one food that every-
body eats — that
everybody likes—
and that agrees with

MADE IN CANADA

ter every

Cleanses mouth and
teeth and aids digestion.

by using

Leonard Ear Oil

A mn;‘lnl.lpanrntlng It:l:‘. that |’n
very effective. Just rul ck of
the in ostrils
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| men who are doing novel

Some Novel Lamp 'Reasonable Dishes
Shades for th:-l 1" That Provide
ome

SRS |

The fashioning of lamp shades has
become a fine art. The many crafts-
things

There are certain dishes that we
like, but do not crave
: Among these dishes are tripe, which
may be cooked in various ways, llver|

| ufacturers to greater efforts so that | brains, calves’ feet, pigs’ feet, scrap- |

| there are shades for all

manner of ple and kidneys. These are all
lamps in all shapes, sizes and mater- | wholesome dishes, ‘'when properly

| jals to suit the pocketbooks of all cooked and they make an occasional

| materials are sold classes are taught

| and wire frames are to be had in al- |

\ point is choosing a frame that fits!
| the

! sonable in price.
! with a band of color at the top and |

! disturbing the
| shade with a frame.of ruffled or em-

ange in the home menu. As a
rule children do not care for thése

dishes, so it b ¢
to make fancy silk and other shades, | c;:)pe: (:,o ch:);::iu :j?vm: "‘

purchasers. In all the shops where |

most any shape desired.
There are a few laws to be observ- |
ed in shape-making. One importantl

cipes are used. The materials for|
these dishes should be purchased|
from a first-class butcher who will|
particular lamp. The frame guarantee that they are fresh
should also be appropriate to the, the'best to be had.
place in which it is to stand. An-
other law is to use materials for the TRIPE NETED IN(BATRER !
shade that are harmonious with the Cut a pound and a half of fresh
color scheme and style of furniture| dressed tripe into three-inch squares
of the room where the lamp is to be] and put it into & bowl with cold
used. Also, there is a fine distinci-| water, enough to coyer it. Afld a half
ion made between materials for a| cupful of vinegar. Let the !
bedroom shade and those for a liv-| stand until it is ready to cook, then!
ing-room, dining-room or hall. drain it and dry the pieces. Make a,
Odd little shades for lamps used batter of three tablespoonfuls of,
in sun parlors, living-rooms and up-/ fiour and about a cupful of water.
stairs are made of glazed chintz in| Beat this batter smooth, add pepper,’
gay colorings. These shades are gsalt and the juice of an onion. Dip
plaited 'which makes them look ll-“ the pieces of tripe into the batter
most like paper. Bases for the,gng fry it in hot fat. Serve it gar-
lamps are made of old-fashioned | pjsheq with lemon quarters and cress'

glass lamps. Chinese ginger jars,. Fried onions are generally served
pottery jugs of various kinds and with this dish.

old pottery pickle jars in gray with <
FRESH TONGUE TURNOVER

the blue figures—the kind that we|
may remember seeing on swinging Wash, boil, skin an dice two fresh'
lves’ tongues. Make a well-sea-'

shelves in the old-fashioned eellarll o
| soned, smooth tomato sauce and put

of our grandmothers’ time.
the tongue in it. 'Cool it slightly.

Then come parchment shades,

plain and trimmed, painted and sten- |
cilled, which are good looking, wear
well, and if made at home are rea-

bottom, edged with a gilt line. These !
are used in round or oblong models, |
or shaped like a guitar for hall use,
A flatdrum-shaped shade is algo at«:
tractive and good for hall use, as, it!
takes but little space. Of course,

Have ready a good,
or.

rich pasteroil-
Cut it into six-inch squares

over like turnovers, triangle fashion,
pinching the edges together. Place
the turnovers on, a greased baking-
pan and bake until the crust is
done, |

MINCED LIVER ROUNDS |

the electrifying of all lamps makes| _Boil a half pound of fresh calf’s
the closed shade possible® and safe, | liver until it is tender, then drain
The pulls may be lonk enough to!' and chop it very fine, Season it with
turn the current on and off without' Pepper, salt, a’ teaspoonful of onion
shade itself. The| juice, a tablespoonful of soft butter
and a half teaspoonful of salt. Cover,
broidered silk and a lace veil finish-| @ hot platter with buttered toast
ed with colored silk or gold-tassels' rounds and heap each with the liver,
requires a closed top to carry out laying a uliqe of fried apple or a
the design. , spoonful of ‘apple sauce on top ot[
Wooden bases are rather new for each. . i
lamps and are pinted to match the FRITTERS
bedroom furniture. The shades for er.‘ v
these lamps are sometimes made of  Blanch two brains in cold, water
wallpaper like that used on the walls  for ten minutes, then put on to cook
of the room or of dainty calico trim-, in cold salted water. Parboil them
med with antique lace motifs, which, ten minutes, throw them into cold
in many cases are dyed to match the Water, then chop them very fine.
coloring of the materials of which Dust the brain with pepper, sak, a
the shade is made. half teaspoonful of sugar, a tea-
Brown craft paper shades decorat- | spoonful of Worcestershire sauce, a
ed in colorful polychrome fasfion are saltspoonful of curry powder and a
popular for dining-room and library A teasponful of onion juice. Make a
use. The bases are usually of wood, batter of one cupful of flour, a half
also decorated in polychrome designs. ' teaspoonful of baking-powder, a salt-
Getting away from the old round spoonful of salt, two beaten eggs
shades is rather a relief, for it gives' and a small cupful of milk. Beat the
one the pleasure of being original in batter very smooth and” light and
her shade selections. | beat in the brains. Drop the mix-
Glass lamps have been revived-and | ture by the large spoonful into hot
electrified. They are quaint and fat and fry it a delicate brown.
pretty, especially in old-fashioned Serve it hot with tarter sauce and,
rooms. Many of us, however, are' garnish it with cress.
not far enough removed from the day | ;
when they had to be filled and trim- | - * TROTTER SALAD
med daily to remember them pleas- | Put four pickled pigs’ feet on to
antly. Flower-shaped silk shades | boil in cold water. When they have
. | boiled five minutes drain them and
. pour on fresh boiling water. Boil
the feet ten minutes, then drain|
them, add fresh boilings water and
let them boil until they are quite'
tender. Drain and cool® them, re-|
| move all bones, chop them coarsely
and add a thinly sliced onion, a quar-
| ter cupful of highly-seasoned French'
dressing and a saltspoonful of sugay.'
Let the mixture stand while picking'
over and stemming watercress enough
to make two cupfuls. Wipe the in-'
side of the salad-bowl with a cut bud *
of garlic, then toss the meat with the
cress. Garnish the salad with cut
radishes, *

CALF'S HEART EN CASSEROLE

Wash three calve’s hearts and cut
out all the fiber. Then put them In,
cold water for an hour. Make a lit-
tle well-season stuffing with onion
and apple in it. Drain the hearts
and stuff them with this  stuffing.

Don’t delay! Get this
valuable newbooknow!
Dependable, well tested,
economical recipes. Latest
ideas in dainty cooking.
Edition limited. Only 30e
postpaid. Write to-day.

If you want the flour
that will give your chil-
dren the brain, body and
nerve building nutriment
they need — use Parity
Flour.

WESTERN CANADA FLOUR

MILLS COMPANY, LIMITED

sprinkle them with chopped onion,
butter them over, add a. cupful ' of
tomato balls and pour over them two
cupfuls of thin ‘tomato sauce. Dust
them with eracker crumbs and cover
the casserole. Cook the mixture in
the oven for an hour, then uncover
it, bagte it and lightly brown the
dish. It is then ready to serve.

Hot rolls go well with the hearts.

v “for small bedroom lamps are quaint
and not hard to make. ' Kach panel
or petal is ‘made separately, then
"slipped into the ,frame, which is
of painted wood or'willow,
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| along this line have spurred the man- hearts, fresh calves, tongues, calves’ to

Western University, and was made

for; - | ; R
theth wheh any:of the  followhag th-! professor «of Natural science in this: Emigration Agent—"Married or

institution soon after her graduat- single?” . ‘
ion

Sometime later she became
dean of the Wiomen’s College, and
while engaged in teaching, Miss Wil-‘
lard became interested in Temper-|

Applicant—“Married.”
“Where were you married 7"
“I don’t know,” .
“Don’t know where you were

ance reform, and in 1874 sheé resign- ried?" *

&d her position to become secretary
of the Women’s Christian Tempes- |
ance Union. Five years later she
was chosen President of this organ-
ization, and held this office during
the remainder of her life.

The rapid growth, development
and influence of the Women's Christ- |
ian Temperance Union were due very |
largely to Miss Willard's executive
ability, foresight, and personal ln-‘
fluence. She gave her entire tinie to '
the organization, travelling through-
out the country from year to year |
lecturing in prominent cities and

ting extensively for the “Union!
7;:-:]," the organization’s periodiecal. |

/ In 1892 she visited England and

was instrumental in the
formation of the World’s Christian '
Temperance Union. A writer, in:
speaking of her girl-hoed’ days, says
as Frances was just blossoming into
early womanhood she stood in the!
doorway of her home one day,
ing into the far away with a wistful |
look in her eyes, swiftly, she slips’

peer- |

Some gre painted ! fill it with the tongue and fold it out to the open field and flings her-?

self full length on the prairie grass.
She ‘gazes into the eky, and reaches!
out her hands questioningly, and this '
is the ery of her heart; |

“What is it, I am to be, Oh God? ‘

What/is it"] am'to bef” }

Frances was peeking the Great
Spirit with the Supreme need of her |
youthful heart-to learn the meanin !
«na purpose of her life. The infan'
spirit of the earth-child was being |
awakened by the infinite Spirit of
the Heavenly Father.

Here is the eéxplanation of the
wistful look, the yearning soul, the,
restless activity; God was ealling, '
calling, calling, to his child. Back|

| came to answer, to quote her own'

words in later years. I felt that
a ‘woman owed it all to!
other women to live as bravely, u;
rhultitudes would love would lean on, |
helpfully, -as grandly, as she could.’
1 fully proposed to be one whom the;
and bless.” When God’s eall meets'
with such a response, watch for
something heroie, life on a magnifie- |
ient scale—a career that counts. |

In the long.after days, this girl
became a power to reckon with thm-!
ughout the length and breadth of
the north American Continent, and
her fame reached to the ends of the
earth,

When she padsed from this earth-
ly stage into the land of still greater
adventure, she left behind a saloon-
less America, @ country with an
ever-growing  tenderness towards
women and children. .

Frances Willard, had given her
life to the Great Father’s business
and had made good. 3

She knew the power of banded ill,

But felt that love was stronger

still

And organized for doing good
The world’s united, womanhood.

N
POLICE ASKED TO FIND MISS- "
ING SUMMER HOME.

Winthrop, Mass. March 16—
where?” ‘ This was' the

query put to the police here by Mrs.
James Colling when' she discovéred
that her summer ¢ottage on the
beach had disappearéd. The cottage

" vanished *during the' blizzard “that|-
i swept New England this week and it

it thought ' probable’ that it was
washed out-to sea. .

Mrs. Collins found her piano and
kitchen stove further along the

Place them in a Buttered casserole, :

| order to make the, -material hold's §
i rehment * f L o e
ooV

“Oh, I thought you said ‘Why.' "
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This Beauty - 5 \

Every Woman Can Have

Radiaat‘,l’outwcowm B

Nluu.nm:lﬂnd ties o your f
chm.An’dthzhhmyywaa' }M'l;’wyoﬂd’nhm
md niethode—they in-

Wash with Palmolive
p—each night before retiring.
L Rub the creamy, Iather well
into thé tiny’pores.’ Rinse—and repeat”
the washing. Then rinse again.

Millions of women do—by follgw-
ing this simple, correct rule. By
following it you, too, can keep the
loveliness of a schoolgirl complexion.

Just do this regularly

Cleanse the skin regularly, authori-
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the nearest . grooer’
for you' s safe and
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