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VV. C. T. U. ITEMSWOMAN AND HOME yjoixn emit Lg i'i
Under this department rclpU. IJM,spriBC and information ot latrc ar solicited

school; Epworth league, 6:00; eveiv.
ing service at 7:00 p. m. JJ

Prayer meeting for young women
in Philathea room and young men in
Baraca room Tuesday evening, 7:30.

Thursday evening at 7:30, general
prayer meeting followed by ible
stury. P. Kay Norton, Pajj,

CONGREGATIONAL
o. 1... n r ! . 1 n .on

about thirty years of age, and we must
remember those thirty years at Nuz-uret- h,

the humble home, the carpen-
ter's shop, the submission, nnd obedi-

ence and patient waiting of all those
years In that lowly life in which he no
doubt glorified the Father as much as
In his public life. Tills Is a greatly
needed lesson for all of us: not doing
some great thing but Just filling the
place he assigns us, however lowly It
may be. ,

We do not wonder that nt first John
refused to baptize him, saying that he
had greater need to be buptized by
Jesus, but Jesus himself baptized not
(John 4 :2). Note our Lord's reply,
his second recorded utterauce as the
Son of Mary : "Suffer It to be so now,
for thus It becometh us to fulfill all

Ham Timbales. Put one cupful of
milk and one cupful of bread crumbs
into a saucepan and stir over the fire
until a smooth paste is formed. Add
one cupful of chopped cooked ham,
three tablespoonfuls of butter, sea-
soning of salt and pepper and the
stiffly beaten whites of two eggs. Fill
buttered molds two-third- s. full of the
mixture, cover with buttered paper,
put into a pan, half surround it with
hot water, and bake in moderate oven
until firm. Turn out, garnish with
parsley and hard-cooke- d eggs.

This recipe conserves meat as well
as making use of bread crumbs.

Hrown Dread
Put one cupful and a half of small

righteousness (Matt. 3:15). He alone
of all men was always righteous, uud
did righteously. He had no sins to
confess, but submitted to all things for
our sakes, that he might be made unto
its wisdom, righteousness, sanctlflca-tlo- n,

redemption (I Cor. 1:30; II Cor.
4:21). If we are ever about his busi-

ness, us he was about his Father's,
we will gladly suffer many things for
his sake which may seem to us wholly
unnecessary.' Luke 3:21 says that as
he was baptized he was praying. Al-

ways In conscious communion with
his Father and always pleasing his
Father (John 8:29). This Is the. sec-
ond time that we find In Scripture the
words "the heavens opened," and the
seven events In connection with which
we find these words form a truly glo-

rious study, each event concerning
him and his people on earth. In
Kzek. 1;1, 2G, he is seen as a man on
the throne controlling his own re-

deemed nnd all their affairs; here he
Is the Word made flesh, submitting to
all things for our sakes that we may In
lue time share with him his kingdom
nnd glory. Mark well the Father's
testimony and the Spirit's resting
place, for he is the true and only nrk
of safety, n whom alone the Spirit
can fully rest. Compare the Father's
testimony at the transfiguration in
M;rk0:7.

ST. JOSEPH'S CATHOLIC
Mass every other Sunday at 8 a. m.,

e ery alternate Sunday at 10:30 a. m.
Mi3s every week day at 7:30 a. m.
Rectory residence, 409 South Bridgestreet.

Rev. John M. Zindlcr, Rector.

HOLY TRINITY MISSION
(Episcopal)

Corner of Congress and Alderman
streets. Hours of service Sunday:10:0 Morning service.

12:00 Sunday school.
7:00 Evening service.
December 24 Christmas eve there

will be a midnight service.
Rev. Robert S. Nash,

Triest-in-Charg- e.

FREE METHODIST CHURCH
Sunday school, 10:00.
Morning worship, 11:00.
Clas3 meeting, 12:00.
Evening service, 7:00. Sermon bythe pastor.
Holiness meeting, Tuesday evening,

7:30.
Prayer service, Thursday evening,

7:30.
You are welcome.

J. Fred Iulg, Pastor.
METHODIST

Sunday, 10:00, class meeting; 10:30,
morning service; 11:45, Sunday

hintt if

i ouiiuav iiiyining bcjh-c- . iu.ov a.
, m.; Sunday school, 11:45; V. P. S. C.

i., u:uo p. m.i evrimig service ana
sermon, 7:00; prayer meeting, Thurs-
day evening, 7:30.

A. J. Blair, i'astor.

LATTER-DA- SAINTS
Sunday school, 10:30; prayer ser- -

vice, 11:30; religo,. 2:30; preaching,
3:30.

J. D. Aelick, Pastor.

CHRISTIAN SCIENCE
Christian Science society, 106 So.

Pleasant street.
Sunday morning service at 10:45.
bunday school at 11:45.
Testimonial meeting every

nesday evening at 7:30.

CHURCH OF CHRIST )V
Regular services on Sunday, VJ:30

a. m.. Worship and communion.
12.00 noon, Bible school; 6:00 p, m.,

senior C. E.; 7:00 p. m.t evangelistic
service.

Mid-wee- k prayer meeting and
training class Thursday at 7:30 p. m.

You are cordially invited to all ser-
vices of the church.

Chas. M. Pease, Pastor.

BAPTIST CHURCH
Sunday Morning worsh'p, 10:30 a.

m.; Bible school, 12:00; B. Y. P. U.,
6:00 p. m.; evening service, 7:00;
prayer meeting, Thursday evening at
7:30. WV A. Biss, Pastor.

STORltS cPlXTtO fl'

Hotel Browning
G'an 4 Rapids Ntwt Fire Proof
At Sheldon and Oakes, Three
iquar'M from Union Station, Two
from Monroe A ve.

Every Room Has Bath
More Than Halt Our Rooms at $.50

No Rooms Above $2.00
Suites of Rooms for Touring Parties

Beautiful Cafe Loggia
Delightful Cafeteria Arcade

Exceptional Cusine. Perfect Service
POPULAR PRICES ft

6

fary Smith

Farm Phonra
IU-11-, 651
Citi?en, ?ll
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The record of the life of Jesus
Christ, which we now begin to study,
sets Him before us as the perfect ser-

vant, rather than as the King of Mat-
thew's gospel, or the Son of Man of
Luke, or the Son of God It John. We
do well to keep in mind the words,
"Behold my servant whom I, uphold,
mine elect in whom my nml delight-oth.- "

nnd also, "Behold I will bring
forth my servant the Branch" (Isn.
42 :1 ; Zech.. 3 :8) . If we would say
truly "Whose I urn, and whom I serve"
sind faithfully serve the living and
.true God, bearing In dally life the
fruit he desires, we must consider
lilm who was the only perfect servant,
and abide as branches in him who is
the True Vine. But this we cannot do
till we have truly received the good
news of Jesus Christ, the Son of God;
or as It is written in Uom. 1:1-3- , the
good news of God concerning his Son
Jesus Christ our Lord. We cannot
serve the Lord till we have been re-

deemed by receiving Jesus Christ as
our own personal Savior, according to
John 1 :12 ; 0, 18 ; I John 5 :12. That
being settled, then our whole life
should be one, of loyal service, with j

the perfect servant as our only put- - j

tern, according to Ileb. 12:1-3- ; I Pet. j

2 1

As John the Baptist was his. mes-

senger, preparing the way before him
at his coming in humiliation, so flic
real Elijah will prepare the way before
him at his coming in glory (Matt.
17:11; Mai. 4:5, C). Meantime all be- -

llevers should be preparing the way
for his coming again by preaching re-- j

pentance nnd remission of sins in his
name In all the world, according to
Luke 24:40-48- ; Acts 1:8. John's cloth-- ',

lng was peculiar, nnd his food pecu- -

liar, nnd he pointed nil people to the
coming One whose shoes' latchet he
was not worthy to stoop down and un-

loose. He claimed nothing for himself
except that he was a voice, something
to be heard but not seen, pointing to '

the one he came to lionor, concerning
whom he cried : 'Behold the Lamb of j

God I" When told that Jesus had more
followers than he had, he suld that he
was glad nnd added, "He must in-

crease, I must decrease" (John 3:29,
30). As to a more full account of
John's preaching see Matt. 3:7-1-

Luke 3:7-11- : He told them of some-

thing greater thsin baptism with wa-

ter, even a baptism of the Holy Spirit
which Jesus would give them, and he
pointed them onward to the end of the
age when the wheat would be gath-
ered into the garner, but the thaff
burned up with unquenchable fire
(Matt. 3:11, 12). The future for nil
will lie the Kingdom or the lake of tire,
and even between death and resurrec-
tion it Is conscious happiness or tor-
ment (Itcv. 20:15 ; Luke 1G:25). If
this was really believed by nil the
preachers and teachers, they would
surely be more earnest in proclaiming
the Gospel of God concerning his Son,
the only Savior of sinners (Acts 4:12).

The remaining verses of our lesson
tell of the bnptlvm of Jesus by John I

at the Jordan, tuiu the event is more
fully recorded by Matthew and Luke.
In Luke 3:23 It is written that he was

Kill That
Cold and

Save Health

CASCARA f QUININE

The old family remedy -- la tablet
form cafe, aure, easy to take. No
opiate no unpleasant after effects.
Cures colda in 34 hours Grip In 3
days. Money back if it fails. Get the

genuine doz witn
Ked Top and Mr.
Hill's picture on it

At Any Druf Store Vf !C

FLOUR.
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Are Remembering the Hoys
Whito ' ribboners in all sectioi.s of the

country are generously remembering
the "boys" with all manner of com-
forts in the way of wearing apparel,
candy, jellies, fruits, etc., and alto-

gether are doin'g everything within
their power to satisfy the physical,
mental and even spiritual longings of
the young defenders of the nation. To
the soldier and sailor the very sight
of the white ribbon brings a comfort-
ing sense of personal interest in his
welfare and a desire to measure up to
the best that is in him. Many are the
words of gratitude everywhere receiv-
ed by local, county, state and na-
tional workers from recipients of
mother-hearte- d ministrations.

Prohibition Carried
Hy a vote of L!82 to 128 in the house

of representatives and 47 to G in the
senate, congress has passed the prohi-
bition omendnemt for the United
States. This is only the first move,
ho v". ever, as the matter is now trans-
ferred to the legislatures in the
various states and three-fourt- hs of
these states must pass favorably be-

fore it becomes a part of the federal
constitution. There are now twenty-on- e

wet states and the drya will have
to carry the legislatures of nine of
these states to be victorious.

Iiooze or Bonds? Which?
During the recent Liberty Loan

drive in Texas some interesting inci-
dents occurred. According to a Texas
paper, a man whose face showed evi-

dences of many an encounter with al-

cohol, approached the Liberty Loan
counter, laid down $2 and asked to
subscribe for a $100 bond, remarking,
"I had intended to use this $2 in buy-
ing booze tonight, but I have at last

(realized that a man who wastes his
money on strong drink in this great

(crisis is a low-dow- n creature. 1 am
' going to cut out beer and whiskey,

rd put my $2 each Saturday into
buying this $100 bond. I hope by the
time I have paid my last installment,
or in fifty-on- e weeks, I will have so

'overcome my craving for alcoholic
rtimulant3 that I can continue invest-
ing $2 a week in government bonds;
Il I had str.rtcd sixteen years ago
when I began drinking r.nd had used
the money I wasted in buying booze
for the purpo.se cf accumulating a
savings fund I would have had several
thousand dollars by this time, instead j

of having nothing exct'pt by weekly
wage anl a weakened constitution. ,

Mexican Women For It j

Sixty-fiv- e per cent of the popula- - j

tion of the state is Spanish-America- n,

so they should be given full credit for
their ? hare in making New Mexico
dry. They hare been called indiffer-
ent, but when it comes to ouestions
affecting them personally they are

'found to be amazingly alive. Mexican
women worked enthusistically at thej
polls. "INO one need icu me me r.iexi- -

can women are not ready for suf-

frage," a white ribboner writes.
i"Vv'hen a liquor Mexican approached,
the women working at the polls took
him in towj and went for him in a
most surprising way. I could not tell

'what they' were sayir.g but they re-
duced him to submission in short
order."

Canada Prohibits
j The use of all foodstuffs in the
j manufacture cf distilled liquors has
been prohibited by the Canadian gov- -

jernmcnt. The order reads:
. "No grain of any kind and no sub--
t stance that can be used for food shall
j be U"ed in Canada after November SO

for the distillation of potable liquors."
An order-in-counc- il to this affect has

j been passed upon the recommenda
tion of the rood L'ontroner. it win
remain in force "until the Governor-General-in-Counc- il

has by order ed

that the present abnormal con-
ditions have cea?ed."

The penalty for violation of thf;
regulation is a fine of up to $5,000, or
'mnrisonment for a term of not ex-

ceeding six months or both fine and
imprisonment.

w

J
THE REAL THING.

This dashing garcrnt, a combination
of cape and Jacket, comes in Fcal. con-

trasted with wide bands of chinchilla.
Tab fronts and a fur belt are almost
M striking as the Immense roll collar.

In the end we will see what we have
always seen in a great war, that the
nations with the most money will win.
The United States possesses about
one-thir- d of the wealth of all nation.
and this will be the deciding factor.

Judge Elbert H. Gary.
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Tommy's New Year Resolutions
Rezolved furst, lie never fight less

ime'fought.
Kezolve two, lie never agin sas

Teacher less she Gits on My nerves
dretfully. He try being Pashent in
School.

Kezolve three, He never eat anuth-e- r
bite atfer ime full. Enuff is enuflf

fer Any Ole persin,
Rezolve foar. lie try to live so as

to be elected Some Day as kaptin of
Oru football team. Its a Honerable
Job, and I want to be honorable most
always.

Kezolve five, He never, never tell
stories. The old Had Man has pot it
in fer fellers what Fib to their Maws
and Taws.

Kezolve six, He not make ugly faces
ner laugh at gurls Any More. Thy
kant help being Gurls. Natcher made
em what they are, and Hoys should
feel sorry for em.

I guess this I3 enuflf fer This year.
So He ring off and shut up my Ke-
zolve book till next year.

More About "Meatless" Day
Where fresh fish are obtainable

there are countless ways of preparing
them so that there is no need of same-
ness. Carp, though a rough fish, may
be made most appetizing, if the smal-
ler ones are used. The skin should be
removed, as in it lies the objection-
able flavor, more noticeable in the
larger than in the smaller fish. Roll
in cornmeal, well seasoned, and fry in
hot pork fat, using a bit of onion with
the salt and pepper for seasoning.

Fish Chowder. This dish may be
made of either fresh or salt fish. Dice
a few slices of pork and fry brown in
an iron kettle. Add cnougn water to
cook a half dozen potatoes and three
onions, and when the vegetables are
partly done add the fish if uncooked,
if cooked or salted it reed not be add-
ed until ten minutes before taking up.
The fish should be shredded, using a
pound to the amount of vegetables.
Season well, then add a quart cf
scalded milk and a half dozen milk
crackers which ave been scalded with
boiling water and well drained. Serve
piping hot.

Srdtnon Fritters. Separate one
cupful cf cooked salmon into large
Hake.",. Lay the flakes on a flat dish,
sprinkle ' with vinegar, pepper and
salt and ht stand while the batter is
being mad. For the batter, add one
beaten egg to a half cupful of milk,

1 1 1 u 1 :i a 1 1

ii nmu sait aim papriha, a lauiespoon-fu- l
cf olive oil and a cupful of flour.

Mix until smooth and glossy. Allow
it to stand for an hour in a cool place,
then add one teaspoonful of baking
powder. Dip the flakes carefully in-

to the butter and fry in hot fat to a
light brown. Garnish with parsley.

.

Raked Salmon. Place a pound of
fresh salmon in a saucepan with water
enough to cover, add one teaspoonful
t)f rait, a half teaspoonful of white
pepper, three tablespoonfuls of vine-
gar and co"k slowly until it comes to
the boiling point, then remove from
the fire and set aside until required.
Place the fish in a baking dish, sur-
round with vegetables add a little
broth and bake until tender.

Salmon Steaks. Cut slices one and
one-ha- lf inches thick, and wipe dry.
Lay the fish in a well-buttere- d pan
and add the juice of a lemon, salt,
pepper and red pepper. Lay buttered

over the fish and let cook,rapor twenty minutes for each pound
of fish. Garnish with cubes of cu-

cumber, finely chopped parsley and
tarragon.

Less and Less
My Tuesdays are meatless.
My Wednesdays are wheatless;

I am getting more eatless each day.
My home it is hcatlcss,
My bed it is sheetlc33

They're all sent to the Y. M. C. A.

The barrooms arc treatlcs3,
My coffee is sweetless;

Each day I get poorer and wiser.
My stockings are feetless,
My trousers are seatless;

Myl How I do hate the kaiser!

What To Do With Stale Dread
Jam Fritters. Spread twelve

slices of bread on one side with jam,
then put another slice on top of each.
Cut into neat shapes, and, if stale,
soak a little in hot milk. Sift one
cupful of flour into a basin, with a
pinch of salt. Rreak one egg into the
middle of the fiour, add half a cupful
of milk gradually, and beat the bat-
ter well. Dip the pieces of bread fn
this batter, nnd fry, in plenty of
fmoking-ho- t fat, to a. golden brown.
Drain and. dust with sugar. Serve
with hot milk or sweet sauce.

"
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Toby Pudding. Usc stale bread
nnd two cupf uls of lemon or other
jelly. Cut the bread into small dice.
Fill a buttered mold nearly full of the
dice, pour over it the jelly, hot, and
leave it until it ha3 set. Turn out
when firm and serve with whipped
cream. '...Crumb Cake. For this take two
cupfuls of flour, half a pound of bread
crumbs, one egg. a quarter of a pound
of currants, half a cupful of sugar, a
quarter of a pound of lard, one tea-
spoonful of baking powder, one tea-
spoonful of mixed spices and some
milk. Sift the flour, baking powder;
nnd spices into a basin, rub in the
lard, add the? currants, sugar and
bread crumbs, then add the beaten
egg and enough milk to make a nice
dough. Put into a buttered tin and
bake until a skewer will come out dry.

pieces of stale bread into a basin, add I

one pint 01 cold water and soak over
night. Rub through a sieve, add
three-quarte- rs of a cupful of molas-
ses and one cupful and a half of
graham flour, cornmeal and rye meal,
one teaspoonful and a half of salt,
three teaspoonfuls of soda and one
cupful and a quarter of cold water.
Steam for two hours.

Savory Omelet
Three eggs, half cupful of milk, one

cupful of bread crumbs, one table-spoonf- ul

of butter and one table-spoonf- ul

of chopped parsley. Boil the
milk. Put the bread crumbs and but-
ter in a basin and when the milk is
hot pour it over them. .Mix well, add
3alt, pepper, chopped parsley and the
yolk of the eggs well beaten. Whisk
the whites of the eggs to a stiff froth,
stir lightly in, and pour into an omelet-
-pan which has a tablespoonful of
melted butter in it. Cook until it has
set and is browned. 1

Timely Evidence
"Have you a recommendation from

your last place?"
"Yes, mum. Here it is."
"Why, that's a wrist watch."
"Yes, mum. The master of the

house a poor gentleman who's dead
new gave me that for cooking hia
eggs the way. he wanted 'em."

Kitchen Observations
Grease the cup in which you meas

ure molasses and every drop of mc
lasses will come out.

If you cannot get new rubber ringi
for the fruit jars, dip the old ones in
molted paraffin, or a mixture of par-
affin and sealing wax, and when cool
they will do duty as well as new ones.

Use coal oil to clean smoke off
white metal teakettles. It also is an
effective dirt remover from zinc, bath
tubs, lavatories, etc.

Always let the boiled ham cuol in
the liquor in which it was boiled.

Cold fried ham minced and creamed
is very good served on toast.

w m m

Chopped English walnuts add a de
licious flavor to vanilla ice cream.

When making tea do not use water
which as boiled a long time.

' m m m

When fruit leaves a stain on the
teeth it should be removed at once by
rubbing on a little salt.

A little ball of sealincr wax on the
end of a knittinir needle will keen the
knitting from sliding off.

m m m m

Try fastening the elastic on your
motor hat with a hook-and-e- and
see what a convenience it is.

Sprinkle a little flour in the hot
fat before frying with it and it will
not be nearly so likely to spatter.

m m m m

Milk will clear gilt picture frames
satisfactorily. Rub the dark spots
carefully with a soft cloth moistened
in milk and they will disappear.
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A REAL SYMPHONY.

This Is a study In browns. The hand-
some, severely tailored suit Is snuff
gaberdine, the luxuriant stole kollnskl,
while the beautiful line of the turban
is attained by brown velvet over a
chenille base. Brown Is a reliable all
color brown In manr shades.

FLAPPER MODES.

Schoolgirls will rejoice In this charm-In- g

navy Kerje skirt and blouse, made
with crossed belt, edged with military
braid and picked out with crochet but-
tons set In silk braid frogs. White
organdie for sailor and cuffs is the
neat finish.

NUT HOZAD.
2 C sour milk; 2 C so jr cream; 1

t ro1a; 1 t silt; 1 C mil mats; 3 C

graham flour; 1 C white flour; 1 C

suga.
Mix dry ingredients, adi sour milk

and sour cream, and lastly tho nut
meats broken in small pieces. This
will make two loaves. Hake in a slow
oven. Nuts are used for garnishing
or. in comblnatlcn with most of th
salads. They are also combined with
many of the dried frul.s when pre
paring thorn for tho tabio and la the
fruit conserves.

WHOLE VHEAT OR GRAHAM
BREAD.

1 1-- 2 C lukewarm milk; 3 T browr
sugar; 1 4 t salt; 3 C whole wheat 01

graham flour; 2 yeast cake.
Scald the milk, together with the

susar and salt. When lukewarm, add
the yeast, mixing It first with a little
of the milk. Add the flour, beat well
and let it double its volume. Beat it

thoroughly, put into a pan, and let il

rise. In a pan of standard size it
should come nearly to the top. Bake
Makes one large loaf.

SOUR MILK CORN BREAD.

2 C corn meal; 2 C S3ur mlik'; 2 T

butter; 2 T sugar, white or brown;
2 eg?s; 1 t scda; 1 2 t salt.

Mix all the dry Ingredients, includ
lng tho soda, tcgether. Thon add the
sour milk and the egg well beater
and butter. The bread should hi

'
baked in a shallow iron or granite
pan for about 30 minutes. Buttermilk
may be substituted for the sour milk
in which case the butter should be

slightly increased; or sour cream maj
be used and the butter omitted.

GRAHAM-NU- T BREAD.

2 C graham flour; 2 C white flour;
1 C sugar; 2 C m:hrf 1 egg; 4 t bak

ing powder; 1 t salt; 1 C nut meats
(cut).

Mix f.nd sift flour, salt, and bak
leg pewder together; combine wltt

to which the beaten egg haf
been added; add rugar, then nut meats
and mix thoroughly. Put in bread
pans and allow to rise in a want
place for 30 minutes. Bake in a mod
trate oven. Sufficient to bake twe
loaves. '

BRAN. BREAD.

3 C bran; 1 C flour; 1 T sugar; 1

t salt; I t soda; I T melted fat; 1

beaten egg; 2 C buttermilk or sou)
milk.

Mix bran with sifted flour, sugar
salt, and soda. Add melted fat, anti
beaten egg, and lastly buttermilk. 1- -!

C clipped figs or raisins may h
added before the milk. Egg may bi
omitted.

HONEY AND NUT BREAD
MUFFINS.

2 C honey; 1 C flour; 14 to 1-

t soda;; 4 t salt; 2 C bran; 11
melted butter or other fat; 11-- 2 C

milk; 4 C English walnuts.

Those who have saved and pcrimp'
cd all their lives cannot now be much
more saving. It is up to those who
have been lavish or wasteful to save
much more than the average demand-
ed by war necessity.

It is human nature to be ungrate-
ful to the man who fights your bat-
tles for you and pets licked.

Grand Rapids, ich.

When you want flowers for
any purpose

f arni!t u mi host equipped floral establishment
in Western Michigan

Store on corner of Monioe and Division Ave.

17.1

Citizen, 517J

SATISFACTION . I
Demands old,Dusfl"

4

When the good "friend wife" is looking for the "FLOUR" that satisfies for every use
for Bread and Pastry then it is that' GOLD DUST is sought. .

It is used with satisfaction by nearly all the country's best cooks, and if you are not
using "GOLD DUST" you'd better .

ORDER A SACK TODAY

Smyrna Roller Mills
W. R. TEDDEL ESTATE, Proprietor


