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fat, 1821; carbohydrate, 1953. Iron, 
.0206 gram.
Veal Loaf.

Two pounds lean veal, 1 pound lean 
pork, 1 cup dried bread crumbs, % 
cup milk, 2 eggs, 2 teaspoons salt, % 
teaspoon pepper, >/3 teaspoon onion 
juice.

Have meat ground at the butcher 
shop. Mix well and combine with salt 
and peppy and bread crumbs. Mix 
thoroughly. Add one egg and mix 
well. Add the second egg and mix. 
Add milk and stir with a fork until 
blended. Shape in a loaf and bake in 
a shallow pan for 2 hours. Baste 
every ten minutes with 2 tablespoons 
butter melted in cup boiling water.

Total calories, 2896. Protein, 146T; 
fat, 12*5; carbohydrate, 183. Iron, 
.0687 gram. ______

Miss Constance White, Miss Hortense 
Maher, Miss PhylUs Kenney,
Ruth Starr, Miss Doreen McAvity, 
Miss Margaret Page, Miss Jean Angus, 
Miss Aileen Branscombe^ Miss Edythe 
Mitchell, Miss Agnes Hanington, Miss 
Winifred I. Blair, Miss Lorene Evans, 
Miss Lou Mclnerney, Miss Norma Mc- 
Alplne, Miss Lillian Peterson, Miss 
Marion J. Henderson, Miss Helen Pat- 
tison. Miss Marion Henderson, Miss 
Ruth Robinson, Miss Nan Conway, 
Miss Margaret Barker, Miss Althea 
Hasen, Miss Elisabeth Foster, Miss 
Jean Fenton, Miss Margaret Jordan, 
Miss Dorothy Day, Miss Mabel Currie, 
Miss Helen Dugay, Miss Annette 
Holly, Miss Helen McCready, Miss 
Florence Warwick, Miss Kathleen 
Blanche!, Miss Isabelle Walker and the 
Messrs. John Holly, Murray Skinner, 
Lyall MacGowan, Douglas McKean, 
Douglas Fowler, Robert Hallett, 
Stephen Clark, Perdval Streeter, Har­
old Briggs, Gregory Bridges, Alllster 
Morrison, Paul B. Quinn, Bruce Holder, 
John Powers, Cyrus Inches. Cranston

Jn yVeu'c^jpr'k-
Miss Doreen McAvity, who were as­
sisted by Miss Margaret Page, Miss 
Jean Angus and Miss Aileen Brans- 
combe. Boys of the R. C. N. V. R. in 
their natty uniforms attended to the 
tickets and otherwise helped to make 
the dance a success. Although the 
dress was informal, many pretty gowns 
were seen, one of the most attractive 
being that worn by Mrs. Frank Wil­
son, who was in a stylish gown of jade 
green. Mrs. Frank M. Ross looked 
well in black Spanish lace over satin 
and Miss Mary Armstrong was charm­
ing in a soft blue georgette, made with 
slight drapery at the left side. Miss 
Winifred I. Blair wore a robe of red 
with Grecian effect and there were 
many informal gowns of every shade.

Among those present were Mr. and 
Mrs. Frank Wilson, Mr. and Mrs. W. 
L. Caldow, Mr. and Mrs. Hugh Mc­
Lean, Jr., Mr. and Mrs. Angus Mackay, 
Mr. and Mrs. Campbell Mackay, Mr. 
and Mrs. Frank M. Ross, Mr. and Mrs 
G. P. Dykeman, Dr. and Mrs. D. C. 
Malcolm, Dr, and Mrs. F. T. Dunlop.

Miss
!

“Love covers a multitude of faults, 
preached a sidewalk barker to his ever- 
changing audience.

“Just because I can’t see straight 
is no reason I can’t go straight In New 
York,” he shouted, pointing to an 
affliction of his eyes.

“Those cabarets, the stock market, 
gambling games and Broadway beau­
ties can’t swerve me,” was his boast.

No wonder 1 His face is grimed with 
the dirt of days, his clothes spotted 
and ragged, his collar smudged and 
his tie antiquated.

It’s easy for him to be good. Temp­
tation detours on approaching him.

New York, May 20—He lives in a | 
small and exclusive apartment build­
ing. True to the New York manner 
lie does not know even his next door 
neighbor.

Delayed several moments, waiting 
for the elevator the other morning, he 
rang and rang for the operator. When 
the lift finally appeared he rebuked 
the operator without giving the man 
any opportunity to explain.

Several days later a dignified gen­
tleman got into the car at the floor 
below.

“I beg your pardon, sir,” he said. 
“But I am the one responsible for 
your delay the other morning. I heard 
your admonitions to the elevator man. 
It was not his fault.

“I live in the apartment beneath 
you. My young daughter was dead. 
On the nfoming you were delayed we 
were burying her.

“In fact, while you were ringing so 
frantically for the elevator her casket 
was in the elevator being taken to the 

; hearse.
“I am sorry to have Inconvenienced 

you, but I know you will realize that 
It could not be helped."

That was all.

Lady Roberts Chapter. I. O. D. E., 
held an informal but delightful dance 
at the Venetian Gardens last evening, 
with Miss Phyllis Kenney, vice-regent, 
receiving the guests in the regrettable 
absence of Miss Olivia Gregory, regent, 
who Is recovering from a severe illness. 
Miss Kenney was prettily gowned in 
black velvet with creamy lace garni­
ture. The chaperones were Mrs. Hugh 
McLean, jr., who was very dainty In a 
gown of rasp rouge crepe of simple de­
sign; Mrs. W. L. Caldow, in very 
pretty orchid gown, and Mrs. Dodge 
Rankine, in becoming green Canton 
crepe, softly draped. The committee 
in charge of the refreshments was con­
vened by Miss Hortense Maher and
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In a vaudeville theatre the other day
SheWITH I saw a real “strong woman.” 

flung a man about with the ease and 
grace of a baseball pitcher throwing a 
ball. She was billed as “So-and-So and 
Partner," her male assistant's name 

none of the glory of electric
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Baking Com Bread.
Dredge the pan in which you are 

going to hake com bread in with ineal 
before you pour in the batter. riii6 
will not only keep it from sticking to 
the pan, but will give it a rich, brown 
crust on the under side.

garnering 
lights.

With all her strength she was an 
as she scamperedGreat Pre-Holiday Sale t

clumsy as an ox 
about the stage with trick steps and 
bows in response to applause. But she 
packs a Jack Dempsey wallop.

Desk Ornaments.
If your desk is of the delicate type 

with slender, carved legs, do not put 
heavy ornaments upon it. Keep your 
fittings in keeping with its lines.

Whipped Cream.
Whipped cream will stay whipped 

longer and will have a distinctive flavor 
if sweetened with honey instead of 
sugar.

MlUidge, Wallace Brander, Fred Til­
ton, Geoffrey Bowman, P. T. Harley, 
Dr. L. O. Leger, Richard Starr, John 
McCready, William Broderick, John 
Moore. Gerard Comeau, Edward Mor­
ris, Allan Gard, Gilbert Hart, George 
MacNell, Basil Fewer, Thomas White, 
William Margusson, George Keefe and 
many others.

Mr. and Mrs. J. S. Flaglor left yes­
terday for Toronto, where they will 
attend the all-Canada convention of 
the Christian church to be held there. 
Rev. and Mrs. W. J. Johnson, of the 
Coburg street Christian church, were 
also passengers on the evening train 
for the same occasion.

-------OF--------
-------------- SETTER MARY’S KITCHEN ---------------

A Dally Manu For Thm Stout and ThinSUITS and COATSt EAT AND- is one way to obstruct a disagreeable 
view.

Soup Foundation.
A tablespoon of cooked cereal such 

as oatmeal or cream of wheat may 
be used as the foundation for a bowl 
of soup, combined with tomato sauce 
and possibly a few vegetables.

Picnic Sandwich».
Sandwiches for picnics and children’s 

lunches are kept much fresher and 
appetizing looking if they

Starting Wednesday To Soften Citron.
Citron will chop easily again after 

it has dried if placed in a sieve over 
boiling water for a few minutes.

Lose Weight-----Gain Weight
3rd Range2nd Range1st Range liquor. Stir until thick and smooth. 

Beat eggs well and stir into first mix­
ture.

; <Juice of one large orange, 1 cup 
molded asparagus, 4 tablespoons pine­
apple ice, 4 tablespoons fruit cocktail, 
2 slices roact leg of spring lamb, 2 
tablespoons new peas, 1 tablespoon 
mint jelly, % head lettuce with 1 table- 

diet dressing, 2 toasted gluten

*17.50 *25.00 *19.00 Remove from the fire and turn WOMEN ! DYE 
OLD THINGS NEW

Bake in aInto weli-butttered molds, 
pan of hot water in a moderate oven 
until firm to the touch, about 25 min­
utes. Turn out of molds and serve. 

Total salorles, 648. Protein, 164;
Iron

are more 
are wrapped in wax paper.

Vegetable Sandwiches.
Vegetable sandwiches are delicious, 

being made of finely chopped cooked 
and mashed vegetables. Celery and 

combine with others and 
distinctive flavor.

Mrs. Harold Mills, Lansdowne ave­
nue, Montreal, will entertain at an at 
home on Wednesday afternoon, May 
21, In honor of her guest, Miss Jennie 
Stevenson, of Ayrshire, Scotland, and 
also of Mrs. Franklin Hodgson, who 
will leave to reside in St. John In 
August. Mr. Hodgson is now In St. 
John, manager of the Sun Life Assur­
ance Co., of Canada, taking the place 
of G. C. Jordan, who was transferred 
to Montreal, a short time ago.

To those who remember with pleas- 
the beautiful voice of Miss Belle 

Amdur, there will be added interest 
that she is now singing with credit to 
herself and to her native city in New 
Mexico, where she is married and re­
siding with her husband, q specialist 
In tuberculosis, and a major in the 
United States army. Mrs. Shamaskin, 
as she now is, has been reported as 
giving great pleasure with her voice 
at Fort Bayard and at Silver City, 
where she sang In aid of the Red 
Cross.

Reg. up to $45.00.Reg. up to $63.50.Reg. up to $35.00. spoon
muffins, 1 gluten roll, 1 pint skimmed 
milk.

Total calories, 1185. Protein, 274;
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P The diet dressing is made with min- potato chips, I cup molded asparagus 
eral oil salt and pepper and lemon | with 2 tablespoons cream sauce, y* cul’ 
luiee fruit cocktail, 2 slices roast leg of lamb,

_ 2 tablespoons brown gravq, 3 new pota-
Molded Asparagus (for Four). toes j„ parsley butter, 4 tablespoons

new peas in butter, 2 tablespoons mint 
jelly, y4 head of lettuce with 2 table­
spoons strawberry bavarian cream, I 
tablespoons pineapple ice, 1 large piece 
sunshine cake, cup cream, 1 dessert­
spoon sugar, 2 nut rolls, 2 Parker, 
house rolls, 4 tablespoons butter, 1 pint 
whole milk.

TotAl calories, 4173. Protein, 899;

% fot, 425; carbohydrate, 59. 
.0099 gram.COLORS asparagus 

give aSTYLES '
Draperies 

Dresses Ginghams 
Kimonos Stockings "

Varnishing Furniture.
When furniture is to be given a 

coat of varnish, scrape off all the

Sweaters Waists 
Skirts 
Coats

Are navy, fawn and black.The a e a s o n’a dressiest 
modes—short boyish . styles 
and tailored models.

new
old varnish before attempting the new 
varnish.SIZES

String for Beads.
A good quality of ftshline makes a 

good string on which to string your 
beads and it will stand severe strain 
without breaking.

Range 16, 18, 20 for misses 
and small women and 36 to 
40 for women and misses.

MATERIALS Diamond Dyesure:Fine all wool Twills, Tric­
otines, hair and pencil line 
stripes.

One bunch (about 1 pound), aspara­
gus, 1% cups boiling water, 1 teaspoon 
salt, 1 tablespoon butter, 1 tablespoon 
flour, 4 eggs.

Wash and cut into half-inch lengths 
Cook in boiling salted

Sink Strainers.
Sink strainers should be frequently 

scalded and put out where they may 
have sunlight and air.

Lattice Work.
A lattice work, covered with vines

Each 15-cent package of “Diamond 
Dyes” contains directions so simple 
any woman can dye or tint any oln> 
worn, faded thing new, even if she h* 
never dyed before. Choose any color 

I at drug store._______________________ j,

a Smart Spring Suit at practicallyyotprself of this opportunity of possessing
cost price.

Avail asparagus, 
water until tender. If fresh it should 
cook in twenty minutes. Melt butter, 
stir in flour and stir into asparagus andSPORT COATS

3rd Range2nd Range1st Range
POLO CLOTH COATS

Miss Stella Landry, of Bathurst, was 
the occasion for a delightful party and 
a presentation of a puree from several 
of her girl friends on the occasion of 
her severing her connection with the 
W. J. Kent & Company staff, to come 
to another position in St. John. Miss 
M. Power was the hostess and Miss 
Lucy Doucet made the presentation. 
Miss Landry will arrive in the city 
soon.

6)$5.00 *12.00 Î
*9.95 .n*v>ir ■Reg. up to $17.95

Jacquettc Coats, newest 
spring models, wrap 
around and belt effects. 
Silk lined, all sizes. Your 
choice, $12.00.

< orReg. up to $15.00Worth $16.00
Smart spring models in 

soft surfaced novelty Polo 
Cloths. Half lined with 
flowered sateen. All sizes.

t.i
Swagger Coats of very 

fine workmanship and ma­
terials. Styles, colors and 
variety unlimited.

£A.

Cream Sout>sHOLD TO CUSTOMS 
OF CENTURIES AGO

•3
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%Just how remarkable the values are will only be realized by you upon special
inspection of the garments.

SALE STARTS WEDNESDAY
<Jfi!They are picturesque, the people of 

Raghestan, a republic in the Soviet 
Federation. Like the Georgians on the 
south slope of the Caucasus, they wear 
long, tight-walstfed outer garments, 
decorated across the chest with shining 
cartridge cases. On their heads are 
large, wooly, brimless hats.

Some of their villages are as much 
as 2,000 feet above the valley floors, 
on almost perpendicular cliffs, and 
can be reached only by several hours 
f climbing.
The houses are built of rough stone 

stuck together with clay. The floors 
are of hard beaten clay, but in many 
cases are covered with rugs, the roofs 
of the lower one serving as courts for 
those above.

Deep among the higher Daghestan 
mountains the traveler finds his calen­
dar turned back hundreds of years. 
The port-hole windows of the houses 
have neither glass nor sash.

Dried human hands, the trophies of 
battle, may now and then be found 
nailed to a door.

»
,1 Ü

y

F. A. Dykeman & Co
THE STORE OF COMPLETE SATISFACTION

When the family 
votes

CREAM OF GREEN 
PEA SOUP

fols Borden’s Evaporated R

Ï
*

A > . 
**V■ 3*4 cupfuls cold water.

1 teaspoonful sugar.
*4 teaspoonful scraped onion
2 cupfuls canned or cooked fresh
2 tablespoon fula butter 01 butt' 

substitute.
1^4 tablespoonfuls flour.

1 teaspoonful salt 
*4 teaspoonful pepper.

f
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A
r and onion to 

simmer for
Add the peas, sugai 

the cold water and 
twenty minutes. Then rub through 
a sieve; add the evaporated milk, 
reheat and thicken with the flour 
blended with the butter and the Mvfi
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X "XT’THEN dining in a noted restaurant 
YY haven’t you enjoyed a cream soup 

' you wished you could duplicate 
at home ? Most likely it was made with 
evaporated milk.

for a cereal for breakfast, or any other 
meal, you can be sure that the major­
ity will be for Shredded Wheat. It is 
eaten in more homes, on more days of 
the year than any other ready-cooked 
cereal. Children fed on Shredded 
Wheat seldom care for a mushy por­
ridge. The crisp* flavory shreds of 
baked whole wheat appeal to their 

' appetites, and the chewing develops 
sound teeth and healthy gums.e Two 
biscuits with milk make a nourishing

meal and cost but a 
few cents. Delicious 

S with fruits.

PLAN FOR CONVENTION.
The St. John Chapter of the Graduate 

Nurses Association held its final meet­
ing for this season last night at the 
Health Centre with Mrs. John Vaughan 
presiding. The chief business dealt with 
consisted of plans for the coming of 
the provincial convention in St. John 
in September. Ths members were in­
terested in seeing the Health Centre 
and hearing of the work accomplished. It is marvellous how your favorite recipe 

is, improved if you use Borden’s St. 
Charles Milk. Just try this Cream of 
Green Pea Soup recipe!

Use St. Charles Milk also for delicious 
creamed vegetables, smooth salad dress­
ings and rich desserts.

^ For Free Recipe Book ivrilt
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At the 
Outing 
Feast (7Aùl3onüfty Gxjlmiïcd <=z

MONTREAL

Let the Kiddies drink 
Milk—Nature’s wonderfully 
perfect food, to build and 
sustain

The Canadian Shredded Wheat Company.. Ltd.
Ntacua Frill, OiUrie1

Shredded
Wheat

PURITY MILK

ST.CHARLES MILK
StC 4-24

has a big, deep, heavy, fat 
cream
cate sweetness of Purity

line with the deli-

’PHONE MAIN 5000
$

Use 9t WherzverOhcJieeitfe Calls %rcMilkfor

t PURITY MILK
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Social Notes 
Of Interest

r T
POOR DOCUMENT

The most beautiful, 
the most durable, so 
the most economical 
hosiery you can buyl

MADE IN CANADA

ffoleproof
fjasieizr

SUGGESTIONS FOR 
THE HOUSEHOLD
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