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During our first day out from
%o:pra;s we prased through the strait of

d saw toour right the fiery

Messlon b ¢t Strombolia and Aetna.
were Bitling on deck enjoyiong
mﬁa“:fm gupshine one day I wotiuto
ocon versation with 8 number of geptle-
men passeDEers. Of coursethey asked
me where I w28 going, and 1 told them
to Palestine. J w88 tben asked where
I was from, ‘and when I apswered
that I was from Utah, one of the yen-
tlemen Who, by ‘be manper and fly-.
enoy of his coDvVersation upon Lhe
polioles of tbe Epglisb government
had led me o0 think bhim very intelli-
#sJtab! Is that anywhere
viape??? I tofld blltl-lI ho it
western parlafl the United
aw b LS Ren sbowed bim a view of
the Bult Liake Tempie anpd the eyes o1
my suditors fairly stuck out with
amazement and (they spoke ip very
bigh tooes of praise sod ndmiration of

the mussl ve struoture.

The fourth da¥, sulllng on the Medi-

n, found u® pearing  Port
g’;“’;“"i‘gg’yp., whers the Ittle black
o/ od dive about Ip the

hins swim &
l:::wr Jike ducks. If you throw n cop-

water they will dive after

e
ﬁerai::‘:o :;::l jt. before it finds bottom.
Port Said Je ® great coaliug sta-
tion and guite 8O 1mportant place.
There ste usually gquite u uum-J
ber of vesseld loaded dully. 1 bave

arge shipe being loaded at

l:?]:nsl:!m"g tlim’f-. The coul is oarried up
lurge pianks ot gaDgEwayR from emall
hoats on the wotel by the Arabs, Here
I was ngain whilged Lo wail three-uays
for passage to the Holy Laund. 'The
time soon slipped hy and the evelling
of the 20th L wenton bonrd the 8, 8.
Diaun and after 80 all pight’s ride
found myvelt nenriug Julla as the sun
was coming uel-‘ It is quite difliouit to
fapd here, he harbor 4 rocky.
Liarger ships caD uot enter it &apd paes-
engers are row e ashore ip smuil boate.
I passed the oustom house el right.

After some little huning arcund
through the city I found Brother
Musser upd Wae Very glad to see him,
I agsure you. YWe remaided in Jafta
about n week vieiting the Balots and
the places of ipterest apd then pro-
ceeded to Hualta Where we have re-
maipej ever Bi0CE We have held
s1xleen mesliDgy here and are doiug
all we can to furtber the lnterests of
the Gospel.

I expect 1o leave here next week to
labor 10 Alntab whioh is between Ltwo
and three hunured miles porth ol
Huifs, I have visited Brother Haag’s
grave severnl times. That be ia uot
forgotten le mabnifest by the heautiful
fiowers that are blooming upon 1t It
‘has mo headetone of any mark by
whiob it may be known, Huch exam-
‘ples of obedlence of elooerity, of self-
pacrifice, apd of enduraDce aa are
found in Brother Huag should bave, 1
think, n mopument to their memory
that all who micht look upon it, might
JearD » motal lesson hnu be encvouraged
to fght the baltle of life, whatever
obstuples may be In the way, with
grenter etforc und stouter heart,

Very respectiully,

. F. A  HuisH.

TIMES MAY he bard, losoe timld and
colleotions diffioult; but pobody seems
‘1o bave apy trouble In borrowiug
trouble, sDd that, loo, without auy
kind ol’ collateral. !

Womag's « Sphere.
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The Feod We KEat.
10E CREAM

The moking of this delicacy has be-
come 80 oommoD, thal almost every
oook thinksehe can make ice cream.
But ‘here are lce creams sod foe
oreams. Who remembers the oorn-
statoh horror which yealrs ag0 Wug
ocopsidered the only sortot homemade joe
gream -possible, but feels a thrill of
gratitude when she sees the deliclous
duinty now made by a lfew excellent
cooks? Doipn’t you recall the houts
spent over the dish pap with ite milk,
whioh live other watohed pols, never
would bsil? And when it did, apd
the corn atarob and eggs were stirred
iu, how rurely dJdid the mass escape
helug &0 badly eoorobed thatl Do ons
but just such bupgry, nob-oritical
eatere ne were ohiljdren in those days
ceuld bave swallowed itT Apd then,
too, how mpot infrequently tbe ealt
would mapuge Lo 00Ze in al g0ome one
of the frequent liltings of the lig, aud
theu whut with scoroh and sall onr
treat wae almoel bo treat atolil We
have grown parifcular eluce thep,
aDs very few of our children wourd
copeent to eat the stuft which st
fte best was little more than frozen,
sweetvned starch.

A greal many oouniry cooks now
make exoellent ice oresm by simply
taking thiek, sweslened cream,
fiavored apd theDd frozen, This is aleo
the recetpt ueed by a mnumber of our
bret comiectloners; but slooe I have
tasted the delioious lce cream made by
»0 old friend of mine wio lives fn the
vouplry, I sm convinced thul DOt eveD
thut way i8 the best, Bo I hive gol my
irjend to describe the process minutely
for me. A cooked cuetard forms the
boiy of the ocream. To make the
custard, put ob {u & double kettle, or
in 1 paii st loeide of a polof waler,
oDe quart of new milk. While this is
ouvming to 8 boil, beat up separately the
whites and yolke of six egge; wheu weill
beaten, 8dd three oups of eugar aud
when the milk 18 boiling, stir io the
sugar epd egygs abDd boll umtll the
cudtard thiokens. Thie 18 8 most dell-
cate poiot to decide, that s, to Kpow
when lt is covkeu enough, apd yet to
get it off betors it ourdles. I 1he water
j8 boiling hard underpesth the pail
all the time, about five mlD-
utes wlil genperaily be- sufficient;
but §f the pall eete in a wide
open disb pan, it will take much
tooger. The mixture must be stirred
allthe time. When done eet It away
to get coid, My friend usuaily hiakes
her pustarq the pight before It 18
wapted, with the uight?s milk, sod
pext morning puts the rest tw 1t for
treezing., WWhen the custard 18 cold
add wo it five tesspoonsfuil of flavering,
aod ope gquart of very good, rioh
oream. 'This will treeze up inlo ene
uslion of joe cream, providlog the
freezer 18 oue of the modero triple
actlon upnd the hupule je luroed so
rapldly when the orenm is first put in
4s to iusure the oresm belug well
whipped. And this rapld movement
mnkes quicker work too. A oobnfee-
tioner says the custard makes &

amoother, more velvety cream and his

proportiops were ' one-fourth custard
to three.fourths pure oream. It It 18
imposgibie to get cream at all, use this
tormula for custard, oaly remembeting
thatl three cupe of Bugar are aufticlent
for the whole gallon of two quarts of
oustard, as 18 uleo the finvoriog. This
oream gap be used as 8 foundatiop for
all sorte of frozen combipnatioDs, suob
as strawhberries mashed, or any kiod
of fruit cap be added apnd (rozep
together.

Be sure you hiave plenty of coarse
anlt ip the treezlDgjprocess. A npnd. when
you begip, add a pint of cold watet
turoed aroutd the chopped loe Lo assial
in the meltiDg process.

Uur Ailments.
CHOLERA MORBUS.

Thia is the month of melops, cuoum-
bers apd.cholvra morbus. Not that [
wish to cast Bny unwarranted insipua-
tioDs agalpst those most dellclous of
all fruite, (he mejons, Dor iudeed
against that muob mullgned vegetable,
ihe cuouwmwber. For in my humble
julgment a great maony ot er things
are Jlar more spt to give us =0 allavk
of diarrhboet than eithet ovoe of these
toinge, Fur ipetance, I kpow &
woman who bus Leen rullerling this
summer Irom that diseuse, a thiog
mog upusunl With her, and she has
eated neithet frull por vegeiables. Lno-
deed, hapr diel, which bas paripken
largely oi milk, crenm, Lread, Lrown
at thal, egye, aud u fow potatoes, hus
veenl ut faislly, because of ita lack of
fruit apd vegstables, Usually the
suminer mohths fnds this woman cen-
Hued airiet)y to fruit, hread and vege-
tubles, apy sbe has never a sigo of
cholers, Thbe fact is, some people onn
eual thinge wbiob entirely ulsagree with

others. wWnpal would "do voe good,
wolid pot be at all sultable for
another, But there are some

generail principles which wiil apply to
all. One s, thut 1D the summer, much
meat ig pot govd for ADY Oud; and §f it
is eaten, with soups, gravies und other
heavy giebes, it 18 no wobnder thatif
cupumbere nre mixed withthe mass, a
fermentation i8 eet up, sud disease en-
pues. Mjlk I8 Dot to he used to too
great ap excess in this seaspn. That
18, it should Dot be drank with the
food, nor great bowls tull of it esten
besides other food. The system peseds
ooollng food, and 1ordrink, justsimple,
plaio cold water,uot lce water,nor sods
water, Any EiDd of vegetable is good;
whby, 1 know obildren who eat cucum-
bers by the f02en,snd somctimes with-
out mugph peeling, but who never know
what howel complaipt fs, and they are
not the hardy, tfobust type eilher—not
the sort of children who can digest fine
tooth combs wodbeads, ‘The secret of
eating fruli aod vegetables, for weak
stomache, i¢ Dot Lo enl them belween

meals, Apnd Jurthermore, eome
slomachs csopot digest frult and
vegelubles a8l the same meal. The

fruit should be ripe, and not sland
hoursip the oty stull. That is enough
10 develop whole armies of microbes.
However, it the cholera strikes you
the first thing to do le tu go tu bed i1
poesibie and be quiet. Then take the
moet peperous enemas of hot water
mesaD w hile, drink bot waler. A n emi-
nentdoctor whs oalled to s woman who
was vomitiog #nd purging, sod ad-

vised hot water. They rapn to hlm as



