ns and

The first of the Causeries Musicales

by Miss Hope Marfm and Miss Grace
Smith will be held at Government
House on Feb. 10 at 3 o'clock.

Mre, H. C. Hocken recelved yesterday,
when her house on Huclid avenue was
beautifully decorated with quantities
of shaded orchids and American Beau-
tles, the tea table being centred with
daffodils and freezias. Mrs, Hocken
wore a most bumnmown of painted
satin velled with b ndinon and dia-
mond ornaments. She was assisted by
her daughter, Mns. Plewman, and her
daughter-in-law, Mrs. Race Hocken, the
former wearing deep blue eatin and
real lace, and the latter in &hell pin

ink
eatin and large picture hat of black
Velvet, :

A
. Miss Lily Lee is giving a dinner dance
at the Hunt C.lub‘;nh?cb. 15 for Miss
Marion Hees, \

Watch people who are talking to-
gether, or even one person reading or

TEA
|and Bud; the Finest
the World Produces.

SEALED PACKETS OMNLY.
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Decid:dly long
whiter Suede
gloves are luxu-
ries notmtobbe :::
dulged y
mu:: of limited in-
come. They are
lovely, they are

PROS AND OONS FOR GLOVES

diator, and left there all night, ther-
will be absolutely no odor of gasolin-
or naptha in the mraing. I have tried
it many a time, so 1 know!

Of late years wonders have "sen
done in gloves that are plain or ' »
broidered. When the silk is fairl:
heavy, and the embroidery not over

ey

Columbia -+ |
« Grafonolas|
Hear the new February
Recordls. _All theElatut A
opera selections. \{
thing in Gralonolas :r.y; '
supplies. Try us, youl

g

won't be disappointed,
The up-to-date Columbiz
House.

9 Queen St. East ~ |

- R. W. Burnett

Open Evenings

Black, Green
SEnL > done, the long silk glove !s a mos!

- attractive and smart ‘hing It may.

not be the smartest thing, but it is

most desirable,
but what an even-
ing’s wear will do

apparently occupled in some way, and
you will notice that most of;them are
surprisingly restless.

PIES WSS
Miss uerite Cotbom, 703 Spadina
avenue, s giving a tea this afternoon.

The annual dance of the St. Andrew’s

Main s22j|

Their

st s

College Cadet Conps was held at the
college last night, when Dr. and Mrs.
Bruce Macdonald, with Capt. Mmpy

a@on recelved over 300 guests. The
lege was all thrown open. to the visit-
ors and decorated with palms and flow-
ers, a buffet supper bein: foom
® table decorated with

g served
Richmond roses.
Mrs, Macdonald wore a smart and be-
coming wn of white lace over green
satin and carried a bouguet of lavender
onchids and lly of the valley.

e 4
Mrs. Stanbury (Miss Mabel
‘Wihite) held her post-n al reception
t.agl;a. mnbimh;olon wit) wdmm

T8, a Spadina ro W
. decorated with ferns

ed,
Gladys Gage,” Grace Webster, May Perry
and Eva McGregor. The lovely young
bride looked very graoceful dn her gown
- of malze chiffon velvet, with bouquet
of violets and lily of the valley, and her
mother wore a becoming dress of white
charmeuse with overdress of steel em-
* broidery and diamond ornaments, Miss
Florence White looked lrer prettiest in
ul:ﬁmdcr satin, with a bouquet 0f or.

——
Mrs, Fred. Pawmet of Ottawe is the
g‘motmaﬁeo%oofAmﬂoM
come down for the recital which
Miss rgaret George is giving mext
Tuesday.

Mrs. Dajlton, ingfield, Mass,, 48 the
&uest of her mother, Mrs. Kent,
Miss Ada Askwith, Ottawa, is
ﬁeﬂ. of Mnrs. C. Wellington, Scobt,
miral road.

Major Stephen Heward, R.CIL, is in
o wn.

the
13

Mrs. Hennessy of Boston is the est
of hrer daughter, Mns. Fred Nicholls,
Jjr., Binscarth road. :

Mrs. Charles Benediot s in -New
York.

Hon, 8. H. and Mrs. Blake have left

Toronto for a visit to Egypt and Pale-

, #tine and expect to return to' Toronto
by Apnil.

The Speranza Musical Club will hold
~{ts next meeting at the residence of

Mrs, Palmer, corner Heath and Yonge ('

otreet, on Wednesday at 3.30. . The pro-
gram will be Bach and women c¢om-
posers, arranged by Mrs. G. T. Jennings.

Mme, Kathryn Innes-Taylor is glv-
fo’n% & puplls recital this

is afternoon at
at the Margaret Baton School.
Mmns. W, B. Blackhall and Miss Black-
ball of Foxbar moad have left for a
three months’ trip to Flomida and the
Southern States,

RIS

Dr. Minera B, Reid of Tillsonburg,
wiho has been taking post-g\mdu.at‘e
work in London, Eng., been syuccess-
ful dn obtaining the degrees of M.R.C:8.
and L.R.C.P. When she returns to Can-
ada, in the spring, she intends to prac-
tioe with her sister, Dr, Hanna E. Reld
of 634 Dovercourt moad. :

Mrs. George H, Seymour of Montreal
has returned to Toronto on account of
the serious {llness of her brother, Mr.
R. T. Coady, and is :staying for the

resent: with her sister, Mrs, W. H.

horne, 180’ Bloor street east,

i i
! Mr. and Mrs. W. G. MacKendrick are

leavine for the Mediterranean:on Feb,

A DISTINCTIVE ;TAILOR!D SUIT,

The lines of this suit are excellent,
being new and not extreme. The ma-
terial is navy blug suiting, with trim-
mings of brown fox fur. The tiny vest
of light blue, buttons closely, and is
finished with a Robespierre collar faced
with fur. The buttons are of bronze,
which harmonizes with the trimming.
The skirt follows the most gracefu
lines of the season, being & draped e('-‘
fect in the back, as well as in the fron?,
and being slashed at the seams. The
back draping is lower down and on
the opposite side from the front. This
style of skirt gives the graceful cling-
ing lines that have almost superseded
lthqs stralght silhouette.

eldest son of Mr., Justice Hutchinson
of Sherbrooke. The marriage will take

place quietly on Feb. .6

Miss Mildred Walker has dssued in-
vitations for a pupils’ recital n St
Geornge’s Hall, Elm street, on Thurs-

day evening, Feb. 6.

Mr. and: Mre. Walter H Wilams
have gone to Southern California, and
will return early in April

Mr. and Mrs, L. J. A h a.z"e
leaving on Monday for Flomida, where
they will spend the rest of the winter,

The Aura Lee eighth annual ball will
be held In Metropolitan Assembly
Rooms on Monday evening. Applica-
tions for tickets
the dance committee—~Dr.
Woollatt, Campbell M. \Fraser,  Fred
Hutty, Brian N. Barlett, Forsyth
Ritchie, Stuart M. Goodeérham or T.
Lyle Blogg (chairman). i

R. Sidney

Rev, Dr. H. Francis Perry, pastor of
First Baptist Church, Vancouver, {s in

‘they transfer

should be made to-

Some part of each individual, his
feet or hands or head, is almost al-

ways in motion. Everybody seems to

have thé “fidgets,” and unconsciously
their restlessness to
those with whom they come in con-
tact. ;

It is not & becoming habit to ac-
quire, nor is it wise, since people ad-
dicted to it use up nervous energy in

a useless fashion.. Everyone needs all
the power he possesses, and every bit

that is wasted is just so much loss to

small matter to the individual, but
tapping the feet, playing with the

self-control.

If you have ever been in a school-
room at a time when no work was re-
quired of the pupils, but just quietness

prevails. No matter how interested
the children may be in listening or ¢b-
serving, you will see hands playng
with pens or bits of paper, feet moving
about under the desk, shoulders shrug-

other signs of this national malady.
I know teachers who have a "quiet
darill”
time they expect the-children to sit
perfectly still. - Some succeed, but
many lack the self-control necessary

even this short period.

Mothers can be of big assistance to
children and teachers in this respect.
If you are quité sure that your boy or
girl has had sufficient exercise for the
day, do not permit him or her to make

by wandering about the room and
making unnecessary noise.

There are times when children, na-
turally restless, should sit quite still,
reading, or listening to conversation.

another, or trying different chalrs.

If you value your own nervous en-
ergy, as well as that of your children,
begin early to train them to be quiet

and in the proper place.

MONTREAL, Jan, 81.—(Cam, Press.)
was fillled to capacity at to-day’s lumn-

Theatre.

drama.

from the people.

of Ireland were being strikingly cor-

health and enjoyment. It may seem a

hands, constantly changing the position
goes a Jong way towards creating a
habit which i a menace to dignity and

and a correct position, you would have
noticed the spirit of restlessness that

ging, heads nodding, or any of the

For two or three minutes at a

to keep the body under subjection for

a reading time for others impossible

Some children cannot even take part
in the family talk unless they are walk-
ing around, picking up one thing after

and self-controlled at the proper tinie

LADY GREGORY SPEAKS
ON IRISH FOLKLORE

—The hall of Royal Victoria College

cheon of the Women’s Canadian Club,
the guest of honor being Lady Gre-
gory, the founder of the Irish National
Lady Gregory delivered an
interesting lecture on the allled sub-
jects of Irish poetry and the Irish

Lady Gregory said that in collabora-
tion with Mr. Yeats she had collected
over 100,000 words of folklore direct
These records of the
supernatural and legendary traditioms

Seasonable Recipes

Right Relishes.

With fish, meat and game serve the

following relishes: :
Roast pork and roast goose, apple

sauce.
Roast turkey, cranberry sauce.
Boiled turkey, oyster sauce.
Boiled chicken, bread sauce.
Roast beef, grated horseradish.
Roast veal, tomato c¢r mushroom

sauce. : o
Boiled mutton, capef sauce.

- Roast mutton, currant sauce.
Lamb, mint sauce,
Brofled fresh mackerel, stewed

gooseberries.

Boiled bluefish, white cream sauce.

Broiled shad, boiled rise and salad.

Fresh galmon, green peas with cream
sauce.

Sausage and Apples.

Core and pare the apples and cut In
{one-fourth inch slices. Boil to a syrup
one cup of sugar and one cup of water.
‘Add one slice of lemon and the apple,
a few 'slices at a time. Cook until tend-
er, then remove and keep while the
remainder is cooked.

Prick the sausage all over with a
fork- and cover with bolling water.
Simmer for 10 minutes, then drain,
and brown in a hot pan. Arrange the

sausage and apple on a hot platter and
serve. ;

Crisp and Brown.

The secret of frying fish crisp and
brown without either eggs or bread
crumbs is to dry it well, dredge both
sides with plenty of flour and. plunge
it into boiling fat. Be sure the fat is
boiling and that there is plenty of it.

Ox-Joints in Casserole.

Cut an ox-tafl at joints, put in stew-
pan, cover with boiling water, and let
boil six minutes. Drain ‘and wash
thoroly, dredge with flour, and saute
in butter, to which has been added one
onlon, peeled and sliced, until entire
surface is well browned. Put in casse-
role, sprinkle with one-fourth cupful
of flour, one teaspoonful of salt, and
one-eighth teaspoonful of pepper. Pour
over two and one-half cupfuls of wa-
ter and three cupfuls of canned to-
matoes, cover, and cook slowly three
and one-half hours. Remove ox-tail,
strain sauce, and return ox-tail and
sauce to casserole. Add ‘two-thirds

in one third-inch cubes, parboiled in
boiling salted water five minutes, and
drained. ;
Salmon Croquetfes.

. Mince the fish after freeing from
bones and skin, then add as much left-
over mushed white potato, one egg
yolk, salt and pepper to suit. Form in-

hot butter.
Chocolate Doughnuts.
Beat two eggs, add one and one-half
cubfuls of sugar, ‘a small piece of
butter, two squares of (meited) choco-

to them!
distinctive attraction—that soft, crea-
my, mat surface—is the very thirg
that renders them . prohibitive to
many of ug. surface catches
flecks of dust or chance soilure that
would slip off a glacé glove easily.
Dark evening cloaks or fur that has
been long in use is fatal to the dain-
tiness of white Suede gloves. As for
putting them into a muft that has
seen s couple of seasons’ use one
might as well use them for dusters!
By the way, muffts soll gioves abomin-
ably and should be relined or have a
removable white silk lining put in at
the begining of | winter, But to
return to our gloves. Suede. gloves
are not so durable as glacé gloves.
Heare and there one finds weak places
in them that we never found\in glacs,
and these thin places are usually ex-
actly in parts of the glove upon which
there is most strain. I have just been
mending & pair that cost $3.50—a
really appaling price for a single
ephemeral article to a woman with
little to spend upon her dress—and
I found in both gloves tLat the skin
was poor and thin at these points.
The rough surface hides a defect Yike
this which in a glacé glove would be
instantly detected. Had I bad the
forethought, when buying the gloves,
to go over all the parts that hftherto
1 had found poor, I should not have
come into poseession of so wretched
a bargain. It is what I shall do in
future. .

But after all one need not feel
aggrieved to be limited to white glacé
gloves! They are always correct, al-
ways smart, and always pretty rippling
up the arms to the elbows cr to the
short sleeve of the evening gown.
With & little care, they may be worn
several times, and if one is so dis-
posed one may clean them one’s self.
Gasoline znd naptha are malodorous
things and one does so dislike the
clinging s: ell tht haunts the cleaned
glove. But that smell may be com-
pletely destroyed if warm /alr is used
in the drying process as well as cold
air. It gloves after cleaning and hav-
ing been hung in the open air, are
brought in, spread vpon a towel which
hes been laid upon e fairly hot ra-

cupful each of carrot and turnip cut'

to small cakes or rolls, cover with very |
fine bread crumbs and fry in shallow, |

always pretty and suitsble. Especial
ly are long silk gloves stitable for
young giris in their simple and ef-
fective white evening .rocks. The lony
glove that came in with short sleeves
and the consequent shortage in kid
wherewith to make white kid gloves
to meet the demand, led to the more
general use of siik, and to the menu-
facture of the smartest sort of white
cotton Swede gloves—either long or
short—to be worn with our evening
frocks of linen, m or cotton.

effect is ~"aced from ‘he surfage. It
Lis true that one paid $1.60 arl $1.75
for these gloves, L.* consider ti

ultimate choapness! Every time they
were washed they were dainty and
new again. And they had the advan-
tage over the wash leather giove .aat
they did not shrink in the wash. In
old days cotton gloves were things to
be avoided, now they are become so
shapely, so smartly fitting, and are so
prettily fastened—exactly as white kid
is fastened—that they are most d--
sirable for wear in suymmer with wash
frocks and dresses of muslin and liren.

'PRESIDENT I
SUSPENDER

NONE -SO-EASY @

Prayers for Woman
Suffrage

ON, Jan. 381.—(Can.
Prxel:t;P—Tomomw. St. Bride's
Day, has been appointed as a ‘||
day of special meditation and !
intercession for the woman
suffrage movement at services
.to be held at - Westminster
Abbey, St. Paul's Cathedral, *
and {n various cathedrals,
churches and chapels thruout
Great Britain.

A memorial asking everyone,

whether interested or not in
- the woman suffrage question,

to participate in the service
‘has been issued, signed by

Archdeacon Wilberforce, Dr.

Clifford, C. Fleming Willlams,
"Mrs. Bramwell Booth, Canon |
Scott Holland, Dr. John Hun. ‘Jf
ter, Dr. J. Scott Lidgett, Lady
de la Warr,  Miss Edith Hane
. bury Bigland, Mrs, David
_ Macdonald, Mrs. Gertrude |
Forbes-Robertson, and other |
prominent people calling at-
tention to the observance.

Stains on raincoats may often be re-
moved by rubbing them with a plece
of raw potato-
ommp—— e
Raisins and figs should be plumped
by dipping for an instaht in beiling
water before serving.

it is not difficult to give jewelu
rich lustre if the articles are rub

with a cloth wet with alcohol diluted
one-half. Then it should be rubbed
dry with a soft cloth.

Oftentimes in cleaning a delicate
fabric with gasoline a ring is left about
the spot cleaned. To prevent this, put
a plece of blotting paper under the
material before cleaning, so it will ab-
sorb superfluous moisture, or add

to the gasoline. y .
Nothing will take the “fire' out of' &
burn more quickly than applying °&

[

late, one cupful of milk, and one heap-
ing teaspoonful of baking powder in
flour enough to make a soft dough.

plece of soft linen or absorbent cotbemt

18, and will be at home at 255 Past wet with essence of peppermint -

Roxborough street on Monday and
Tuesday, Feb. 3 and 4, and not agaln,

town, the guest of Mr. C. J. Holman,
76 Lowther avenue. He will be at
homo to his friends between 4 and 6
p.m. today.

The Ladies’ Auxiliary of the West

roborated by the advanced psychic in-
vestigations undertaken by scilentists
in Italy and France. Lady Gregory
conctuded her lecture by the recital of
some of the fairy-stories and legends
which she had collected.

Fry as usual
Baked Peas. !
Wash a pint of split peas and put'

“Demi Toilette,” a sketch reproduced in four colors, It the fastening of the door fails fo' i
by Lou Skuce. respond to the turning of the handle, @

little ol may remedy the difficulty, It

1 ey
1 The marriage of -Grace E. Burford
;-of West Toronto to Ernest W. Dunm of

L #Winnipeg took place dn St Ajdan’s
4 mmmg'e Balmy Beach on Thursday,
¢ 4Jan. 30. The bride and gmoom wil}

‘shontly leave for Vancouver, where they
are to reside.

Mr. and Mrs. Will Adams leave for
the coast tomorrow.

—te— .

A very qubet wedding was solemnized
in St. Paul’s Churech, Lindsay, Ont.. o
Wednesday morning, when Miss i
Josephine Kenny, third daughter of
the late Dr. Kenny and of Mprs. Kenny,
22 Pegel street, Lindsay, Ont, was mar-
Med to Mr. J. B. Lucas-Homer of Sas-
katoon, Sask., only son of the late Mr.
and Mrs. T. B. Homer, “Wraxall,” Tor-
quay, Devonshire, England. Rev. Canon
Marsh, M.A,, rector of St. Paul's Churoh,
‘th!'fOX’m‘E-d the ceremony. ‘Dhe bride,
who was unattended, was Zlven away
by her mother, and looked charming
tn her taflored traveling suit of gray
tweed, black velvet toque with white
feathers, and mink furs, and wearing
the groom's gift, a pearl and amethyst
endant. Directly after the ceremony

r. and Mrs. Homer left on the Grand
Trunk for an extended tout vig New
York, and on thelr return will reside
in- Winnipesg.

Mr. 415
Mount Pleasant “avenue, Westmount,
Montreal, announce the engagement of
their daughter Margaret Evelyn to Mr.
‘Wm. Scott Hutchinson of Montreal,

and Mrs, George Waters,

End Y.M.C.A. will hold thelr regular
monthly meeting on Monfdlay at 8 p.m.

Receptions.
Mrs. J, J. Maln, not till Feb. 14. Mra,
Katherine 8. Sewell, 83 East Charles
street, Mondays, Mrs. Palling, Ainger
Apartments, Monday, last time before
Easter. Mrs T. J. F. Baker, 60 Oriole
road, first time on Thunrsday afternoon,
Feb. 5. Mrs., Sam Harris, 859 Palmers-
ton boulevard, not Tuesday. Mrs. and
Miss Oster, Dovercourt road, not Mon-
day mor again. Mrs. G. P. Payne and
Miss Payne, 669 Sherbourne street, on
Monday, for last time. Mnrs. Thogrmas E.
Knowlton, 146 Wellesley crescent, on
Monday, for last timme. Owing to {11~
ness, Mrs. Churchill Patton and Miss
Patton will not receive on Monday, as
previously announced. Mrs. T. Baird
Reid, Wednesday, at 70 Beaty avenue,
Parkdale. Mrs. Chas. C. Punchard, 185
Keele street, corner Wright avenue, on
Wednesday,. Feb. b, and not again. Mrs.
A. Bollard, 266 Bast Roxborough street,
on Monday and Tuesday, and not again
this season. Dr. Manrgaret Johnston, 16
Carlton street, an Feb. 10, and not Feb.
8. Dr. Stowe Gullen.will receive with
Dr. Johnston. Dr. Btdwe Gullen will
receive at Bpadina avenue on Feb, 21,
and Dr. Margaret Johnston mwithi Dr.
Guillen, Mrs. F. L. Coles, 830 Home-
wood avenue, on Monday, for last time.
Mrs. Herbert R. Holme (Florence M.
Jeffery), for first time since her mar-

.Columbia Records are

double-discs.

Each one has a3 record on
both sides—front and
back.

They fit any disc machine.

‘The standard price is 85¢

—ranging up to $7.50.

NOTE: The Columbia Records for February,
1913, will be on sale on and after Jan. ag, 1915

BURNETT PIANO CO.

" 276 Yonge Street

Phone Main- 3147. o

{iase. on Tuesday, frem 4 to 6.30, at
-

IF THIS I8 YOUR BIRTHDAY

Leétters will anpaoy you and changes
and journeys will not be satisfactory.

may avoid some unpleasantness.
‘T};lose born today will have original

encouraged in these and guided with a
firm hand in the cominon sense essen-
tials of health and conduct.

[ with her mother,
Fairview boulevard, on Thursday after-

Watchfulness and care on your part

ideas and will make great progress if

them in a beanpot with a tablespoon-
ful of molasses, a small strip of salt

1103 Gerrard street, and Mrs, J. W
Mrs, Wm. H. Cutts (Ma

Gardhouse)
Mrs.

acmillan,
noon and evening. Mrs. George B. Toye
144 Beech avenue, on
Tuesday for the last time this season

ner Indlan Grove,

Tuesday.

marriage on Thursday
afternoons and evenings,

and

Monday. Mrs. Thomas. J.

East Queen street, not wuntil March

A. H Leman, 104 Broadway avenue

Wednesday, as formerly.

Holme of Oil Springs, Ont., with her.
45

Monday and

Mrs. Walter H. Shaw, 2 Park place, cor.
on Friday, Feb. 17,
and not again. Mrs. John Rennie, 28
Elm avenue, Rosedale, on Monday and
Mnrs. Benjamin Allen (nee
Carrick), for the first time since her
Priday
Feb. 6 and
7, at 230 Jarvis street. Mrs. D. Ogden
Bllis and the Misses Bllis, 38 Huntley
street, on Monday. Mrs. Frank Curtis
Loring, 315 East Roxborough street, on
Green, 2368

Eglinton, the first Tuesday, instead of

pork, and salt to taste. Cover with
, | hot water, and bake like beans, filling
the pot with water as it cooks up.
, | About three hours of baking is neces-
sary. :
Potato Tea Biscuit, 9

To one cupful of hot mashed potato
. |add one-half cupful of sugar and ome
yeast cake dissolved in one-half cup-
ful of warm water. Let the mixture
rise. Add one-half cupful each of
butter and sugar, two eggs well beat-
en, one teaspoonful of salt, and three
and e-quarter cupfuls of flour.
Knead the dough and let it rise. Then
shape into Dbiscuits and let it rise
again. Brush over with sugar and
water, and bake in a moderate oven.
Economical Plum Pudding.

one cupful of finely chopped

Put

For the remainder of the season Mrs, |F2i8ins in the bottom of a mixing dish,

and mix one cupful of flour ‘with it,
add one cupful of brown sugar,
one cupful of suet chopped fine, one-
half teaspoonful each of clove, cinna-

mon and allspice, the juice and grated

English Beauty Tells
Complexion Secrets

rind of one lemon, citron to suit, and
salt, one cupful of grated carrot, one
cupful of grated potato, one teaspoon-
ful of soda, mixed with the potato.
Mix all thoroly, and steam three hours.

Hard or liquid sauce as you please.

(*“Elise” in American Home.)

ing of that old adage, ‘“‘Beauty

young and beautiful skin

expensive. -
know about it.

genttle and gradual, there's no disco
.fort.
not only peels off the faded or d
skin, but all of its defects, as
roughness, freckles, pimples,
blackheads.

remarkable
One ounce powdered saxolite 8. dissol
in a half pint witch haszel. U

onhe application causes
to disappear, and soon even the
ones go.

Through a fortunate meeting with an i
English lady, noted for her dazzling com-
plexion, I recently learned the full mean-
is but
skin deep.” She taught me how to re-
move my muddy old skin, revealing the
underneath.
The process is so simple, harmless and in-
I'm sure you'll be glad to

Just get an ounce of or-
dinary mercolized wax at any drug store
and apply nightly, like cold cream, for a
week or so. Every morning in wuashing
off the wax, tiny particles of worn-out
cuticle come off, too. The action is so
ni-
It's a wonderful treatment, as lé

e
chaps,
blotchg, ’
I am ind the same lady for a (In another saucepan scald the milk
et e osoving  fofinule |and pour into it the egg, flour and

lved
ectl M‘; s

f e ve ust
ace bath, this is so e ke fhuar. lnes
Dest

Thig tastes much like English plum
pudding, but it i3 far more easily di-

| gested.
Amsterdam Steak.

One pound lean beef chopped fine.
three thin- slices of bacon chopped fine
and seasoned with salt, pepper and a
few drops of onion juice, . Shape the
meat fnto small round cakes and

Garnish with parsley and serve.
Weish Rabbit.

One-half pound of mild cheese, one
egg, two rounding tablespoonfuls of
butter, two level teaspoonfuls of flour,
two cupfuls of milk, one-half tea-
spoonful of salt, red pepper to taste,
hot toast or large soda crackers.
| Cut the chese into small pleces, put
{1t into & saucepan with the butter and
place it on the stove to melt slowly.

salt. which have been beaten together.
Let this mixture cook, stirring con-
stantly, until it is perfectly smooth,
then .pour the cream mixture into the
melted cheese and butter. Beat the
combined mixtures vigorously with

brown in a hot greased frying pan. |

by J. B. Crippen.

Seven Little New Jersey
Land of Opportunity.”

Review of the theatrical offerings for the past week

Page of interesting news for Old Country p;t)ple.

Music and words of Neil Twomey’s song, “The
Girl That I Had in Mind.”

Kit's column, dealing with the woman movement.

Number four of Richard Harding Davis’ master-
pieces, entitled “There Were Ninety and Nine,”
Embroidery design of a Robespierre collar.

Picture in four colors, showing Bulgarian women
who are fighting shoulder to shoulder with the
men against the Turks. :

Four-page Colored Comi¢ Section.

Bills to Re-create “The

3

will cut the rust, iIf that is the cause of-
the trouble.

'A cook whose beaten biscults alway$
delight says that after preparing thé
dough she runs it thru the food chop-
per several times. This is much sim-
pler than the old-fashioned way of
beating the mixture by hand.

- In preparing sauce of any kind, to
serve with a sardine or salmon dish,
the oil from the canned fish may be
used as a basis quite as well as butter
or olive oil. p

{ L9 ]
Attention should be given to the
height of ‘kitchem furnishings. See to
it that the sink, tahle and ironing
board are not so low that when used a
backache. results, or too high, so that
aching shoulders and arms result.

Washing soda’ wiTl be found very
helpful in removying stains from gran-’
ite ware,

.

the egg beater, then add the red pep- !the proper and
Serve 6n hot toast or on large |

pér.
soda crackers which have been brown-
ed slightly in the oven. Tha secret
of the success of this recipe lies in

A WINDSOR LADY'S APPEAL.

fu
To All Women: I will send free with

full instructions, my home treatment!

which positively cures Leucorrhoea.!

Ulceration, Displacements, Falling of | toes.
the Womb, Painful' or {rregular Per- |
fods, Uterine and Ovarian Tumors orifat.

Growths, also Hot Flushes, Nervous-
ness, Melancholy, Pains in the Head,
Back or Bowels, Kidney and Bladder
trcubles, where caused by weakness
peculiar to our sex. You can continue
treatment at home at a cost of only
about 12 cents a week. My book, “Wo-
man'# Own Medical Adviser,” also
sent free on request. Write today. Ad-
dresg Mrs. Summers, Box H 65, Wind-
gor, Ont.

—

the two mixtasir bining of

Corn Chowder.

One quart can of corn, one quart ;)f
es8, a two inch cube of

teagpoonful of pepper, one tables n-
ful ‘'of flour, two tablenpoontul‘:ooot

butter, two cupfuls o e
. P f milk, six butte_r

Heat the corn

-

and scald the ta-
Fry the pork and taks it ,;‘x{om
the saucepan; cook the onfon in the

Strain the fat into one quart of
the water in which the potatoes were
scalded, then put in a layer.of poth-
to~s and a Jayer of corn pulp; seasen
with salt and pepper and allow to sim-
mer for twenty minutes. Blend the
butter and flour together in a sauce-
pan over the fire, stir in the milk, and
keep stirring until it comes to the
boiling point. Pour it over the chow-
der. Put a layer of crackers into a

hot soup-tureen and turn the chowder
over /them,

'PIANOS AND PLAYERS

For Sale
R. F, WILKS & CO.

“The New Up-Town
: Piano House”
11-13 Bloor St. East, Toronto
Near Yonge

Tuners and General Ex-
perts of Pianos.

Columbia Grafonolas,

Records and Supplies.
TELEPHONE N, 4278
‘R, F. WILKS, Instructor of Plano

. Tuning, Toronto Conserva~
tory /of Music. 567




