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1 never was an enthusiast on the subject | much innocent biood already shed. and, it

appealed to my sympathies at all atrongl? !
Perhaps I have read too much about him
and his litle ways to take a very lenient
.view of him ; then I know that" civilization
80 often means more firewater .han religion
in his case for he is an inte ligent savage
in his own way, and a crafty, so he is

«juick to seize upon the teatures of civiliz-

ation which appeal most strongly to his
nature, and the features which attract him
most are fire-armas and firewater. ;
It is asserted by those who should know
best, that it tikes three generations to
make a gentleman, and if that is true I am
sure civilization must require the same
number of savages to percolate through,
before any decided result is obtained.
And it it is thus with general civilization
it is likely to be very much the same with
religion—only more fo. The savage of
any standing 1is deeply attached to
s gods of wood #nd stone, and
though he may appear from strictly inter-
ested motives, to give them up for a time,
I think itis safe to assume that he pro-
strates himself bofore them on the sly, ex-
plains the situation at length, and purchases
their consent to his apparert defection,
with cfferings and incense of the kind best
adapted to propitiate them; thus keeping
in with botb of the opposing fcrces. But
when it comes to a genuine conflict and
there 1¢ no half course possible, when tLe
old or new religion must be sealed with his
blood then the real nature comes out, the
shell of civilization cracks and falls away,
and the true savage stands revea’ed in his
original state of benightedness, and de-
clares for his ancient gods every time!
1 may be doing the gentle savage an injus-
tice, and if so I have much pl asure inapolo-
gizing publicly bat I think recent events will
bear out some of my theories pretty well.

[ cannot say that I feel quite as strongly
op the subject of foreign missions as Charles
Dickens did, but then I bave not madea
study of the sutject like the great novelist,
and consequently I know less about it.
But all the same I can listen to the most
impassioned sermon on the crying need for
a greater spread of the gospel amongst the
heathen, quite unmeoved, and at the close
drop my usual ten cent piece into the alms-
box with a perfectly clear conscience.

It seems to me that too much money has
always been spent on the heathen abroad
and too little on the heathen at home.
Some Englishman with a talent for figures,
once computed the cost of converting one
Jew in England, and though I forget the
exact amount I know it ran up into thou-
sands of pounds; an expensive luxury truly
for any nation to indulge in, especially
when hundreds of poor people were suffer-
ing for the bare necessaries of life in all
the cities of her domain.

A large price surely when counted in
coin of the realm, but nothing at all to
the price we have been paying lately for
the supposed conversion of a scattered
few Chinese ! It is bad enough and cruel
enough to have our men butchered in cool
klood when they Lkave 1esolved to conce-
crate their lives to spreading the word of
God, in foreign lands, but these heroic
men have fully counted the cost, and having
looked all the possibilities firmly in the
face, they are prepared to take all the
consequences of their resolve, they take
their lives in their hands knowingly and
go forth prepared for the worst.

If they can find women brave enough,
and devoted, to accompany them,and share
their fate for better or for worse, no one
has any right to olj:ct, and such women
have at least a protector always at hand,
and that is a mitigating eircumstance.
But for the absolute stampede of
young and inexperienced girls, to do
missionary work in such places as Turkey
and China which seems to be one of the
signs of the times, there should be some
remedy provided which would prove ef-
tectual. If they have neither parents nor
guardians with sufficient authority to check
their misdirected ardor, or if those parents
and guardians encourage them in their
suicidal intentions, then it should be put a
stop to by legislature! Surely some law
could be enacted which would |, hibit
single women under 40, from engaging in
missionary work in barbarious, and heathen
countries ? We have laws for the protec-
tion of game, and wretchedly as they are
enforced, they are of some slight benefit in
preventing the country from being en-
tirely depleted of game ; they are at least
better than nothing : and though I am not
going to try and raise the alarm that our
country is in danger of a famine in young
girls, on account of the missionary mania
i know there are too many of our sex in
the world for that, but I am going to say
that in my opinion the life of one

christian girl who has sacrificed herself in
mistaken zeal, is too high a price for the
supposed conversion of five hundred
Chinese, or Turkish ruffians!

““A dreadful sentiment !” some enthusi-
astic reader will exclaim, but nevert*eless
I think the recent massacres of devoted
missionaries go to prove that my language
is none too strong. There has been too

-of foreign missions ; the benighted state of | women themselves will not take warninz,
‘the undraped, but contented heathen never

it is high time someone in authority took
the matter in charge, and called a halt, be-
fore any fresh horror startles the world.

The sealskin jacket is no longer the
severly plain garment of ycre, which stood
aloof in its aristocratic splendor and de-
pended entirely vpon 1ts own richness for
its position in society ! The seal coat of
today 18 seen in various shapes, some of
them too fantastic, one would think for so
rich a material. Some are in eton shape
with immense revers, slecves still mere
immense, and sometimes a deep sailor
collar. Others show an eton front,
and a rippling skirt back. The Ilatter
is nearly always double breasted, and Jis
closed with three very Jarge bronz: buttons;
the oddest and most incongrucus feature
of the garment is the fact that the revers
are faced with heavy white satin and edged
with an embroidery in brorze silk.

Fashion has decreed that sealskin is not
one of the mourning furs, though it is very
often but most improperly wora in mourn
ing. Black persian lamb is the mourning fur
which is most correct, perhaps because it is
also the mcst expensive, and next on the
list is black thibet, then follow bl ck
marten, Alaska sable, etc. A wrap of
black thibet fur is made in a full cape with
a yoke of mourning silk heavily embroider-
ed in jet. The yoke must look singularly
out of place, I should think but of course
some people will wear it because it is the
fashion.

I don’t think there has ever been a time
wlen 0 much latitude in the matter of
millinery, has been afforded to individual
taste! The hat or bonnet may match
the rest of the costume in every de-
tail, or it may differ so widely that
no oue could mistake it for the mest dis-
tant relation of any other garment worn;
but so long as the wearer knows enough
not to wear a mej2nta hat, with a costtme
of dark red cloth, or a royal blue dress
and a purple bonnet, she may do pretty
much as she pleases. Theatre hats are
wider than ever, so wide indeed that the
inevitable wings with which she adorns
herself, stand out with a spread-eagle ¢ffect
which excludes the man behind from a
view of the stage. quite as effectually as
the picture hat could do. The prettiest
little Charlotte-Corday caps are worn for
the theatre, and besides being most becom-
ing they are easily made at home. Little
mob caps of lace with saucy bows of velvet
worn directly on tne top of the head, are
also fashicnable for theatre wear.

Round waists with loose fronts, though
not by any means the latest style, are still
seen even on imported dresses, and the
best dress meakers develop many of their
costumes in this tashion, but of course the
coat basque is much newer.

The newest neck ruches are so enor-
mously bushy that they resemble nothing
so much as the great bearskin boas which
were worn a few years ago, they seem to
be growing in popularity, and are made in
various materials from liberty silk or heavy
velvet, to mousseline de soie, gauze or
tulle. They o'ten have a large satin bow
at the back, and a bunch of flowers, or a
rosette in satin or lace at the sides. An
easy way to make one ,of these stylish
triflee, is to take a piece of black satin rib-
bon as a fcundation, cutting it the required
length and finishing the ends with hooks
and eyes. The strip ol mousseline de soie
must be two yards long, and nearly three
quarters of a yard wide, fold it double
until you get it tke width you wish, and
then plait it to the foundation in triple box
plaits taking care to sew vhe plaits down
carefully at each edge of the ribbon tound-
ation, otherwise the soft fluffy material will
fall away from the foundation
and flap loosely around the neck,instead of
clinging closely to it, like a high collar.
The boa, or ruff whetherit be of or-
namental chiffon, or comfortable fur is an
important item of woman's dress this sea-
son, and it is seer in a variety of shapes
and styles that seem almost endless.
Floffy long haired furs such as marten,
sable, and mink, are preferred for boas,
and it seems that the more heads and tails
one can collect on the one boa, the more
stylish ; it is certainly the more high priced}!
I do not ol ject so much to the tails which
are a pretty finish, and I can manage to en-
durethe ghastly glassy eyed Leads ; one can
get used to them in time, [ suppose, but
I do draw the line at the number of poor
little limp legs sticking out in all directions,
which the most fashionable ones display.
One of the leading furriers in the Dominion
sent me a Russian sable boa on approval,
the other day, and it absolutely had no less
than eight legs sticking out from it like so
many sore thumbs. I tried it on ina very
gingerly manner, ard then viewed myselt
with a band glass. The result was not en-
couraging because one little stumpy leg
was standing up against my back hair,
another was thrust out menacingly behind
my right ear, and a third was shaking a
fingerless fist just under my le:t ear; while
the other five were distributed around my
neck and shoulders in reckless prctusion.

The eflect was altogether too rakish for
my unassuming charms, so I returned the
ruff, and the furrier inforrmed, me more in
sorrow than in anger, that I bad rejected one
of the best ruffs in his establishment; it
contained two entire skins, he said, legs
and all! This boa, vas rather a novelty
from the fact that it was not ornamented
with any heads ; it was quite long, 40 inches,
three inches wide where flattened, and about
each end was finished with three thick, full
tails, the legs being left just where they
grew, without any attempt at artistic ar-
rangement. Another handsome sable boa
is mede round and when flattened, would
measure four inchggin width. It meets in
front with a head and paws on each side
and innumerable tails hang below. Per-
haps the most natural looking of all are
made of one whole skin, head and all cross-
ing in front, and finished with six tails.
Ruffs with stole ends wlich are entirely
covered with taiis, are very tashionable and
they suggest the ‘‘victorines” of the early
Victorian era. Some ot the boas are so
large that they call for four entire ¢kins in
miking them. Lace, ard velvet flowers
are used to brighten up these furs, for
dressy wear. Another and very different
style of boa is made of  white chiffon
twisted almost into the form of a rope,
and then encircled at intervals of
ot a few inches with frills really flounces, of
the chiffon edged with narrow black lace.
The ends are finished with wide black lace
closely gathered.

The newest thing in shoulder capes is
called the ““Trilby” and it fills as the
merchants say ‘‘a long felt want” it is
really a shoulder cape, not a long fur gar-
ment which must be worn by itscIf. The
Trilby can be wora over a jacket or even
over a cloth cape and it would be a real
comfort with either, not to mention tkte
fact that it is a very becoming garment 1r.-
deed. Itis cut very full and is pointed
both in back and front, and also on tte
shoulders where the wide points' extend
over the large sleeves in a manner which
is vcry fetching indeed. A very large
storm collar als> poiated in front rolls over
at the throat, and can be {turned
up so as to entirely cover the ears
in cold or stormy weather. Collar-
etts made with a yoke and a rufile
ot fur, box pleated all around, ere very
stylish with the high standing collar, which
is so arracged that it will]roll down,
and look quite as well as it did standing,
are a feature of all this season’s] fur gar-
ments, be they small fur capes, or long
fur coats.

Chinchilla is an old fur which is very
much in favor this year, and many of the
rvfls, collars, and long capes are made of
it. Unfonurately, like gray Persian lamb,
it is only becoming to a few.

Delicious way of Cooking Potaloes.

The simplest ways of cooking potatoes
were formerly considered the best and only
ways ol preparing them, but now when the
housewife 1s anxious to vary the family bill
of fare this homely vegetable .eceives con-
eiderable attention, particularly at this
time of year, when potatoes are not so firm
and delicate as early in the seasor. Sweet
potatoes may also be prepared ina variety
of ways.

Stufi:d Potatoes.

A novel way ot baking potatoes is with a
sausage filling. Use large potatoes and
cut a slice from one side an inch and a halt
in size. Take a small scoyp and remove
part of the inside. Fill with sauage meat,
or chopped veal and pork well seasoned
may be used. Cover the filling with the
slice of potato first cut off. Stand the
potatoes in a baking pan and bake ina
moderate cven.

Potatoe Timbale,

Pare eight good-sizead potatoes, cover
them with boiling water, and let them cook
thirty minutes. Drain ths water from t hem
and mash (hem smooth and light. Add
three tablespoon(uls ot butter,two of finely
chopped parsley, some salt and pepper,
and then gradually beat into them one cup
of hot milk, and stirring hard, add last
three well-heaten eggs. Butter an oval
basin and cover it thickly with fine crumbs.
Then fill with the prepared potato and
bake in & moderate oven half an hour.
Let the dish stand a few minutes after it
comes from the oven, then place a heated
platter over the top of the basin, and turn
them over together. Press the tin to
loosen the sides and lift it gently from the
timbale.

Creamed Potatoes au Gratin,

Pat in a seucepan one cup of cream or
rich milk, a small piece of butter, and
salt and pepper. Cut into dice half a
dozen cold boiled potatoes, and when the
cream mixture has come to a boil add the
potatoes. Let them boil up once and re-
move from the fire. Place a layer of the
potatoes mm a buttered baking dish and
scatter over them some grated cheese. and
then layers ot potatoes and cheese until the
dish is filled. Sprinkle over the top a
layer of crumbs and bits of butter over all.
Put the dish in a hot oven and bake until
the crumbs are browned, which should be
in about fifteen minutes.

Potatoes on the Half Shell.

Take half a dozen good-sized round
potatoes and wash them, rubbing the skins
well with a vegetable brush. Fut them
in a brisk oven, and when baked prick a
hole in the ends to let out the steam. This

is the secret of a mealy baked potato. Cut
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These January

Men’s Extra

reductions are the lowest yet

Men’s Waterproof Heavy Sole Overshoes, -
Heavy Sole Rubbers, .
Men’s Tap Sole Laced Boots, .

Men's Fine American Velvet Slippers,

Women’s Fine Dongola Button Bcots, -
Women’s GENUINE Dongola 8hoes, Pat. Tips,
Women's Cloth Slippers, . .

Boy's Strong Lace Boots, . . . -
Women’s Goodyear Sewed Goat Skating B-o's, regular price £3.50, now

And many o'her lines which we wish to clear out completely
betore 10th February.

Waterbury _& Rising,

61 King, 212 Union Street.
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the potatoes in half lengthwise, scoop out
the insides into a hot bowl, and add a des-
sert spoonful of butter, two tablespoonfuls
of hot milk, the yolks of two eggs, ard salt
and pepper to taste. Beat vigoroutly, and
fill the jackets with the mixture, Put the
whites of the eggs, beaten stiff, over tke
top, and return to the oven for a few
moments until they are a nice brown. This
is a very ornamntal dish, as well as tooth-
some and delicious. Place a jnapkin on a
flat dish, and arrange the halt shells upcn
it to serve them.
Po'atoes a la Italienne,

Boil the potatoes until tkcy are mealy
and dry. While hot beat them up with a
wire wisk and wken fine and light beat in
two tablespoontuls of creim, the same
amount of grated cheese, one tablespoon-
{ul of melted butter, and the yolks of two
beaten eggs. Last stir in lightly the whites
of the eggs beaten stifi. Pile irregularly
upon a flat dish, grate cheese lightly over
the top, and brown quickly in the oven.
serve at once. If desired a thick creim
sauce may be poured around them.
£18 Po ato Flowers,

For two cupfuls of well seasoned ; masL-
ed potatoes, add the yolks of two eggs ard
the white of one and beat them _well tc-
gether, Piace the mixture in a pastry brg
with a tube having a large star-shapcd
opening and press the mixture out into &
flat dish that may be used to serve or.
Guide it around in a circle] three inchcs
in diameter, making each row smaller ur-
til it comes to a point. Touch the piles |

and placa a bit of butter on each one.!, Put
them in the oven a moment to brown light-
ly and serve very hct.

Yotato Flingers,

To make potato fingers. sz cold
mashed potatoes and make them into rolls
three inches long. Dip them in melted
butter and then in beaten egg. and place
them on & buttered tin. Put them in a hot
oven and bake until brown.

Queen Potate Pufls,

Mix together five dessert spoontuls of
flour, half a teaspoontul of baking powder,
and a saltspoonful of sa’t. Grate into this
half a dozen cold boiled potatoes. Add
half a cup of milk, one tablespoonful of
chopped parsley, and two well-beaten eggs.
Place over the fire a spider containing
melted lard. When the lard becomes
smoking hot, drop the mix‘ure into it by
the dessert spoonful, and fry to a light
brown. Drain the pufis on brown paper
and serve very hot.

Potatoes a la Mexicalne,

At a Mexican home potatoes were cook-
ed and served in the following way and
pronounced excellent: DPeel large pota-
toes and then cut in halves, scoop out tke
centre and fill the space with a mixture
made as follows: Take two eggs boiled
bard and then mashec fine, one tablespoon-
ful of chopped parsley, one of onion, and
one of melted butter, and one raw  egg
beaten light, and make the mixture,thick
with finely chopped cooked chicken cr
meat. Heap the mixture in the potatoes
and sprinkle over the top crumbs and
grated cheese. Bake to a brown and pcur
tomato sauce around them to serve,

Sweet potatoes require to be cooked in a
rather more careful manner and cut as
little as possible or the strength of the
potato will be lost. For baking or boiling
do not cut the skins before cooking.

The Southern way of serving mashed
sweet potatoes is thus: Boil dry and then
peal the potatoes. Mash them fine and add
two tablespoonfuls of melted butter, four
ot sugar, and a saltspoonful of salt, and
moisten with a very little hot milk if they

lightly with a brush dipped in beaten egg |

are dry. Beat them until light and place

on a round dish, making them in the bece-
hive shape. Brush them over with a beat-
en egg mixed with a tablespoonful of milk
and bake in a moderate oven until a nice
brown.

Another Southern mode of serving sweet
potatoes is to boil, peel and (u® them into
thick slices lengthwice. Take a shdllow
baking dish and put in a layer of the sliced
potatoes, sprinkle them with vinegar,
dredge with flour. Repeat until the dish
is filled, putting a layer of crumbs over the

top with butter on them. Fill the dish
with water and bzke an hour briskly.

An appetizing dishis browned sweet
potatoes. Boil the potatoes until done,
drain off the water and dry, then peel and
cut them into hilves lengthwise. Pat three
or four tablespoontuls of beef drippings in
a spider over the fire. Sprinkle the pota-
toes with salt, pepper, and sugzar. Drop
them in the hot fat, brown on one side,
then turn carefully and browa the other.
Serve very hot.

Sweet Potato Croqueltes.

Mash two heaping cupfuls of potato fine,
adding two tablespoonfuls of melted butter,
half a teaspoonful of salt, and one large or
small eggs. Heat over the fire, and, it
very dry, add a little warm milk. When
the mixture becomes cool, form into balls
and roll first in beaten egg and then in
cracker crumbs and fry 1n smoking hot
lard. ASTRA.

A BROAD MINDED DIVINE,

DOES NOT HESITATE TO SPEAK FOR
314 THE GOOD HIS WORDS | -3
WILL DO.

A Scholarly Christian and a Beloved Pis
tor Who Beliewes in Training the Body
as Well as the Mind,

The twenty-niath day of April is a no-
table day in the history of th: May Mem-
orial church in Syracuse, as it is the anni-
versary of the installation of the Rev.
Samuel R. Calthrop, D. D, the eminent
divine who so long has mmnis‘ered to them
spiritually as pastor of the church.

Dr. Calthrop was born in England and
received w preparatory scholastic training
at St. Paul’'s School London. Eatering
Trinity College, Cimbridge, he soon be-
came a bright figure in that brillient coterie
of scholars, literary men and wits that tol-
lowed in the traditions of Macauliy and his
associates at the uaiversity. In the middle
of the century he visited Syracuse and re-
ceived his first impressions of the young
city that nearly a score of years later he
was to choose as his home and in which bis
labors heve been so long and effective.
The masterly pulpit addresses of Dr. (al-
throp bave had their fundamentals drawn
from the deepest research. His people have
been instructed by him, not only in things
spiritual, but n the elements of the broad-
est culture, in literature, in art and in
science. lIlis young men have been taught
amuscular system of morality. In these
and 1n many other ways has he endeared
himselt to his congregation, which is one of
the most highly cultured and wealthy in the
city.

REV. DR. CALTHROP, SYRACUSE, N. Y.

Dr. Calthrop has a striking personality.
To the :Ke he 1s a most picturesque figure.

His bhead and face, framed in luxuriant
masses of silky, snow white hair and beard,
are of the type of Bryant and Longellow.
Although over seventy old hus rather
spare is firm and ercct and every

movement is active and graceful. His
whole hife long he has been an ardent ad-
mirer and promoter of athletic sporte, and
even at his advanced agr, p'ays tennis with
all the vgoir and ¢kill of a young man. Ta
Syracusans, perhaps, this remarkably versa-
tile man is most widely known, apart from
his profession, as a scientist.

Oan a bright April mornicg a reporter fol-
lowed the winding driveway that curving
around the hill leads to Calthrop Lodge,
an old-fashioned red brick mainsion, sur-
rounded by a grove of oaks and chestnute.
Wearing a black skull cap and a blick
coat of semi-clerical cut, the master of Cal-
throp Lodge graciously received the re-
porter who caled to inquire about his
health, for, though manfully repressing all
possible evidence of his suffering, Dr. Cal-
throp for many years had been the victim
of a distressing ¢flliction, until by fortunate
chance he was lead to take the remedy
which has effectually cured him.

During more than halt of his pastorate
in Syracuse, Dr. Calthrop has be¢n
troubled with rheumatism, and at intervals
he suffered excruiating agony from it. At
times the pain was so great as to prevent
him from walking. Miny remedies were
tried without successand he and his triends
had given p hope of a permanent cure or
of more than tzmporary relief when he took
the preparation that drove the disease com-
pletely trom his system.

In a letter written to the editor of The
Evening News, of Syracuse, last year, De.
C:lthrop told of his.¢ filiction and its care.
This is Dr. Celthrop’s l:tter : —

To the editor of the Eveniug News,—
Dear Sir: More than 35 years ago I
wrenched my left knee, throwing it almost
from its socket. Great swelling followed,
and the synovial juice kept leaking from
the joint.

This made me lame for years, and from
time to time the weak knee would give out
entirely and the swclling would commance.
This was always occasioned by some strain
like a sudden stop. The kanee gradually
recovered, but alwiys was weaker th n the
other.

Aboui fifteen years ago, the swelling re-
commenced, this time without any wreach
at al', and before long I rea!'z:d that this
was rheumatism settling in the weakest
part ot the body. The trouble cam: so
often that 1 was obliged to carry an opiate
in my pocket everywhere I went, | had._
generally a pack:t in my waistcoat pocket,
put in going to a canference at Beffilo, I
forgot it, and as the car was damp and
cold, before I got to Buffalo, my knee was
ewollen to twice it natural -iza.

I had seen the good eff.cts “that Pink
Pills were having in sach cas2s, and [ tried
them myself with the result that I have
never had a twinge or a swelling since.
This was effected by teking seven or eight
boxes.

I need not say that I am thank'ul for my
recovered independence, but I will add
that my knee is far stronger than it has
been for 35 years

I took one pill at my meals three times
a day.

I gladly give you this stztement.

Yours, S. R. Carturor.

Since writing this letter Dr. Calthrop
has not had any visits from his old enemy
and i even more cordial now in his recom-
mendation of Dr. Williams’ Pink Pills than
he was then. To the reporter he said :

“lam continually recommending Dr.
Williams' Pink Pilis to a.quaintances and
those I chance to mect who are troubled
with rheumatism or locomotor at:xia.

“Pink Pill,” continued, D¢. Calthrop,
‘“‘are the best thing of the kind, I know of,
They are intivitely superior to most medi
cines thatare out up for sale, I know
pretty well what the pills contiin and 1
consider it an excellent prescription, It
is such a one as I might get from my doctor
but he would not give it 1n snch a compact
form and so convenient to take.

I recommend the pills highly to all who
are troubled with rheumatism, locomotor
ataxia or any impoverishment of the
blood.”

Miss Jessie Campbell Whitlock
TEACHER OF PIANOFORTE,

ST. STEPHEN, N. B.

Tae * Loschatisky Me:h)1"; also ** Synthe
System,” forgbeginners.
Apply at the residence of
Mr.J.T. WHITLOCF .
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