Thoreday, March 17, 191¢

NEW ZEALAND TABLET

433

X. S8ix Bishops, 20  monsignori, and 200 priests, besides
a choir of mere than 150 men and bhoys, occupied the chan-
cel, “Father Elliott, a Paulist, preaching upon Father
Hecker’s mission, said that the founder of the Paulists had
experiences similar to those of St. Francis of Assisi, and
others predestined by God for divine work. These experi-
ences, 1t appears, were recorded in a diary kept by Father
Hecker, wﬁo had revelations in early life as to lng future
mission, and for that purpose vowed himself to celibaey,
even beforo he was received into the Catholic Churcl,
Father Heocker was finally referred to by the preacher as
a man with a divine mission. .

Charitable Bequests

The will of Mary G. Byrnes, of New York, leaves an

estate of 50,000 dollars, after the death of her mother, to
Archbishop Farley, to be used for the education of young
men for the priesthood.

Rumored Resignation

The Cincinnati Telegraph says:-—Archbishop Keane, of
Dubuque, lowa, who is in ill-health, has annouuced that
upon the appointment of a Coadjutor, whick event probably
will be announced from Rome shortly, he will retire from
patticipation in the affairs of the diocese.

The Archbishop of New York

The fortieth anniversary of the ordination to the priest-
hood of Most Rev. Dr. Farley, Archbishop of New York,
was celebrated at the annual dinner of the Fordham Uni-
versity Alumni Association at Delmonico’s on January 20,

GENERAL
The Same Stock

The bone and sinew of the Chuarelt in Australia and New
Zealand (says the Boston Sacred Heart Review) are of the
same sturdy and apostolic stock as in the United States.
Six priests were ordained receuntly in Dunedin, New Zea-
land. Their names have a familiar ring in the ears of New
England Catholics: McMenamin, Daly, Connolly, Collins,
Woods, and Scanlan.

Messrs. Dwan Bros.,, Willis street, Wellington, report
having sold Mr. Owen Newport's interest in the Masonie
Hotel, Blenheim; Mr. J. Sullivan’s interest in the leasc
of the Princess Theatre Hotel, Tory strect, Wellington
Mr. Frank Rhodes’ interest in the lease of the Levin Hotel,
Levin; Mr. Thos, Sowman’s interest in the lease of the
Albion Hotel, Shannon; the lease of the Epmont Hotel,
Midhirst, Taranaki; the lease and furniture of Globe Hotel,
Renwicktown, Blenheim, on account of Mr. D. Doyle; M.
Robert Buckeridge's interest in the Shepherds” Arms
Hotel, Tinakori Road, Wellington; the freehold of the
Post Office Hotel, Grey street, Wellington; Mr. Frank
Dakin’s interest in the Royal Tiger Hotel, Taranaki street,
Woellington ; the lease of the Railway Hotcl, Waitotara, on
account of Mr. J. O'Neill; also the freehold and buildings
of the Empire Hotel, Blenheim.
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RESOLVE to Double your Salary by acquiring 3
Practical Knowledge of

GREGG SHORTHAND

WITHIN THREE MONTHS,
We can help you fo fulfil this Resolution, no matter
where you live—in the .town or in the country.
HOW? We have successfully taught

ﬂ GREGG SHORTHAND BY MAIL

To hundreds of N.Z. students, including aditors,
reporters, ministers, teachers, civil servants, and
larpe numbers of former Pitman writers. What
we have done for others we can do for you.

Only 18 Lessons. Few Rules. No Kxceptions.

INVESTIGATE GREGG SHORTHAND for yourself|

Drop us a post-card, and we will forward a Ten-
[;ninute pLesson and Full Particulars of this
System, and our Mail Course.

Gregg Shorthand College,

BOX 199, CHRISTCHURCH.

Principal: J. WYN IRWIN, N.Z. Representative,
Holder Gregg Teacher’s Diploma. )
tary: ©. HAMMOND, Holder Speed Certiﬁcat;,e

Secra&l]'y words a minute), and Gregg Teacher’s
Diploma.
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Mending Ornamenta.

To repair a bit of fine china, apply to the edges of the
broken &)wces & mixture composed of plaster of Paris and
dissolve gum tragacanth, fit the several parts together,
tie them firmly, and leave the article undisturbed unti]
the cement has thoroughly dried and hardened. Or the
picces of china may be comented together with a soft paste
made_of plaster of Paris and a solution of gum arabic,
tied in place with a cord, and then placed in a pan con-
taining cold milk, which should be allowed to heat slowly
until it boils.  The pan must then be taken from the fire,
and, after its contents have gradually cooled, the china
article removed and set away to dry.

Silver photograph frames, candlesticks, vases, and desk
oritaments may be repaired with jewellers’ solder, cleaned

with whiting, and then kept permanently bright by means
of a lacquer coating,

White cemeont will hold together pieces of broken glass,
provided the article is not afterwards washed in hot water.

Fish glue may be used to repair ornaments of finely
grained wood or of heavy porcelain, and may even be applied
to things that are in constant use.

To Mend China.—Beat a piece of flint glass to powder,
and grind 1t upon a painter’s stone with the white of an
egy nto a paste.  Apply the paste neatly to the broken
china, tying the parts” firmly' together till the cement is
dry.  This cement will never come wndone again.

Good Things Without Eggs,

Buttermilk Muffins.—One quart fresh buttermilk, one
teaspoonfal of soda, one pinch of salt, and enough flour
to make a stiff hather; then add two or three tablespoonfuls
sour cream.  Dissolve the soda in a little of the butter-
mill, then add the other ingredients. Bake in hot patty
pans in a hot oven.

Bread Sponge Muffins.—Take one pint of warm water
for every dozen muffins, one-third cake of compressed yeast,
one-fourth teaspoonful of salt. Set this as a sponge in
the evening, making the batter a little thicker than for
pancakes, and beat thoroughly. In the morning have
patty pans greagsed, and in cold weather warm them; pour
in the bhatter, filling pans half full; let rise at least an
hour and bake in hot oven.

Johnny Cake.—One cupful flour, one half-cupful corn-
meal, one tablespoouful sugar, one teaspoonful salt, one
half-teaspoonful baking soda; sift all together, then add
one and one-fourth cupful sour or buttermilk: beat until
smooth; pour into a greased pan and bake for about twenty
rainutes in a quick oven.

Sour CUream Cakes,—Take two-thirds of a cupful of
softened butter, one and one-half eupful of sour cream, two
cupfuls of sngar, one teaspoonful of seda, and four cupfuls
of pastry flour.  Stir the butter and sugar together, then
add the ercam, then the flour in which the =alt and soda
have been well sifted together. Add mare flour if neces-
sary to make a dough to be well handled. Roll ont en
hoard and cut, baking in a quick oven. Keep the mater-
ials all cold while rolling out, and the cakes will reguire
legs flour. By mixing the dough the night before and
putting it to eool it will be found easy to handle.

Ginpger Gems.—Put one cupful of treacle, one cupful
of sugar, and ene large tablespoonful of hutter in a2 sauce-
pan and warm slightly, but do not melt; beat well and
stir for ten minutes; then add two tablespoonfuls of ginger,
nne tablespoonful of cinnamen, and, graduoally, one cupful
of sour milk.  Sift oue teaspoonful of soda with five cup-
fuls of sifted flour and add to the mixture; have patty
pans very hot; fill two-thirds full, sprinkle granulated sugar
over the tops and hake in a quick oven. ~ By rolling this
mixture out one inch thick it can be cut into cakes.

Boiled Icing.—Boil together ene cupful of sugar, one-
half cupful of sweet milk, and one teaspoonful of butter
until thick; add one teaspoonful of vanilla and beat until
cool enough to spread on cake,

Chacolate Tcing.—DMix one and one-hall cupful of
granulated sugar, three-quarters cupful sweet cream, and
faur tablespoonfnls melted sweet ¢hocolate.  Boil briskly
for five minutes, then remove from the fire and beat until
it begins to thicken. Add ome teaspoonful vanilla and
spread quickly over the ecake. Should it thicken too
much, thin it with cream.
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By rail or sea we check travellors’ baggage. We collect
from your house, deliver at your destination. It arrives as
soon as you, and costs you less than by ordinary and more
troublons metbhods.—THE NEW- ZEALAND EXPRESS
CO., LTD....




