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rinciple ; indeed, he was the embodiment of Catholic . 4. e
Ervi'nci'ple.’ He W'a.s the vatholic hero of Glasgow  for Domestlc
many years. Ie was pifted wilh great genius; was a ‘ o
very learned man, and had a thorough grasp of ihe - _—— - L
theolegy and physiology of the Catholic Church. He By *Maurcen’ - : -
came fully armed wilh {he sirength of a giant 1o 'y : )

nmeet many opponenis of ihe Uatholic Church in those
days. L
clear all the Catholic doctrines, and vanguish all thé
enenles that oppostd him. Not only was he a man of
principle” in upholding- the dogmas of the Catholic,
Church, ~but he was also ‘s wman of high moral prin-
ciple. His was a Sdinlly life, and in his office of the
priest and pastor and-father of his pecople, he drew
them all to himseli- and Lo hiz heart. -

SOUTH AFRICA—Proposed Catholic Colonies

\\var, is perfecling a scheme for the formation of Cathe
olic eolonies in that country, and Bishop Gaughran has
arrived in England in order to arrange-the details. .

SPAIN—The Queen

" Queen Victoria Eugenie of Spﬁmin on E;‘xiday-of last
week (says the ° Irish Catlholic’ 'of November 17) at-
tended a ceremony in lhe chapel of the Convent of the

Ladies of {he Sacred Heart, in the Rue_ Caballero de . ’
Iler DMajesly was réceivéd as a Child®.
presented with the Mnsignia—sa gold -

Granazda, Madrid.
of Mary, and
medal, bearing {he Royal crown
shop of Sion and all the chief
tended, after which a play was
in lhe miniature theatre in {he eonvent. - -

"UNITED STATES—Civic Virtue

The Philadelphia ¢ Catholic Standard and Times ' of
November 10 -says: 'On the eve of the eleclion ~his

in brillianis. The Bi-
clergy of Madrid

Eminence Cardinal Gibbons, un & sérmon at the Cathe-.

dral, November %, made a -strong plea for ecivic virtue
and obedience - o lawiul aulbority. The edifice was
thronged.’ :

. *The Yardsticks of Time’

v

In Russia the new' year-did not begin until Jan-
uary 7. In Turkey it will begin’ on March 7. Febru-
ary 5 will be the first day of the Chinesé and Jap-
anese year. With ike Jews the world over it is . a

" movable date,: shilling between September 5 and Octo-
bher 3. But all peoples unile fn. agreeing - that the
period coverad by a siagle procession of the seasons
shall he called a year. It took the astronomers sev-
eral centuries to discover how long this period is, yet,
whatever date was selected, the beginning of a new

year was marked by ceremonial ohservances, usually of ~ [

a religious nature. . — =

because the year is the period occupied by certain
natural phenomena, which recur
ity, it has never been seriously proposed that -the.cal-
endar should -be based on ihe metric system, even it
the French revolutionists did have a week ten days’
long. They gave il up, however, when it came to ap-
plying the decimal systein
or 1lhe vear,

The yargsticks of {ime ({says the * C'ompanion?’)

have Theen  arifitrarily fixed by nature itself.
The seasons might have progressed through their
round in twelve days instead of twelve months,
and the' day’ ~“might ~ haveé been one hour raiher
than twenvy-four hours long., Men thave wisely ac-
cepted the situation. The word ‘day,’ however, as

popularly used, has come to stand for the period- of
work” in the Nght in contrast wWhily the darkness. “The
burden and heat of the -day’' ‘1ihe cares that in-

iﬁs‘t the day’ are forms of expression which indicate
his. - .

Life is measured by years,
cades—decimal measures—or by months or
, and solqr nleasures. ' Bim W'Ith .the mist . of years'’
. Was Byron’s patbetic - cXpressive phrase. Literature is
full . of similar referenges to bhis .unit in the measure

“of life. To the child 2 year is an eternity ; to the
aged_it is but an hour's

élernity where time is no

, Bot by centuries or de-

more,

_ ‘ The publication of "an ‘advertisement in a Catholic
- paper shows fhat the advertiser not only desires the
patronage qf Catholics, but pays them the compliment
of seeking it through ihe medium of their own religious
journal.! So says an esteemed and wide-nwake American
contemporary. A word to thé wise is sufficient. ...

days—lunary -

at~ |
performed by children -

with perdodic regular- -

to the day or the month

slage on the journey 10 ibat

In the pulpit amd on the platiorm he could make °

Lord Lovat, who served 'in South Africa in the lale _

+
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. -Seasonable Diet. o
Lemgn. Blanc mange.=-Pul, 1 pint of water into_an
enamelled saucepan, and let il boil with. the rind of a
lemon in it._  When boiling add 2 -tablespooniuls of
cornflour worked 1nbo a -smoolh paste with a litile
cold water., Stir while all boils for a few. .minules.
When .it lastes cooked, add sugar to taste and the
sirained juice of a large-lemon. Take the- whiles of
iwo eggs, bheat very still, and add -to the mixture off*

the fire. Whisk all for' a few minutes” Pour into a-
‘wet mould. Make a Hiile custard with® the'yolks of
the eggs, and pour round the mould when jt 4is turn-
ed out, i o -

Trifie Cream.—A  very. quick 1irifie may be prepared
ithus ;. Take a plain sponge cake and siice i, put a
little good preserve between the pieces of-cake, and lay
in & glass bowl about 4 inches deep.. Soak with a
littte wine, or wine ‘mixed with water. Take half -a
pint~of cream, and, if thick; pour it smoothly over,
without whipping it 1f {lun, half whip {he cream,
but it should be just- lHguid enough to pour in
smoothly, bt still | -thick. Place. eight or ten mac-
~.aroons slamding up round the- glass, on their edges,
with the face of the macaroon turned outward.

Apple Trifle.—Pare, cut, and stew-with sugar adid-
Iémon  rind 21b fart apples, and._cook 1ill guite soft.
Cut” up some’ sponge cakes into dice and arrange in a
pie dish. Then spread a iayer of ile hol apple mix-
ture, more sponge cake, and so on till all is used up.
Make a pint of custard, {hickened with flour, and pour.
over the trifle. Beal up the -white of an egg till
sl and pile it on the custard, and lighily brown in
“the oven. Place-a pie collar round the dish when ser-
ving. - - :

Cheese Siraws.—toz of bulter, 40z of -cheese, {oz
-of .flour, - 1 egg, saily cayenne. Pirst, rub ibe-
bulter into the four, add the cheese grated,: the wsca-
soning, and ibe egp well beaten. Malke inlo a firm
paste. ‘Put-on a foured hoard and roll it. out one-
eighlly of an inch in thickness “and widih., Cut the
straws Wnto ‘strips aboul five inches long. Place on a
baking sheet, perfectly eiraight, the remaining paste
cut into rings the size of a floMin. Bake all 6 a
pale color. Remove the straws very carefully from the .
haking sheet with a knife, and put them through-
rings of pasle. Arrange nicely on a dish, scatter -
cheese over,"and serve ho® or cold. . .
R Ginger Beer.—Pour oune gailon of boiling water
to ome pound of loal SuUgar, one ounce of
ginger, and the same quaniilty of cream of larfar, .
Stir with a big spoon  {ill “the. supar is dissolved.’
Leave until it is ihe icmperatiure of- new milk, then
“add a desser'tspoonful of yeast on a small piece of
bread. Cover lhe pan with a cloth and ‘Teave for a
whole- day ; them strain and boltle. Be careful noj fo
il the bottles too full, or they will burst. Cork
tightly and tie down. This will 'b& fit to drink atter
two days, but .will keep longer., - .

. Tapioca Cream.—Soak four tablespoonfuls of iapioca,
overnight in as much water as it will absorb, Then
beat the whites of three eggs to a stiff froth, and do
the same to .the yolks. Put the tapioca to boil in a
quart of milk, with a pinch ‘of sai% giddéd. When this

on
bruised

boils,  slir in the.bealen vollis genily, With sugar to
taste. When the mixiure thickens,' stir’ it into the

bowl in which thé stiff white of egi has been placed,
Beat regularly, laking care ifiat no lumps relmain. our
all into a mould which has been rihsed with cokMwater
aml allow it to stand overnight soas 1o get” properly

seb. Stewed fruil-served with any of these makes a plea-
sant addition, - o . -

MYERS & COQ., Dentists, Oclagon, corner of. George
Street. They guarantee the highest class of -work at
moderate fees, - Their arthficial teeth give general sat-
isfaction, and the faclt of them supplying a temporary
deniure while the gums are healing. does dway with the
inconvenience -of -being months without -teeth. They
anufaciure a single artificial footh for Ten *Shillings,
and sets equally imoderate. The administration of nit-
.Tous * oxide gas is also a great boon to those needing
the extraction of a tooth...

AN TED%Vice-Bega.i and other Testimonials applied to Cantharides and Rosemary have not made it famous
.. = it is the hair preparation iteelf, Try it and be convineed. 2/6 ; postags, 3d, extra, - ILES & POOLE Hairdressem

— Princes Btreet, Dunedin, SOLE PROPRIETORS,

- -



