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g? ('}Jg{hearl;s:rg,we were met by some of
the brethren who took us to the Baints
in all directions [or refreshments and
dinner after which we proceeded to
headquarters where warm handshakes
were indulged in and by-gone reml(i
piscences were again made. more vivi
our memory. At 8 o'clock p. m.
the attractive hall, made so by the
Bweet smelllng asters and roses, _was
filed with Saints. We were [(avored
with the presence of Rulon 5. Wells,
president of the European mlssion,and
his counselor ,Brother Joseph Me-
Murrin, who, with Presidents C. N,
Lund of the Scandinavian misslon and
H M. Pearson of the Gothenburg con-
ference occupled the gtand, A part of
the evening was spent by the presl-
dents of the different branches reading
the reports of the work performed
since lazt spring, all of which showed
that the Elders have been diligent
and progressjve in the labor assigned
to them. The fruit of the harvest for
the past five months was 49 baptisms,
which is considered a good average
nowadays in this coyntry. Remarks
on the work accomplished were made
by the presiding authority and Elders
Weils and McMurrin spoke briefly in

rhich was In-

the Engitsh language W
der Pearson, The
terpreted by EI feon. ™ W

next day meetings were
larger ]zall at 10 a m, and 4 p. m.
Advertisements in the different papers
ind 4,000 hand bilis distributed on the
strects with posters here and there
brought a falr audience who listened
with keen attention to the subjects,
Can Salvation be Obtalned After
Death? and the Gospel of Christ In
general, Meeting was algo held at §
p. m, after which conference ad-
journed till next spring. )

hood meeting convened at
9 :J\'clfg}i‘eshtmnday morning and all had
a time of rejolelng In bearing testi-
monies and recelving gocd instruc-
tjons, To cloge our happy time to-
gether an entertalnment was given on
Tuesday evening. where gongs and
recitations made the hourg& pass too
aoonm, By the kindly spirit that pre-
vafled it 1s evident that all had an en-
joyabte time during conference, not
800N to be rorgotten.[ 1 N

g space, allow me to cite an
Exlrsetr?:rzze‘ lr? my labors In Skofde
branch, where 1 employed my time
during the jong summer days in the
land of the midnight sun. l].n my day
hook I find the following: ‘June 1l4th,
18¢7. This is a day that will ever
center aroynd my memory, At 8 a. m.
we left Brevik for Beateberg and
after a hot day's trﬂ\'rel of twenty
miles came to Mr. Haag's place at 10
p. m., where we found them anxiously
waiting for s After a short rest
Brother John W. Lawson and myself,
with Mr. Haag, hls wife, mother and
sister, could have been Eeen wending
our way through the tall pines to the

lake, The hour was midnlght when
the shore of Lake Viken was
reached, which lay dreaming and

whose face reflected the dome above.
The holy ordinance was performed
and the birds singing in the trees told
us that the sun had begun to climb
up the eastern sky, although It was
only a little after midnight, and we
hurried to the house for a well-earned
rest which we sorely needed, having
walked in all during the day twenty-
five miles,”” We have also had the
privilege of baptizing others In Lake
Vattern this summer and in Flamslatt
Lake, which lles
part of the branch.
Such events are pleasures that will
ever impress themselves uypon an am-
bassador of Cbrist and which wlil not
fade away.

in a very romantic

“Wee Willle Winkle” makes the tour
of the town much earlier these crisp
October evenlngs, and the small people
whose prayer "for just a little longer”
was sometimes granted in the long
twilights of July and August, should
now be snugly tucked In bed soon after
supper, Sleep and plenty of it is a
most important deslderatum to the
growing child. It is a great mistake
for mothers to allow any child under
the age of rfourteen to get into the
habit of sitting up until his elders re-
tire, or until he himsell ralla asleep on
chalr or sora from sheer wWeariness,
and has to be dragged an unwilllng
captive to bed., For the little children,
let the supper be light but nutritious;
then after a little playtime, or a halr
hour of reading or storytelling, carry
them off to bed, Let them early learn
to go to sleep alone, without a light ir
near the rooms where the family are
ajttting, but if some distance off with
a nlght light, especially if the chtld {s
apt to be at &ll nervous or afraid.

For older chlidren 9 o'clock should
be the lim!t, and if possible books
should be laid aslde a half hour before
that to give the braln a chance to rest
"Farly te bed” is mot only a distinet
benefit to the children themselves, but
the busy mother especially needs the
evening to herself. When the children
al! “in the fold,” her mind Ias at rest.
and she can take time to enjoy the
new magazine, the neighboriy call, the
evening entertalnment, the church
prayer meeting, without the constant
mental query, “What is Howard do-
ing?" *“Is sromeone looking after the
baby?" "Are Tom and Dick quarrel-
ing?” or *"Is Mary sittng in the
draught?” It is all a matter of habit
with the children, and the sooner they
understand that “Willie Winkie,” run-
ning 'upstairs and downstairs, in his
night-gown,” must find “the weans in
bed,” and no “‘waukrife laddie that
winna fa' asleep,” the better for all
concerned.

A taplioca apple pudding recipe that
lays this flatterlng unction to its soul,
“All men are fond of It.” haills from
Philadelphia.. Soak one-half cup of
taploca over night. In the morning
cook until elear and tender In a pint of
water, not allowng it te become too
stiff. When clear, sweeten to taste,
add sllces of tart, tender apples., and

put In oven just long enough to brown..

Send to the table in the baking dish,
and serve with sugar and cream, This
is also dellelous with fresh peaches,
cut In little pleces.

The sale of cooking thermometers
for hougehold as well as hotel use is
decidedly on the increase, according to
the house-furnishing dealers. This is
attributed to the fact that cooking is
coming to be regarded more and
more as a science, requiring accuracy
in its prosecution In order to produce
the best results, For some time It was
necessary to buv the Iimported ther-
mometers, which were very expensive:
but American manufactyrers have
risen to the occasion, and excellent
ones can now be purchased here for

about $3. They are made of iron and
porcelain, the standard holding the
mercutry inelining baekward, so that

the marking can be readily read. The
correct heat for baking wvarious dif-
ferent foods Is thus set down In the
thermometer: For roasts . in ovens:
pork, 220 degrees; beef, 310 degrees:
veal, 320 degrees; mutton, 300 degrees,
Puff pastry requires a temperature of
340 degrees; bread, 340 degrees; pastry,
320 degrees, and meat ples 290 degrees.

When preparing sandwiches for a
large company, it Is sometimes neces-

WILLIAM ANDEREON. lpary _to make thelm seversl hours In

wrapped arcund the sandwlches, which
should then be placed In a cold room,
they will keep as fresh and molst as
theugh just spread,

Never put meat away In the wrap-
ping paper in which it comes from the
butcher’s., Take out, lay on a plate,
and cover wth a clean cloth kept for
that purpose.

In brushing the teeth, says a skillful
dentlist, put the powder on the sides of
the brush instead of the face, as is
commonty done; then brush the teeth
with an up-and-down motion instead
of side-ways, This not only prevents
the waete of the powder, but reaches
the interstices between the teeth much
better than can be done in any other
way,

A novel but efficacious method of
washing glasses in Turkey ls to put
them in cold water and scrub them
with green leaves, usually figs. This
gives them a superb polish,without the
uyses of soap.

‘While the pig per se Is not a speci-
ally attractive subject for prolonged
study, there are some points for the
treatment of his porkship, after he be-
comes such, that every housekeeper
ean bear In mind with advantage to
herself. These ponts, succinctly stated,
are: That Western pork Is better than
the Eastern, because It {8 corn fed.

That In ordering pork for a roast
you should always call for your pork,

That the reason some pork cooked
with beang cooks awav to a sea of
greasy, crumbly fat Is bhecause it 1z
from an old hog.

That the way to distinguish good
pork when buying Is that salt pork
from young pigs or yeariings is firm,
hard and clese in texture, and ltu
skin is thin and smooth: while that
from an old residenter §s rough, sealy
and full of bristles.

That clear, white pork is better than
that with & pinkish or yellowish
tinge.

That pork tenderloin nlone iz taste-
less, and hns to be treated with vari-
ious high condiments to be made pal-
atable,

That In bolling a ham voy should
add one cup of vinegar and one cup
of sugar. That the liguor in whieh
ham is bolled makes a good founda-
tlon for pea soup. That it 18 much
cheaper to buy a fresh shoulder of
pork and corn it for yourself, allowing
one gallon of salt to flve gallons of
water,

That pork drippings make one of the
best frying mediums for chickens or
fish. That apple sauce should always
be an accompaniment for roast pork.

That cold rnast plg, sliced thin, is
almost equal to the breast of a tur-
key.

That the lear lard from the kildneys
i+ best. That old or very old hamt
should he parbolled five minutes be-
rore boiling.

That fried ham cooked too long will
become hard and dry.

While the evoluticn of home-made
snusaze is now usualy considered to
be a work of supererogation, It 1s well
to know how to do it If occasion de-
manda, or if one would faln he sure
of what he f8 eating. An excellent
family rule calls for ten pounds of
sweet fresh pork, one-third fat and
two-thirds lean; chop fine, or get the
tamily butcher to grind it Benson
with one-quarter of & pound of salt,
vne ounce of pepper and half an ounce
of sifted sage. Mix thoroughly, Make

stout cctton bhapgs, a ¥vard leng and
tour inches wide, Wring out of
strong ealt water apd @ry. Preps the



