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Tyveryhody: came in for a share of
4 # gaeties this week. The not-outs
had a particularly gay time, ,There
were several teas and dinners besides
family #ffairs of" a private nature held
on New Year's Day. Then the Mon-
day Bvening Skating * Club held its
opening meeting when a large number
were present, Fancy skating is be-
cvoming very popfilar and promises to
be the ruling favorite this season. The
curling rinks are open and the roarin’
game is once more in full ‘swing. The
vigit of the Scottish curlers is be-
ing greatly looked forward to and
plans are being made for the' enter-
tainmeént of the visitors, < All that is
needed iy snow and the wihter sea-
son will be ‘complete.

Mr. and Mrs, W. Shives:Fisher en-
tertained at a house dance on Friday
evening lest in honor of Miss Marion
Magee, My, ‘Donald and: Mr. Maurice
Fisher, The house was prettily decor-
ated with everzreens and bells, the

floral decorations consisting of red
geraniums. The programmes Wwere
very the mugic rendered by

the orche a being prinied on them.
There were fonrteen dances and two
supper extras. Afrs. Fisher wore a
lovely gowmr of black satin veiled in
ninon the same shade. Miss Marion
Magee was becomingly costumed in
white salin veiléd in white marqui-
sette with fripge trimming and car
ried ved roseés. Miss Grace Fisher
woré white ‘satin veiled in white nin-
on, the bodice being prettily em-
broidered. Supper was servéd at mid-
night, the table being very pretty
with yellow and white cut flowers.
Among the many guests were noticed
Dr. and Mrs. J. M. Magee, the lat-
fer wearing black satin veiled in dot
Jed nion, cerise pipings; Mr. and
AMrg,  Ronald MeAvity, Miss Kathieen
Aages, In pink satin with crystal
trimmings; Miss Eunice MacAulay, in
vellow satin ‘with black lace tunmice;
Miss - Katie Hazen, in gray satin,
veiled in beaded gray ninon with
cerise trimmings and cerise bandeau

in colffure’” Misg Norah Robinson,
pale blne tin- veiled in flowered
marquisette;, Misg FEdna Togan, pale
blue  satin; Miss Frances Stetson,

pink satin; Miss Jean Macdonald, yel-
low satin, veiled in dotted gold nin-
on with yellow'satin trimmings: Miss
Catherine McAvity, white crepe de
chenes: Others present were, Miss
Bertha Muacaulay, Miss Dorothy Bliz-
ard, ¥iss Alice Green, Miss Sanctén,
Miss Nettle Bridges, Miss Elise Me-
Lean, Miss Taphne Crosby,  Miss
Madeline de Soyres, Misz Kitty Best,
‘Miss - Agnes Lembard, Miss Frances
Hazey, Miss Adele MeAvenny, Miss
NMary MaeLarén, Miss Kit Schofield,
Aiss Vivien Birnes, Miss Vera Mac-
tauchlan, Miss Kdith, Magee, Misg
Helen Churel, Miss Winhifrell Ray,
mond, Mids Pertia Mackenzie, Migs
Alleyne  Starr; Miss Gertrude Scowil,
and Mr. Charles Macdonald, Mr, Gord:
on Kerr, Mr. Arthur  Rankine, Mr.
Gordon Maedonald, Mr: John Sayre,
AMr, Walter Emerson, Mr. Hugh Mac-
%ay, ‘Mr. John Gillis, - Mr. Leanard,
Alr. Donald AMacaulay, Mr. E. B
Chufeh, Mr. Barton Wetmore, Mr.
Jack Pugsley, Mr. Colin Mackay, Mr.
Wallace: Alward, Mr. Mac Mackay,
Mr. ~Afthur  Anglin, Mr. Kenneth
iInches, Mr. Douglas Clineh, Mr, Cyrus
Inches, Mr. Guy Merritt, . Myr. « Diek
Barnes, Mr, Coe, (New York), - Mr;
Campbell Mackay, Mr. Basil Winter,
Str. Herbert Macdonald, Di Saneton,
Afr. Jack Belyea, Mr. Hugh M¢Léan,
Ay, H, 0. Barnaby, Mr. Douglas Mae-
Yeod, Mr. Donald Skinner, Mr. Ernest
Alward, Mr. D'Arey, Rev. Mr. Coult-
hurst, Mr. -Royden Harding, Mr. Har-
old Peters, Mr. Roderick Maclauch-

ian. 3
Mr, and Mrs, Stanley Emerson leave
next week for Regina,
Mr. Bernard Miller returned
Boston on Tuesday evening,
Mrs. Wm. Green leaves this even-
ing for, Phiiadelphia. ; e
Mr. Kenneth Creighton left on Tues-
day evenihg: for Winnipeg. i
\fr. Kinest Alward’ has returned
to Hamiltofy Ontanlo. e
The membets of the L. M. Cinb snd
their wives held a dinner at the club
house ot New Year'giDay: .
Dr. Bruce Malcolm -spent New
Year's in the city and returnéd to
Montreal ot Thursday.
The Migses Emily and Kathleen
Sturdee, ‘entertaimed at the  tea hour
yesterday in honor of Miss Kit Schor
field, who leaves for Toronto on Mon-

to

day,
Ar. Donald Skinner returned to Me-
Gl on Wednesday. “

Mr, Aubrey Schofleld relurned to
Montreal on Monday. evening,

The Loyalist Chapter, Daughters of
the Kmpire, met on Tuesday at the
regidence of Miss Jean Leavitt, Ger-
main sstreet, Plans ‘were discunged
and various committees appointed in
connection with the carnival, which
{s to be given on.January 24th, in
Queen’s rink.

The is
Migs Helen Irvine, daughter of the
tate Mr. J. E. Irvine, Caigury, to Mr
Kennetli Schofleld, .son of Mr. and
Mrs. John K. Schofield,

A Badminton party was held on
Tuesday evening. Mr. Jack Belyea was
ghe host of the affair, The guests fn.
cluded Mr. and Mrs. Geo Mahon,
Migé Portin Mackenzie, Miss Jean
Trueman, Miss Kathleen Trueman,

'Britig:~s. Mrs

‘| Laren, Miss Norah Robinson and Mr.
I John Sayre, Mr. Hugh Mackay, Mr.
Fred Fraser, Mr. Cyrus Inches, Mr,
Colin Mackay; Mr, ). G..Harrison, Mr.
Malcolm McAvity,
man captured the prize.

Miss Jean. Traes

Mrs. Fred Schofleld enteruh:éd at

the tea hour on Thursday in honor
of Miss Dovis Phair who'is the ghest
of Miss Doris Sayre; Queeu Square.

The Westfield Outing - Association

are to hold s bridge on Tuesday, Jan.
16th, in Keith's assembly ‘rooms, A
short programme of dances will fol-
low.

Mrs, James Jack entertaiced at a

dance on Monday evening in honor of

Mise Isabel Jack. Among the -guests
were Miss Lou Robinsoh, Miss Doris

deVeber, Miss Connie: McGivern, Miss

Adele McAvenny, Miss Edith White,
Mise Mary White, Miss Edith. Scho-
fleld, Miss Kathleen = Stukdee, Miss

.| Emily Sturdee, Miss Graco Kuhring,

Mies Margarvet Teed, Miss Dorothy
Jack, Miss Dorothy Blizzavd, Miss
Kathleen Coster, Miss Bdith . Codlip,
Mige Doris Sayre, Miss Dorothy Phalr,

Miss  Rosamund MeAvity ~and ~Mr.
James Hazen, Mr.. Wallace Alward,
Mr. Arthur Anglin, Mr. Gerald Anslin,

Mr. Stuart MclLeod, Mr. Ronald lea-
vitt, Mr. Douglas White, Mr. Lionel
Teed, Mr. Atwood Bridges, Mr, lan
MacLaren, Mr. Campbeil Mackay, 3
Roy Mackay, Mr, James Holly,
Herbert deVeber, Mr.Neville Mackenzic,
Mr. Lloyd Campbell, Mr. Charles In-
ches.

-~ Mrs, John McAvity and Miss MeAv-
ity, Orange street, were at home at
the tea howr on Wednesday afternoon
of this week. Mrs. McAyity was gown-
ed in Alice blue satin veiled in dark
blue ninon aud trimmed with erystal
fringe. Mrs. Wm. Green prezided at
the tea table and was assistdi by Miss
Catherine MeAvity, Miss Alice Green,
Miss Mary Mac en and Miss Jean
White. Mrs. McAvity wiNbe at home
the remaining Wednesdays in Janu.
ary.

Mr. Hugh Teed and -Mr, Maurice
Fisher, cadets at the military college
returned to Kingsion on Wednesday.
Mrs, F. E. Barker, Mount Pleaszant,
enteriained at n large tea on Wednes-
day afternoon in honor of her daugh-
ter, Mrs. deMille, Mrs. Barker re-
ceived in brown satin with gold pas-
samenterie trimmings  Mys. deMille
Wore a lovely gown of white lace. In
the dining room Mrs. James Jack in
Alice blue satin aud large black hat
and Mre. George K. Mcleod in white
satin veiled in black ninon, picture
hat with white plumes, presided at
the handsomely avpointed tea table,
The floral decorations ‘consisted of
pink and white carnations. Those who
assisted were Mrs. Harold Schofield,
Mre. Roy Campbell, Mrs. W: H. Har-
rison, Miss Winnifred ‘Barker, Miss
Blise McLean, Miss Kathleen True-
. Miss deSoyres, Miss Katie Haz-
en, Miss Avis Armsfrong, Miss Por-
tia Mackenzie, Among the guests
were noticed Mrs. Kuhring, Mrs, Wm.
Mrs. Dever, Mrs, George (‘ost-

Charles Fairwedther, Miss
weather Mrs. Chas, Coster,
Mrs. Thos. MeAvity. Miss McAvity,

Mrs, Frank Allison, Misses Reid, Mrs.
R. D. Patterson, Mrs. W. O, Raymond,
Mrs. Inches, Misgs Kaye, Mrs. Wm.
Hazen, Mrs. E. A. Smith, Mrs. T. A.
Rankine, Mrs. Fred Harding, Mrs. Ar-

thur Hazen, Mrs:. George Matthey,
Miss Thomson, Mis, Stetson, Mrs, Da-
vid MeLennan, Mi Winifred Ray-

mond, Mrs. R. M. Hazen, Migs Hazen,

Mrs. Alward, Mrs. John Thomson,
Mre, J. D. Hazen, Mrs, J. V. Ellis, Miss
Celia Armstrong, Miss Walker, Miss

Miss  Tippett Fredericton,

MacLaren, Miss Mills, Mrs. Po-
well, Mrs. Charles Bostwick, Alvs. Her-

bert Schofield, Mrs, Frank Starr,
Mrs. Easson, Mrs. Robert’ Thomson,
Miss Huntley, Mrs. Bridges,  Miss

Simeon Jones, Mrs, Leo-
nard Tilley, Mrs. Keator, Mrs. Lucien
deBury, Montreal, Mrs. George Wood,
Chatham, Mre. George Bilizard, Miss
Bayard, Mrs. Cruikshank, Mrs. J. Lee
Pay, Mrs. Teed, Mrs. MacKenzie, Mrs.

Hanington, Dorchester, Muys. Cudlip,
Mrs, Kstabrooks, Miss [Elsie FEsta-
brooks, Mirs. R. Cruikshank, Misses

Jack, Mrs. Chas. Maedonald, Mrs. H.
H. MeclLean, rs. L. R, Harrison, Miss
Harrison, Mrs. H. H. Pickett, Mrs. C.
B. L, Jarvis, Miss Ethel Jarvis,
Joshua Knight, Miss Knight, Mrs, J.
M. Magee, Miss Marion ‘Magee and
others.

Mrs. Allison, Peel street, and Miss
Kaye entertained at a girls’ tea on
Thursday afternoon in honor of their
nelce Miss [rances Kerr, of New
York. Mrs. Allison wore a beautiful
gown of black satin, ornaments, dia-
monds. Miss Kerr, who asgisted her
in receiving, wore a pretty frock of
white marquisette with a large pink
rose at the waist. Miss Kaye wore
black satin with touches of red on
the corsage. Mrs. Ronald McAvity
and Mrs. Harold Schofield presided
lat the tea table, which was placed
in the drawing room. The ‘floral
decorations consisted of red ' gera-
ninme. Mrs. R. Downing Patterson
in green crepe de chine with bands
of fur on the skirt and slceves and
large - picture hat looked after
guests. Mrs. Frank Alllson cut the
jces. Those who assisted were Miss
Myra Keay, Miss Jean Trueman,
Miss Lorna Keay, Miss Allegne starr,
Miss Mary MacLaren, Miss Gertrude

-

Miss Beatrice Frink,

'Marion Magee, Miss Nancy Kingdon,
Miss  Dorothy Robson,
Mackenzie, Migs Sears,

Miss Ethel

tsy IMairweather,
McAvenny,

Avily, Miss. Helen

Stanly  Fnrerson,

azen, Mra.
Miss

th . Magee,

MeGivern, Miss Celia
Misg Winnifred Barker,
Raymaond,
[ Misg Mabel McAvity, Miss Christie

Armstrong.

atheway.
Miss )Winnifred Darker gave a de

¢ ‘evening.

Mise Nellie Bridges, Miss Katie Hazen,
Aliss Frances Hazen. Miss dary Mac-

faotiel

the |,

Scovi?, Miss Norah Robimson and |
Among the |

guests were Mrs. Atex. Fowler, Mrs. | “ypoang Mre, I @. Crosby left this
'Gordon Sancton, Mrs, W, H, Harrl- @ooy’ pop i‘an'no;.lth' owink” to. the
son, Miss Frances Stetson, MISS | qopeh of My, Crosby's mother,- which

Aiss Portia |
Miss Mollie
Robingon, Mrs. Geonge RHazard, Miss
Me-!
Miss |
Emily Sturdee, Miss Kathleen Sturdee |
Mise Vera Maclauchlan, Miss Katie
Miss
Blge MclLean,
of| Mrs. deMille, Miss Avis Armstrong,

Miss Lillle
Mizs Catherine MeAvity, | jjrs,

{ss Marjorie Lee, Mrs. Wallace, Miss
eme Mlills, iss Laurp Hazem, Miss

htful badminton party on Thurs-
Miss  Jean Trueman K McLaughlin, Elliot Row, recently, the
Mr. Cyrus Inehes were the | marriage took place of his sisterdn-
prize winners, The guests In- law, Miss Clalre Kelller, daughter of

clunded Mr. and, Mrs. deMille, Mr. and
Mrs. Alex. Fowler, Mf, and Mra, W,
H. Harrison, Mrs. Harold Schofield,
Migs Frances Stefson, Miss Jean
Torueman, Miss Katle Hazen, Miss
Elise McLean, Migs Warner apd Mr.
Harold Stetson, Mr. John: Sdyre, Mr.
Hugh Mackay, Mr. 'J. G. Harrison,
Mr, Cyrus Inches, Mr. Fred Fraser,
;‘\"i( Colin Mackay, Mr. Malcolm Mec-
vity.

daughter of Woodstock, were in
city this week for the Wright-Gillls
wedding.

Mrs, Roy Campbell entertained at
dinner on Thursday evening in honor
of her son Mr, Lloyd Campbell prior
to Mrs., White's dance for the young
people,

Miss Louise ilolly, Douglas avenue,
entertained at a girl's tea on Wednes-
day of this week.

Mrs, Walter Holly, Cobnrg streef,
entertained at a dance on Wednesday
evening for “not onts.”

The opening meeting of the Monday
dvening Skating Club, Was held on
Wednesday evening of this week. A
large number were presenf, among
them being Ars. Simeon Jones, Mrs.
Frank Fairweather, Mrs. Harold Scho-
field, Mrs. Frank White, Mrg. Angus,
Mrs. Geoghegan, Mrs. Ronald McAvity,
Miss Madeline deSoyres, Miss Connie
McGivern, Miss Gertrude Seovil, Miss
Jean MecDonald, Miss Ethel McAvity,
Miss J. Trueman, Miss Alleyne Starr
Miss Mabel MecAvity, Miss Frances
Hazen, Miss ILillie' Raymond, Miss
Nettie Bridges, Misg Portia Macken-
zie, Miss Edith Skinner, Miss Dorothy
'arson, Miss Norah Robinson, Miss
Muriel Wetmore, Miss Alice Green,
Miss Vivian Barnes, Miss Catherine
McAvity, Miss Jean White and Mr.
Colin McKay, Mr. Fred Taylor Mr. J.
(. Harrison, Mr. John Sayre, Mr. Hor-!
ace Porter, Mr. Bert Church, Mr. Will
Rising, Mr. H. Sturdee, Mr, Carson
Flood, Mr. Jack Belyea, Mr. Ronald
McAvity, Mr. Culver, Mf. Barton Wet-
more, Mr. Malcolm McAvity, Mr, Fred
Keator, Mr. Frank Fiarweather, dlr.
Arthur Rankine, Mr. Hugh McLean,
Mr. Jack Teed, Mr. Clifford McAvity.

Miss Winifred Barker will leave next
week for Boston,

Mr. Hugh MeLean, jr., returns this
evening to Yale.

Dr. and Mrs. Walter White enter-
tained at a houge dance on Thursd
evening in honor of their daughters,
the Misses Edith and Mary White, and
their son Mr. Douglas White. About
fifty young people spent a delightful
evening.

The news that “Madame Sherry” is
to be in the city for three nights of
next week was a pleasant surprise to
lovers of light opera,

The second of the geries of assemb-
ly dances will be held on Thu
evening, January 11th, in Keith's As-
sembly Rooms.

Mrs, Andrew Jack was able to leave
the hospital on Thursday afternoon.

A wedding of much interest took
place at 4 o'clock Wednesday in Trini-
ty church, when Miss Kathleen Gillis,
youngest daughter of Mrs, Gillis and
the late John R. Gillis, became the
bride of Reginald Francis Wright, of
Saskatoon, Sask. Mr. Wright is a son
of the late Hugh 8., Wright, formerly
superintendent of the North Ameri-
can Life Insurance Co. here. He was
for some years connected with the
Canada Permanent Mortgage Com-
pany in this city before going west.
He is now inspector for the Trust &
Loan Company with headquarters in
Saskatoon.

The -ceremony was performed by
His Lordship Bishop Richardson, as-
eted by the rector, Rev. R. A, Arm-

strong. The choir, under the direction
of J. S. Ford assisted with the music-

al portion of the service. The church
was preltily decorated in green and
scarlet for the happy ocecasion.

The bride, who was given away by
her brother, John Gillis, wore a beau-
tiful gown of embroidered Irish pop-
lin, with veil and orange blossoms,
and carried a large boquet of bridal
roges, It ig of interest that her gown
and veil were worn by her mother
when she was married.

Miss Muriel Gillis, sister of the
bride, was bridesmaid, and was gown-
ed in pale blue and carried a boquet
of red carnations. Little Misses
Doreen. and Viola McAvity, daughters
of Lieutenant-Colonel J. L. McAvity,
dressed in white and carrying baskets
of scarlet carnations, were flower
girls, k. E.. Church was groomsman,
and the ushers were John W. Davidson
and Lawyence T. Allen.

After the ceremony a reception for
the immediate relatives was at the
residence of the bride’s mother, 109
Union street, and Mr. and Mrs. Wright
left on the Montreal express for their
future home, visiting some of the ci-
ties in the United States on the way.
In travelling, the bride is wearing a
blue cloth suit with' hat to match.

Both of the young people are popu-
lar with large cireles of friends; from
whom they recelved a very handsome
array of wedding presents.

Mrs, George Mahon is entertaining
at bridge on Wednesday afternoon
next.

Mr. and Mrs. de Mille and children,
feave on-Monday for Bosten,

Mrs. Lucien de Bury is the guest
of her'mother, Mrs. Keaton.
|- Miss Loulse Symonds left for Fred-
|erfeton on Wednesday, owing to the
death of her cousin, Miss Cornelia
Symonds.

occurred” go suddenly.

My, and Mrs, Harold WV, Rising have
returned from Chatham where they
were guests of Mr, and Mrs. G.' A,
Lounesbury for the week end.

Mrs. Jas. Stratton, Mecklenburg
street entertalned at a luncheon on
Wednesday. Covers were lald for four-
teen. Among the guests were Mrs.
| Lucien deBury, Mrs. Alex. Fowler,
Migs Mabel Smith, Miss Helen Smith.
.| Mrs. Harry Robinsen, Mrs, Easson,
| Mrs, Hugh Hansard Mrs. J. D. Hazen,
Busby. Aftér luncheon bridge
. | wag played,
I'riends of Dr. and Mrs. Avery De.
| mitt were shocked to hear of the
| death of thelr youngest child this
- | weelt,

At the residence of Mr. Rothesay

Mr. and Mrs, Bdear Mair and little |’

of this season.

tume.
when geen at close vision.

lapped well on to the
extend on a diagonal

Thig costume has a bias air from the slash of ihe skirt.
ide where it fastens and the buttons of this garment|
ne with those on the skirt.

"Phe Australian chinchilla is {ormed into a collar on the coat and a deep|
rever of the brown cloth goes to the line where the jacket is fastened. |

Thig pretty animal skin is used effectively on a dark brown street cos-|
The material is slightly flecked with cream, giving the mixed effect

Th

|
|
From far off Australia comes the gray fur that is one of the fashions|

oat is|

This delightful fruit, which comesinthe oW
Yalnable premium-bringing wrappers, &f®
gick’ed. when ripe, with gloves!

orange is perfeet. Otherwise t would o -

1}t is all
i  Eac

Il ve rejected and sold asa ‘'second’’—notasa p
first-quality ‘' Sunkist.”’ ( )

Bl Sunkist’” are the prize oranges of best INL

(S groves in California.

. Sound and Solid it

juicy—no seeds—firm and perfect. Sweet as only
pene (jm\ngu can be, Yet they cost mo more tham
oranges of less quality,

Insist on Valuable “Sunkisi” Wrappers
You are sure of gomn,‘ the genuine when you iusist on the

f valuable wrapper marked "Sunkist' which coverseveryorange. |

Thousands of enterprising ves now

dining tables with“Sunk silverware—real —by merely
sending to us with stamps or money

s efc,

saving the wrappers and
‘order'to partly pay cost,
o o »
Get This Splendid Rogers’ Orange Spoon
Bave 12 “Sunkist” orange wrappers, or trademarks cut from
Wil/ana send them to us, with ]2c to help pay charges, pac , etC.,
will send yon this genuine Rogers’ silver ori spoon. For each addi-
tional spoon send 12 wrappers of trademarks snd 12¢.
1In remitting, please send cash wheri amount is less than 20c; on amounts above
20c we prefer postal note, money order, express order or bavk draft.
14 “Sunkist”
Send for fall description, number of wrappers and
amoust of cash necessary to secure each article, 2
Child' Salad Fork W r
o -:,:cn jor Fork Fi »
Coffee Spoon 's Forkk ¥

A. L. GOODWIN

Germain Street, St. John, N. B.
Leading Fruit Dealer in the Maritime Provinces
Who first imported Sunkist Oranges from California
\Is Receiving ONE to TWO CARLOADS
| Every Week
Direct shipment. Freshest stock on the market.
Wholesale Only

All counts.

| ,
| Three Ways To Cook Eggs

FRENCH OMELET-—Beat 4 eggs Drop a bit of butter in the dish, open
| tignely, and yokes together.!into it an absolutely fresh egg, season

|

whites

Mrs. Kellier of Springfield, N. B,, and
Mr. John H. G. Crocker, son of Lieut.
John Crocker R. N. R., late divisional
officer at*Stornoway Battery, Scotland
Ths ceremony was performed by the
Rev. R. A, Armstrong, M.A., rector ol
Trinity church, in the presence of the
immediate relatives of the bride. The
bride carried a bougnet of white roses
and maiden hair fern, and wore a
gown of white silk with overdress of
embroidered lace and erystal
minge. She also wore 2 pearl
lace, the gift of the groom. Her siste
Miss Edna Kellier, of Montreal,
maid of honor, wore a costume of
aock blue velvet trimmed with Iris
crochet and carried pink flowers. Mr.
and Mrs. Crocker will reside in Toron-
to during the winter months.

Mrs. J. H. Harrison and child, of |
Aiddleton, were in the city this week.|
On New Year's a number of young

a skate. Mrs, Wm. Angus chaperoned
the party. Dinner and tea were par-
taken of at the Wayside Inn. Among
the guests were Miss Mabel McAv-
., Miss Alice Green, Miss Jean True.|
Norah Robinson, Miss Cath

erine McAvity and Mr. Allan Thomson,
Mr. Jack Belyea, Mr. Aubrey
field, Mr. Aubrey Schofield, Mr. Car-|
son Flood, Mr, Clifford McAvity, Mr.
jordon Kerr, Mr. John Sayre, Mi.!
Malcolm MeAvit,
Mr. and Mrs.

|
New Year's night. The guests were|

Dr, and Mrs. Sancton, Mi Katie
Hazen, Miss Portia Macken Miss
Frances Hazen and Mr. Hu cKay,

Mr. Malcolm McAvity, Mr. Cyrus In.

ches, M. Colin Me
A GUESSING GAME
When we sit before the fire, win-

ter evenings we play a game called
travel originated by ourselves

The game is started by someonc
who says, “I am"travelling on a very
fast express train to a large city on
the Atlantic coast. When I reach
there I will go and call upon o friend
who lives on fifth avenue: we will
then go and visit a very beautiful
park called Central Park. Here —-
one of the party guesses the city to
be New York, which is correct. She
then takes the story up and continues,
“I am travelling south to a very beau-
tiful country place, amid green hills,
and while at the place I am going to
vigit an old mansion in which a Presi-
dent lived and made his home.” Somc

one then guesses this place to be
Mount Vernon.
She then takes furn by saying:

“1 am travelling away toward the
North, above New York, to & quaint
New England elty; when 1 arrive
there I will have for supper a pot of
delicious Baked Beans. This is im-
mediately guessed as Boston.

The fun {s to make the guessing as
difficult as possible, and while the
players continue to guess, give two or

in the vicinity of, your destination.
Sometimes we travel to foreign coun-
tries, which Is very interesting, and

own State,
0 ¥ o

PSSR iSRS

SHOT $50 IN DOG
Swoyerville, Pa,, Dec. 28-Some-
body's big black deg is carrying $50
in bills, John Vincent stuffed the $50
in the barrel of hig old shotgun for
safe keeping. Likely it would be
there yet if that prowling dog hadn™
happened around,. In his anxiety to
ut the dog out of business Vincent
'orgot about his money and blazed
away, A yelp told that the $50 took
effect along with the shet. Now Vin:
cent Is trying to find the dog,

Scho- | as

|

BARES SEGRETS OF

SUN WORSHPPERS

“Green Book” Discovered in|!""
Philadelphia Discourses ON| G RRED BGGS—Small individual
“Soul Mates” and “Electric!

Marriages” of the Cult.

Philadelphia, Pa.,
the sun worshippers, the Mazdaznar
ilt, which will be virtually on tria
in Chicago tomorrow, are revealed i1

people went to Hampton and enjoyed the green book, which has been figur-!
‘u:; in despatches lately, and a copy
| of which

ame to light here today.
So far i
two copies of this volume now avail
able outside ol the
circles. The first is locked
ice headquarters in
evidence

up at pol

Chicago for use

The book carries the name of R. O.

Beorge Mahon enter-! points the way to perpetual youth, the
tained at a Christmas tree party on|soul mate and the electric marriage.

Jan, 5.—Secrets of |

s known there are only |edge,

Mazdaznan inner

| Gl v el ..lit and place it in the oven untfl the
Hmtl 4.l4.»l.,|‘>.4»un|‘nyl, (‘n cream, ’u l_‘u { white beging to Bét. A SprEakE of
;spuomnl of salt and a little 1"”’“‘“‘imim-ed ham, ehicken, or tongue or
lor whité pepper. Put a teaspoonful of | parsley may be added before the dish
butter in a clean hot omlet pan and

rr Ii:: sent to the table.
{urn in the eggs. Pick up the cooked

eggs from the centre with a fork, al-

lowing the uncooked to run under.
Continue until the entire mixture is
and creamy. Place over a hot-
fire to set and brown, fold and
on to a hot platter

EGG TIMBALES —A good and
quick luncheon dish is egg timbales,
for which small tin molds are butter-
ed and dusted with powdered pars-
ley. Thig done, an egg is broken into
each one. The ting are then put in a
shallow pan of hot water to cook in
the oven for about ten minutes. To
serve they are turned out on a round
pest for this purpose, though any cup platter and a sauce, consgisting of
| or saucer that will withstand the heat| thickened cream with chopped mush-
{of the oven answers the purpose.irooms stirred into it.

Some Tested Receipts

ANGEL CAKE.
This angel cake is for a tin 7 1-2
inches over top, 2 1-2 deep, scalloped

| soft

| turn

dishes with handles and covers are

n
]‘.
1
Cover. In a few minutes peek in and,
it it has risen to the top of the spider
und seems set, take a knife and run
with center tunnel, Beat the around edge and turn one half over
_lwhites of 4 eggs very stiff, with one- the other. Cover up and let alone a
half cup white su , 1 1-2 cups |minute, then turn carefully on hot
.| pastry flour, sifted several times, as platter. Even if it falls a little it is
.|ii will be much lighter; one-half tea-|uice and light and healthful. I often
spoon cream of tarter, 1 of vanil-|take a third of the rule and put it in
la. Don't grease the tin, and when|a small spider and, with other things
this makes a good breakfast for two.

!

Na-Nish, prince of Adhust, gives direc-|cake is done, stand tin on-two dishes 8 !
tions for preparing everything froms jupside down, until it falls out. Put|lt is nice with a little chopped ham
| bean soup to the elixir of life, and a towl or soft cloth under it to drop (Sprinkled over before folding, or serv.

on, and turn it right side up at mu‘e_;m'l \\ilh'left-({\'er cold individual meat
Bethra Liedean.|PIes, it 1s delicious.
l Skidy-Mer-Rink-A-Doo,

You are to purify yourself by the i !
nlim‘ul\a!ion of .all false modesty and ' SNOW CAKE. \
scruples; you are to bathe in the sun, One pound of arrowroot, quarter of {
be your own god, eat vegetables and g lmmull of pouncdzd white sugar, half | SHELLG FOR CREAM PIE.
ufrend upon the utterances of Ha-|y poud of butter, the whites of 6 |
.\i_~h: The sun bath is given as the eggs flavoring .» tasté of essence 8t! This is the way I make the shella
remedy for all ailments, even yimonds or vanilla or lemon Beat |for a cream pie. The sa ool
While bathing, go out, en-|ihe butter to a cream, stir in thel .. . : S BATAD. £T e
gage in tennis, or gold, or poker, or sygar and arrowroot gradually, at the | Vill also make a nice sponge or sun

pick flowérs or do anything that keeps

the mind agreeably occupied and con
verse. pleasantly with others,

The electric marriage comes only fc
one who finds his soul mate accord
ing to Ha’'Ni i
then knows ail the things

that the sur
worshippers think they know. All peal

cusy and anger, all the baser and mmn\
terrifying passions are attributed in :%:. just fine,

H}o Green Book to improper diet anc
digestion.

Nine-tenths of the book is given ov-|

er to the discussion of sex and con

fains a lot of doctrine thot seems nev-
et to have been dreamed of by|ing teaspoons of flour,

THE "GOLDEN WEDDING MUSE.

: (Galesburg Republican-Register.)
\la!l) vears ago in Ilinois
There dwelt & youth and malden fai

Jimmie they calle p ! i
\ alled the youth, and molasses, 1-2 teaspoon of ginger an'd

Anna the name of the maid;
And Cupid claimed the pair,

Oft Jimmie's footsetps passed
chort and flowery way
That led to' Annie’s hofe:

th

three more points of interest that are| And oft she watched his coming,
Or if he was delayed, felt sadden-

ed and alone.

again we just conflne ourselves to our| Til] on one happy day, one bright gnd

gladsome day;
Full fifty years have fled,

in fair array,

And jovfully were wed,

that eventful day,
Their dear niece and

friend

husband, the Elys.

began to fall,

And its whiteness proved a blessin
as it showered over all,

s, and whe you prefer, pour the cake fnto 2 but-

They hied them to the altar all clad!|

Four persons accompanied them ‘on
a gentleman
Also a sister of the bride and her

But ere the journey ended the snow

Same time beating the mixture, whisk ‘in‘p cake, or can he dropped from
- the whites of the eggs_m a ~'.ln‘f froth; | mixing spoon on baking sheet and
add them to the other ingredients, and {you will then have small cakes t0
) beat well for 20 minutes. Put in|serve with ice cream. Sift togéther
-/ whichever of the above ﬂavm‘mbls‘r-wml times 1-2 cupful of sugar, 1-2
cupful  pastr: flour, 1-2 teaspoon
am of tartar and a little nutmeg.
. 1 - ) Separate 2 eggs, beating white part
Thi s a genuine Scotch recipe andlvery stiff, now beat the yolks an equal
Black ilves, 11-‘{\;{1]\ of time; now put both togethe:r
11 | mixing very carefully; now fold in the
| PUMPKIN AND SQUASH PIES, :110ur. sugar, elc., a little at a time. Do
not beat in the ingredients, but gra-
|dually fold in with mixing spoon.
Jake in. a moderate oven about 13
D ) & , jminutes. Vanilla, lemon or an -
{ed fine, 1.2 cup of sugar, even €A ferpaq flavor can be used as nneylll.(’::
| spoon of salt, 1-4 teaspoon of BiNBer.iy| yea nutmeg, as 1 prefer it to any
|same of nutmeg, 2 full cups of milkd oiyer glavor, The beating of the egg";
This fills a $in”plate nearly 1 1.2} . i
| o b and the gradual folding of flour, etc
fakhias Now if you have plen 3 e 3 e
| inc hes deep. 3 i thave much t w P
squash, take the same x_'mwjur squas ‘lhis‘ cake r:«-i‘;)‘l 151!|mt:mr::!icpc:aswm
pie and make a pumpkin pie, only in-t,, we e chell, which, when cool, can
stead of 12 cup sugar use 14 CUD'pa oyt in two: then place cream om
part, put on upper part and
one has a nice cream pie.
Charlestown Housekeeper.

1| tered mould or tin and bake it in a
moderate oven from 1 to 1 1-2 hours.

Two full ‘cups of squash, 2 round-
1 cracker roll-
a

|
! t Rk under
|1 rounding teaspoon of cinnamon, 2
lcups full of squash. When the pies
are ready for the oven spread ‘4 or
more spoonfuls of clear milk over the
{top, which gives it @ nice brown. I
had one of these pumpkin pies for
i«lin*mr and all said they were splendid
which ie too strong a word to apply
‘o ¢ (T is the candid opinion of
i Gran Berry. l.use condensed milk a
| great deal, say 1 cup of the milk and
|3 cups water Use legs sweetening.
Gran Berry,

|
el

! A “PERFECT” OMELET.

Three eggs, 2 rounded tablespoonfuls
of flour, 1-2 teaspoonful of salt and 1
cup of milk. Mix the flour with a
little of the milk, then put the yolks
in and, when thoroughly mixed, stir
in the rest of the milk and, when
smooth and nice, add the thoroughly
heaten whites. Have your gpider
g | ready with small pieces of butter
*quite hot ‘and: turn “the .mixiure in.




