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land, 14,080d01. The total receipts during 1908 amounted
to -1,280,517d01. The following dioceses made an offering
of over20,000dol.:Lyons, New York, Metz, Boston, Stras-
bourg, Saint Cambrai, Nantes, Quimper, Paris, Rennes,
Malines. Of these twelve dioceses two are in the United
States, seven in France, two in Germany, and one in Bel-
gium.
A Heroic Priest p

The Los Angeles Times, a secular journal, pays the fol-
lowing tribute to the memory of Father Clement, the com-
panion of Father Damien among the lepers of Molokai,
whose death occurred recently:

'
Forty-six years

—
a whole

lifetime in itself
—

spent among the lepers of Molokai!
Think of it! Nearly a half century ago this great-souled
French priest placed himself voluntarily in that charnel-
house of the Pacific, shut out from the Avorld of his own
free will, exiling himself for ever from his own kind, from
pleasure and happiness, and all joy as weknow those feel-
ings, branding himself as { unclean

' and welcoming to his
ownbody the ulcers and sores of a nameless disease. Why
did he do it? Was it for glory and the world's acclaim?
Was it that men might greet him with salvos upon his
return from scenes of triumph? Ah, no, because for him
there couldbe no return, as wellhe knew. Themoment he
set foot in that place of terror to which he went he knew
that never again wouldhe dare associate with other than
lepers. It seems that, after all, Father Clementescaped the
disease. PerhapsGod sparedhim the torture, as his reward,
even as He spayed Daniel in the lions' den, and the three
men of Babylon from the fiery furnace. But, however thar
may be, certain it is that whenFather Clement died death
gathered to its bosom a realhero. No need of trumpets to
blare above his grave; no need of laurel crown or graven
shaft. He asked no glory;hut if there be a heaven where
rules a living God, there shall bo great glory there for
this priest of the lepers.

By MAUREEN
" ' New Curtains. \ . " -

When washing new curtains^put into cold water with
a good handful of common salt over night, then rinse well
and wash as usual in plenty of good soapy water.

Fenders/
Fenders which areput downon a fresh-whitenedhearth

every day will be found very rusty underneath. Rub off
the rust with a rag, and then apply linseed, machine; orany kind of oil until thoroughly saturated. This will stopit, and the fender will last much longer.

An Easy Way to Pluck a Fowl.
As soon as the birds are dead, plunge each into a

pail of boiling water, to which one pint of,cold water
has been added. One minute's soaking is sufficient. Every
feather can now be pulled out quite easily. In fact, they
can almost be brushed off, and the skin never tearsl

To Clean Dirty or Stained Engravings!
Place flat on a board, fine salt over, thensqueeze juice of a lemon-to dissolve salt. Now elevate one

end of the board, and pour boiling water from"a kettle,over
salt and lemon till they disappear. The stains will be nowremoved, and the engravings should be left stretched on
the board till quite dry. Do not put near the fire, or in
the sun, as this turns them yellow. A dull, fireless rdom,with no dust, is best. . '

Thinness and Temper.
No thin woman can afford to lose her temper.

'Noth-
ing/ says an authority, 'will make you look so angular
or give your face such an undesirable look as the freeindulgence of your own will.' A girl thin to a painful
degree gained thirty pounds in sixty days on the following
regime: Twelve hours' sleep a day; a well-ventilatedand
cold room to sleep in, with plenty of fresh air all night;
light down coverlets for warmth, and hot-water bags at
the feet if cold; loose, light clothing at all times, withplenty of space about the chest, shoulders, and waist; a
diet of cereals, cocoa, fresh fruits or starchy vegetables, po-
tatoes, beans, etc., milk and cream—everything of a warm-ing, fat-producing nature in the way of food; warm baths,
but not too frequently.

InBuying Meats.
Young housekeepers who are good cooks often slip upin buying meats. This is from lack of knowledge of whatgood meat should look like. Good beef will be a smooth,

fine grain, the color willbe aclear bright red, the fat white,
and it will feel tender when pinched in the fingers. There
should be an abundance of kidney fat or suet. Veal
should havefirm and dry flesh, fine grained and of a delicatepinkish color. The joints should be stiff, and there shouldbeplenty of kidney fat. Mutton or lamb shouldhave bright
red flesh, firm and juicy, and of a close grain. The fat
should be very white and firm. Pork should neverhave a
rough and hard rind, as it is old; there should never ,be
yellow streaks through it.

Hints on Making Salads.
There are one t>r two things to be borne in mind by

the salad maker, and these are: First, the green stuff
must be absolutely dry before putting on the dressing, and,
of course, shoiild be quite fresh. Second, a salad should
never be mixed till the last moment in order thatnone of
the crispness of the green stuff be lost. Third, use nonebut the best ingredients, such as the best olive oil and
vinegar. Lemon juice is used by some to take the part
of vinegar by those who do not care for it. The propor-
tions of oil and vinegar for a salad should be two-thirds ofoil to a thirdof vinegar. If oil is not liked, the quantity
should be small at first, and increased gradually till it is
liked. A simple salad dressing is made with.oil and vine-
gar in the above proportions, flavored with salt andpepper. With regard to the oil, a well-known culinary
authority says:,,' The oil is a very nourishing part of the
affair itself, and takes the place in the system of muchfood; indeed, to those for whom cod-liver oil is ordered,
the olive oil of salad dressings is"very useful.' Sometimes
a liking for it has to be cultivated by taking it in less
quantity and more disguised, increasing the quantity a
drop or two every time till -it becomes agreeable and
grateful.
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When You Learn— —
Shorthand

— —
YOU want to learn a System that can be mastered
without the prodigious effort required by the old-time
systems. You want to learn a System that is also
EASY to READ and EASY to WRITE, and ynt
capable of the HIGHEST SPEED. This you will
find in

GREGG SHORTHAND
("The Shorthand of theEnglish-speaking peop'e"-Gr.Pitman).
Strongly recommended by the Editor of the Tablet,
who knows four systems.

We hpvesuccessfully taught GREGG Shorthandby
MAIL to nundreds of Students in all parts of New
Zealand.

ONLY ONE FEE FOR THE WHOLE SYSTEM.
Send for FtJtE First lesson andparticulars of the K[ail Course.

Gregg Shorthand College,
BOX 199, CHRISTCHURCH.

Messrs. C. Begg and Co.,Ltd., Dunedin, call attention
to their American at popular prices. These include
the Cottage 'Kimball,' 'Estoy,' No. 11, and the 'Estoy '
parlor organ. Further, particulars as to price, etc., will
be found in our advertising columns....

THE CHURCH AND THE WORLD
By Yen. Archjpriest Le Menant des Chesnais, S.M.

SECOND EDITION— REVISED THROUGHOUT.

A book' of Encyclopedic information for the Catholic
Home. Full of fact that every Catholic ought to know.
Should be in every Catholic Household, and on the Prize
List of every Catholic School.

SOME CRITICISMS:
"

'A igolden mine of accurate information on the Re-
ligious Questions that are discussed at the present day.'—
Cardinal Moran.

'A very mine of Ecclesiastical Wealth, quite a Theolo-
gical Encyclopedia.'

—
The Right Rev. Dr. Grimes, Bishop

of Christchurch.'A feast of good things. . . An armory for all.'
—

N.Z. Tablet.
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