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Apple Pie. Apple Omelet.
Feel and slice tart apples and place Whip three eggs light, add four 

in stewpan with just enough water to tablespoons of milk, and a teaspoonful 
seep from burning. Slew till about of flour, if preferred. While beating
halt tender and unbroken. Sprinkle the eggs have the pan heating. At the
the bottom of a pastry-lined dish or same time a teaspoonful of butter 
pan with dots of butter and sugar and placed in it will melt. When the lot- 
the fil; with alternating layers of the ter is sizzling pour in the omelet and
apple and sugar and butter. On the let set. When cooked sufficiently to
top sprinkle flour and nutmeg or ein- fold over place on half of it a cup of 
nanon or grated lemon peel. Pour apple sauce or finely chopped apple, 
over the whole three-fourths cup of Fold over and serve.
the a; pie syrup or waler and sugar. Another recipe for the omelet may 
Place a pastry cover over the top and be made in this way: Stew, then mash, 
slash well. The pastry lining should eight large apples. Put through the 
be baked to a light brown before the colander. Add one cup of sugar and 
apples are added. one tablespoon butter. Let cool; whip

Apple Custard Pie. in four eggs beaten separately. Place 
. . in baking dish. Put into rather quickFer one large pie use one pint of oven and bake till brown. umiek 

apple sauce and a tablespoon of butter, 
the yolks of three eggs, beaten well, Apple Snowballs.
With a pinch of salt and half a cup of Prendra e 1 
sugar. Beat this into a pint of hot dividual boned dumpling th as for in
milk and bake in shallow tin or dish a layer of hot, boiled rice Place in
lined with crust. ■ (Pastry must be the centre, chopped, sliced or cored 
baked before pouring in the eus- apples. If the last is used fill the cen-
tard.) Flavor with lemon or spice, tre with nuts. Tie the cloth well and
When done spread over the top o mer- bake or steam 40 minutes 
ingue made of the whites of the eggs
and a half cup of sugar. Apple Salad.

Creamed Apple Pie. Green or red uncooked apples may
Pare, core and quarter sweet apples, be scooped out and filled with popcorn. 

Put them into a pudding dish with a nuts, celery, and some other fruit. Mix 
few spoonfuls of water to prevent this combination with the pulp of the 
burning. Cover closely and cook till apple and bind together with mayon- 
tender but not broken. Add two table- naise. Garnish with nasturtium, grape 
spoonfuls of sugar to each cupful and or other leaves.
let them get cold in the syrup. Then
cut into thin slices or tiny dice. Roll . Apple-ut Salad.
out some puff paste quite thin; line a Scoop the inside from fine, smooth, 
pie plate and sprinkle with flour. Lay tart apples, and fill them with a mix- 
on another crust and bake until brown, ture of cut-up celery and walnut 
When ready to serve open the crusts, meats, blanched and chopped; the 
spread the lower one with the stewed whole being well moistened with may- 
on the top crust and sprinkle that with onnaise. Slices of pippins are some- 
apple, cover with whipped cream, put times mixed with watercress and cov- 
powdered sugar ered with French dressing, making a

Apple Croquettes. salad that is especially good with roast
Core, pare and slice tart apples, ne A .,

enough to make one pint. Stew these Apple and rune.
with a dessertspoonful each of butter, This combination is nutritious and 
and water. Be careful not to burn, may he made with either dried or fresh 
Then mash as for apple sauce. Place apples. If dried, wash, core and soak 
in double boiler and cook till reduced, over night, and wash raisins or prunes’ 
and the apple seems dry. Have ready working the latter well with the hands, 
one-third cup of cornstarch. mixed Let them stand in the last water over 
smooth, with a little cold water, and night and simmer in it in the morning, 
stir into the apple with a pinch of salt The water in which the fruit is soaked 
added. Let cook fifteen minutes, .Just should be sufficient to cook it in. Sim- 
before removing add one beaten egg, mer the raisins or prunes very slowly 
whipping it as it cooks. Then place for an hour. Then add the apples and 
all in a flat, wet mold or deep dish to simmer together till cooked. No sugar 
cool. should be needed. This fact makes

When it is needed, drop a teaspoon the dish cheaper and more healthful.

TRIED RECIPES FOR APPLE JELLY
Use sour fruit. Do not core or pare. Wash, wipe and cut 

out blemishes. Cut up and pour sufficient water over them to 
cover. Simmer till very soft. Then drain through a flannel bag, 
letting drip over night. To each quart of syrup allow the juice 
of a lemon or other tart fruit as further flavoring. Cook down 
the juice, skimming well before adding the sugar (heated), a 
pound for each pint of juice. Simmer till sugar has dissolved; 
then boil. The jelly will form in about twenty minutes. Rose 
geranium, mint or other leaves may be used as flavoring.

Apple and Quince. apples, remove stem and blossom ends
„ , . . . and cut in quarters. Cook each kind
Use equal quantity of quinces and separately, as each requires a dif- 

apples, adding sugar in proportion to ferent length of time. Put in a gran- 
three-fourths pound of sugar to a pint ite or porcelain-lined kettle. Add cold 
of juice. water to come nearly to the top of the

apples. Cover and cook slowly until 
the apples are soft. Then mash andCrab Apple Jelly.

Make as for apple jelly, using a little drain through a coarse sieve.
more water. Do not pare or core the Do not squeeze the apples or it will 
apples. make the jelly muddy.

Another recipe for crabapple jelly: Turn all three juices into a double 
Wash and wipe the apples. Cut in thickness of cheesecloth bag and let 

half and place in crock on the back drip.
of the stove or the oven, setting in Measure. Let boll steadily twenty 
another vessel of hot water if there minutes. Add an equal quantity of 
is danger of too great heat. When the. heated sugar. Let boll five minutes; 
apples are soft place in jelly bag to turn Into sterilized glasses.
drain over night. Measure this juice As soon as cold cover with paper 
and allow one pint of sugar to one of which has been dipped in white of egg. 
Juice. Boll and skim the juice ten Then pour on enough boiling hot wax 
minutes before adding the heated to cover about one-eighth inch thick, 
sugar. Stir until dissolved, then boll Put on the lid. Let stand in a sunny 
eight or ten minutes. This makes a window for a day or two. Keep in a 
very tart jelly, stronger than many cool, dry place.
people like. Mint may be. used to Be careful that the kettle used is 
flavor this when served with mutton perfect on the inside.
or lamb. . Marmalade.

Wild Apple Jelly. Cook crab apples and sweet or wild
With the early cultivated apples plums separately till soft. Then rub 

which are now In the market, it is through colander and measure. To each 
possible to make an excellent jelly by three quarts of crab apple allow one 
adding wild crabapples and hawthorn quart of plum. Mix and weigh and 
apples, say one-third of each as a allow one pound sugar to each or 
probable proportion. If it is possible fruit. Cook slowly and very carefully 
to have all wild fruit, two-thirds of that this may.not burn till smooth and 
wild crab to one-third of hawthorn thick. Place in marmalade pots. When 
makes an excellent jelly. Rinse the cold seal as for jelly.

Little John Kyle was all of a smile, 
Eating a sweet apple pie.

He took a big bite; it was really a sight! 
And said: “What a great boy am I.

Baked Apples. Fried Apples.
1. Baked apples to serve with meat Fry apples in a low flat saucepan, 

are a delicacy. Wash and core cook- into which you have dropped a lump 
ing apples, and fill with equal parts of butter. Spread over the surface a 
of crumbs and mushrooms or potatoes, layer of quartered or finely sliced 

sauce or apples. Sprinkle with sugar and a lit-

Apple Slump.
Pare, core and quarter a dozen tart, 

juicy apples and place in a saucepan
APPLE DUMPLINGS. cinnamon over the tops of the apples 

sr DP tetime e E t a 
them a pint of hot water and set on baking powder and half a teaspoonful Racenin, earthen tucked down with a 
the back of the stove for eight minutes, of salt. Chop into this a tablespoon- each, but not under them; a little 
Then add two cups of molasses. Make of rat ana on with cupfuls of water and sugar added, and bake. In-a soft biscuit dough and roll out half to a soft dough with two CUDS dividual baking dishes may be used an inch thick, so that it willmake a mine thick and cut into squares instead of the big pan, if desired. 
Cover on the apples and put the 10 on about five inches each way. Lay In ,, , Cup Dumplings,the saucepan tight Cook on the ton of the centre of each a large tart apple. Line baking cups with thin pastry,
the stove for thirty minutes without pared and cored. Fill the space left Fm them up with slices of annle andremoving the cover Serve this with a by coring with sugar. Fold the cor- sugar. Place on eacn cup a cover
sweet sauce If preferred it can De first ners together, covering the apple. Tie of pastry and put all in a large bak-
set in the ovenPfor a few minutes to up in cheesecloth squares, dipped in- ing pan, pouring boiling water around
nminutes to to hot water, and well floured on the the cups half way up. Bake in hot

I,. D inside. Have a pot of boiling water oven.
Indian Pudding. ready. Drop the dumplings in and Dumpling Slices.

Pare and core a dozen apples. Have cook fast for an hour. Dip each for Make „ biscuit dough and mil one ready a quart of milk heated. Add a a second in cold water to loosen the thiake a biscuit dough and of finely 
quart of Indian meal, mixing and cook- cloth, turn out on a dish and serve sliced apples. Roll it over as for roly 
ing carefully a few minutes. Add salt d • poly. Slice, set the pieces on end
to taste, a cup each of molasses and Baked Dumplings, in a buttered pan, and pour over them

rince in taking dish and take for wo Nomeend ^ cooking 2 Hair a cup of water Ada Piece of
hours. Some people prefer to boil it. ples, filling centres with th n and cut butter for each dumpling. Bake halfThen it should be securely fastened in out biscuit dough rather thin and cut hour or until the whole is nicely
pudding cloth and boiled for three in squares large enough to cover ap; browned
hours. ples. Place an apple in the centre of Dro neo. Rafter Pndaino

and Ora a each square; bring up the corners of batter 1uddng.
Apple and Cress. the dough and fasten by pinching and Peel, core and slice thin six tart

Pare and cut into small pieces four twisting dough together. Place close apples and place in a baking dish,
medium-sized apples. Pour over this a together in baking pan. When it is Cream together one-fourth cup of
French dressing. Pick carefully the full pour over them a syrup made butter and one cup of sugar. Add two 
leaves from a bunch of cress. Arrange with one pint of water and one pound eggs, one cup of milk and two cups
around the outside of the salad dish of sugar, letting this come half way of flour. In which must be sifted two
and heap the apples in the centre of to the top of the dumplings. Place teaspoonfuls of baking powder. Pour 
the dish. them in rather a brisk oven and bake the mixture over the apples. Steam

about 40 minutes. If you like sprinkle an hour. Serve with cream or sauce.

of the mixture into fine dry bread or Annle Puddino
cracker crumbs, then into an egg, Apple rug08-
beaten and again into the crumbs Chop a cupful of suet to a coarse
Place in nde wainir kettle in boiling powder and stir into it three cupfuls Season with catsup, chili sauce or _ _ ___
fat until brown Drain thoroughly and of flour, twice sifted with a teaspoon- herbs. Place apples in baking dish tie flour, and leave to brown, then
serve with fowl If ain like it will and ful of baking powder. Add enough milk with a bit of butter in each and a lit- turning and allowing to brown on theto flavor to snice these like it will add to make a dough that can be rolled tie water. Bake till tender. other side. Tart apples and onions
lemon. ets out. Roll into a square sheet. In the 2. Not half enough use is made of (two-thirds apples), may be fried or

and Calais centre of the sheet lay three cupfuls the baked apple as a feature of the baked together as indicated for apples
Apple and celery, of peeled and minced apples, strewn diet. This recipe calls for apples with alone.

Cut enough crisp celery into small with sugar. Bring the four corners of nuts or honey as an adjunct. Peel the Apple Water
bits to make a cupful. Lay this in iced the sheet over the fruit and pinch the apples ond core. Place in a deep pan. This is a cooling drink . fevers 
water. Peel and cut 4 large apples corners together in the middle. Tie up allowing a heaping tablespoon of Pare and core three large iniev c Pin- 
into small dice, dropping these Into firmly with a piece of broad white sugar and half a cup of water to each pins and slice them into a Ditcher or 
water as you do so. Drain the celery tape passed twice around the pudding, apple. In the centre of each apple, crock with the grated rind of a lemon 
and sprinkle with salt. Drain the Lay in a steamer and cook for two place a teaspoon of choppeu nuts and On this pour one pint of boiling water, 
apples, mix with celery and pour over and a half hours. Remove the tape and strip of lemon or orange peel. Over then cover and let stand four hours 
all a thick mayonnaise dressing. Serve serve with a hard sauce flavored with the whole sprinkle cinamon and nut- strain and sweeten 
very cold. lemon juice and powdered cinnamon meg. Bake very slowly. The juice

will become jelly-like. Serve hot or Brown Betty.
cold. Or fill the centres with a little chon 6 2ve-e

Apple boup No. 1. mon, sugar and butter. Place on this

which has a close cover. Pour over

%

To make three pints of soup, take a a layer of the crumbs, alternating with 
pint of apple stewed soft, rubbed the apple till dish is three-fourths full,
through a colander and sweetened. To leaving bread crumbs on top. Add no
it add one and a half tablespoonfuls of water, but cover tight and steam 

cooked). Whip in the stiff whites of sago or tapioca cooked till soft and three-quarters of an hour in a moder-
two eggs at the verv last clear in a pint of boiling water. Sim- ate oven. Then remove the cover and

88 y ’ mer together 20 minutes, flavoring with brown quickly. Serve with milk or
Apple-Snapping, salt and cinnamon. Strain and serve sweet sauce.Cups hot or chilled. A 1 T

"Snap my apple." Apple Jonathan.
Ever since kids were kids the apple- Apple Soup No. 2. Work butter into bread dough until

snapping fashion has been in vogue. And To two quarts of water allow seven It is quite soft Then with it line the 
it’s an old, old woman who can't re- tart apples, cored, but unpeeled, sliced sides of a baking dish Heap the cen 
member the day when some merry play- thin. Cook them with half a cup of rice tre with pared cored sliced annles mate "snapped" her apple that she till soft. Then rub through sieve, add and place a thick layer, of the d apples 
might count the seeds and learn the spice, a little sugar and chopped or top Bake well then lift off the crust truth about her childhood sweetheart, candied fruit,kewelt, then crust

Here’s the system-just as a reminder Apple Tea. dish. *Into the apples stir sugar and
Each apple contains a number of seeds. . Roast 2 large sour apples and pour butter, with spice if desired, 

No one knows how many till the core is boiling water over them. When cold, spread upon the crust. Eat hot. 
opened. Pour off the water, strain and sweeten Bacon and Apples.

There lies the spice of chance! . to taste. This is a favorite southern dish.
When the apple is whole some play- Apple Tart. Slice bacon thin and fry till crisp. Put

mate snaps it with thumb and finger. Mix apple sauce with two table- on platter and keep hot while you fry 
and while doing so mentally names it spoons apricot jam or orange and thick slices of unpeeled sweet apples 
with the name of some boy (or girl) lemon marmalade. Fill a baking dish in the bacon fat. When these are ten-
whom the apple owner is believed to like, with it and finish as for apple custard der, drain and put in the centre of a
When the apple is eaten the seeds are pie, dotting the top with chopped cit- hot platter. Lay the fried bacon about
counted, the boy’s name is revealed, ron or candied cherries. Or a simple the edge of the dish. Sprinkle sugar
and the little miss knows her fate. meringue may be substituted. over the apples and serve.

ONE I love. 
TWO I love.
THREE I love, I

say.
FOUR I love with 

all my heart.
FIVE I cast away.
SIX he loves.
SEVEN she loves.
EIGHT they both 

love.
NINE he comes.
TEN he tarries.

Bird’s Nest.
Put into a buttered baking dish 6 

or 7 pared and cored apples. Mix to a 
smooth paste with cold milk, 5 table­
spoonfuls of flour, and add the yolks

pappm round and no 

name th 

m. the dam

*
and

of 3 eggs well beaten. Then add 1 
teaspoonful of salt and the whites of 
the eggs well beaten. Then more milk 
using 1 pint in all. Pour this mixture 
over the apples and bake 1 hour in a 
moderate oven. Serve with any good 
sauce.

ELEVEN 
courts,

TWELVE he 
res.

Apple Float.

he

mar- partoer **

Apple Sandwich.
Spread thin bread with apple cheese 

or chopped uncooked apple mixed with 
nuts.

First make a plain custard. When 
cold stir into it either a pint of apple 
sauce or a pint of grated apple (un-

On
$9”Sound in read.9

cities and on the larger grounds, we 
made no objection, but while keeping 
a watchful eye on the babies we gave 
the sisters or brothers to understand 
they were responsible for them. In the 
afternoon the children ranged in age 
from 3 to 14, and the average attend­
ance would probably be a hundred, 
though we had as many as 225 present 
at one time.
Sewing on Buttons; Mending Tears.

It was my duty to take charge of 
the girls in general, and the smaller 
children in particular. The director de­
voted his morning to the boys’ base- 
ball team, and the afternoon to the 
all-around games and athletics. A few 
of the duties I personally assumed 
were to sew on buttons, mend an oc­
casional tear, wash extra dirty faces, 
provide pocket handkerchiefs and wipe 
noses.

The children were encouraged to 
bring their dolls, and when tired with 
active fun we chose a shady spot and 
proceeded to cut out and sew doll’s 
clothes and play guessing games. While 
the older boys and girls were engaged 
in some general game, I would take 
the smaller children aside, or those 
who were willing to leave the swings 
and teeters, and play a game with 
them. They never tired of the old-time 
"London bridge is falling down," and

it is played again vice-versa, the boys 
in the centre and the girls outside, 
the director timing them, and keen 
competition was the result between the 
boys and girls as to which would oust 
the other in the shortest time.

Considering the subject from a prac­
tical standpoint, you will ask, What 
benefit Is derived from all this? In 
my short experience I noticed much 
improvement in the deportment of the 
boys towards the girls, less roughness 
more consideration, less simpering and 
guying on the part of the girls, more 
good comradeship. This was the re­
sult of the combined games. In the 
use of the apparatus, even among the 
wee ones, an unselfish spirit sprang up 
—a spirit of generosity and helpful­
ness. and a recognition and respect for 
the rights of others. It was very sweet 
to see the love of the children for the 
babies—a rivalry as to who should 
swing them or take them walking, and 
many a bumped spot was kissed, and 
many a tear dried by the older chil-

MADAM! IF YOU DON’T FEEL RIGHT
TAKE DELICIOUS "SYRUP OF FIGS”

and asked his support, thus putting a 
premium on good behavior. An In­
crease in the case and dexterity with 
which they played some of the more 
complicated games, and performed 
feats of strength, was apparent to­
wards the close of the season.

I would like to tell you of the in­
terest shown by the parents and the 
words of appreciation. Seldom a day 
passed that we did not have some 
parents on the grounds enjoying the 
sight of the children in hearty, healthy 
play. Our grounds afford little com­
fort for anyone not engaged in the 
games-—we had few trees and no seats 
—but one of the grounds has beauti­
ful trees, and is an ideal spot for 
both parents and children. I under­
stand many mothers took their work 
there of an afternoon and reaped the 
benefit with the children.

“Tea Parties" Are Popular.
During the month of August we had 

two tea parties on the grounds, and 
the attendance was wonderfully in­
creased on those days, the children 
flocking from all directions. On the 
closing day we held a splendid cclebra- 
tion. We called it "Mothers’ Day" and 
invited all the parents, requesting 
them to bring refreshments. The 
mothers responded heartily, and the 
supply of food was abundant. The di­
rector conducted competitive sports 
and distributed candy as prizes. So 
greatly was it enjoyed by all present

London s School Playgrounds
Waste-Clogged Bowels, Torpid Liver and Decaying Food in 

Stomach Cause the Sick Headache, Gas, Backache, 
Sallowness, Biliousness and Indigestion.

Mrs. Augusta Hutchinson Relates Her Experiences 
as Assistant Director—Mending Tears, Sewing 
Buttons and Even Wiping Juvenile Noses Among 
the Duties. when the sour bile, clogged up waste 

and poisonous matter have been gently 
but thoroughly moved on and out of 
your system without nausea, griping, 
or weakness. Your head will be clear, 
complexion rosy, breath sweet, stom-

All women get bilious, headachy 
and constipated — simply because they 
don't exercise enough. They don’t eat 
coarse food, or enough fruit and green 
vegetables. Those are nature's ways 
of keeping the liver and thirty feet 
of bowels active; but very few women 
employ them. The next best way is 
delightful, fruity. Syrup of Figs.

Nearly all ills of women can be 
overcome with Syrup of Figs alone. 
There is no need to have sick, head­
ache, backache, dizziness, stomach 
sour and full of gases, bilious spells, 
sallowness, coated tongue, had breath, 
bad complexion, nervousness and de­
pression. The surest and safest remedy 
is one or two teaspoonfuls of delicious 
Syrup of Figs. Try this tonight — 
you’ll feel splendid in the morning, 

that we felt amply repaid for the addi­
tional work it gave us.

I think you will find the public play­
ground in that district after this first 
successful season, will become a per­
manent institution. Even a previously 
biased mind would be convinced of its 
being an unmistakable blessing to a 
community where the private yards 
are necessarily small, and the house­
hold duties of the mothers arduous 
and exacting.

Emphasis should be laid on the need 
of a capable and resourceful director. 
In play, even more than in school work, 
the personal influence in the close com­
panionship is either beneficial or other- 
wise. Careful supervision by a person

Mrs. Augusta Hutchinson, who 
served as assistant director at Chesley 
venue playgrounds during August, 
cently read the following interesting 
paper before the Mothers’ Club of 
Princess Avenue School:

I have been asked to speak of my 
experience on the playgrounds. As I 
was assistant for only one month— 
that of August—you will understand 
my experience is necessarily brief and 
not very eventful. Having been deep­
ly interested in the playgrounds move­
ment and the formation of the as- 
sociation in the city, I was greatly 
pleased when an opportunity arose for 
me to take part in the actual work on 
the grounds.

Chesley Avenue.

ported the swings, to the ground. Op­
posite the slanting bars was a ladder. 
The children climbed the ladder, 
hooked their arms and legs over the 
slanting bars and slid to the ground. 
Some children became so expert at this 
exercise that they required only or e 
arm and probably an ankle to support 
themselves. You can imagine how 
much like monkeys they looked as 
they hung suspended.

The Fireman’s Pole.
The “fireman’s pole" resembled tha 

used by firemen in the fire halls 
descend quickly from one floor to an- 
other, and the children used It in the

constipation,ach regulated; no more 
gases, pains and aches.

It is simply a matter of keeping
your stomach, liver and bowels clean 
and regular. Then you will always be 
well—always look and feel your best.

But get the genuine — the old reli­
able. Ask your druggist for "Syrup 
of Figs and Elixir of Senna." Refuse 
with contempt the so-called Fig 
Syrups sometimes substituted to fool 
you. The true, genuine, bears the name, 
California Fig Syrup Company. Look 
for this on the label.

Tasmania is becoming a great apple 
country. It is estimated that if the 
bushel boxes of apples and other fruits 
produced in that country last year were 
1laced in line It would cover a distance 
of 623 miles.

dren, who a few days before 
strangers distant and critical.

Became “Directors" Themselves.

were

I want to quote you one instance 
which will show more plainly than 
words can tell the sense of honor and 
self-respect inculcated by the influence 
and example of the director in charge.

When the grounds were opened con­
siderable profane language was heard. 
After a day Or so of this, when the 
director had grasped the situation, he 
called the boys together and talked to 
them very earnestly and seriously on 
that subject. He had no occasion 
afterwards to correct one child for 
that fault. But one day a new boy 
appeared, who got angry and swore. 
The boys took him and ejected him 
from the grounds and forbade him re-

it afforded us considerable amusement 
5 There were also vaulting bar and to notice the articles of choice named 
swinging rings. At the rear end by the leaders.
the yard stood the "giant's stride,” occasion was:

The question on one 
"Which will you have,

The majority of those present 
doubtless have visited one of 
four playgrounds in operation 
summer, but for the benefit of 
who may not have seen one, I will de­

will 
the 

this 
any

a gold automobile, or a church with 
he walls lined with diamonds?" An-which the children chose to call the 

“Maypole," and to the front was the 
sand box where the babies dug to their 
hearts’ content.

Our "grounds" was sadly lacking in 
shade trees, so we had to utilize the 
shade cast by the school building as a 
place for the quieter games, such as 
bean bags, hoop throwing, or quoits.

At 10 a.m. the janitor hung the 
swings and turned on the water in the 
drinking founts, and the ground was 
open for the day. The mornings were 
devoted almost entirely to free play. 
The children coming in the morning 
were mostly the smaller ones, - and 
seemed wholly content with the appar­
atus and an occasional story. A num­
ber of babies were brought by the 
older children, and though I under­
stand this is not allowed in the larger

other time it was, "A gold bracelet or 
an apple pie?” And strange to say 
several children chose the apple pie. 
I think their mothers must have been 
excellent cooks.

Dodging the Ball.
The general games taken by the di-

scribe the arrangements of the appar­
atus on the one I call "our grounds.” 
I think the four grounds were simi­
larly arranged.

On the left of the school yard, and 
as close to the trees as possible, were 
erected the iron bars which supported 
the swings. There were two groups of 
swings, six in each group. At either 
end of the swings were five teeters, 
and in the centre between stood the 
“monkey pole" and the "fireman’s 
pole." These names were wholly orig- 
iginal with the children, and really 
quite descriptive. The "monkey pole" 
was two iron bars about two feet apart 
slanting from the top bar which sup-

THE WILLIAMS PIANO CO., LTD., 
194 Dundas Street, London,

Are prepared to do all kinds of ex­
pert repairs on pianos, at reasonable 
prices. Mr. George H. Downs, who 
has had a life’s experience as a piano 
manufacturer and Xpert tuner, is now 
connected with the Williams Plano 
Company, Limited, and will at any 
time give prompt attention to all or­
ders either by phone or mail. All 
work guaranteed. Telephone 2832, or

Minard’s Liniment Company, Toronto:
Gents.—A eust - fours cured a very 

bad case of d 1 valuable horse 
by the use cf - LINIMENT.

turning that day. Then they reported 
what they had done to the director,rector were suited to the combined 

efforts “of girls and boys, "Dodge the > Do not outrer 
another day with 
Itching, Bleed- 
ing, or Protrud­
ing Piles. No

ball" being the favorite, briefly de­
scribed as follaws: The girls gathered 
in a gro p, the boys forming a wide 
circle are und them. A large soft ball 
is thrown at the girls. The one being 
hit must drop out of the game. The 
girls dodge the balls as quickly as 
they can, thus the number is reduced 
until it requires a keen eye and quick 
action to get the last from the circle.

E FRERES.

S«_surgical oper- 
■ 5 . ation required.
Dr. Chase’s Ointment will relieve you at once 
and as certainly cure you. 50c. a box: all 
dealers, er Edmanson, Bates & Co., Limited.
Toronto. Sample box free if you mention this 
naper and enclose So, stamp to pay postage.

write, the Williams Piano Company,with a strong love for children, and 1 
trained in the art of leadership, la Limited, 194 Dundas street, 
necessary for successful playgrounds. M. S. Sheldrick, manager.

London,
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