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The air for the wing of the sparrow,
The bush for the robin and wren,
But always the path that = narrow

And wstraight, for the children of
men ~Allca Cary

GOOD AND TASTY FOODS.

HE use of left-overs
will always be n dally
problem in most
homes,

Cereal Fruit Pud.
ding.—FPut a ecupful

CABINET

| unthl all is used,

of cooked cereal Into
two cupfuls of water
and boll untll thick ; |
then add two cupfuls
of milk and cook
slowly one hour; add one cupful of
chopped dates, fAge or ralsins, a tea-
spoonful of malt, two teaspoonfuls of
hutter and put into a greased baking
digh ; bake forty minutes In a moder- |
ate oven. Serve kot with frult julee
for sanee. It may be garnished with
orange marmalade,

Baked Codfish Puffs.—Put a pack-
nige of shredded codfish into 0 bowl,
cover with bolling water snd allow 1t
to stand untll cool, then draln and |
=queeze dry. Add one quart of hot
mtshed potatoes, mix well, then add
ane cupful of cream sauce, a tenspoon-
ful of onfon juice, two teaspoonfuls of
butter, salt {f needed and a few dashoes
of paprika. Beat untll light, then put
Into o haking dish, brush with fat anid
bake twenty-five minutes or untll
hrown,

Ham Leaf.—Put three cupfuls of
cald boiled rice and two cupfuls of

<old bolled ham throngh a food chop-
per: add onehalfl cupful of eremn
stnee, o half cupfpl of bread crumbs,
0 tablespoonful of parsley, a table-

spoonful of onlon juice, salt, :1u»|||n!'!'l

and paprikn to tngte: n teaspoonful
of table sance and nn egg beaten unti!

Hght, Mix all together and press Into
#  brick-shnped  baking pan.  Bake
thirty minutes in a moderate oven.

Serve hot
«+old ment.
Deviled Figh.—Take two pounds of
any stenk fish, brush a dlsh with fat,
lny In the fish und cover with the fol-
lowing: One copful of cream sauce,
one-half cupful of chopped green pep-
per, half o bheaten egg, two teaspoon-
fuls of salt, one-hmlf teaspoonful of
dry mustard, one tenspoonful of table
snuce, one teaspoonful of grated onlon,
two teaspoonfuls of hutter; bhrush the
fish with the other half of the beaten
egg, add two cupfuls of lightly flaked
fish to the sauce and pour over the
fish, Sprinkle with bread erumbs and
plice in a hot oven for half an hour,

with a sauce, or sticed as

The true glory of any notion is in the
lving temple of a loyal. industrious,
and upright people

SUMMER DISHES.

OTTED meatgs  fre

very cOmmon In

Eugland, even “‘“llr

the  plalnest t'nnkn.|

Tongue, ham, meat

or fish leftovers are |

usually potted for

the Iuneh of an-

ather dny, The dell- I

cucy of such dishes

depends upon the

thorough pounding, which reduces the

materinls to the smoothest paste. If

curefully prepared and sealed, they
will keep for months,

Potted Fish.—Pick vold fish to
pieces, season with  salt, pepper,
amnd a lttle maee, then put Into n
far, tle rightly with n piece of
muslin, then cover this with a
paste made from flour and water,

atand the Jur In o pun of water and
bake In a8 modernte one hour
When done and cold, pound the figh
to a paste, pack It buck into the jar
and cover with sweet melted fat,
Potted Chicken.—Take the cold
roast chivken., rejecting the slnews
and skin, chop fine and to every plot
Allow na half cupful of chopped
tongue  or ham, Pur the Imm-u|
left from the chicken into s snocepan,
add one pint of cold water and holl
down to less than half g pint. Straln
und remove the fat. Pound the chick-
on, ham or rongue to n smooth paste,
adding a litle of the Hquor to molst- |
«n, senson with eayenne, nutmeg and |
a tablespoonful of melted butter, |

oven

Put Into small jors or pots amnd press
down tightly, Cover the jnrs with
melted  butter. Cover with paper

molstened with white of egg and keep
in n cool, dry place,

Jellied Chicken~Cut up a four-
pound chicken as for fricassee. FPut |
it on to cook with one small nniun,.‘
one bay leaf, one hlade of mace, three
cloves, pepper and salt to taste. Sim-

mer slowly until the chicken Is ten-
der. When done cut it from the
hones and skin. Pot the bones and |

skin back into the kettle and simmer |

an hour Cover one-fourth of a box
of gelatin with a little eold wa-
ter. and et 1t sonk., Add gelatin to
the Haquor, stir untll dissolved, then
straln,  Taste ard add more salt and
pepper There should be nhout
and a half pints of lHguor when done,
The next doy take all the fat from
the top of the jelly, then pour hulf of
it tnto a square mold and stand on lee
to harden. Wheu hare put a layer of
the chicken on top of the Jelly, then
gllees of hard cooked eggs (using
three), sprinkle lightly with salt and |
pepper, then more chicken and eggs

I henten and n few

Pour over this the
remiuinder of the jelly, which shouid
Just cover the chicken. Let stand on
lee over night before unmolding,

Conversation Is but carving:

Give no more to avery guost

Than he's able to digest

(Hve to all but just enough,

A&t them nelther starve nor scall
~Walter Hoott.

WHAT ABOUT OATMEAL.

ATMEAT furnishes
ns with the food ele
ments in boetter pro-
portlon  than  any
other grain It is
more easlly digested
and  contalns  more
body-bullding mate-

Finl thap any other
cereal, The oat also
contalns a lurge

fwount of ‘mineral muatter, the lmpor-
tant body regunlnting material,

Ontmenl to glve Its best, must be
cooked long and well, A a breakfost
food, It stands at the head, yet we are
learning to use It in various other ways
and In different comblnations.

Added to wheat breads it makes a
most wholesome loal. Seald one cup-
ful of rolled oats, let stand until cool,
add to the usunl bread sponge and pro-
ceod as usual, adding more salt than
for other bread.

Oatmeal With Cheese en Casserole,.—
Arrange three cupfuls of cooked oat-
menl in layers with one cupful of grat-
el cheese. Sprinkle the top with
buttered erumbs and bake In a hot
oven until the erumbs are brown,

Oatmeal Soup Italienne.—Melt o
tablespoonful of fat; add a small
chopped onlon, nnd cook until slightly
brown with onc-half o green pepper,
alsn chopped., Remove from the fre,
stir in n tablespoonful of corn flour,
n teaspoontul of galt, n eapful of cook-
ed oatmenl, und three cupfuls of milk.
Cook In a double holler until smonth,
When serving sprinkle with one-half
cupful of grated cheese,

Oatmeal and Fish Croquettes,—Mix
together one and one-hnlf cupfuls of
cooked fish, three cupfuls of cooked ont-
menl, one teaspooniul of chopped pars-
ley, two tablespoonfuls of chopped
onlon, one tablespoonful of salt, and
a few dashes of pepper. Muke into
crogquettes ; dip in egg and erumbs and
fry In hot bacon fat, Serve with n
white sance to which a little chopped
green pepper has been added.

Oatmeal Wafers.—Tuke two cupfula
of fut, one cupful of brown sugar, ona
egg, one cupful of oatmeal, five table-
spoonfuls of wheat flour, two table-
spoonfuls of water. Mix and drop on
n greased pan. Bake until hrown on
the edges.

Run if you like,
breath;
Work like o man, but don't be

to death.

SOME SUMMER MEATS,
HE perishable meats
that are not needed
for shipping to onr
army and allies, sup-
ply o sufficlent yvarie
ty to keep us from
monotony. Among
these are  tongues,
hearts, sweethreads,
kidneys, lMver and
bruing, all gowd food
when well and tastefully cooked.
Beef's Heart With Veal Stuffing—
Souk the heart three hours In cold wa-

but try to keep your

worked

ter then remove the arteries und nll
bits of hard tlssue. Take one pound
of uncooked wveal, chopped fHne A

quarter of a pound of salt pork chop-
pedd fine, or the same amount of pork
suusage, four tnblespoonfuls of bhread
crumbs, o tanblespoonful of onion juice,
one tenspoonful of salt, n guurter of
teaspoonful of pepper, one egg slightly
fresh mushrooms, If
they are obtalnable. Mix all these in-
gredients together and stuff the heart,
Weap In o ecloth nnd sew It Stand o
w small suueepan with the polot down
cover with bolling wurer and just sim
mer very slowly for three hours, then
remove the cloth and bake In o qulek
oven ond hour, basting every ten min
utes with o Httle sweat fot, Berve with
a brown sauce, hot or cold, Heart 15
very nlee, alleed and served cold
Smoked Beef's Tongue—Waush nnil
the tongue over night. Iu the
morniug put on to cook In n kettle of
cold water, siinmer gently for four
hours, ar untll It Is perfectly tender,
Add more water If needed. When the
Is cold rewmove the skip Tuo
serve as a hot dish, place on a heated
platter well garnished with' parsley to
cover the root end. What is left may

sunk

ftongue

| e slleed and hented In 0 well-mensoned

saucce, using such fAavors and
ments a8 one's taste riqulres,

Sheep's Kidneys eon  Brochette.—
Tuke slx sheep's kidneys, cut through
the centor, remove the white veins nnil
fat Wash well, cover with bolling
water und let stamd filve minutes, then
wipes drey. Cut o fourth of a pound of
bneon In sllees half the size of the kid.
ney, place on skewer a plece of kidney
then of bacon, two pleces of kidney to
vich skewer
with ful
minutes

condi

Twee on a broller, huste

and ocook over n hor fire five

Mo Wogweat

GET RETURNS FROM POULTRY

On Many Farma Products From Fowls
Can Be Counted on as Practically
Clear Profit.

(Preparsd by the United States Depart
mont of Agriculture.)

The farmer who ralses the ordinary
grains and keeps some live stock has
perhaps the greatest opportunity that
has ever come to him Tor making
profit from poultry. The possibilities
for profit are perhaps not so large ns
they used to be for the special poultry
farmer, and that faet may have led
gome general farmers to belleve that
the situntion applies In some way (o
them;: but there exists just here an
unusunl paradox. The very conditions
that may make poultry and egeg pro-
duction a losing enterprise on the spe-
clalized ponltry farm tend to moke it
an Incrensingly gawmful one for the
genernl farmer.  Where nearly all
of his feed has to bs bought at high
prices, the margin hetween cost of pro-
duetion and  procecds from sale be-
comes oxtremely narrow, but where
practieally all of the poultry feed Is
made up of wagte materials that wonld
otherwise not be utilized In any man-
er, the percentnge of profit becomes
very much larger when prices are
high than It ever could have been
when prices were low. Poultry on
the farm ohialn n very great part of
thelr fead by foraging, by gleaning the
waste from stable vards and feeding
lots, hy consuming the seraps from the
kitehen door, by preying upon insect
pests In pasture and field, and In
only -a relatively small degree from
grain or other commodities thnt wonld
be marketable. A farmer whose poul-
try 1s fed In this wny may count
all of the money received for eges
and surplus  poultry w8  proctieally
clomr profit.  When, therefore, eggs
and poultry are selling nt higher prices,
than hove usunlly been obtalnable, the
farmer's margin of profit without ex-
peniditure is very greatly Incrensed.

1t 18, therefore, to the farmers of
the country that the nation must look
for the greater part of the lmmedl-
ate Incrense of poultry products which
wlill make it possible to supply our
own army and navy with red ments
and nt the same time furnish the allles
with the animal foods they need,

DISINFECTION OF HENHOUSE

Structure Should Be Thoroughly
Cleaned Out and Sprayed at
Least Once Every Year.

(Prepared by the United Btates Depart-
meant of Agriculture.)

Onee a year the, poultry house should
be thoroughly eleaned out and sprayed
with one of the coal tar disinfectants
or glven a good coat of whitewash
contnining & per cent of ernde ear-
bolle aecld or ereoso!l. Unless the ex-
terior is painted, n cont of whitewash
will help preserve the lumber and give
a nenter appearnnes to the bullding,
Spring Is one of the best seasons to
clenn up snd whitewnsh the pounltry
house, A well-made whitewnsh is the

Bucket Spray Pump, Useful in Disin.
fecting Chicken House.

chenpest of all paints, and If properly
nminde serves equilly well elther for ex:
terlor or Interlor surfaces,

A good whitewnsh can bhe matle by
slaking abhont 10 povods of guleklime
In & pall with 2 gallons of water,
covering the pall with ¢loth bur
Inp and allowing It to sluke for one
hour, Water I8 then ndded to bring
the whitewnsh to 8  consistency
which may bhe applicd readily. A wa
terproof whitewnsh for exterlor sur
facos may be miade as follows: (1)
Slake 1 bushel of qulcklime In 12
gallons of hot water, (2) dissolye 2
pounds of common sult and 1 pound
of sulphate of zine In 2 gallong of
bolling water: pour (2)% fnto (1), and
add 2 ponllons of skimo milk and mls
thoroughly Whittewnsh Ix
Hghtly over the sorface with n brogd
brush,

0r

Guineas Gaining Favor.
Gulnen fowls sre growing In favo!
ns a suhstitute for game hirds,
the resplt thut guinen ralsing is e
coming more profitnhle

with

Purebred Fowls Best
If yon are rulsing serub chileken
you certainly are not making near the
Amonnt that you eoald If you had pure
Lred fowls,

| pects us to develop and

spread |

By REV. W. W. KETCHUM
Director of Practical Work Course,
Moody Bitle lnstitute, Chloago

TEXT-1 go the way of all the sarth: be
thon wirong therefore, and show thyself
A man.-1 Kings 2:3

An old man lay dying. Behind him
wns 1 checkered and romantle career,
In his youth he
was a shepherd,
He became king
of Judah, wund
upon Saul's death
was elected king
of lsrnel ns well,
Hix sons Absalom
and Adonljah,
separately and at
different tlmes,
tried to wrest his
throne from him,
At last, however,
he had the satls-
faction of seelng
the son whom he

had chosen to
succeed him
erowned king. Asf he lay dying he

ealled the young king Into his pres
ence, and this I8 what Solomon heard
Duvid, his father, say: *“I am golog
the way of all the earth. Show thy-
self ¢ man."

Not by Clothes.

Solomon must have pondered the
meaning of these words, and as we
look hack over his life It might be won-
dered if he did oot Interpret, “Show
thy=¢lf o man,” to mean that he should
wenr cogtly and ornnmental nrray, His
mugnificent clothes made such an lm-
pression that our Lord, holding forth
f Iy, sald: “Solomon o all his glory
was not arrayed llke one of these"

Strange, 18 1t not, that even In these
dnyvs, when the reallties of life are be-
Ing borne In upon o8 us never before,
there are folks who act as If they
thought elothes [nstend of character
make the wman,

You can test this in most any social
gathering. Two men enter; one, with
heort pns black us hell, but dressed ke
i fushion plnte and with the alrs of a
gentlemnn ; the other, with sterling
churacter, but green and awkward,
wenrs ordinary pluin clothes, The first
I8 o center of attraction while the sec-
ond s unnoticed unless some one, out
of pity. keeps him eompuny, 1 do not
say this wonld be go If the real value
of each man wos known, but in the ab-
gence of such knowledge, 1s It not true
that often we act as If clothes and not
character, muke the man?

Not by Wealth,

It may be Solomon thought his fa-
ther meant that he should acquire
wenlth, for he amassed a great fortune
and became the richest man of all
time. He erected a palntinl residence
that took thirteen years to bulld, and
had such sumptuous surroundings and
80 much wenlth, that the queeén of
Shebsa, hearing of his glory, cume to
vislt him and when she saw 1t all, ex-
clalmed: *The half was never told.”

How many there are toduy to whom
wealth s an Indleation of manhood,

| Let it be said that one I8 rich, and lm-

mediately these people do him honor, as

| if what he possesses, Instoad of what he

i1, makes him u man. It Is a bad cus-
tom we have of asking how much &

| man I8 worth, rather than what Is his

| becnme the

charncter, A man may have a good
character with doMars, and Just as
eagily, he may have n bad chuaracter
without them, It I8 not money, or the
want of It, that determines a man's
character. It is what he actunlly is,

Wealth may induce to badness, and
KO may poverty ; nelther, however, need
be blamed for rulned character, be-
cnuse God will give strength and grace
to beur either, If we ask him,

Not by Culture.

Possibly Solomon thought that cul-
ture makes n man, for we read that he
wisest of nll men. Yet
after wequiring understanding In many
things, it was he who sald at last:
*Trust In the Lord and lean not to
thine own understanding."

We should remember that God puts
no premium upon lgnorhinee, He ex-
Incrense In
knowledge,

The splendld schools and colleges of
our dny offer youth great opportunities
for development: but should all the
culture und learning of the world be
aequired, and one know not God and
Jesus Ohrist whom he has sent, he s
still Ignorant of the greatest and most
vital truth——truth thut Is essentinl to
his churneter, and without which he
lacks the power to bulld that Christian
character which nlone enn stund the
tessogs of God, and haviog stood
them, endure throughout eiernity,

The apostle tells us that “other
foundation can no man lay than that
I8 Inld, which Is Jesus Christ.” And
he says: “If any man bulld upon this
foundation'"—not learning, not culture,
but Christ—"he shall recelve a re-
ward," provided of course, his bullding
ba of such material as will stund the
test of fire. And so he adds: “Take
heed how ve build thercupon,”

Yes, let us take heed how we build
thereupon ; what kind of Christisn
charncters wo ereel: but first of all,
we need to be definttely sure that we
are bullding upon the only foundution,
which Is Jesus Christ our Lord., Then
a4 we bulld our Christian character
upon him, mny each one of us show
himself o man.

Christ's Desire,
In our business Christ wants not so
much ours but us,

The Toilowing vevount, kea Lrowm
the Hed Cross Bulletin, makes plain
the way In wiilch the Red Cross of
Amerien 15 helping the women and
children of Franee

The Amerieun Red Cross has placed
nt the disposnl of Genernl Petaln, com-
mander in chief of the Prench armles,
the sum of H,050,000 francs (£1,180,-
000) for distributlion among the sick
and “reforme” French soldlers and
thelr needy familles,

It extends its aid to the repateinted
children coming In eonvays from occt-
pled France and Belglum by way of
Evinndes-Buing, Four thousand chil-
dren have been exnmined and nearly
LOOO treated at the American Red
Cross hospital where also acute nnd
contaglons cases are treated. More
thun 16,000 have recelved dispensary
trentment, and those In neead of con-
valescent onre or thoke suffering from
tuberculosis are sent to the Red Cross
hospital near Lyon. The thousands of
old folk, women and children without
homes, who leave Evian ench week for
the varlous departments to which they
are degignared, find there the repre.
sentatives of the Amerienn Red Cross,
There are more than fifty distributed
in forty-four departments, who take
part In the work of rehabllitation, sup-
plying furniture, clothing, fael and
food.

In Iaris, twenty-six houser for the
lodging of refugees have been turned
over to the burean, These will tnko
care of 700 familles, or 3850 indi-
vidunls, The Red Cross furnishes the
necessary  requigites and in certaln
CiRes Ill]\!!t'l"l"t 1Illll'l'-‘.\' o cover l"li' ex-
pensges of constructlon, A refuge of
the Amertean MWed Cross at Tounl
houses 406 young children and thelr
mothers who have come out of the
Bombarded villnges, while the menns
furnigshed by the Red Cross have made
porsible the opening of n maternity
hospltul at Chalons In which 000 has
bles hnve heen born sinee the begin-
ning of the war,

The American Red Cross glves care

s comfort to the bables of France In
thirty-=even different posts, nine of
which are the “postes sanitalres™ es
tublished In Paris where schoolchil-
dren whose mothers are enguged " in
war work may get thelr meals,

Work 1s also going on In the five
villnges selected for Intensive recon-
struction.  The houses damaged by
shell-fire and bombs have been ren-
dered habltable, arns and other farm
bulldings have once mors been made
fit for service, A subvention of B,
OO0 franes (210,000) hns been set aside
for the planting of 40,000 frult trees o
the orchards destroyed in the depart-
menis of the north,

Supplies for the refugees have been,
made direct, through the medium of
the 78 organizations and the 28 local!
branches. A total of 74,372 articles of
clothing, 207 Infant layettes and 80
150 meters of goods have been dise
teibuted, as well a8 sewing machines,
sewing mmterinls, food and medicines,

A Clothes Mandate,

Owing to the necessity for con-
gerving materlals and labor, and to
keop the ever-rising cost of garments
down to u minlmum, fashion authori-
ties are not authorizing or recom-
mending radical changes for the au-
tumn, Therefore the silhouette will

b stralght and youthful; colors will

be restricted to the smallest possiblel
number and for street wear will bes
dnrk and rleh in tone, with much fur'
teimming, Tringe and embroldery.

One hears that very few capes are
stunrt unless they are touched up with
n checked or plald fabrie. And eapes,
you know, are ns smort ns juckets,
and will continue to be so through the
sutumn,  They are worn over separate
gkirts and coulenss blouses, or short
Chinese tunles, und they have that
wwnggor military alr that comes from
thelp careless arrangement across the
shoulders, All of the new ones have
some Kind of walsteont arrangement
which holds them closely over the hust
nnd walstline,

L ey LTS

% P

Whatever accomplishients or sports
are to be enltivated In our girls, thelr
training for them should begin early.

Riding, swimming, tennis, walking,
climbing, musgie and langunges—add
so much to the joy of lfe that every
girl 1s entitled to a chanee at some of
them, While the girl I8 growing up Is
the time for her first instruction and
for the really tedlous practice which
n knowledge of musie and langusges
compels, Timidity Is eaxy to overcomns
fn the young, It Is especially sensible
to insist on hnving children taught to
swim sand ride, and girls excel when
glven n chanece In these sports,

A glance nt the hablt of the smartly
elad lttle migs shown in the pleture
nhove reveials thut her hablt follows
clogely the summer-time hablts worn
by her elders. The fad for puttces in
pliuce of high-top hoots has extended
thelr nse to the youngsters, nnd wash-
able clothe—henyy lnens and Palm
Bench ¢oloth particulurly—mnke the
best cholee of fubries for hreeches and
conts, It is only In certaln detnlls
that there s o differepee between thiy
habit and those made for grown-upk
The cont I8 trime o lines than
those cut for developed figures, The
soft blouse with turo-over ¢ollur and
how tie provides about the only appro-
printe munner of dressing the neck,

loss

and e Wigh-crowned visored cap, fit-

Riding Togs for Youthful Wearer

ting snugly, 15 the happlest cholce In
headwear for o small girl,

A habit of this kind need not fear
compnrison with  others when the
youngest horse-women ride thele
ponies at the horse show or county
fulr, There ought to be blue ribbons
for all of them—to rewnrd some pars
tienlnr excellence in which each ong
{6 wure to exceed all the others.

ot

Roman Belts,

HRoman belts huve been revived with
the colored jowelry ; even the old-time
sushes with deep knotted fringe are
coming to the fore. The Roman belts
and watching hat bands look very
smurt with white golf togs, the blouse
of which Is fastened with jade but-
toos, and the hat with jnde plas. Much
fancy Jewelry |8 worn in the daytime
with the wash dregses, always hare-
monlzing with the gown, Or when
white 18 worn, with the hat sand wvell,

Face Powder to Be Scarce.

The FPrench government has prohibit-
od the manufacture of face powder
from rice, un official report stating that
100,000 soldiers' ratlons of rice are

wasted dully on women's powder puffa,




