
sance it. It should turn golden brown in G0

seconds.

Any kind of fat or oil may be used
for deep fat frying. Lard is a little
greasy, but a combination of 2.3 lard

and 1-3 suet is very acceptable. Vege-
table oils also may be used, as they

Cabbage Baked in Milk
I'l @'ds no better fond bargain
than a head of cabharp it's rFood

for two meals at least and s equally

-

edibla cod ked or raw,

Une and one.half pounds new eah.

bage, 1 teaspoon salt s teaspoon | absorb practically no ador.
pepper. 1 eup milk, 2 tablespoons Doughnuts should he dropped into
butter the fat, turned as soon as they rise

Shred cabbage and put into a weil | to the surface, and then turned fre.

buttered casserole Sprinkle with | quently until they are a golden
salt and pepper and add milk Cover | brown.
and bake 30 minutes in 4 hot oven When removing them from the

hot fat, ir they are passed rapidly
through a kettle of bolling water,

degrees F.) When ready to
with butter.
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A peneral view of the desolation e

aused by fire that raged for six hours in the town of Shibata,
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LESSON Vil.—NOV, 17
THE RETURN FROM CAPTIVITY
Ezra 1:1.6: Psalm 126:1.8

GOLDEN TEXT — The Lord hath
done great things for us, Whereof
we are glad. Psalm 126:3.

THE LESSON IN ITS SETTING

TIME — The letter which is found
in the twenty-ninth chapter of Jere.
miah was written in the early= part
of the reign of king Zedekiah
986 B.C.) The first chapter of the
book of Ezra refors to events which
took place in the reign of Cyrus, king
of Persia, B.C. 5258. The date of Psalm
126 cannot be aq curately determined
but, of course, it was some time al-
ter thoe return from Bahylon, i.e., pro.
bably between 530 B.C. and 500 B.C,

PLACE — The letter written by
Jeremiah was sent frem the city of
Jerusalem, and it was probably in
that city that Psalm 12% was written,
The first chapter of Kzra takes us to
the great city of Babylon, and to the

(597.

the excess grease will be removed
and they will be very tender. Store
In a stone jar with a close.fitting
cover and they will keep nicely,
DOUGHNUTS
J eggs
1 tablespoon butter
3 tablespoons cream
3 teaspoons baking powder
Method: Beat the eges well, add
the butter melted and the cream.
Sift the baking powder with one cup
flour and add to the mixture., Then
add sufficlent flour to make a very
solt dough, Keep it just as soft as
possible, Roll out, cut into strips
or with a doughnut cutter, and fry
In deep fat until well browned, Dust
with jeing sugar,
NEW ENGLALD DOUGHNUTS
2 eggs
¢ cup sugar
5 tablespoons cream
2 cups flour
4 teaspoons baking powder
14 teaspoon salt
14 leaspoon nutmeg
‘2 teaspoon grated lemon rind
Method — Beat eggs until light,
add sugar and beat until it is dis.
solved; add cream. Sift flour, bak-
ing powder, salt and nutmeg and
add to egg mixture, Add lemon
rind. This should make a fairly soft
dough; if too stif add a tiny bit
more cream. Toss on a floured board.
Roll lightly to %4 inch thickness, cut
with small round cutter and fry In
deep fat (390 degrees F. it you have
a thermometer), Drain and sprinkle
with icing sugar,

counry round abou in which the Jew-
ish exiles were living,

Now. At first sight a strarze word
with which to open g book. It implies
the resumption or continuance, not
the commencement, of the narrative,
“In the first vear of Cyrus king of
Persia.” He js called king of Persia,
not because he was horn a Persian
prince, but because the Persian king.
dom was the most important of his
conquests. “That the word of Jeho.
vah by the mouth of Jeremiah might
be accomplished.” The reference here,
of course, ja to Jeremiah's prophecy
of the seventy vears’ captivity, which
we have just been considering. “Je.
hovah stirred up the apirit of Cyrus
king of Persia’. To stir up the spirit
is to move to activity. God not only
teaches; he quickens. “S80 that he
made a proclamation throughout all
his kingdom, and put it also in writ-
ing, saying”. This is added to record
the feet, which, to the Jews, was of
80 much importance that the ediet,
80 far from being a Jewish invention,
had been written at the command of
Cyrus, and was accessib'e among of.
ficial papers.

"Taus saith Cyrus king of Persia,
All the Kingdoms of the earth hath
Jehovah, the God of heaven, given
" It 13 remarkable that the kine,
who was a bellever in many gods,
and who, on the monuments, speaks
on himself as a worshipper of Nebo
and Merodach, should speak in such
exalted terms of the God of the Jews.
“And he hath charged me to build
him a house in Jervsalem, which is in
Judah”. This divine misslon is de-
scribed in Isa. 44:24.28: 45:1-13.

“Whosoever there is among vou ol
all his people, his God be with him.” |
This is a familiar form of biessing
comparable ty our “good-by,” wheh
Ia an abbrevated form of God be with
you. “And let him go up to Jerusa.
lem, which is in Judah, and buyild the
house of Jehovah, the God of lsrael
(he s God), which is in Jerusalem "
We should carefully observe that the
edict permitting the Jews to return
to Jerusalem did not compel them to
return. There was no forced expul-
sion of these people from Babylon,

“And whosoever Iis left, in any
place where he sojourneth, Jet the
men of his place help him with silver,
and with gold, and with goods, and
with beasts, besides the freewill.of-
fering for the house of God which is
In Jerusalem.” Dr, Ryle has para-
phrased the opening of this verse as
follows: In any p'ace where survivors
of the Jewish captivity are to be
found sojourning, there let the natives
of the place, the non.Israelitish nei-
ghbors, render them all assistance.

‘Then rose up the heads of fathers’

houses of Judah and Benjamin, gnd
the priesta, and the Levites, even all
wiiose spirit God has stirred to go up
to build the house of Jehovah which
is in Jerusalem.” It should be noticed
that the social leaders are mentioned
first, the heads of the great families,
an indication that the movement did

not originate among the humbler
class,
“And all they that there were

round about them strengthened 1heir
hands.” The Jews who sought to re.
turn were like a convalescent essay.
ing to walk and needing assistance.
“With wvessels of silver, with gold,
wild goods, and with beasts, and with
Precious things, besides all that was
willingly offered.” Cyrus himself un.
dertook to promote honestly and el.
fectively that which he had allowed
by hiz remarkable decree, ang
brought out of the trezsure rooms of
his pagan temples, vessels which Ne.
buchadnezzar, in 598 and in 586, had
taken from the temple (2 Kings 24

13: 25:14, 15.

StnrynfCoats
Is Colorful

Leather and Suede Ones
Popular in The

West

The story of coats for the Snappy
temperatures of autumn iz  inter-
esting!y plotted and full of color.
says the Christian Science Monitor.
Sports models are gayer, it seems,
than ever before. About half of them
are made of patterned tweeds and

the others of fleece, Irish friezes,
wool hopsacking weaves: Scotch
monotone woolens in off-shades of

high tones, camel's hair. and hairy
wools—which represent one of the
very mnewest trends in plaids,
checks, herringbcnes, crossbars, and
solid surfaces, In the country they
tone with autumn woods and in town
remind one that where pavements
are not, rich colors flame up out of
the ground. Black and navy coats,

too, are worn, as foils for bright
frocks. _
Leather and suede coats are high

fashion on the west coast and are
beginning to be felt as a trend in
the east, where they are obtainable
in smart shops, although they have
not been conspicuously promoted.
The eyes of most youngsters are
fixed at this moment on the big
games, These set a standard for
galety, warmth and a casual silhou-
ette. The swagger lends itself ad-
mirably to the picture, and it is, of
course, warmest when it is as long
as the frock. Threec-quarter and
seven-eighth lengths are also ap-
proved, however, and knee-length is
the newest idea. A clever swagger
model by Helen Cookman has a
deep patch pocket set obliquely in
the very front, which will act not
only as a receptacle but also as a
muff. Raglan sleeves prevail and
are usually seamed down the should-
er from the collar line to the wrist,

which most frequently is bell-shap-

ed.

The belted coat is equally favored
and retains the essential non. chal.
ance by the character of jts

material, its color, and the details.

The belt assumes importance and is
bright, trickily designed, and wide.
The sleeves are usually man-tailor-
ed, but some models pull them into
the armholes and expand them in
the lower half, The corsage partior
is often softly draped either by
means of the cut itself or by pleats,

A particolarly attractlve semi-
molded model, shown by the Hamp-
on Coat Co., is cut like a cassock,
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There are a feow people in every
community who have the wrong
slant om the mission of a newspaper,
They do not realize that it is o
business proposition, just the same
A8 any other industry in g Com-
munity. even thourh its stock in
trade s publicity. For Instance, the
Chronicle has housed under its roof
a plant that cost approximately $20..
000, and the staff that operate it are
paid wages that wil compare fav:p.

"ably with those of any other manu-

and buttoned all the way down the

front from neck to hem, under a fly.
To accompany it a dress is offered
which has that identieal silhovette
and closing, It wears a small martin
collar, which turns over the collar-
less neck of the coat,

Many sports coats are interlined
with wool, and some of them have
extra linings that slip in and out
along zipper fastenines.
coat is part of a three-piece
semble, the lining—or “back™ as it
is called this season—is likely
mateh the skirt and jacket
neath, or the gayer of them, if they
are contrasted.

Bulky collars, preferably of fur,
are comforting to the ears and kind-
ly to the color tones of the nose on
a brisk day in the bleachers. Such
collars, whether of self-material or
pelts, are usually adjustable and, if
desired, will subside into flat planes
on the shoulders When standing
they ripnle around the face
coming lines,

Lynx is one of the favorite furs,
48 are cross fox, polar wolf, timber
wolf, nutria and raccoon.

—— e

Ideal For School

. -,

Y Y»n

;l tji."]fi.{'jl.fuz dress !'rn‘ A ﬁrhnul,
college or young business girl has
been chosen for today’s pattern.

It shows a new collar effect
which is as attractive as it is be-
coming. The skirt has the new
front flared fulness.

Rabbit's hair wool in rust and
scarlet mixture wity rust wvel.
veteen trim made this simple to
Bew model,

Style No. 2577 is designed for
sizes 14, 16, 18 years, 36, 38 and
40-inches bust. Size 16 requires
3% yards of 29-inch material
with % yard of 39-inch con-
trasting.

HOW TO ORDER PATTERNS

Write your name and address
plainly, giving number and siza
of pattern wanted. Enclose 15¢
in stamps or coin (coin prefer-
red: wrap it carefully) and ad-
dress your order to Wilson Pat-
tern Service, 73 West Adelaide
Street, Toronto.
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THE SEVERED FINGERS—Nayland Smith’s Decision.
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facturing Industry. There are 1! e
strings to our bow, and no one N g
two of them would be adequate to
]'E'E'-l.']'l Iht' |"|1]:-:1:l 8 & ;'lf:-‘-' Con

it takes the combined earnings of all

three branches—suhse ptions, -
vertising and job printine. The »at
expensive end of the business ix that
'which is operated to produce the
neWspaper—or, in other words, 1o

under- |

| They would invade a

| They are

When th‘.*pmdurr publicity, No other bus ness
en- | Kives so

much gratis to  its Hi=

munity as the press. I supports the

to | Town Council in making effective bhive

laws that are passed to regulate civie
life—it promotles every eflort Lo
make a town attractive to live in
and to make the citizens comf: rtable
and happy—it loyally supports all
philunthrupiw, t}]l.l!\l.' who &arg ||||..’1F:'
something for the underprivileged in
life, such as the Lions Club. Women's
Institute, Daughters of the Empire,
the Hospital and its Auxiliary, the
Churches, the Legion and its Auxi.
liary, the wvarious lodge fraternal
societies, the Publie Library the
Heorticulturs) Society, the etail
Hf*'l'rh:li.l'lt.':i' ..l"l.h.-cn;u"_.':'lihll, our indus-
tries, in fact every organization
whose mission is to keep our town
Progressive and up-to-date, Not only
does the paper give pent rously of jta
space, free of charge in g general
way, but the staff lend financia Ip-

port also, Yet the e are some W o
apparently think the columns of the
paper should by Open o red Vi@

In boosting gpecific events oy

ions. The hard and fast 1 e of all
Nnewspapers 1s that publicity {
‘ractions out of which maon ¥y I8 Lo
| be made, directly or indirectly. by
IR .'I:!:I.‘",-:-.-l' I'I_.'L':"I' il 1}

must be paid for, i Ot L 1
just as well walk into a fTacto i
LTOCerY store. a dry poods st r
a gents’ furnish ngEs stori

for two or three lollars" worth |
goods off the shelves

| paper for free publicity th 4
| By t'.:'.: P:..'r. :I'I:'-i |'1|:._'|'- each % i

We would re | the

besides the w ige il

Lo produce
public that
ri||- " 1.-“-..-. -] 1T ) r!ll‘ o f i [

luction of even an humbl. weekly

newspaper, the cost of | lant
light, heat, power, telephone, ]
graph, governmental and civie 1
repairs maintenance. office pense
and a hundred others Perhaps  this
angle hasn't gy COng| il 1}
those who sometimes ook 1. most
nstonished when the edit r. who wit
his staff pay their ohl gations the
Same as other citizens nsks paymen
for what he has jnvest : ) ich
| money to be in a position te sell

!i...-.'.'l._..q- (Chwrar icle

They are forever s king
Hrr::r' I SLrog E TCAamE Lhi % Flde 1M
Ll‘l" jl i | | :".r'-I

Avid for life. and masgterloss

They would take their wome
or north,
country ter-
rible with peril,
They would eternally he riding forth

| Out of the cities 'hl-_‘. nave four 7
' sterile,
| Ili :hl r hearts Ti',l'.'-, are { TR L o

cutting clover,

fore ver
from a well,

In their dreams lii.l'j. are obser INng,
over and OvVer,

The ground they
forests they

drawing water
i

“'E.I[ji||r l';l.':!". '-r.ﬂ
would fell.

They are dreaming of lands us civilis.
ed that sprawl

Unfound, or unimagined, or forgot

Knowing they will not leave the town
at all,

As like as not.

—Lionel Wiggam, in “The Forum™

L — —— -

“Puck, alas! is an enfant terrible
from the American comic film, and
might do well enough there™

Kinder comments were fortheom-
ing from the Daily Telegraph, which
predicted that Reinhardt's opus
might well place Shakespeare once
more among the world's most popu-
lar entertainers.

On the question of accents, the
Telegraph critic declared: “American
and English accents share the honors
fairly evenly. But, as neither is the
tongue of Shaespeare, no harm is
really done. I am persuaded that the
bard himself would have spent a
happy evening—and perhaps vawned
only four or five times "

A man who does not learn to live
while he is getting a living is a
Poorer man after his wealth is won
than he was before,—J. G. Holland,

"‘!‘he philosophy of thinkers is the
instinct of the broad masses.”—Adolf

ONTARIO ARCHIVES
TORONTO
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