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The Daily Fashion Hint. 9‘

Grape Fruit Punch

One quart of grape juice,
carbonated water;
juicy grapefruit

and sugar

sweeten,
completely dissolved,
nated water and
ice.

serve

Apple Custard

Take six apples, remove

and add a little lemon juice
over the apples;

ples and let
served.
ed

Can be made sweete

Sugar Cookles

One and one-half cups of s
cup of butter, two eggs,
of sour milk, or «
teaspoonful of soda
possible to roll. Bake quickl

one

Original

Take equal parts of season

potato and baked
cheese (left over from anoth
mix well together and press i
cakes. Fry a nice
greased frying pan

ed

brown

Sweet Sauce

To one pint of boiling w
heaping tea cup sugar
butter, pinch salt, ar
cornstarch dissolved
nutmeg or

table

season with vani
If good and w
ed it will be very clear

ha hour

f an

Horseradish Sauce

Beat one tablespoonful

until s AS cream be
en add gradually 3-4 tea
ZAar. eason witl sal

then fold in
horseradish root

One and one-half

too

put in
reak

to be

eat

poontuls of

teaspoonful of mustard, 1-

Reliable Recipes

juice of one large

Squeeze all the juice from the grape-
fruit and strain into the grape juice,
stirring until the sugar is
add tl
with cracked

and cores, stem the apples, then make
a soft custard; use 3 egg yolks only
in the custard, whip the whites

then pour the yellow

allowed to cool before poured over ap-
stand awhile before beint

ream if possible
Mix as soft as

Breakfast Dish

macar

heavy cream | ¢

1-2 tablespoonful grated

Five Minute Salad Dressing

then add 2 teas

a pint of

to taste.

1e carbo-

the skir

stiff
and pour

Black velvet hat with a shirred brin

custard over all and serve at once i ¥

1 ge. An ostrich feather is twisted int.
this dish s delicious either hot or tes
cold, but it is better when custard is

a poli_pon shape and posed on the brin

edge. .3

r if resir
ful of salt, 1-3 teaspoonful of pepper
beat into egg
vinggar, a little at a time, into the
bowl; beat well, and when ready
use thin a little with sweet cream or
rich milk,

ugar, on
half cup
one
Fruit Whip
Y.

egg white beaten stiff, 1 cuy

One

ed mash- | raspberries.
oni off a part of the juice, beat
er meal [and fruit until stiff. The lot
nto smal’ |t the more you have

wit

in  well | deliclous cake filling,
Cheese Squares
g 1 Out of a pint of milk take enougl
ater adul o wet up a quarter of a cup each o
tables tut | e A
tablespooniui| flour and cornstarch, seasoned with a

sspoonfu’ |

half teaspoon each of salt and paprika
{ Add this to the re inder of the milk

11

| - %
o [Nm\l-wi in a double boiler. Stir con
S o0 | stantly until the ture thickens
| then occasionall 20 minutes. Adc

| the yolks of two

| & quarter cup of creamed butter and

I cup of grated cheese

cooked
and
these in a

ese are turn out Into «
when cold
baking pan
thickly

and browr

low pan,

shapes Lay

apart from each other, cover

with grated cheese, reheat

In a quick oven

Sou
AT no Rs
and e In making soup, if

your meat
they

and

a ho should b

ut

are uncooked
into cold water
when they

|
|
|
|
|
poonfu 1‘ On the other

flour | hand have already beer

2 teaspoon ]fnml or browned, boiling water only is

HEN vy
‘““Cravene

sure that every

“ Cravenette ” Regd.
is not the name of &
particular fabric—but
is the mame of the
process by which

every d:

proofed cloth by the yard—
for making showerproof
Suits, Skirts and Coats—be

cloth bears the name

cloth is rendered showerproof.
cloth will be right, if the name is right.

“Cravenette” Regd. proofed Cloth
C:

ou buy
tte”” Regd.

yard of the

The

for

garments for men, women and children. At the lesding
dealers throughout Canada.

If your dealer cannot supply the genuine “Cravenetts™
Regd. proofed Cloth and Garments, write

THE CRAVENETTE CO.,

" Regd. 1 {

P.O. Box 194, MONTREAL,P. Q.

then pour the boiling

to

1 cup of fruit, strawberries or
Mash berries and draiu

It makes a

s beaten up with;

As soon |

cut in,

the proper thing. This should be added
a little at a time.

Make your soup the day before it is
wanted, let it cool, then remove the
fat that has risen to the surface.

Beware of a hot fire. Simmering is
the life as boiling is the death of good
soup. %

If your soup is to contain vegetables
let these boil a little while in sep-
arate water before adding them.

Keep soups always in stoneware or
china, and whgn stirring or skimming
them use a wooden spoon.

Here is a very fine quick soup:

Cook a can of peas a few moments
(till very soft), press through a coarse
sieve, add one quart of milk (or half
milk and water), butter about the size
of an egg, bring to a boil, thicken with
cornstarch until creamy, add salt, pep-
‘!vwr and dash of nutmeg; serve very
| hot

Cream of rice, potato, celery and as-
paragus soups can be prepared in the
same manner

Peach Pie

This recipe makes a delicious pie;
put a rich undercrust on pie tin; drain
| canned peaches and put the fruit
in the crust, hollow side up; take twoe

eges, pinch of salt, one tablespoonful
of suear and beat; then add milk
enough to cover peaches; sSweeten

more if not to your taste; pour over
the peaches and bake in hot oven: let
cool before serving

Hard Times Cake

Try this and see how nice it really
is, eaten fresh: One cup sugar , ]
tablespoon lard, 1 egg, cream all to
gether 'rn;v cold water, 2 cups flour
1 teaspoon of cream of tartar, 1-2 tea
spoon soda, a little salt and flavor
| ing. Bake in layers and use any fill
ing desired

Fashion Notes

1 Touch in Tailoring

| stidious dresser willingly pays
) for exclusive design, something not ac
tually visible on the face value of a
; model, but which tells in the long run
| likewise for cut, fine workmanship-
| which represents time-—-and that in
| tangible element resignated “touch |
| The tailoring art is frequently erron
Ivnmly supposed to be chiefly based
jon a cut and dried method of calcula
tion species of mathematics. The
lln;h class tailor of any repute has|
stronyg appreciation for perfect ligne
and although he may base his schemes
on regulation measurement, the first
fittingz resolves into a question of eye
and touch. What these two masters
dictate must be, and with the true tail
oring artist it is ever a pleasant task
to achieve and never to rest short of
perfection, writes Mrs. Jack May in
the Queen (London.)

Now that the really simple tailor
madc has come into its own again, we
are brought face to face once more
with the value of the subtle nuances of
finish and touch which go to the con
summation of the really distinctive
tailor-made. We have already some
thing more than report to assume that
the costume coats this fall will tend
to greater length. This was partic
ularly noticeable in a somber but
choice selection of models that arriv
ed the end of last month. The coats
without a single exception, were three
quarter length, and many were trim
med with braid. Save for actual sport
ing purposes, the circular belt is grad-
ually disappearing. It is, however, in
troduced, and very pleasingly, in a
certain intermittent style, sometimes
at the back, sometimes in front, or,
again, either side

SUMMER HAIRDRESSING

To produce the Castle bob coiffure,
which is so popular among young
girls, the hair may be drawn back
loosely from the forehead and dressed
low in the neck. The device or hafr
which gives the bobbed effect is then
arranged on a narrow black velvet rib.
bon band. The ribbon is placed rather
low on the forehead, encircling the
head, which allows the bobbed hair to
cover the neck and ears.

The cluster curl is a style of coif-
fure used either high or low. For both
styles a softly constructed wire foun-
dation covered with silk net is em-
ployed, This insures perfect symme-
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MAHAR ANEE.
OF KARPUTHALA

When the Rotterdam entered the

Kapurthala, a pri of India

Qneen, the Mahar

ity

absolute seclusion until the steamshij

project.

has several wives. The Maharanee

try to the head, and as it can be placed
on any part of the head the coiffure
can always be arranzed in a becoming
style.

For high hair dressing a round wire
foundation covered with silk net is
placed high om the head. The hair is
drawn loosely over it and is tied se-
curely. It them may be either coiled
or tucked beneath. The curls are ar
ranged in a cluster at the top with
two or three arrancted becomingly at
the nape of the meck. The hair abou
the forehead is’ softly aranged and
is drawn back to the curled coiffure.

Criical Period in Life

Most people néaring their three
score and ten will find if they look
back that therc were certain years

when some serious failure of the gen
eral Health occurred. These are known
as the critical ages, The first occurrs

between the years of 14 and 16. the
second about 24 or 26, the third
somewhere betweem 40 and 43, an

the fourth between 456 and 50 in wo
men and between 60 and 63 in men
says the Daily Hastern Argus.

At the first critical period constitu
tional defects are apt to show them
selves. Great demands are made o1
the nervous system of children, owing
to the rapid development of the body
These young people require abun
dance of wholesome food and thei:
tastes in that matter should be con
sulted. They should have nine or
more hourg sleep every night. The)
should not he overworked at school
and should not be allowed to tire
themselves at play. This is the age
when boys often have the heart weak
ened for life by overexertion at sports

About the age of 24 many young
women become anaemic, chiefly fron
being too much indoors, and from
want of a proper nutritive diet. Thi:
is the age when consumption is mos!
likely to make its appearance in men
and women. It should be the most
vigorous period of life, but for some
mysterious reason many people feel
weak, languid, and nervous. Exercise
and fresh air with constant agreeable
employment for the mind is the best
prescription.

Why temporary failure of th
strength should occur about the age
of 40 or 43 cannot be explained, but
it does occur often, especlally among
men. Perhaps the reason is that this
is the age when people should begin
to eat less, whereas they usually eat
more, and while they eat inore they
take less exercise.

Between 45 and 50 all the great or-
gans of the body begin to grow old
The most manifest change is the stif-
fening of the joints and the weaken-
ing of the muscles, which compel us
to take life quietly; and here again
great moderation should be the rule;
we should cut our solid food down to

®

of life.
At 60 years old age begins. Some-

Accessible— Reasonable in Price

Hotel Seymour

44-50 West 45th Street

NEW YORK

Betwoen Fifth Aveuue
. Thaeo misutes

and
frem

beauty, whom he married five years ago in Madrid.

two-thirds of what it was in the prime

port of Falmouth recently it became

known that among lLer passengers were Jagatjit Singbahadur, Mabarajah of
With
are his secretury, M. M. Roy; an American girl, Miss
Margaret Cullen, nnd a considerable retinue of servants.
by German raiders to capture the wealthy and powerful Indian ruler prompted
A complicated series of arrangements for his leaving New York.
went aboard two days before she steamed from New York. All remained in
was well on her way.
to the British government that the capture of the Maharajah, ruler of what is
probably the wealthicst principality of India, would be an important stroke
and worth the risk taken by submarines which might be employed in the
For this reason the British consulate here made arrangements for
a British cruiser to meet the Rotterdam at a point off Falmouth to act as
ronvoy through the submarine fields of

the Mabharajah, aside from his
Fear of an attempt
His party

It was obvious

operation and to port. The Maharajah
who accompanied him, is a Spanish

where about this age there is a short
period of great weakness, but most
people pass out of it

Helpful Hints

To Remove Scorching

When a garment Is scorched with
too hot an iron, all traces of it may
be quickly removed by dampening the
scorched place with peroxide of hy-
drogen, then press and place where
the sun may shine on it.

This method does not injure the
fibre of either silk, linen or cotton,
and does not fade delicate colors.
Treatment For Pimples on the Face

Solutions of boric acid are benefic-
ial and sometimes curative without
other treatment in cases of unsightly
pimples on the face. The solution
should be used hot and in large quant-
ities A heaping tablespoonfih ,of
boric to each quart of water makes a
solution of proper strength, and at
least three quarts should be used. The
face should be soaked well for at least
ten or fifteen minutes, by leaning over
the bowl and using towels wrung in
the hot solution. This softens the epi-
thelium, removes the grease and germs
and facilitates the action of any local
application that may be made after-
ward. In many cases this treatment
alone cures; but it js also necessary
to avoid too rich a diet, to keep the
bowels open, bathe frequently and gen-
crally ald elimination of the toxic ma-
terial in the bowels.

To Wash Turkish Rugs

Turkish rugs can be put in the
tubs and washed like rags. Make a
soap jelly with a white soap, dis-

solve a good deal of this in a big tub
of warm water—not hot—and put the
rug in after it has been well swept
and shaken. The colors will come
out like new after the bath.

Shake the rug about in the tub, let-
ting it soak first several hours, and
then rinse in the ordinary way. Hane
it right side up over the line without
attempting to wring.

How to Tell a Navajo Blanket

A woman travelling in the West
learned from an Indian squaw how to
tell whether a blanket or rug was of
genuine Navajo weave. Several young
Indians were having a discussion over
a blanket as to whether it had been
woven in New Mexico among the Pue-
blos, or by the Navajos. When the
squaw came along she felt of the edge
carefully, and said decisively:

“Pueblo.” It was noticed that the
edge had a loose, frazzled effect. In
the genuine article the edge is evenly
cut and firm as a board, the Indian wo-
man explained, while the inferior Mex-
fcan weaves have an insecure and soft
binding. The test is said to be infall-
ibe.

Replies to Correspondents

“A Standard Reader,” 8t. John—
Look over some of the clothing store
adverts in this issue, I think you will
get the information you require, by so
doing. A better plan would be to call
in at some of the larger stores. Yes, 1
shall be glad to have the “helpful
hints” you speak of in your letter,

J. €. K, Halifax—Many thanks for
your suggestions; but I hardly think
they could be adopted. Use a little
doluted creolin on the hand, and at
night apply a little sulphur ointment,
on a plece of cotton wool.

We are always pleased to receive
any new or tried recipes, or any fash-
lon notes, etc., which may be of in-
terest to our lady readers, and will
publish same when suitable, All com-
municotions for these columns to be
addressed to the ' Editor, Women's
Realm, The Standard, 8t. John, N. B.

“isa thirsty flour.
more water. It therefore makes

More Bread
‘and Better Bread

Buy it and see for yourself.
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Peaches and Cream!

Doesn’t the thought of them
make your mouth water?
Why not get strength as
well as palate-pleasure by
eating them with

HREDDED WHEA

The filmy, porous shreds of
baked whole wheat give pal-
ate-joy as well as stomach
satisfaction. In Shredded
‘Wheat Biscuit you get the
strength-giving, body-
building elements of the
whole wheat grain in a
digestible form.

A perfect meal without kitchen
worry or work. Heat one or more
biscuits in the oven to restore crisp-
ness; cover with sliced peaches and
serve with milk or cream.

Delicious Wholesome Satisfying !
MADE IN CANADA s

POUR IT ON PORRIDGE'
YOU can’t imagine how delicious a dish of Oat-

meal Porridge becomes when it is sweetened with “‘ Crowns
Brand” Corn Syryp.
Have it for breakfast to-morrow — watch the kiddies’ eves
sparkle with the first spoonful —see how they come for ‘more’
Much cheaper than cream and sugar — better for the
children, too.
Spread the Bread with “Crows Brend’'— serve it
on Pancakes and Hot Biscuits, on Blanc Mange and
Baked Apples — use it for Candy-Making,
“LILY Wi .
LT e o e e e
ASK YOUR GROCER—IN 2, 8,10 & 20 8. Tins.

THE CANADA STARCH CO. LIMITED
Makers of the Famous Edwardsburg Branda,
Brantford—

Head Office - - - Montreal'
1

uuio of
The Purest
Ingredients!

‘s Chocolates are prepared from our own
All s i

Moir
Exclusive Recipe from cocoa beans selected and
ourselves.

creamy insides and centres of nuts, fruits and
un,! the Right Flavor—the rich, thick choco-
just the Right Taste.
blending of these two confection . extremes
m&'muwwmhmmlmdhmh
brands. Try 8.
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Six Weeks of
_ Time for |
servers Fors

is. Not Reac

(8pecial to New Yo

London, Aug. 22.—T!
man offensive, the mo
military movement in
been in progress withov
four months. Twice,
shrewdest military obs
grmies of the two Kals
on their successes in th
their attention to the wi
ern front. These pre
Wwith the fall of Lember
occupation of Warsaw.
tonis hosts now are 1§
the capital of Poland.
yond Poland. There ar
50 tdy 150 miles inside
md!w there are no !
to the sweep.
., An end there must
Every ddy sees the i
further from their bas
Bvery day sees the rig
slan winter drawing cl¢
finds the stubborn rea
ments who protect tl
treat taking their toll
columns,

It must be admitted
weight may be placed ¢
an indefinite continuat
man advance. The his
has shown German org
to every demand put
the armies, as in Rus:
erating far from their
station, Belgium and F
the ability of the busin:
of the Berlin War Off
the full every natural
quered territory. Frar
virtually are supportin
munition aad provisior
occupation. And whi
Nicholas, before the r
Polish sallent, ordered
of whatever might be
use of the captor it is
believe that the Germse
already is preparing f
great machine shops
Kovno and the smalle;

of JLuplin, Cholm Sie
T ant Polish tov
m than eight mont

important factor in th
trial system.

Wet Season

It is to consideratio
losses then that obser\
clined to turn for ar
drive is nearing its
week has brought repc
ning of the wet Russia
have appeared in all |
Riga to Brest-Litovsk
softening and the low
frequently degenerate
and marshes, is takin
ter of bogs. Advance
ed ground is difficult
ble, for an army burd
artillery and transport
of big guns, mired
have come already f
east 6f Kovno, The
not more than six we
the first snows of wii
ber 1 will see the wh
of operations in the
cold. It is true arm
through the winter,
year in the Carpathia
¢ *along the Zzura
b he movement of
a geale almost insigni
ed with that in progr

There is -a strong
that if a decision is n
November 1 the car
brought to an abrug
stop and every hope t
ples may  have for 1
been dissipated.

The most careful
events, keeping as ac:
as possible in the «
the losses in the eas
tro-German casualtie
cian drive began at I
wounded and prison
losses at fifty per o
servative estimate ¢
of the offensive armi
mer levies is 750,00
net loss of a quarter
No figures are obtal
losses aside from th
Berlin and Vienna
tured and which are
ed as an exaggeratio;
the nature of the op

the forces have been
mate of 1,500,000 is
high. It is doubtfu
forces have been inc
summer in view of th
of arms and the grea
pons necessarily en
sment as they h

Three More Fo

The week since las
a repetition of the
The mimentum of t
swoeﬁ has carried tb
the Bug River and
of fortified positions
two of secondary im
among the most for:
have been occupied
abandoned first,
which is the key
tire Ruesian defenc
attacks for ten days
works were destroy



