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Sir Donald Mann and Col. Davidson
bave returned from Vancouver. :

Miss Katherine Duggan, oniy daugh-
ter -of Mr. E. J. Duggan, seigneur of
Murray Bay, and Mr. J.- Archibald
Gray, of the Bank of Montreal. at Ot-
tawa, formerly of Ottawa. were' mar-
ried last week in 'the village church
at Murray Bay. The altar was banked
with syringa and peonies, and over the
centre of the rajling was an arch of
evergrcens, from which hung a wed-
ding beli of smilax and white mallow.
Beneath this archway, the ceremony
was performed. The bride wore: a
Parisian gown of embroidered white
satin and. chiffon, and her veil was
arranged with a spray of orange blos-
soms. The maid of honor, Miss Ade-
lajde: Casgrain, Detroit, and the
bridesmaids, Miss Oswald Haycock and
Miss Beatrice Belcourt, Ottawa, Miss
Elizabeth Harlan and Miss Harriet
*Walker,Chicago, wore gowns of flower-
€d pink ninon,and Watteau hats trim-
med with sweét peas. and each carried
a. shepherd’s :crook, decorated with
sweet peas, tied with pink and black
velvet ribbon.

were Messrs. Bevan Dunbar. Reginald
Townsend, “Maitland Belknap, Leonard
Chiester Jones, New York; and John
Tracy, - Albany. Following the cere-
mony a reception was held at the

Manor House, and later Mr. and Mrs. |

Gray left for Quebee.

The best man was Mr. !
‘John Lowry, Montreal, and the ushers !

The Daily Hint From Paris

$Ir Thomas Shaughnessy, who was in |

St. Agathe last week, ‘hax returned to
Montreal.

Mrs. Miller Lash>}fiss Lash and Miss
Thompson. Hamiltén, motored to the
Clifton, Niagara: Falls, on Sunday for
a two weeks' sojourn.

Mr. Joseph Stewart and Miss Edna
Stewart are visiting Mrs. James Starke
in Vancouver. ;

His worship the mavor of Niagara-
on-the-Lake, spent some days in town
last week. attending the
Grand Lodge meeting.

Mrs. Harry Beatty, who has been in
Cobourg, has now gone to St. An-
drew’s, N.B.. to join her. sister,

R. J. Christie. £

Miss Gladys Snellgrove and Mr. Cecil
Snellgrove are visiting Mrs. Bigwood
at Byng Inlet.

The engagement is announced of
Cerinza Russell, daughter of Mr. .and
Mrs. Ernest T. Henderson, Windsor, to
the Rev. F. A, P. Chadwick, rector of
St. Paul’'s Church, Vancouver, and
formerly of All Saints’ Church, Wind-
=or, Ont.

Mr. and Mrs. Lewis Howard spent
few days at Cobourg.

a

"Mrs. H. Wright and hﬂr\famil_\' are
a: Prout’s Neck. -
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; . With Simple Trimming.
;  This tailored. hat."that was seen in a

small shop on Fifth-avenue, has 4
crown of glossy black straw, with a
rolling double brim of white chip. 'The
bcws ‘are heavy grosgrain silk.

The other hat is made of the same
‘materials. trimmed with large silk
roses. having velvet leaves. These are
isewed to the brim as flatly as pos-
sible, an indentation being made in the
straw for each flower.

iday®on Board (his yacht Ione.
-

: Miss Hazel Richardson, Winnipeg,
iwho has been the guest of Lieut.-Col.
:J. Pennington Macpherson and.Mrs.
! Macph n, Ottawa, has arrived in
Montreal,/and is the guest of her uncle,
‘Mr. W. H. Richardson, Weéstmount.

Mrs. Hagarty and the Misses Kath-
eripe and Alice Hagarty are leaving
town_ for Scarboro, Maine.

Miss Thompson and Miss Ruth Smith |

have
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.Unj Mrs. MeGregor Young
i children are at Sturgeon
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Miss Clara ' Flavells
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The most popular and sat-
Autactory eointment om the
market. It is reasonable
in price and truthfunl i{n its
statements. The public are
wise. 25¢, all druggists, or
Foater-Dack Co., Limited,
lforomto, Ont.

Prout’s

Miss Evelyn Taylor is staying out at
'the Lambton Club. :
Mr. and Mrs. W. J. Gage and the
Misses, Gage have gone {o t eir island
Beavmaris, for the summer.

Mrs. Bén Cronyn is at tHe Del Monte,
Preston "Springs.

Rev. R. N, and Mrs. Burns and their
family. are at Beaverton for the sum-
mer. Mr. Wilfred James and Mr. Guy
. Rutter have just returned from paying
"them a wvisit.

Mrs. Frank Helliwell. has gone to
Edmonton to visit her daughter, *Mrs.
Cautley. and .will be absent some
months.

Mr. and Mrs. Yoris Ryerson have re-
turned honmie from a vislt to Dr. and
Mrs. Sterling Rverson at Sturgeon
Point.

- »
Mr. and Mrs. George Crawford are
at Ward’s Island for the summer, Mrs.
Macdonald and her baby are with
them. R

Niagara.

Miss Bradda Ogden is in Montreal.

Miss, Muriel
from ~“Datroit.

Boehme hfAs returned

The marriagé of Miss Madge Brock.
daughter of Mr. and Mrs. Gordon
Brock, to Mr. Hector Allan, Calgary,
Alta., will take place quietly on Thurs-
day evening, July 25, at the Church of
the Advent. Westmount. Quebec. Im-
mediately after the ceremony. Mr.
Allan and his bride will leave for their
home in the west.
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Mrs. A. J. D. Campbell
street. Montreal, and her
Fleanor PDavidson, are the
Mrs. W. Hamiltor Burns.
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Mrs. Mackelcan, Mr. Mackelecan, and
Arisz Agnes Dunlén g0 to their island
; on the Georgian Bay about the first
iof August. and. will be away for six
. weeks,

Mrs. Arnoldi, Miss Joan Armoldi. and
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“The Little Minister” Will Be
Given at the Grand
All “This
Week.

The ' Phillips<Shaw Company will
| close their summer season at the
Grand this week and will present as
the last offering J. M.  Barrie’s pretty
| Scotch comedy drama, “The Little
Minister,” which has not been seen
hére in years and which was made
famous by Maud Adams,  who pre-
sented ‘' the role of “ILady Babbie.”

]

Theatregoers are’ assured “of a first- 3 i
; ilﬂng and loud as she has done in pre- ! biscuit dough, roll it, cut into smail }|in adqri‘gon to :9;‘;; lfl;g:daﬂon v
i vious weeks, is a foregone counclusion. circles; dip cubes of sugar in orangx|the ribbon is :

icla.ss performance, as everything has
| been secured to give the production a
| complete scenic equipment and all the
| members of the company have been
| assigned parts’ ' ‘Miss Shaw will be
iseen in the roie of “Lady . Babbie,” and
! Mr. Phillips will present the role
| “The Little Minister.” In closing the
| season: the management desires ‘to
thank. the theatregoers of ‘the city for
their liberal patronage during the
summer and; also the many patrons
who have shiown their appreciation of
the plays produced by personal com-
mendation. The company will réturn
j early next summer and remain until
| the opening of the regular winter sea-
son.

of

The Bill at Scarboro.

! This week’s free open-air entertain-
i ment at Scarboro Beach Park is head-
! ed by Bobby Walthour and his Prince-
iten Girls in a trick bicycle specialty.
i\\'?.en the end came to the cycle rac-
{ ing boom, and Bobby Walthour could
not get anyone to race him. he devel-
{t-ped the trick riding branch of the
{ game and’ speedily became as clever
lat it as he had been .at the long dis-

{

{ tance racing. The Princeton Girls are

|/his proteges, and, it is said that they
|give one of the -hest bicycle riding
j turns that are to be Seen in vaudeville.
The Flying Dordeans, who will be re-
membered for their sensational trapeze:
work at the Beach last vear, will be
another feature, and the Seven Amer-
ican Whirlwinds, direct from the New
York Hippodrome, will complete the
bill. The band of the Queen’s Own
Rifles- will give two concerts daily
thruout the week. i

PERCY HASWELL
GREENSTOCKINS

Clever English Comedy Will
Be Given by Popular
Company at Royal |

Alexandra

|

|
Commencing to-night and for the
balance of the week, Miss Haswell, tne
local favorite, will Rresent at the Alex-
andra Theatre, that clever comedy, by
E. A. W, Mason and George Fleming,
“Green Stockings.” - This is the piece
in which Miss Margaret Anglin scor.d
such a tremendous “hit” in this coua-
try a little over a year ago. Miss Has-
well's ability to present this piece cai-
not be guestioned, and that she w'l

fThe.szor)' deals with one Cella Fara-

day, being the ‘eldést sister of four, |
having been forced to wear stockings
of the above hue, according to the old
English custom, at the wedding of her
two younger sisters. Now that the
third is to be married, and not wishing
to wear the green stockings, Celia in-
vents an imaginary - fiance, and- an-
nounces the fwet the day he is sup-
posed to sall for Africa. After sevem’:‘
months, she hecomes tired of enter-
taining an imaginary flance and kills'
him by the_ simpl
a paragraph to e mewspaper to the'!
‘effect that he -was killed in battla, |
| Then comes a messenger from Afri:a,
{ bearing with him the dead hero’s love
for Celilta. Out of the complications
which arise, a delightful comedy has
been evolved. " The usual Wadnesday |
and Saturday matinees will be given.
Seats are on sale now.

Star Opens Saturday. i
F. W. Stalr, proprietor of ‘the S:ar
Theatre, anmounces Saturday matinee!
as the opening of his popular burlesyue )
house. The theatre has been re-deco-
rated from top to bottom by the M i
Andrews studio, which is noted for lu,’
artistic work in England, and they ha.vei
employed the best artists that the trade!
affords in an endeavor to saow the!
theatre-going public of this city how |
an Englsh opera house 's (zcorated. ’
This in #tself will be a welcome to the|
eperson paying thés house a vis't, ani!
is. two-fifths in the enjoymen: of the
entertainment. The Lady Buccaneers
will open the house and remaiin during
the week of July 29.

{

|
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BERRY PIES, PUDDINGS, CAKES

Seasonable Dishes That Most People Like. .

The season of berry pies and pud-

idings i here and most people are
! very fo‘qd of them. Berry pies take
from about half an hour to 40 minutes
{to cook according to the state of the
| oven and the kind of pie, while for rhe
Epuddings no general rule can be given
as they are both baked and steamed.
A Good Pie Crust fer Berry Pies—
Take :twé cupfuls of pastry flour, sift
;it, add a pinch of =alt and rub into it
{lightly half a cupful of lard and
! sprinkle “with just enouxh .ice-water
{to bind it together. Roll thin and put

IS

{on it little pieceg of butter, about tbe |

|siz¢é of a pea, ‘until you hava used
about one quarter of a cupful of putzer,
fold over and roll out again, 'Jeeping
the board well dredged with flogr, roll
out a third time and the cruse i ready
| for. the pies. This rule makes/enough
pies. §

Many cooks make a deficious crust
with cream. They use just z little sait
iand as much thick cream as is neces-
"sary to mix with the floar to make the
| desired quantity,

i All berry ples are made in about
the same manner; after the plates are
lined with ‘crust, fill as full as you
can with berries and dredge over them
|about half a spoonful of flour and twe
!apoonfuls of sugar and two of water.
If - the fruit ‘is very sour, uge more
| sugar. To keep the juice in, if you
| use.an upper trust cut it a littla larger

{than the plate and raise t¥He edge of |

the under crust with a blade of a
knife and lay the upper crust under
it and press down. Rut a hetter way
would be to put the upper srust on in
strips about an inch wide. and then
crossing them again making little
squaras holes, instead of a solid crust.

AMaine Huckleberry Pie.—Line the
plate with good crust and rub ovar it

. sHgtly the white of an egg.  Fill with |
i the

berries. sugar according to their
acidity. put a little piece of butter in,
2 pinch of salt and one teaspoonful of

the tap.
Blackberry pie
above without vinegar.
.. Raspberries can be made
but they
flavor is
crusts,
Blackberry Coabbler.—In
this is known as “family

| i

lost when put ‘hetween

the south

— e
ii DISH-PANS
COLANDERS ETC

KEPT DAZZLING
RIGHT & CLEAN 8Y

Oid
utch
Cleanser

Full directions and many
uses on Large Sifter-Can,10¢

N
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Make straps of the crust over
i
made same as|

into a pié, |
are so delicate a fruit the |

is : pie.? Line a |
yellow pudding dish with pastry and !
PR

fill with ripe, juicy blackberries—it
will take about three cupfuls. Sprinkle
generously with sugar and cover with |
a top crust rolled thin, double it to-i
gether and make small slashes in
the middle with a sharp knife to allow |
| the steam to escape. Now open iat;
rand lay smooth over the berries, pres- |
i 8ing the edges of the paste together |
j%ith a fork, or press with the finger |
and thumb as the mammies used to do. {
| Bake slowly for 30 minutes and serve |
‘with' cream and sugar, or butter and |
| sugar. |
Persons who have lived in the huckle- !
| berry country know the delights of
!huckleberry.gﬂddle cakes as few city
people do. Here is a recipe from the
land of the berry: Use two cupfuls of |
i flour, a saltspoon of salt, a teaspoonful '
iof soda, two well-beaten eggs and two |
iscant cupfuls of sour milk or cream. |
{If there is no sour milk or cream use
{the same quantity of sweet milk with
{two teaspoonfuls of baking powder,
| omitting the soda, But the sour milk
‘gives best result. Mix the dry ingredt-
| ents first, then the milk. At the last !
gadd the eggs and then  stir in two
icupfuls of huckleberries washed and
| well dredged with flour. If the batter
seems too stiff, add a little more milk,
{and if too thin, a litfle more flour,
| Bake the cakes on a griddle and serve
| them directly from it. ~ y

Now that the Grand Trunk bridge
{over the Skeena River is complete and
| trains are running to that point from
! Prince Rupert, the next halt in tte

! ingredients and stir all together rapidly {

{ eastern march of construction will pe
|at Sealey Gulch, 11 miles beyond. Here
{1s a big undertaking in the construec-
tion of a cement and steel trestle work
to ecarry the track over the guleh and!
one that wili hold up progress for at;
least 2 month. After that the steel will ‘

i

be very -quickly laid into the Town
i of Hazelton.

ASQUITH IN CHEERFUL MOOD.;

LONDON, July 20.—(Can"Press.)—|
The prime minister returmed to Lon-!
don to-day from Dubkn. He said that!
his reception in Dublin was unparallel- |
| ed in enthusiasm and proved that home!
rule would enormously strengthen the!
empire. {

The Liberals, Mr. Asquith declarsq. !
Were mever more united than they are|
now.

"}
U

IF THIS 1S YOUR BIRTHDAY !

1
i No great events will marky the fol- i
lowing w¥ear for vou, but little things |

{may try vour patience. - Your charac- |

ter will be improved and strengthened
tfy refusing to become excited er
them.

Thosée' borr
ful lives and
; qualities,« which
j early in life.

i is also Indicated
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i Scasonable‘Reéipes

Lightning Cake. -

Put into 2 cup two eggs unbeaten.
four tablespbons of melted ¢not hot)
butter; fidH the rest of the cup with
milk, add one teaspoon of vanilla; then
pour intg a bowl. Put into a sifier
one cup of flour, one cup of sugar,
one teaspoon of baking powder znd sift
these Anto the bowl with the other |

a few minutes. Bake in a loaf tin or
two layer tins. Half a cup of broken
nuts, curranis of of citron maxes a
pleasant change.

Banana Ruffies.

SHce. bananas in halves lengthwise.
Pour over them a sauce made df ‘one
cup of brown sugar, -two tablespoons |
of cream, butter the size of an egs:
Stir over a fire till dissqlved..Boil till
it| hairs, add one teaspoon of vanilla,
remove from stove, beat slightly, pour
while hot over bananas. Pile whipped
cream' on top and serve.

Orange Fluffs,

sin

For a light, sweet -biscuit for a

Juice and plunge a cube in the center |
of each biscuit before baking; sprinkie |
with grated orange rind, add a few '
drops of melted hutter; bake. Sarve
piping hot. #
Blackberry Corn Starch.

BLACKBERRY CORNSTARCH. ,

Pour off the juice from blackber vy |
preserves, enough to make a pint;
when hot (not boiling) add two heaping
tablespoons of cornstarch wiich has
been diluted with a little of the cold

the time. Turn into individual molds }
and place in the refrigerator unti! time !
to serve. Pass cream with it. il
1
FADS AND FRILLS. .

Bath robes of Turkish toweling in'
the soft colors, combined with /white. |
are quite as préetty as they are prac- |
tical.. They come in most attractive |
styles. i

It is very difficult to keep the coillar
of the lingerie blouse from soiling |
quickly, and often the laundering pro-
cess is diffjcult. Baste into the neck |
of the sheer net collars a plece of

il s
make her audienfe laugh this week as luncheon dainty, mix a baking powder |it is easily replaced, and, if Dnzuvgﬁ:_

gewing the ruching into place.

Cutwork alone or in

frocks.

Polka dot chiffon in blues and greens, |
made over changeable taffeta. is ex-

tremely effective.

Boudoir slippers of pompadour ribb'on
are finishéd at the top with tiny rib-

method of sending | JUice: cook three minutes. stirring all {bon flowers.

Quite pretty are the chains of sizable | 5,
with |

links of tortoise shell joined

smaller links of gold.

Silk gloves with openwork wrists and
| backs and sometimes with open work

fingers are cool)

Soft little boleros reaching

ture of the spring styles.

e S——

White satin and white tafetta short
or embroidered,
;wm be worn over not only white skirts,

coats, self-trimmed

for ice and water<sweetened—
mess or trouble o serve. Far cheaper
than fresh oranges in summer.

narrow white ribbon. This gets the
wear and is sufficiently heavy to prej;
vent the net or lace beneath soiling;

combination
with eyelet embroidery is scen on some
of the handsome white linen suits and

to‘ a
icouple of inches about the walistline.
| sleeveless as often as not, are a fea-

RANGEADE

delicious refreshment to thousands of
thirsty throats.
weather drinks—delightfully cooling,

It’s’ the finest of hot

e
and healthful. "All ready
—0n0

“

but also with colored stripes or figm

.

‘. A unique hat recently shown Y
made with a stiff, perfectly flat brim,
from which huhg a scant frill of lae
,one and, one-half inches long.

| Walstcoats -are used with many of
. the little coats, and for these Jo

| cottons, corded silks and various eme
| broidered and brocaded materials
used. {

The French are using soft smol
' grays inf satin and silk to' be worn wi

‘. 'colored frocks. Grays in taupe and

smoke ' tones Harmonize with almost
any colqr, and are as' practital as
| black. | e

| - Kawartha Lakes.
ideal spot your vacation.
!Easyot‘eceu, three hours from Te- |
{ronto, profuse in its gifts, and Jiverse
;in its attractions, having its fashion-
able resdrts and its delightful facifi-
ties for roughing i.” ¥ you spend
your vacation in Kawartha Lakes d&fs-
(| trict, vou will be a néw creature, fort]-
fied for another yvear’s trial ol
The way to go i=s via Grand Truhk
Rajlway System. Trains leave Toron-
t0.9.00 am. and 150 p.m. daily except
Sunday. For full iniformation, tickets
and illustrated literature call at City
Ticket Office, northwest corner King
and Yonge-streets. Phone Main 4208:
PR
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cooling and
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Che

Look for the Bird Cards in

our splendid Bird Album.

Cand

: For eale at all the Better Sort of Stores Sc. the ounce and in Sc

Thousands of people chew Chiclets who would not
'use any other chewing gum. Dainty morsels of the finest
chewing gum crisply coated with the |
Not the horse-
— the peppermint — the tru

salutary.

v Mint Covered
p Conted -
Chewing Gum

~ Chiclets for Auto
where carry Chiclets
the mouth moist and free from
aid to the digcstion~—cspeciany
a chance roadhouse.
people of refinement.

nt

—both men

The refinement of

the packets. You will find one beauti m re in each paciet
Chiclets, Send us any fifty of these s thmg - 2 ”

pictures with ten cents in stamps

CANADIAN CHEWING GUM COMPANY.

Toronto

pearly peppermint.
mint or the swamp-mint— but Mentha piperita

¢ mint — delk:ate!y fragrant —

mobilists. — Experienced motorists every-
and women. Chicléts keep
dust—alleviate thirst. A fine
welcome after a hasty lunch at

«~ 10¢. and 25c. Packets.

v

I

chewing gum for

i
{

and we will .ond you — free — -

]

LTD.
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