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Social Notes
Of Interest |

Mrs. W. A. Fisher received for the
first time since coming to the city at
her residence, 101 Pitt street, yester-
day afternoon. She was assisted b¥
her mother, Mrs. C. Blewett, of Peter-
boro, Ont., and Mrs. E. N. Willyams,
of Cornwall, England. The decorative
scheme was very pretty,; being carried
out in blue and yellow with daffodils
and hyacinths, the lighted candles cor-
responding. The confectionary and ic-
ing of the fancy cakes were also of
the same colors. Mrs. Percy Turcot
and Mrs. John R. Gale presided over
the tea cups and Mrs. A. Neil McLean
ushered. Those who served were Mrs.
Hugh Gregory, Mrs. W. A. Clark, Mrs.
Andrew W. Murray and Miss Marjorie
Knight. Mrs. John MacLean and Mrs.
W. Grant Smith replenished and little
Miss Marie Fisher, the daughter of the
hostess, ushered the guest at the door.
In spite of the inclement weather,
many took the opportunity of meeting’
formally Mrs. Fisher ad her mother
and sister, who are most welcome in

St. John.

Miss Marjorie Simonds and Miss
%eraldlne Melick left yesterday to
‘spend a few days in St. Stephen.

Miss Audrey Kerr, daughter of Mr.
and Mrs. S. L. Kerr, ‘was a young
hostess at the Venetian Gardens,
Thursday evening, for several of her
young friends at an informal dance.

Mrs. J. Hollyer, of Sydney, N. 8., is
visiting her daughter, Mrs. Hudson,
and Rev. J. Hudson. Mrs. Hollyer will
arrive in Montreal after Easter and
will spend some time with her son, Mr.
John Hollyer.

. Many friends in.St. John will be in-

terested in the announcement of the
marriage of Miss Hattie Nuel Smith,
to Mr. Henry Platt Bunce,” of Los
Angeles; California. The oceremony
was performed in Los Angeles by Rev.
Dr. N. H. Bunce, brother of the groom,
on March 14. Mrs. Bunce has many
relatives and friends in this city where
her family has been well known for
many years. Of recent years Mrs.
Bunce has made her home with rela-
tives in Boston.

WILLING WORKERS
HOLD TEA AND SALE

The Willing Workers of the Ger-
main street Baptist church had many
patrons at their pretty and nicely ar-
ranged supper and sale last night and
they served a bountiful repast that
was done ample justice. The proceeds
are to go towards paying for the re-
cent improvements which the Willing
Workers have made in the church prop-
erty and they will amount to a satis-
factory sum. Mrs. W, C. Cross is the
president of the Willing Workers. Mrs.
Donaldson Hunt was the general con-
vener for the entertalnment. The sup-
per was in charge of Mrs. John C.
Rarle, Mrs. .Grace Gilmour and Mrs.
W. P, Bonnell. The large serving ta-

\‘ﬁle was graced with yellow daffodils
attractively arranged and each of the
small tables' was also ornamenfed with
daffodils. Mrs. E. L. Rising and Mrs.
Arthur B. Gilmour presided at the
serving ' table. ‘The pantry sale was

in charge of Mrs. Burton Fowler and

Their Romance Takes a New Twist When Lovers Find They Are--Twins

By HAROLD MATSON.

Charlestown, Mass.—There always
had be-n something strange to James
Brady about the pretty little girl who
lives at 75 Tremont street, just two
blocks from his home, on the slopes of
Bunker Hill.

James is young, just 19, but for eight
years the girl has fascinated him. When
he .was a small boy sight of her made
his heart jump. He blushed ‘when his
eyes met hers, Her sile was frien
but it embarrassed him. He fought
fist battles 1n ner defense, alia the -
lows said he was her beau.

But he wasn’t her beau; yet he was
drawn to her.

The girl, Josephine Buckley, held a
correspondingly tender feeling toward
him. He was her hero, her big brother.

As they grew older, playing together,
going to school together, James watch-
ed her beauty bloom. She had thick
black bair, flashing black eyes, soft
complexion and a lively smile. And
James was particularly proud of her
because she didn’t go to the public

{ dance halls with the other girls.

It was inevitable that the two should
become sweethearts.

But an intangible, hidden influence
held their love in check.

“I wish I had a sister like you,”
James confided to her just last week.

“That’s it, Is it?” retorted the girl,
piqued a bit. “Well, I have dreamed
that my lost brother is like you.. T
dreamed that he parts. his hair just as
you do, and he smiles as you smile.”

Unknowingly, in that exchange ' of
affection, they had put their finger on
their true relationship! |

For James Brady and Josephine |
Buckley are twins! !

A priest in a local Catholic orphan-
age has just uncovered it.

The two had been separated when
their mother died, 15 years ago. Mrs.
Michael Buckley, an aunt, adopted
Josephine, but she couldn’t afford to
take twins into her already large fam-
ily. So James was left in the orphan-
age.

Three years later Mrs. John Brady
adopted James as her own son, chang-
ing his name.

So it was that the two, living within
two blocks of each other, were brought
up without knowing their relationship.

® ™

JOSEPHINE BUCKLEY AND TVWIN BROTHER, JAMES BRADY.

Josephine had pined continually for
her lost brother, and when James
Brady entered her lifc he came as the
next best thing.

“Jim’s saying he would like me for a
sister set me dreaming about my twin
again,” Josephine explains, and it was
at her request that the priest delved
into the Yrphanage’s records.

All the Bradys and the Buckleys, in
fact, all of Charlestown, are still ex-
claiming, panting for the breath they
have lost:

“Think of that! Josie and Jimmie!”

And the twins-are getting acquaint-
ed all over again, James embarrassed
at the way his sweetheart-sister takes

Mrs. A. C. Wells, assisted by Miss H.
Cahill and Mrs. Charles Robinson.

Those who assisted with the supper
were: Mrs. H. H. Mott, Mrs, Willizwin
Lewis, Mrs. F. A. Dykeman, Mrs. F.
Lewis, Mrs. H. C. Spears, Mrs. N. C.
Scott, Mrs. Edward@ Thurston, Mrs. P.
B. Mullin, Mrs. C. F. Lewis. Mrs. E.
P. Dykeman, Mrs. W. C. Brown, . fr3.
Clinton Brown and Mrs. George M.
Parker. The tickets were in charge of
Mrs. C. H. Belyea and Miss Alice
Estey.

Saturday—Fina] Day of Voy-
age of Discovery Sale at M. R.
A. Ltd. Special Values in Every
Department.

SENATOR FOWLER BETTER.

The condition of Senator Fowler, of
Sussex, was stated by his family yes-
terday to be much imrpoved and hopes |
are entertained for his recovery. e
is ill in Ottawa. - )
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Tailored Suits

For Women and Misses

Which are Distinctively
$28.00

Wearable for all Occasions at
and Upwards

We cannot recall a season when fashion creators have

given to the tailored suit so much smartness and personality.
Chosen fabrics include Hairline Stripes, French Twills, Serges,
Mannish mixtures and Tweeds. Single and double-breasted
jackets, Silk lined, Wrap around skirt with panel effect down
side. Colors—Greys, Browns, Fawns, Navy, Blues and Black.

notes for spring at . .

A Special Group of Suits which reveal new

...... o $95.00]
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Costume Sécﬁon—an. Floor.

F. A. DYKEMAN & CO.

55-59 CHARLOTTE STREET.
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A New -
Bread

But An Old
Fashioned
Flavor

Another Robinson tri-
umph—taking you back
taste of what
Mother made.

R@hnns@n’s
Mother’s |
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\ e SISTER MARY'S KITCHEN
4 Daily Menu For The Stout and Thin

f EAT AND-

- Lose Weight——Gain Weight

Juice one lemon, 1 slice lean cold
boiled ham, 12 stalks asparagus, 3 head
ilettuce, 1 dill pickle, 1 half-inch slice
| vegetable roast, 4 tablespoons cauli-
'ﬁower, 1 teaspoon butter, 4 tablespoons

v‘[rult salad, 2 gluten rolls, 1 apple, 1
pint skimmed milk.
Total calories, 1070; protein, 208; fat,
384 carbohydrate, 478; iron, .013¢ gram.
Vegetable Roast

Two large carrots, 1§ cup chopped

| almonds, 1 cup stale bread crumbs, 2

‘ small onions, 1 tablespoon minced pars-

ley, 14, cup diced celery, 1 egg, % cup

‘vegetable stock, 2 tablespoons butter, 1
teaspoon salt, 14 teaspoon pepper.

| Wash and scrape carrots and put

| through the fine knife of the food chop-

per. Peel and chop onions. Put vege-

tables in a saucepan with water to

cover and boil until tender, about 20

minutes. Drain and measure liquid.

There should be three-fourths cup. Add

| boiling water if necessary. Add nuts

and bread crumbs to vegetables and mis

6—-——' well. Add egg, unbeaten, salt and pep-

¢ per and butter and stir with a fork until

: tlended. Add vegetable water to make

moist and turn into a well-buttered

mold. Cover with buttered paper and

N

liberties with him, throwing her arms | take 40 minutes in a moderate oven.
around his neck and kissing him, and [ Unmold and garnish with parsley to

Josephine recalling that:
“] always did say that my brother
would look just like Jimmie.”

serve.
Total calories, 1124; protein, 225; fat,
646; carbohydrate, 253; iron, .0059 gram.
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These are the Soda
Biscuits that yeu can
always rely upon for

freshness, crispness and
flavor. Ask your grocer for

Christie’s

zerve §odas
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Cantons, Crepe de Chine,
no matter how Jelicate the

fabric you can renew its
youth safely and completely.

A simple phone call for
the New System driver turns
the bright trick and saves
your precious garment.

New System Laundry

Wet and Dry Wash—Dyers,
Cleaners. Phone Main 1707

One banana, 1 lemon (julce), % cup
uncooked cereal, 1 soft bolled egg, 1 cup
cream of tomato soup, 1 slice cold
boiled ham, 4 tablespoons creamed pota-
toes, asparagus salad (12 stalks). 15
head lettuce, 2 slices vegetable roast, 4
tablespoons white sauce, 1 baked potato;
4 tablespoons cauliflower, 4 tablespoons
fruit salad, 4 tablesepoons mayonnalse,,
2 cuble inches cottage pudding with 2
tablespoons chocolate sauce, ralsin puff
pudding, ¢ tablespoons whipped cream,
4 tablespoons table cream, 1 tablespoon
sugar, 8 tablespoons bitter, 2 pleces
buttered toast, 2 3-inch squares corn
bread, 2 slices whole wheat bread, 1 pint
whole milk, 1 apples.

Total calories, 3548; protein, 286; fat,
1542; carbohydrate, 1720; {romn, .0169
gram.

One tablespoon of whipped cream is
dropped on the plate of tomato and the
other “garnishes” the fruit salad, Two
are planned for the raisin pudding.

The caulifiower for this menu, as for
the entire family except the reducing
member, is boiled and then arranged
in a baking dish and well seasoned with
butter and pepper and a generous layer
of grated cheese. The dish is put in
a hot oven until the cheese is melted.
The butter and cheese add many calor-
ies to the caulifiower.

It is very necessary that everyone

cat plenty of fruit, especially one whose.

diet is rich in fats and carbohydrates.
AnVapple at bedtime is worth remem-
bering.

LADIES’ AUXILIARY
. HAS SUPPER SALE

The Ladies’ Auxiliary of the Broth-
erhood of Railroad Trainmen held a
successful supper and sale in Oddfel-
lows’ Hall, Market Place, West St.
John, last night when more than 800
patrons were served at supper. The
hall was tastefully decorated with the
colors of the auxiliary, white, green
and red, and each of the tables was
decorated wigh one of the colors. Mrs.
W. A. Tobin was general convener.
The white table was in charge of Mrs.
J. Warnock.and Mrs. W. A. Moore.
The red table was in charge of Mrs.
J. E. Allingham and Mrs. A. E. Cox,
and the green table conveners were
Mrs. J. Brittain and Mrs. F. Silliphant.
Those who replenished were Mrs. E.
Conway, Mrs. G. Merryweather, Mrs.
J. Donner, Mrs. A. Galbraith, Mrs. J.
Tippett, Mrs. A. Bunnell, Mrs. R. Peer,
Mrs. T. Graham, Mrs. W. Robson and
Mrs. S. Ervin. The Jellies ,were in
charge of Mrs. G. Wiley. TRe ladies
of the Auxiliary served. A candy

|table was in c¢harge of Mrs. D. Ring
{and Miss Nellie Walsh, and the fancy
I'table was presided over by Mrs. Charles

Cooey, Mrs. T, L. Foley and Mrs. W.
Thompson. Those in charge of the
tickets were Mrs. W. Johnston and
Mrs, J. B. Charters.

PLAN FOR ANNIVERSARY.
Loyalist Temple No. 14, Pythian

| Sisters, at its meeting in Temple build-

Ing last night planned for its anniver-
sary celebration in April, when it will
entertain the St. John lodge. Commit-
tees were appointed to take charge of

Cowan, the most excellent chief, was in |
the chair, and thete was a good at-]

tendance of members. Arrangements

the anniversary celebration. Mrs. Dora l

were made for an initiation to be con-
ducted at the next meeting when
Moulson Temple degree staff will put
on the work.
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Rid yourself of this

and toxic poisoning!

cleanses and purifies!

portion to the amount

chronic cases!

sures! You have too
grocers sell—
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TO FIGHT CONSTIPATION—the most
dangerous condition your system can become
chained to—to get free from bleary bilious-
ness, dull headaches, nausea—etc., etc.!!!

or start “slipping® and become a prey to any
one of the most dreaded human ailments
which have their beginning with constipation

Fight constipation as you would fight fire!
Fight it with bran—Kellogg’s Bran—BE-
CAUSE IT IS ALL BRAN! Don’t temporize!
Don’t waste time and health by going half-way!
You need ALL BRAN; you need the bulk, the
“roughage” of ALL BRAN, because it sweeps,

REALIZE THIS—foods with a part bran
content can only relieve constipation in pro-

If they are 25 or 50 per cent bran—you may
get 25 or 50 per cent relief! N

REMEMBER THIS—XKellogg’s Bran is ALL
BRAN and is guaranteed to give you positive
and permanent relief if you will eat two table-
spoonfuls daily, or as much with each meal in

Don’t delay; don’t fuss with half-way mea-

4

dangerous condition—

of bran they contain!

much at stake! All
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Try This

powder
1 pint milk 1

with the milk.

thick.

to 14 minutes.
Always cut

many as possible
rolling.

SNOWDRIFT
TEA BISCUITS
1 quart Snowdrift Flour
2 rounding teaspoons baking

1 tablespoon butter or lard.
8ift the flour, salt and baking
powder together and rub in
lightly the butter or lard: mix
to a very light, soft dough

floured board and roll out
&bout three-quarters of an inch
Cut into
lay these—not touching each
other—on a flat baking pan.
Bake in a hot oven from 13

biscuite from
dough as close to each other
as possible so as to get as

Recipe:

Tea

teaspoon salt

Turn on to a

biscuits and

cially milled

from the first wheat.

It

~ Tempting

—this way

The Snowdrift recipe given here
and Snowdrift Flour make a combi-
nation for tempting tea biscuits which
can't be beaten. Try it.
Snowdrift—the
best for all manner of baking.

“The Saving Flour—

There’s a Dealer in Your Town
Maritime Sales Office,
663 Barrington Street - - Halifax

The James Goldie Co., Ltd.

Guelph, Canada.

Biscuits

You'll find

all-purpose flour—
‘Spe-

from choice, selected

-

Goes Farther”




