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‘The Right Hon. Walter Long, M.P.
will be the guest of honorat the Bm-
pire Clud today at McConkey's.

Mr. and Mrs. Ross Robertson were
among the passSengers arriving by the
Megantic on Sunday. -

Mr. and Mrs. Bethune and Miss Bea-

trice Bethune, St George street, have-

returned from abroad.

Miss
bridge party Yesterday atfternoon in
hohor of Mrs. Talbot Sculley of St.
John’s, Newfound.and, who i3 in town
for the marriage of her sister, Miss
Dell Dwyer. .

Miss Elaine Machray is giving a tea

Miss Violet Lee

Mr. Ray Ryah is in town from Moni-
réal ; {

Mrs. and
from Ottawa for the Taces.

Mrs. Ramsay gave a ‘small lunch
at the York Club yesterday.

Mrs. Farrell, Winnipeg, and, Mrs.
Porter, Niagara Palls, are in town witn
Mrs. Harry Paterson for the races,

Mr. and Mrs, Arthur Russell’ have
returned - from Niagar, -on-the-Lake
and taken a housé on Ba s.a.m avenue.

* Miss May O'Neil gave a delightful.
luncheon and linen siower vesterday ‘n
honor of Miss Dell Pwyer,-whose mar-
rlage takes place next week.  Covers
were laid for twenty on a talble decor-
ated  with pink carnations, each girl
receiving a silver slipper - fllled with
candy as a favor and “ne bride-alect a'
larger shoe of silver with her initials 'n
0ld and filled with the shower. Miss
"Neil looked pretty in pale gray satin
with a lace fichu and the. guest of
honor wore a becoming frock of pale
blue satin with real jace coat and a
blue picture  hat trimmed with roses
and other flowers. "ne guests includ-
od: Miss Haidee Crawford, Miss Kath-
leen Cosgrave, Miss Gladys Foy, Miss
Marjorie McMahon, Miss Rita Wheaton,
Miss Kathleen O'Neil, Miss Rita Healey,
Miss Rilla Devaney, Miss Kathleen
Harkins, Miss Gertrude Kelly, Miss
Anna Kelly, Miss Gertrude Sullivan
and Miss Inez Brazill

iss

?{ueenle Hoskin has gone to
New .

Yor

Mr. and Mrs. E. A. Defoe and family
have returned to the city from their

summer home at the Island.

Miss Irene Currie Love, second daugh-
ter of the late Police Magistrate Love
and Mrs. Love, London, Ont., became
the bride of Mr. Eldred James Archi-
bald of The Toronto Star, only son of
Mrs. Asiwell Archibald of Clinton, at
St. Andrew’'s Church yesterday - after-
noon at two o'clock. The ceremony was

érformed by Rev. James Ross, DD.,
n the presence of the immediate rela-
tives and a few friends. The ¢bride,
who was given away by her brother,
Mr. Purom Francis Love, wore white
satin charmeuse with bodice and
sleeves of brussels lace, embroidered in
pearls. The draped train was caught
with a cabochon of pearls and the veil
draped with a Juliet cape gf pleated
tulle which was also embroidered with
pearls. She caried a shower bouguet._
of roses and lilies of the valley and
wore. the groom’s gift, a ring. of, dia-
monds and sapphires. The dride and
groom were unattendeéd. Messrs. Allan
MoeGiffen: of Toronto ahd 'PFrancis B.
Ware of London were the ushers.
After the wedding ceremony a reception
- was held at the bride’s home, 526 Well-
Ington street, London. The house was
prettily draped with pink. and white
roses. Mr. and Mrs. Archibald left on
the 4.25 train to spend a few days at
Roycroft Inn, East Aurora, after which
they will take a Steamer’trip to Mont-
real and Quebee: .

The monthly meeting of the Toronto
Humane Soclety takes place at four
o'clock this 4fternoon.

The marriage of Miss Marguerite G.
(Dalisy), daughter of Mr. and Mrs.
Augustus Sawers, Petenboro, to Mr.
Charles Stuart Buck, M.A., son of Mr.
and Mrs. John L. Buck, Port Rowan,
*t0ok place Wednesday morning at ten
o'clock in St. Luke’s Church.: The cere-
mony was performed by the rector, Rev.
Frederick J. Sawers, M.A., brother of
the bride. The church was artistically
decorated for the occasion. Mrs. Green-
clade, organist of the church, played
the wedding music. The bride, who was
glven away by her father, was becom-
ingly attired in her traveling suit of
tan serge with Paris hat of tan moire,
black chiffon velvet and willow plume,
and carried a bouquet of white roses
and lilies of the valley. She was at:
tended by her cousin, Miss. Maude H.
Rush, gowned -in a blue and gold shot
sllk dress and large black hat and car-
rying vyellow chrysanthemums, The
groomsman was Dr. Harold Buck, To-
ronto, brother of ti groom.
the signing of the register, Mrs. S,
Dickson Hall, cousin of the bride, sang
“0, Promise Me.” The ushers were Mr.
8. Dickson Hall and Mr. Harry Rush,
Windsor. Atter the ceremony a recep-
tion was held at St. Luke’s Rectory.’
Mr. and Mrs. Buck left on the morning
train to spend thelr honeymoon In
Ottawa and eastern points, and on their
return will reside at Port Rowan.

A wedding was solemnized on Tues-
day evening at the home of the bride
ister, Mrs. F. Cutler; 6 St. James’ ave-
nue, when Miss Maud Q. eri
daughter of Mr. and Mns, W,
les, was married to Mr
eldest son of Mr
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Planos at 75¢ a Week_

Ye Olde Firme of Heintzman & €o.,

Litd., 193, 195, 197 Yonge street, are
i ‘learing d

4 has

in gooad

Gallery Tea Room

Opes owery afterndon 4 to 6

Orchestra and
Yicpla,  Entrasce York St

246

Beatrice Cosgrave gave a small |

During".‘

S | 963,831,

* her fathey and look- {

square |
been |

ot

She-Was Lady-in-Waiting to

J

}

i . s R% /8
| . 4
I o N A ' /

i

Miss Codville are in xown;
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A SEMI_TAILORED WAIST
This walist 1s made of white char-
meuse, with cherry red trimmings.- The
closing is in front, concealed by the
lace jabot and button trimmed tab.
A new feature is the outside stiteh-
ings, done by hand in rather heavy
silk, matching the trimmings exactly.

HON. MR, LONG
 SPEAKS TODAY

Ex-Secretary for Ireland Will
Be Guest of Empire Club
at McConkey’s at
1 0*Clock.

The Rt. HBn. 'VVaItar Long, M.P., ex-

secretary for lreland in the late, Bal-'
four administration, will address the
Empire Club at McConkey's at 1 o’clock
today, when he will take for his sub-
ject “The Empire as a Going Concern.”
Several other prominent men, includ-
ing Mayor Geary, Sir George Ross, Dr.
J. A. Macdonald, Col, Denison, N. W.
-Rowell, Dr. Colquhoun and Sir Henry
Pellatt will be present, and the pres{-
dent, the gord Bishop of Toronto, will
be in the &hair.

Mr. Long will also be the guest at a
special luncheon of the Canadian Club
on Monday.

Sir Wilfrid Here

WIill Be Guest of Sir Wm, Mulock
and N. W, Rowell—No Speeches

| description.

On the second week of his speech-
making tour thru Ontario Sir Wiltrid
Laurfer wi.l pass thri Toronto on Wede
nesday, Oct; 2.
the guest of Sir William Mulock, ang J
N. W. Rowell, K.C., leader of the On-
tario opposition, will give .a private
dinner in the ex-premier's honor. Sir
Wilfrid will spend the day hergaquietly
and will deliver no, speeches. Te will
| B0 to Woodstock and Chatham from

| this city.

| CHEESE MARKETS,

| MADOC, Sept. > Three hundred
{ and ninety boxes of cheese were offer-
ed. A1l were sold at 13 1-4o,

|
SAO PAULO AND RIO EARNINGS.|

Sao Paulo gross earnings for August
were $387,480, an increase of $83,600.
{ Gross earnings from Jan. 1 were $2,-
an increase of $692,841, and
net $1.795,784, an increase of $372,503.

Rio earnings for the
Sept. 21 were $295&04,
$38,870.

an increase of

65 Cents to Oakville and Return,
25th to 27th, From Toronto.
The Grand Trunk Railway will issus
round trip tickets at rate of 65 cents,
good going September 28 and-27, on ac-
count Oakville Fair, September 26 and
27. AN tickets are valid returning Sa‘-
urday, September 28. Secure tickets at
city ticket office, northwest corner King
and Yonge stree Phone Main 4209.
t RS Al
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IF THIS IS YOUR BIRTHDAY |

Be especially considerate of those '
above you in position: giving them no
excuse for using their power against
| Yeu. You wil make a je v or

1 life with
1 a scatter-
Wili sometimeg cause thels

pProgdect
o1l Torces

fadlure,

i

{ about 20 years of age,

+

$ " i
[ venturis {f" Berlin, Germany, Her hus- funeral expenses, she had a little Gver |

| seeing the thing itself,

{ this faculty.

\x’ | same age will see the same thing. One
NCXt CdnCSdaV | of them will get a fairly good idea of
e, uun {

Will Be Delivered. fmoment.
"are the majority of children, who take
|

While Tiere he will be :

|mind as well as. the eye.
; ther is interested in what interests her

U | & B

The Baroness Olga von Helmrod, who

+! died on Sunday last and will be buried

teday at Necropolis, was the daughiler
ol a wealthy landowner in the Prussian
plovince of Brandenburg; her maiden

Lame wag <{lrome. She married the
late Baron. ¥rnest von Heimrod when

have been a lady of great beauty, ac-
cording’ to her pictures, painted
;& bride. She was one of the ladies-
| in-waiting’ to the Duchess of Anhalt-

3 i She
t Dessau, the grandmother of our pres- ' tired after the death of her husband. |
} (I.’::let ggvemes: the Duchess of %on— Out of the sales of her household goods Should be advertised so extensively

]' naught.

She inherited a large fortune
from her father,
| by, her husband in unlucky épeculative

tand; .came . from- an old - aristocratic
| Hesslan family. - His great-grandfather
'and ‘hig ‘grandfather were generals in
the Hessian army; the
killed in one of the numerous wars
against the first Napoleon; and S0 was
also killed a great-unclé of -his, who

‘| was a commander of cavalry in the

army. of the Duchy of Baden, Germany.
The father of Ernest von Héimrod was
commander of the forces of the Duchy

rank of major-general, and- died
Dessau about twenty years ago. - The
only brother of Ernest von Heimrod,
Baron Henry von Helmrod, was km_ed
duiffiz the Franco-German war of 1870-
71; he was an adjutant in the 8lst
Hesslan-Prugsian regiment of infantry.
Ernest’ von Heimrod had studied law
in Berlin, Leipsic and Bon'n, and he be-

Grand Mother of Duchess of

'Connaught, and Her Husband Lost Her Large F or-
| tune in Unfortunate Speculations-—Paid Her
e Maintenance. :

came afterwards police judge in Coeth- |

en, Anhalt-Dessau. He came to To-
ronto in 1870, and died at Lambton in
June, 1910, wHere he had lived for tke
last eight ‘years of his life. He left
his widow, Olga von Heimrod, but no
children. On his death, the widow be-
came the recipient of a small pension,

pald by the hy of Anhalt-Dessau, ' Congress on Hygilene
iy Db g B hgagins: o/ -4 She declared it would reduce |

this pension being just sufficlent to ‘de-

when iray the expenses for her keeping in the ! infant

Aged Women's Home, Belmont strest,
Toronto, to which institution she re-

she realized about $800, and after pay-

late husband’s long fliness, and ‘his
$500, . which she deposited with a To-
ronto bank, and of:which money phe
never:spent a cent. By her ‘last will”

latter was ' that money will’ go to ‘her nieces and |

nephews. in ,Germany. The Toroato
German Society, Ltd.,, are named exe-
cutors of her will; they also attend
to the burial of thé w®emains of the
old baroness, Jpak :
i Ina Toronto morning paper it is sta‘-
ed that the expenses for the maintes

of Anhalt-Dessau; he retired with the nance of the late ‘baroness at the Aﬂ‘edgF]regjde_‘
S at Women's Home were pald by some of | steps and

the prominent German families of To-
ronto.. This' must emphatically
contradicted, "because the old lady paid
for her board and room at the said
institution out ‘of her own purse. ' She
*was not in need of private” or public
charity, which, withal, her proud nature
would never have accepted. -

The Nursery
Obse__iation

Have you ever sent a «child into a
room for something that you knew was
directly in frent of him, and have him
return without it?

Of course you have. Every mother
has. Children have a way, sometimes
of looking all around a thing, but neves
Perhaps other
things distract him, but whatever the
cause, he ‘does net see that:which he
was sent to see. ; i

When he came back to tell you he
couldn’t find the thing because it
wasn’t there, what did you do?

Ten to one you scolded and in dis-
gust performed the errand yourself.
That is what every mother does. Think
a minute.” Can’ you contintie to do his
seeing for him always? Will not the
time ‘come when tnless he sees for
himself just what he should see, he
must be counted a failure?

Then, obviously, what the mother anA
teacher must do is to train the child
to. see. e

It is ‘pitiable how the training of ob-
sevation: s neglected. We do not get
half out of life that we should, Le-
cause we have never been trained ‘o

gto see properly.

Children differ in the possession of
Two children about the

» Some feature of it will impress him,

it
fa.nd he will be able to give a very good

The other child® will have

xth(-v. vaguest memory of the something

the
Between the ‘two extremes

that attracted his attention for

& normal interest in what they see,
egpecially the new things.

| - Children must ‘be tatrght not only to

see things, but o see them with under-
standing. They: musti see with *‘he
If the mo-

¢hild she will tell him of new things,
explain what they arve, and their re-
lation” to the things of which he al-
ready has” knowledge. She will point
things out to him and he will be led
to see intelligently for himself.

Tomorrow we will discuss the train-
ing of the observation.

g i s

; FASHION. NOTES.

{ 2 ’e. whites of
’ Once it was spangles-nov‘ we have | !DFu sleve. Beat whites o

pearl beads. .On some of the latest
essential feature is the wealth of pearl
i bead embroidery.

The colors which. have been offered
for use in evening frocks for the com-

ing season are all the softest shades, |

the pinks rather overruling all others.
i These pinks vary from
| thru muskmejon and pinkish reds to
begonia shades, and the list is supple-
mented by canary, chartreuse, amber,
grasshopper green, iris and turquoise.
White, or ‘white with a modicum’ of
black, remains in favor.

Chiffon and charmeuse are the favor-

ite materials, but white lace L‘umhin%d;
or siltk is much in use on |

' with velvet
more elaborate gowns.

Next. in- popularity after pearl beads
as a means of embroidery will. be the
elaborate use of fur trimmings, sable,
ermine, white fox, skunk or caracul.
White fox and caracul promise to be

| most popular, used in moderately wide
{ bands on the hem, and in proportion-

ately narrower %ands on
bodice.

the tunic and

1 made engugh
to. pay all his hospital expenses.”—Ds-
troit Free Press.

i At ot

flame-color |

Apple Recipes

Apprs suadding.~Measure a pint of
fbread erumbs, add two well-beaten eBgs
and a teacup of rich cream and mix.
Put a layer of batter in greased bak-
ing dish, then sliced apples; ‘continue
in this way, the last layer being ap-
ples. Bake until apples are tender.
‘Berve with lemon sauce.

Apples with. Cocoanut ‘Cream.—Peel
and core six or eight large apples,
put them into-a sauce pan with. a pint
of water, a téaspoon of grated orange
pPeel and one' half teacup of sugar;
stir gently until tender, then lift care-
fully inte a digh,

Put two tablespoons of shredded co-
coanut in, one teacup of milk and boil
for 10 minutes, drain and leave to
cool. Whip one teacup cream, flavor
with one-half teaspoon of vdnilla, add
three tablespoons sugar and the cocoa-
nut, Fill" the cavities in the apples
with the cream and serve very cold.

Apple Dowdy,—Line a baking dish
with thin slices of brown bread, but-
tered; -fill in the spaces with 4pples
that have been pared, cored ®nd chop-
ped; mix a teaspoon cinnamon with
half cup of brown sugar. Sprinkle this
over apples, add half a cup of warm
water and cover with another layer of
| brown bread buttered side up, and
 bake slowly one hour., Serve with
cider sauce. /
 Baked Apples, Creole Style.—Pare
,and core the apples; cook in a little
water and lemon juice. Place in a
dish and fill centres with jelly or mar-
,malade, pouring the liquid in the bak-
|Ing pan over them. On the top of
| each apple: place a meringue, pressing
in thru a star tube. Put in a moder-
‘ate oven for eight minutes. Serve
L cold.
| Frosted Apples.—Boil six or eight ap-
bles until skins can easily be removed
| without destroying shape. Have ready
; Some clarified butter in whi¢h to dip
.each one as it is pulled? Cover with
| powdered sugar and bake in slow
} oven, :
| Apple Amber.—Line. ple pan with pas-
itry and have ready following filling :
Cook one pound of apples and pass
thru sleve; add three ounces sugafr,
{two ounces butter, the beaten yolks of
| two eggs and rind of one lemon (grat-
| ed). Put in pasty and bake until well
1set. Whip whites to: stiff froth, add
| little sugar and spread on top and
j brown., Garnish with candied cherries,
| Southern Apple Pone.—Pee} and core
tone dozen tart apples- and place in
pudding dish. Scald one quart of milk,
then add one scant quart of Indian
meal, mixing and cooking carefully for
Sseveral minutes; add one teaspoon
salt, one cup each of molasses and
finely chopped suet and pour over ap-
}ples. Bake a couple of hours,
| Apple Whip.—Stew apples and run
six eggs
[to stiff meringue, add eight tablespoons

week i | : ! » P 2 t ut two | whites r
e ""dmg'vreatinns of the Paris couturieres the | SU8ar and apple mixture (about ) ites of three

Bake in steady oven about 40
Serve 4dt once with whipped

| cups).
minutes,
cream.

“What is leave to print?” -inquired
tha lady who has the art of seeming in-
| terested. “Leave to print)” repiied
| Benator  Sorghum, “is something that
| enables a man to pretend that he.has

delivered a speech, and which also an- |

g_aibles his friends to pretend that they
| bave 1 themgelves P with
| its contents.””—W
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Dr.Martel’s Female Pills

Nineteen Vears the Standard
Pres‘crﬂ_md AN recommended for va.
men’s ailmeuts, o seientiiicglly prepared
remedy of proven worth. The resulz

from’ their use s anick and permaneant.
For sale at all drug stores. A8

BARONESS VON HEIMROD _ fIATH AEGETH
.+ T S BUMED TODAT ' CHES IRENNTS

i

Dr. Helen MacMurchy, Speak-
_ing at Washington Health
Coq’gres's,; Urges Efforts
to Popularize Practice
,‘WA,BHINGTON;. Sept. zs.—(c;n.

s8.)—‘Popularize the birth registry
bureau,” was the advice of Dr. Helen

MacMurchy at the 15th International
and Demography

| today.,
mortality at once, because it
1would bring all cases of birth under
ithe eye of the proper health authorities,
sald the birth registry bureau

| that everybody would know of it. She

all of which was lost 'Ing just debts, accumulated during her SUBSested that bright lights be used to

illuminate it by night.

It was pointed out that New Zea-
iland, which had been the first country
ito give cash contributions to help ex-
! pectant mothers, had the lowest infant
,mortality in the world, -

e —
Stand on Wheels.

I .find qne of my greatest conven-
iences a stand on wheels or casters,
writes ' a conmtributor to Farm and
It was easily made, but the
strength that.it saves makes
it invaluable. Take an ordinary ‘wash-
~stand or small parlor table and bore
{a hole in the bottom of each leg, large
‘enough to insert a caster: Around the
jedges of the top strips of wood about
{one inch fa width should be. fastened
to prevent any articles from slipping
off. ‘The whole . might then be painted
a desirable shade. It is so easily push-
ed that it takes but little strength to
move it from the dining room' to the
kitchen, eyen tho it be loaded with
| dishes. Of course, there are numerous
jother uses, but only the housewife who
{has one can know .them.

{Gelatln for Starching Dark Clothes.

To starch black, navy blue or other
dark wagh”goods, use gelatin instead
of starch, and there.will be no streaks.
Pour one quart of “boiling water over
one teaspoonful of gelatin which has
been soaked :
Strain, and use lukewarm.

_TO CUT SATIN.

The Chinese, who "Handle silks and
satins in the most wonderful way, al-
ways mix a tifin flour paste and rub
it over the wrong side of the satin,
along the line on which they wish to
cut, and use only ‘the smallest pos-

all‘that you can and allow the témain-:
der to dry. ‘Press the right. side of
the material with a warm iron, and
[the most Intricate pattern may be cut
|from the ‘silk or satin without a single’
’t\avel!ng: nor will the material curl up
{in the way that makes it so:difficult
to work ‘with successfully.

SEASONABLE RECIPES

-Green Corn Soup,

Cut and scrape. 4he corn: from. six
ears. By scoring the kernels much of
the hull will be left on the cob. Put
the cobs in cqld water to ‘cover and
cook half an hour. Strain the water
which should measure about two cups,
iadd the pulp, cook 10 minutes, season
with a few. dashes o pepper, '‘a level
teaspoonful of salt and add one cup
of- hot milk and ong cup of hot thin
c¢ream. Rub a rounding' teaspoonful
of flour with a rounding tablesppon-
ful of butter, add to the soup and ¢ook
five minutes. i

Corn Oysters.

Grate green corn sightly, then scrape
out the pulp. “To haif a dozen Aprge
ears add -two beaten eggs, one Jevel
‘ teaspoon of salt, a saltspoon of pepper
jand just as much sifted cracker crumbs
|as will be needed to keep the corn
1in shape. Fry in spoonfuls in a fry-
ing pan barely covered wtth hot fat.
[;I‘urn and brown the other side;.serve
{ hot,
| Orange Pie.
| Stir a quarter cup of cornstarch. ‘n-
| lo one cup of sugar. Cream tnis wich
1one quarter cup’ of butter and pour
ion one and one-half cups of boiling
{ Water. 'When the cornstarch is cook-
| ed clear ‘pour on to the well beaten
'yolkg of three eggs, add the grated
| yeiuow rind- of one large orange and
! then the juice strained. Line a plate
| Wwith rich paste; pour in the fillings
and bake in a quick oven. Cover with
|@ meringue if lilked made from the
eggs and two table-

‘boons of powdered sugar and color
in a slow oven. Let the ple cool pari-
ly before adding the meringue. Or
L1e Die MAY be Crossey in .. e TasSu-
fon with narrow strips of paste.

! Buttermilk Cottage Cheese.

! I doubt if any housewife knows that
| the delicious 'cottage chieese can be
made from buttermilk as well as plain
sour milk. Many farm households
have been denied the cheese because
j they use cream separators and a¢cum-
ulate no sour milk. Put. the butter-
milk in a jar on the back part of the

Stove, where it will heat slowly; it
requires a little more heating to ecurd
than does other milk. When it has en-
tirely seperated, pour off the whey and
turn the curd into a cheesecloth sack
| to drip, letting it- stand from eight to
Eten hoyrs. When it is dry stir a smail
'amoung of salt intd the curd, and mix
iwith sweet cream or rich milk.

Pctato Scramble. «

Three large cupfuls of mashed pota-
{ teces, four eggs; put butter Into a hot
:Xr_vmg ban, turn the potatoes on i
| break the €ggs and turn them on top
{of the potatoes: with a fork breck
{the yolks and etir them véry lightly
{into the potatoes, but do! not beat:
| keep tossing them, as in cocking
scmrambled eggs, until the whites of
the eggs have turned creamy and
thick; season with butter, white pep-
Per and salt, :

Pascenge-
z I've . bee
2 el m’' friends.  Of course ey
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.
Provincial M.O.H. Reéturns,

Dr. J. W. S.- MeCullough ‘of the On-~
tario Board of ‘Health, who représent-
ed. the . province at the International
Conference on Hygiene in Washington,
returned yesterday. Over 5000 eminent
men of medicine attended th® cohgrss.
Dr. MoCullough . delivered “an address
on tke new Ontario Heglth-Act, and
was: greatly - complimented on this ad-
vanced legislation in. the interest of
pablic health, IR G

# B
Last Trip of Steamboat Express,
urday, September 28,

connection with the Ganad
‘Upper Lake Steamers,’ will
tinued from Toronto -to Part
‘after Sept. 28, and’ from Port
to Toronto after Sept. 29,
dates passengers fof the U
steamers should leave To

The Steamboat Express, operated in

. a.m,
.. .
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Health

and Beauty H elps

By MRS. MAE MARTYN.

Mrs. J. 8.: Wrinkles and other marks
y of - approaching old age which now
WOrry you are very common.  However,
you will not have to worry if you willy
follow this simple treatment: Apply to
your face every night a greaseless
cream Jelly made by mixing two tea-
spoonfuls glycerine and one ounce
almozoin into one-half pint cold, water.
Stir and let stand several hours before
using.. Massage frequently with this
cream. It w'll remove all dirt and ex-
cess oil from the skin pores and In
time y¥ou will not have a ough, wrink-
led face, but a fresh, smooth, clean-
looking skin of velvety texture. I also
find - this preparation excellent £
moving tan, sunburn, black h®ads,
freckles and large pores in the skin,

Juliet: Yes, anyone afflicted with
superfluous flesh is always at a big dis-
advantage, whether married or gingle.
Lo get rid of that annoying Tfat, Stop
at your druggist’s next time you are
downtown and get four ounces of par-
notis. Dissolve. this in 1% pints hot
water and take a tablespoonful three
times a day (five minutes before each
meal), and your burdensoms flesh will
soon become ¢yt down. The effect of
this hanmless remedy is &enerally no-
ticeable within a week, and yYou will
teel mu:.-h better.

R. P. N.: To whiten and beantify
Your face, neck and arms, digsolve four
sunces of spurmax in a half-pint witeh
nazel or hot water, adding two tea-
spoonfuls glycerine, Apply this lotion |
freely and it will tone up your gkin |
wonderfully and quickly. It makes the
skin soft and smooth, and will remove
that shiny, “muddy” ook which is so
annoying to you. You will find this lo-
tion much better to use“than face pow-
der, as it «does not rub Off easily like
powder nor does it give one's face that

Mald: The quickest aha sur
to remove hair or fuzz from the
with a delatone paste. With
enough delatone to cover
apply. and in two or three mi; !
move and wash the skin. - This ré
every particle of hair and Je
skin smoéth angd clear, :

Minnie H.: As you do not
-idea " o* wearing giasses si
Make you look 80 much older, wh
‘You iry treating them first svith
eye-tonfc? If you will get an
CrypLos, dissolve'it in a pint
you will have an eye-remedy
Prove: very refreshing and sty
Ing. \Drop a few drops in each
or three times a day, and 1 2
willddo® Your eyves a world 6f
will“not smart the gyesn. ]
cellent for dull, tired, watery eyel
& great aid even to those who Ha
wear glasses.

Yiectoria: As long as your blo
loaded with impurities, those m
ties will be forced through your
and the application of eXirnal
dies will do no lasting good..g:
do not reach the cause. Dis:
ounce of kardene and one-half €1
of sugar in one-Nalf pint of alcohold
whiskey), then add a0t watér to 8
a full quart, and You will have eni
inexpensive, old-ftashioned rein
vid your blood of impurities, stimuf

your liver and:correct your d&? 10
each 1

Take a tablespoonful before
and your sallow
that beautiful color nature intend
you to have. Your circulation zg,d
eral health will,improve, and the 6
blotches, redness and other

‘powdered look.” | d this spurmax !
otion excellent for emoving and pre- |
‘eating freckies, chapping and rough- |
;288 or the skin.
. .. If your bhair is getting |
0 thin that you hdave to wear fdlse !
air, you should begin at once a treat- |
hent
which cause of all scalp |
and hair troubles. 1If you will mix to-
gether an ounce of quinzoin, one-half |
rint of aleohol (not whiskey) and one-
1alf pint of cold water, you will have
dependable rémedy for your hair!
Jubles. Rub’ this gentiy into thel
ots of the hair twice a week, and it
il destroy the dandruff, stop _your!
iing hair and in tire promote a new |
ywth of hair. This uiinine-tonic ap~ |
1;"‘ rc,tgularly d“l'sm rr‘la.ke, your hailr!
-JIt, lustrous and ke t'from splittin
at-the -ends, . 4 5l

_dandruff, it :
|clean as possible, Shampoo freely 8

will ceéase to troubie you: L
general symptom topic can beé 8 :
than by folivwing this ‘kardene r
Try it and get rid of that “run-dol
feeling. g ;
by g oo e -
In treating your séa
is neeessary ‘to keep

¥

Josephine:

ag often as you need it, But peverd
S0ap orm soap-jelly, as the “free” &l
will make vour hair dull, lifeless 4
Your scalp harsh, Shampoo with a
spoonfyl of canthrox dissolved inai
of hot water; then rinse in clear 4
You will#ind this a wonderful s
poo; it will put new life into youf
and cleanse your scalp as no of
shampoqg i It lathers fresly,
auickly out streaking, and le
the hair lustrous, flufly and easy’
up. After the

hair.i{s dry apply ]
. M!‘-ﬁiﬂh-mcmmmqan_ﬁ
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skin will again fake
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Dear S8irs:




