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THE WINDOWS OF THE SOUL.
By Rev. Stephen Paulson.

“Now when Danfel knew that the
writing was signed, he went Into his
Bhouse : and his windows belng open in
bis  chamber toward Jerusalem, he
kneeled upon his knees three times i
fay, and prayed, and gave thanks be
fore God, ng he A1 aforetime—Daniel
g: 10,

It we began the day throwing
open the windows and looking out upon
the wihide of God's love nnil
goodness, we would go singing to our
work 80 it hax been written.  So
Luther thought. When he was virtual
Iy a prisoner at Warthurg castle In the
perilous times of the Reformation, he
went every morning to his window,
throw it open, looked up to the skies
and sang, “God Ix our Refuge and
Strength, @ Very Present Help In Trou-
ble.” Then he enrricd a bouyant henrt
to the labor of the day.

The value of an outlook which tahkes
I God's handiwork rather than man's

hy

renclios

la not to be overestimated,  There s
small lopspiration In brick walls, In
stone wanlks aml iron fences; small

music in the rattle of carts over paved
stroots and the censeless patter of n
thongaml feet on the sldewnlks.  Bat
windows that look out on the ocean or
towards the mountains, or over flelid
and forest become windows of a mun's
soul,

My study window looks toward n
mouditniin, 1 see all the changes of Its
Hre; the fender of spring, Its
luxuriance of leaf and blossom In sum-
mer, the taming colors of Its fall at-
tire and s white garb of winter. Now
It 18 flecked with sun and shadow, and
now it glows red in the sunset,  And
botwaen the trees 1 eateh the glint of
i It flows on day after day,
censelossly, These seem to ns svimbols
of eternity, A thousand generations of
men come ani and the mountain
atill stands there and the river flows
by it: but “Before the mouniains were
brought forth from everlasting
to everlasting Thou Art God”

uskin was an artist, a poet,
more than both, a good man, e was
aceustomed H waken Dis  guests at
Brantwood by knocking at thelr doors
early In the morning and ealling, “Are
you looking ont?”  When In response to
this sumwmons they pushed back their
window blinds n scene of heauty greet
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e their eyes. The glory of sunlight
and the grandenr of forest dispelled
care, quisted fret and put a morning

anthem Into the hearts of all.

There 18 searcely anything In life
which determines the soal's welfare
more than the nature of s outlook.

If our spiritual outlook Is toward the
shadow our whale hife will be gloomy ;
but i we look through the windows of
fuith toward a God of Weve and beauty,
our life will be full of Joy and sunshine,

“Frow a small window one may see
the infinlte,” Carlyle wrate, That wus
Daniel’s bellef. The windows of hils
poul were always open to the infinite,
In Eastern lands to-day, the Mobamme
dan, wherever he may be, tarns his
face to Mecea [n prayer.  So In olden
times the Israelite thounght of Jerusa
lem as the place of the temple and the
place where the worship of Gold was
waorthliest,  Duaniel, the premler of
the great Medo-Persian emplire, hadd his
own palatial resldence, and one room
there whiose 1o
ward Jerusalemn.  Into this room Dan
fel was peenstomed to go three thnes
a day, throw open the-lnttice, look to
ward Jerusalemn and  then  kneel o
prayer to God, Now, King Darlus Is
sued o decree that the man who prayed
to any other than himself should
east into the den of lHons, ‘T'his was
not an extraordinary decree for divine
honors were gecustomed to be pald to
the Persian kings, and It was a way
of testing the loyalty of his subjects
Danlel knew the deeree, He also knew
that men would be watehing
him. But he went to his "upper room"
and opened the windows toward Jern
alem and prayed “as he did afore
time" It waus no new thing with him,
If matters of life were comfortable
and pleasant he did this; and If mat-
ters of life were dificult and he was
threatensd by danger, he did the same,
It was a part of his life to keep the
wiadows of his soul open to the best,
and no threat had power to divert him
from his course

Danlel kept the windows of hls soul
open to the best roliglon, To him Je
rusalem stood for the best religion on
enrth. Rloce n lad of 14 he had left
home, He had lived among people of
different falths. e bad known the
religlon of the Chaldesans and Perslans.
But he opened hls windows toward
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matters should be o thivg of the past,

bt loyalty to the old home chuareh
g been the saving of many n boy
thrown mimong striangers,

Danlel kept his windows opon to the
comnugimds of the M=
dally surroundings were demornlizing
Religions lfe In Babylon was mere
form Ideals wore low, publle e was
dishionest, domestlie e
Bribery was  consldersd
feature of authority, The wenk were
crushed by the mighty., The diffenl
tlea of his positlon great 1lis
one sotree of safety was his daily con
sideration of the of God,
Those communds charged him to
upright, to pure, to do his daty
falthfully even to a henthen master,
to use his life In the service of others.

All sorta of slghts pass before our
windows; soclety, pleasure,
study, toll—but Hitle that 18 of Gl
Life weems to open In every direction
excopt toward the Holy Clty, Few of
us probably open our windows ns regu-
larly as dld Daniel to the Influence of
God.  1If we did we shonld find that
ke sunshine, peace amd strength and
agpiration and courage would tlow In
upon our souls

Lot us kKeep our henrtg and minds
always open to the best intluences from
God, from nature and from good mmen.

THE LARGER LIFE OF RELIGION.
By Henry F, Cope.
“1 i come that they might have life

and that they might have It more abun-
dantly.” —John 10: 10,

Religlon more  than restrietion,
maore than a weary round of negatlons,
load of
cerning things to be avolded
ler with
the church which preseribes his dolngs

best religlon,
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the youth turns

by a chalk line drawn by those In whom
the nll died or mny
never have known the glow of youth,
Such n elmreh =ays to men, Come thou
with us gamd we will show you how 1o

lires have who

empty your life of all the things
you would llke to have In It
such n  chareh I8 praying, “Oh,
to b nothing, nothing,” and Is
geiting lis prayers pretiy thoronghly

answered.  The religlon that hias for its
precepts only so many Thou shalt nots,
for duties only =0 many Must nots, for
privileges only so much glving up and
going without, can end only In death,
A living religion out for
11fe, less e lends nt lnst to
the grave,

It is no use fighting for a Mith oot

cries more

not less

worn: It 18 no use tghting for any kind
of o falth that ean be worn at all. For
falth Is not a garment, So long ns we

think of It It will be but
stralt-jacket, a =omething to crush the
e, Suech a rellglon makes the Sun
day n prigon, the church a charnel,
The worth while, the henven born re
Hglon we may know not by the multl
tude of its restrietions, not by the bur
it life, not by Its prohi
hitions or Its definitions; but hy
its Invitations, the blessings It confers,
the multitide of 1ts means of enlnreing
Hfe, In Hself 1t s ever o e i londs
to Inrger life tellglon means not to
Hives Jess: It I8 not n i‘l'l\l'lt]‘ill'.{ of the
fe within certaln rules, bt a crowding
ot of the life: it s Hke the growlng
treec that pushes ap the earth und
breaks up the wall Into which it grows
Roellgion ealls Tor rootn, more rootn,
tee reallze the il hiollest
possihilitles of lfe, to clhimb up
and look ont on e, room to serve oar
lirt
room to be maide by the sweeplng awny
of old Hmltatlons, anclent prejudices,
honry And becanse It 18 vital,
not formal, It demamds an ever Inrger
plaee in
v not think, my friend, that you nre
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plous bheeanse you sneeeed in steipping
your lfe of all baauty, In cutting off all
Nothlng may be more orlm
your soul, to
erush vourself beneath burdens of negn
tlons und prohibitions. Instead of hind
ing vour feet, you  are
bluding your heart; yon will go lame
In the land where hearts rule The
Almighty ean he served with the
bhest 1ife, not with less but with more,
Nin s not s0 much In doing the things
you ought not to do ns 1t 18 In mlssing
the glorlous thing you ought to be: |t
Is missing the mark of God's glorlous
purpose and plan for your life,  Holl
ness I8 not so much In abstinence from
evil as In perfect reallzation of the
gooil. The way to Keep from sin Is not
w0 mueh by the study of the dictlonary
of don'ts as by entering into the good,
the worthy, letting out your !Hfe to
larger, higher things, by entering Into
the things that are true, honest, just,
pure, lovely and of good report.  Right-
eousness  Is  positive, not negativa,
Thera 8 more righteousuess In a bad
man thau there 18 In a Aawless statue,
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‘ Mome-Ynde GUragin Dox,

I I'here (2 enough gra slored on ever)

Farm to wareant the dding of a2 graln

II--'\_ particularly when one enn be bl it
for n vory smnll swm amd with bat little
labior, Such g box (s easlly constraeted
from dry gomls boxes, nadng a nomber
of the =ame slze to obtain the desired
cupacity amd setting them end to end,
fustening them together or not as de-
lredd, The fronts are cut 0 as to ob
taln the proper slant aud then a cover

I mimde 80 that the bhox or boxes may

THE HOME-MADE GRAIN BOX,

e locked if necesaary.  Diviglons are
made n the Inside In accordance with
the quantity of each kind+of grain to
be gtored. The boxes are set on legs
about fAfteen inches high and each of
these legs has an Inverted cap of tin
placed on It near where the leg Jolns
the box. These ting will prevent vermin
In the shape of rats and mice  from
ensily ¢limbing up the hox and getting
at the graln, 1If the several
divisions may be lned Inslde 8o as to
muke them more vermin proof. The |l
lstration shows how slmple this graln

des!rad

hox Is.—Indinnapolis News,
Seetl Corn Brecding Pays.
Corn-breeding work, =till In s In
fancy, already has spelled profit for

many M terial in
vield, due In large measure te plant
ing Improved tested sead, have been 8o
genern] that farmers nre
adopting better methods of sesd selee-
tlon. And other countries, noting what
hns been accomplished by Amerlean
corn bresders, have taken steps to fol
low thelr exnmiple. . Recently an Anierd
can sced-corn breeding company ship
peddl 1,500 bushels of corn to the agrl
cultural depurtment of the Egyptian
government.  The sime sompany has
ilso exported an order of 10,8060 potinds
of seedd corn 1o Australla, where it will

ErOWers. Inerenses

every whers

b tsed] in breeding work conduaeted by
the agrienltural authorltles  of  that
country It 18 to the vorn belt  of

Amerlea that the peoples of the earth
for cori.  Our corn ¢rop I8 the
envy of all elvillzed countrles  which
cinnnot or do not grow eorn.

White Pekin Ducks.

The White Pekin s a popular duck
which has a distinetive type especlally
its own, and difering from all others
In the shape and carriage of 8 body,
The legs are set far back, which enuses
I birdd to walk In on upright position,
In slze these ducks are very large, some
venching as high ns twenty pounds to
tha palr. ‘Thelr tesh 18 very delleate
consldersd nmong hest  of
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WHITE PELIN DUUCKSH,

fowls, ‘T'hey are exollent lnyers, aver-
aglng from 100 to UM eggs each In oa
They are non-setters, hardy,
edsily ralsed and the earllest In matur

Ing of any ducks,
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Make It & polnt this summer to And
out some crop or vegetable everybody
seems o want, and that no one has
grown to any extent In your uelghboe
hood, and grow that yourself next year
It I8 quite possible to miake a crop of
peppers, caullower, spinach or egg
plant or some other unusunl thing, one

of the most profitable crops on the
farm. If the demand 18 good and the
supply In your nelghborhood llmited,

the same thing is often true of squash.
Along In the winter when fresh vegeta-
bles are scarce, there 18 always & de.
mand In the city markets for squash.
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gulnens pearl
gitinea, The pear] gninea
wilder allsposition  than  the
Wwith are nhout
The flesh of the pearl
than that of the
mutkes the white guinea
tnhle fowl, Both breesds
oo sutnmer ogie pro
They begin laying In Aprll or
May and contione to lay until Iate o
the fall Phe pearl gulnea Is very sen
sitive about having ber oest disturbed
and often if a part of
her eges nre removed, The white gulnen
s not o partleulsr about her nest and
will conthime to lay In the nest |F only
one e 19 left o It Onre white gnineas
often Iny In the nest boxes In the pouls
try house  with the chicken  hens,
Giulneas nre violuable Insect destroyers,
They will eat Insects that the chickens
will not, such us the potato bug and
gooseherry worm. 1 notieed onre gulueas
pleking the worms off the gooscherry
bushes and unt n worm eseaped  that
the guinens could reach. They picked

the worms off a8 high as they eould
Jiangy.
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How o Girdle GUrape Vines,

The gledling or ringlng of grapevines
I8 done to lnerease the slze of  each
cluster, It I8 not done generally, how
ever, althongh find the method
profitable,  The bark 1s entirely re
movedd below the frult cluster about a
mouth bhefore the perld of ripening
which hastens maturlty about o week
o two amd enlarges the boanelh  and
The sup ascemls through the
the woml o sustaln growth,
bt the elaborated sap deseonds throngh
the wood and the bark and can go no
lower than the polut at which the gir
dle 1s made, where I stops and 1s uti
izedl In feeding the in
Jury Is done the vine helow the gledle,
winl hence It may not pay on an exten
slve seale
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Jumper (o Break Colias,

A Canadian farmer says that there
s nothing ot discovered so useful
hrenking colt In the ol
fashioned “Jumper.,” A Jumper |1s slm
ply made of two saplings twenty feet

n wltter ns

THE OLIVFASRHIONED JUMIPER,

or more long, weakened about five feet
from the butt ends by shaving the up
per sides half through, so that the poles
ang when the rlidep
the eolt hitehed
by four postg and the horse |8 placed
far oul in the shafts, A colt cannot go
over backwards with this,

andd
The seat Is supported

Is on the sent

Good Tonle for the NMogs.

If the hogs nre growing ns fast and
dolng ns well a= they can do, nothing
s neaded In the way of medicine. Bt
I they are o Httle off in any way,
few doses of the fallowing will steaight
them up.
Waoand chareont, 1 pound ;
potnd ;o sowdbon olilorlde, 2

1

sudprhar, 1
prontuds
pronnds
s ;

i

illam blearbonate ol
<ul
sttiphilide,
Palvertze mmd thoroughly mix.,
Thr (ose i darge tablespoonful for
each 200 poutds welght of

treatisd,

hyposulphite, 2
pontiuld

st
prhntes, A uithmony
pronnid
Is
lies 1o hus
day The hogs
will eal thils mixed In thele Fovd, tinilioss
i,
them, mixixd
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Viry when 16 should he poured Into

In wnter,

Girent Giont for Mohnlr,

The Ronth  Afrlean Bultan,
shearad eighteen amd one-half ponods
This Is the
record In this conntry and probably the
world's e was barred from
thee 8I, Tawis Fale be
cuuse Juldges woulld not helleve that the

gont,
of mohalr at one clipping,

record.
competition at

mwiohidr then carrlid was grown within
the thme specitisd by the rules, At the
Portlnmd, Ore, Falr he took grand prigze
for the best buck. e s sald to PON-
sess wanderful prepotent powaer,

A calf kept winter and summer In
thrifty growth ut 2 years will make na
much more beef than one neglectfully
kept ot twice that age. I'he profit will
all be found on the 2-year-old nnd the
loss on Lhe 4-year-old; vel owners of
the Intter have pursued such system
it system It can be called —with the
ldea that they were saving money,
Keep the thrifty anlmal two years
longer In the aame way, and something
very handsome in the way of hesf will
he the result, whiis the starveling can
never pay the expemse of rearlng and
feedlng.

telap Crast Holls,
One pint warm waler, one cake com-

pressaql veast, owehalf  tablespoonful
anlt Always test the yeast: bresk
Yenst o tumbder, add one-hnlf table-

spoonful of =ugar amd B tambler with
a part of the warm water, If the yenst
rises (o the top of the wator 'noa short
thime It 1= good 3 If not, it 18 not ft to
wse, Have warm sifted flour o pan
nid make a hole In center of it, pour
I warm water, yeast and salt, mix In
a soft dough and let It stund until 1t
doubles Htself, then roll ont and cut Into
strips with a sharp knife and form Into
long, slender rolls. Lot them stand until
they  donble  themselves, then  hake,
Muokes about twenty-four rolls, and if
temperature Is right It only takes about
three hours to bake them.

Home-Made Corned WNeel,

Rubi Inte the bheef a mixture of one
part sultpetor Lo ten parts salt, and
when so much has been rabbed In that
the salt les dry on the surface set
aslde for twenty-four hours In a cold
place, before repeating the process, Set
ashide again for twenty-four hourn, At
the el of that time pul over the fire
five gollons of water, one gallon of
alt, four ounces of saltpeter amd one
amd o hal? poungds of brown sugar. Boll
for ten minutes, then set aside until
colid,  Wipe the beef earefully,
put the beef In the plekle and set It In
ioeold place, T this plekle shows slgus
of spolling remove the heef, wash and

wipe and prepare more and stronger
bring for it

sltone

Hhubarh Me,

Skin and chop two cups of rhubarh
before measaring.  Mix 1Y% cups sugnr
anid two tablespoonfuls of four  to-
gether, and add to the rhubarb; then
willd the yolks of  two  eggs, »lightly
Benten, and one teaspoontful of hatter,
Line a ple plate with plaln paste, Fil
with the mixture and bake In o moder
ate  oven  untll the rhubarb s soft.
with o werlngue made of the
whites beaten stify, add two tablespoon-
fuls of powdersad sugar and  continge
bhewting.  Plle lghtly on the ple aml
hake In a slow oven about Aftesn mio
ntes. 1F the rhoabarh 18 sealided hefore
nslng some of its aeldity I1s lost, so less
sugnr 18 required,

Cover

Nirnwberry _Jrlly.

Afteradippiog out the Julee s direct.
I the recipe for strawberey jam re
turn It to the fire and boll steadily far
twenty minutes, adding o teaspoonful
of lemon Jilee for each pint of straw
herry Julee. To each pint of falee allow
A pouid of sugar and set this In pans
i the open oven to warm while  the
Julee bolls,  Stir the sugur ocenslonnlly
so that It will not stlek to the bottom
af the pans,  After the Julee has bolled
for twenty minutes turn the hested
aungar Into I, stir until this s dissolvind,
holl for just one minute, then M1 heat-
ol Jelly gloswes with |t

Mum Duafy,

sirt quart of flour with two tea-
spuonfuls of baklng powder and a tea
spoonful of salt, add a tencupful of fne-
Iy chopped suet, and when well miged
stiv Inonocup of ecurrants and  Just
cnongh water to make a stiff dough.
Tie up o o Houred cloth, leaving room
for swelling and drop Into a kettle of
holllng water,  Holl for one hour. ot
with hrown sugnr,

n

!‘lrnwlwrr). Jam,

Cup the bereles and to each pound
af fruit allow threequarters of a poiml
of grannlated sogar.  Put the berrles
into the preserving kettle, bring very
slowly to a boll, so that they will not
seorel, niud boll for a bndf-hour, stirring
lard awd often. DIp out the superfla
oS Julee and set aslde for Jelly,  Add
sugar to the berrles, and cook for twen

ty minntes more.  Pat In glisses

Sulnd Dreasing.

Heat the yolk of one egg thoroughly,
iwlding sulad oll untll very thick., Now
mdit the stifened white of the ege, a
gill of vinegar and a s=mall tablespoon
ful of flour. Beat hard untll there are
no lumps, then boll over a slow fra,
stirring stendily untll thick., Keep in
the leebox, When needed dilate with
erenm or vinegar and season to taste

PFrune Whip.

Bouk, stew and stons two dozen smaly
or elghteen [args prunes.  Chop very
fine, Muke n merlngue of five sggs, ndd-
Ing powdered sugar to taste, and henting
voery stff, Whip In the prune pulp a
Hitle ot a time nntll yon have a brown
frothy mixture, Serve In chilled glasses
wilth spoons

Card minw,

Wash a Arn, white cabbage nnd lay
In cold water for half an hour. With
# sharp kulfe cut Into shreds, dropplog
thesa Into lead water. When ready to
sarva dralo In a colander, shaking hard,
and pour over all a cold bolled salad
dredsing.



