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entered upon a series of engagements had lighted on a role so admirably | pany again nl_ayed all the large cities
through the east, and so great is its suited to his powers. Many of Mr. Wil- land ended their tour with a six weeks’
success that return engagements are lard’s earlier successes were made in{run at Da]y’s. This is a most unusual
demanded by the theatricul managers Shakespearean characters, and he was thing in musical comed,; when a pre-
in many cities throughout this section thoroughiy schooled in the classic|duction has enjoyed its first run at
matinee and night ... {and in several instances the atraction drama, one of his most highly-com- | Daly's, it has ncver returned to the
- has been obliged to play return en-; mended personations being that of |same house—“San Toy"” being an ex-
* ere eees.....“San Toy gagements, three and four in order to Macbeth. ception. There is reason for its phe-
;,H\-,\.},TT;.“;v;"[".“i‘,\,”TY_‘ isatisfy the popular demand, a record o nomenal success. The storx is ingeni-
;e Haran ' i > S i heretofore unheard of, which proves The great international musical com-|ous and set in a framework of fanciful
All Week—First-class vaudeville, Mat-|positively that when a manager is able: edy success, “San Toy,” with itsgrace and imaginative beauty, and is
inees each day, {to furnish the public with the proper| wecajth of pretty girls and gorgeous|full of delightful musie, the cast com-
—— | kind of amusement, it is always ready | Orienta] scenery, will be scen at the|prises George E. Mack, KEd Bagley, W.
An immn»sring story is going ”m:to show its u}.;;ro“-.mtmnw:md 1'(‘5‘}_’(_”’,(}1(}1'311(1 on Saturday next, afternoon and ;L. Romaine, H. = Burcher, Nagel
Teunds regarding an incident at a tish [With its cash. “Girls Will Be Gir 'S | evening. This dainty, picturesque mu-|Barry, F. P. Huntly, Florence Smith,
dinncr given by the New York Athletic|Will be seen at the Grand on Monday | gio. production is under the personal|Viola Kellogg, Mabel Strickland, Dor-
Club, to which Al Leech, the star of |next (Labor Day), matinee and night, | girection of Mr. John C. Fisher, the othy Marlow, and James Hughes,
the “Girls Will Be Girls” Company, |and with the original e i th,e|m\mx' of many big musical organiza-|{whose names are a guarantee of the
and a number of the il m(mbér'.ssumu big chorus, all the beautiful cos- tions. It was first produced at Daly’s excellence of the company. New scen-
Theater, New York, four years ago, ery and costumes have been provided
where it remained for eleven months. for this season’s tour, which will again
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tumes and scenery that made its former
visits successful.

The New York Dramatic Mirror of
June 8 says: J. K. Hutchinson & Co.
were seen in a new sketch called the
“Idol Smasher,” by an author who
was too modest to have his name in
the programme at Pastor's Theater. It
is a good, strong little play and was
ably presented. The story deals with
a Westerner, who, while a little rough
on the surface, has a big heart, and
an overpowering love for his wife,
whose head has been slightly turned
by the attentions of the viliain. Just
as she has begun to think he is an
idol to be worshipped the husband rea-
scens with his wife, who seems unwill-
ing to believe that her admirer has
anything but the greatest respect for
her. i

While the husband is out of the room
the villain enters, and, finding the wo-
m.an alone, he forces his attentions up-
on her in such an unwelcome way that
she realizes her danger and his true
character at the same time and screams
for help. Her husband batters down
the aoor and there is a vigorous hand- |

and struggle between the two men,

ends with the flinging of the,

in through the window by the
hushband, who clasps his repentant wife
to his heart as the curtain falls. There
were several curtain calls and much
enthusiasm after the stirring climax.
Rolinda Balnbridge as the wife, and
Kvgene Clarendon as the bad man,
rendered - excellent support to Mr.
Hutchinson, who played the husband
with much force and genuine feeling.
“The Idol Smasher’” will be seen u«t the
Grand next weck.

“Iben Holden” comes to the Grand
for the first three days of Fair week
with that sterling character actor, Mr.
Henry Horton, as Uncle Eb, supported
by Miss Louise Hardenburgh and an
excellent company. The attraction
comes highly recommended, and with
its wealth of magnificcnt scenery, the
house ought to be packed to the doors.

Willard is contemplating
1akespearean play to his

Which one it will be, he h15

vet intimated, but he has so often
urged to appear as Shyloek, it
be surprising if his choice |

{ very

l
'sketches for the
iwhich will be seen several dramalic

,success in securing

After a road tour, it returned for six
months more, Last scason the com-

! embrace all the large cities. Seat sale
will commence on Thursday.

Bennett’s Opens Monday;
A dreat Bill Is Promised

Manager of Popular Vaud« ville,

Theater Vakes a Statement
to His Patrons.

Monday will be Labor Day. On that
day Bennett's Vaudeville Theater will
be opened for the season. There will
be a matinee as well as a performance
in the evening, and the strongest vau-
deville bill as yet witnessed in Lon-
don is promised by Manager Bennectt,
who, it will be remembered by theater-
goers, 'has a habit of doing what lie
says.

Mr. Bennett has booked some Dbig
coming season, in

stars, who are now appearing in vau-
deville. He is certainly elated over his
proper booking
connections, and intends to present
each week at least one, and sometimes
two, headline comedy sketches.

He has secured for the opening week

two comedy successes of much import-
ance, namely, Myles McCarthy & %0 1
in theier amusing playlet, “The Race
Tout’s Dream,”which is brimming over
with bright, rich comedy and funny
situations; and J. K. Hutchinson and
Rolinda Bainbridge & Co., in their so-
ciety sketch, “The Idol Smasher.”
This is a sketch which has created
very favorable comment wherever tlic
company have appeared. Both Mr.
Hutchinson and Miss Bainbridge are
finished artists in every sense of the
word, and both have starred in some
of the finest dramatic productions both
in America and abroad, appearing
with such people as Henry Irving, Rob-
ert Mantell, Joseph Jefferson, James
K. Hackett and many others of prom-
inence. London theater-goers will per-
haps remember Miss Bainbridge ap-
pearing here last season with Al. H.
Wilson in the ‘“Watch on the Rhine.”
It will be a hard proposition to de-

'termine which of the above-nmuned

sketches should receive the recognition
of being the headliner. Manager Ben-
nett is now confronted with a hard
problem to solve, and that is how to
feature an act without offending Lh
other, as a great amount of jealousy
exists between performers of note as
to who should occupy the feature
place on the bill.

Lovers of the paddock, of the horsa

,and his keeper, of things pertaining to

the race world in general, and of race-
track slangology, given in a clever
playlet by clever people, will be given
a treat next week at Bennett's Vaude-

ville, when Myles McCarthy, ably as-!

sisted by Miss Aida Woolcott, will pre-
sent the “Race Tout’s Dream.” In this |
one-act comedy McCarthy is said (o |
be allowed many situations of a com-!
ical nature, and to use the ChOiCeSLi
slang imaginable without offending the |
most fastidious. Briefly speaking, “A |
tace Tout's Dream” deals with a |
young woman of swell society, who!
desires to get a tip on a winner at the
.rack; the tout is brought in on the |
scene and he attempts to conceal hisi
toutish ways and plays a gentleman;
to the manner born. His efforts in
this respect, and the young woman's
lack of race-track knowledge, bring
about many comical situations, and a
dialogue which is credited with being

|
|
|
f
y witty. The sketch is novel, and .

, the *‘game of talk” which the tout puts |

"

up is certainly unique. There is just
a bit of pathos mixed with huior, |
and you feel you have run up against
another chapier of “Checkers.” In
short, the theme deals with the uiti- |
mate moral infituence of a good wo-.
man of refinement over the enaractler-
istic depravity and thieving propen-
sity of an illiterate ‘“tout.” The story
is told with many laughs and amusing
situations through the lady's inability
to understand metropolitan race-track
slang, and the “tout’s” endeavor (o
enlighten her. Both Mr. McCarthy
and Miss Woolcott have ability and
are recognized performers of the high-
est rank in vaudeville, so somethinyg
very interesting may be expected.Th y
were one of the ‘““hits” of the biil at the
Temple Vaudeville Theater, Detroit,
week before last.

The remainder of the first week’'s pro-
gramme comprises the following weil-
known comedy ecreators: Martin and |
Quig, who call themselves “The Maun |
and a Half,” are a very clever nair of
comedians, and have a wide reputation
from coast to coast as rapid-fire con-
versationalists, with ever Dbright,
sparkling Celtiec wit. It is only a few
weeks since their return from a very
successful Furopean tour, where they
created a furore in the big English
inusic halls.

Frank Burt, the “Rube” violinist and
equilibrist, who 1is known as the
“Rube” without a make-up, is 2 favor.
ite wherever he appears, and is one of
the few comedians who make grod with-
out grease, paint or wig.

The Musical Simpsons are known as
“America’s Exponents of Musical Far-
mony,” and it is a musical treat to
have an opportunity of seeing and |
hearing their work. They introduce
Some novelties which will be greatly
appreciated. - "

The Norrises are a colored comedy |
dio that make you laugh no matter '

wiil be on deck with some new and
up-to-date subjects, which are always
sure to please.

The foregoing bill should be one of
great mePit and one that will un-
doubtedly pack Bennett’s Theater at
every performance.

Mr. Bennett wishes it announced that
the box office will be open every day
(except Sundays), from 10 a.m. to 10
p.m., for the sale of advance ticke.s.
and he advises his many patrons to
avail themselves of the opportunity of
purchasing their tickets in advance
for evening performances, so as to
avoid the rush and waiting at the box
office. This suggestion very particu-
larly applies to his lady patrons, for
he does not like to see them compeiied
to stand in line with the men waiting
for their turn to buy tickets or being
jostled about in a rush. But unless
they avail themselves of this suggea-
tion they will be sure to be inconven-
ienced.

Tickets can be ordered by ’phone—
1706—and they will be held until 8
o'clock for the evening performance.

As usual, he will give daily matinees

i e

MARTIN AND QUIGG,

——
“The Man and a Half,” who will be
seen at Bennett’s next week.

at the ever-popular price, 10 and :5
cents. He has made a slight alteration
in his seating arrangement and prices
for evening performances, but this will
not inconvenience his patrons any.
In conclusion, he wishes to call spe-
cial attention tb his special Labor Day
matinee and evening performance.
——eeee

The Ireny of Fate.

I have a nature in which
rankles, and 1 would always rather feel
myself in the wrong than feel myself
wrongfully accused. I had failed, there-
fore 1 must have deserved to fail, bul

tfhow? So ! set w work to construct out |

ut  my self-knowledge a character for
which faliure would ve the only Justice, a
cuaracter that would bring down the root
ol the temple upon its head by its own
self-sceking, ye. 1 @ inanner so imper-
sonal and detached that all the region
round would echo with Olympian laugh-
ter. In order to paint such a portrait of
myself it was necessary 10 omit all my
reveeining qualities anda to bring out the
other kind with a merciless touch. Yet
1 tried to rebeve the shadows with humor-
ous hights, which would unmistakably in
dicate that I was not a hater of the hu-
man race, but a lover, who would say:
*“I'his creature have I held up to ridicule
that you may see why men fail, and take
warning!” And then, having created out
of my inner consciousness a bit of life
as pitiless and as ironical as a Greek
tragedy, 1 sent it to an editor whom I

! had in mind throughout the writing; the

only editor in America that I could de-
pend upon to appreciate the subtle humor,
the biting satire, the underlying truth.

I waited eagerly for his answer. It
came, with a burst of confidence that
astounded me. He could not speak highly
enough of my story. It is a masterpiecs
of narrative and portraiture,” he wrote,
“but by some unaccountable coincidence
you have painted the portrait of my
wife’s brother. My wife has strong fam-
ily feelings, and my brother-in-law has a
fiery temper, so I dare not print it. But
If you can get some other editor to pub-
lish it I will be your friend for life.”

1, too, have a fiery temper, but what
good does it do?—The Atlantic.

A LADY WRITES: “I was enabled to
remove the corns, reoot and branch, by
the use of Holloway's Corn Cure.” Others
who have tried it have the same experi-
ence.

The Jrish have never taken kindly toi
s-a fishing. although it wouid prove a |

source of wealth close at hand.
“Pedlam” is a cerruption of the word

“Bethlehem,” which was the name of

:,n religious house in London, converted

anati

MISS FLORENCE SMITH AND

MISS MABEL STRICKLAND,

Who will be seen in “San Toy” at the Grand Saturday next.

SUMMER SERVICE
FOR THE INVALID

TEMPTING DISHES AND THE WAYS OF
SERVING THEM — HOW TO
COAX THE APPETITE.

Testing, Cooking and Serving Eggs, Which
After All Are Standard and Safe
Fare for the Ailing Ones.

This is the most difficult time of year
to tempt the appetite of the conval-
escing patient. Dog-day heat has dulled
even keener senses, and every wile of
the cook’s art is needed to coax the
invalid to take nourishing food. The one
great help to the person who does the
catering is that all the garden and dairy
producs can be purchased perfectly
fresh, If seasonable fare is selected
with this in view and cooked simply
and delicately, it cannot fail to be both
strengthening and tasty.

In the first place, eggs, which are the
staple article of diet for the invalid

rshould be chosen with particular care.
iTc make sure that an egg is quite
{ fresh hold it up against a strong light;
{a lamp cor candle is better than strong

sunshine. The good egg will have a

| fresh, pinky look all over., When an egg
. is old it has a hollow space at one end.

If you find a dark spot which does not

i disappear when lightly shaken, it means
| that the egg has lain in cold storage

until the volk has adhered to the shell.

{ Discard any eggs which do not look

clear and full.
To make an egg poached in water
look as delicate as possible, lay on a

: piece of light brown toast that has
! been cut with a round muffin ring. Use

the same ring to remove the ragged
edges of the white while the egg is
still in the waten. Dust with salt and

' pepper be<fore serving.

Poached KEggs, Canadian Style, —

 These are mcre nourishing and appet-
izing than when cooked in water, Scald

a cupful of miik in a granite or por-

celain saucepan. Drop the eggs gently |
into this and put on the cover. Do not|
allow the milk to boil, but keep it at|

the scalding point for two minutes
after breaking in the eggs. Take out
carefully with a skimmer and place
each egg on a round of delicately but-
tered toast. Thicken the hot milk
with a tablespoonful of flour and one
Of butter mixed together to form a
paste. Season with pepper and salt
and pour over the eggs and toast,

In cooking a perfectly fresh egg give
it at least half a minute longer to boil
than one which has been laid for sev-
eral days. To boil an egg for an in-
valid, let it stand in a quart of steam-
ing hot water in a covered dish away
from the fire for eight minutes, A
larger number of eggs require more
water, and should stand in the water a
minute or two longer. Drain off the
water and put the eggs in a bowl. Fill
the bowl with boiling hot water and
send at once to the patient,

Eggs cooked with soup stock and
cream are welcomed in the sick room.

injustice | Beat four eggs thoroughly. Add four
!131)‘(‘51;00111‘1115‘ of eream and four table-
i spoonfuls of stock. Turn into a double
boiler or saucepan set into hot water. |
' Whisk the

mixture until it is thick
and creamy., Season with salt and pep-
per and serve on toast.

Wken cooked in an individual casser-

ole, the egg keeps its heat for a lonz !
time. Beat the whites of two eggs to|

a stiff froth and put into the casserole.

Make a hole in the center of the whites |

and drop in an unbroken wvolk., Stand
tlie casserole in a pan of water and set
in the oven for two minutcs, Lay a
small diamond of butter on the )
dust with salt and pepper and serve.
When the patient is fond of soup, an
aimond flavering is unusuaily refr-sh-

ing. Put half a tablespoonful of butter|

in a granite saucepan and sliow it to

reelt, Remove from the fire and stir|

in a rounding half tablespoonful of corn

flour, Mix with a wooden spoon and|
s<{ on the fire to boil fer three minutes,

stirring constantiy, Then gradually

add one half-pint of chicken stock or|

the same quantity aof liquor in which
a calf’s foot has heen boiled. Stir all
the time and when it b girs to beil put

in two ounces of almonds ground very |

fine and half a teaspoonful of SUBAr. | ot ryction we are willing to work ten times

When the ingredients ar: thoroughly
mixed, pour the soup into a bowl con-
taining "half a cup of sweet cream.
Serve at oncc with squares of toast,
Eroth of Mutton and Barley —Clean a
tablespoonful of barley in

pints of water and when it is hot, add

{half a pound of lean mutton cut up in-

to small pieces. Bring to a hoil after
geasoning with salt, and remove the
scum as it rises to the top. Simmer for
twe hours. Taste to see if more salt is
required and absorb any grease with a

picce of perfectly clean blotting paper.
A jelly which is delightfully cooling
is the following: Soak three or four

clean them well with a scrubbing
brush and place in a saucepan with a
half-pound lean becf, a half-pound
knuckle of veal, pepper and salt, a lit-
tle celery salt and three pints of water.
As soon as ‘they come to a boil, skim
and allow the stock to simmer for six
hcurs,
and remove any fat. Heat again and

in a fancy mold.

Young broilers are now on the mar-
ket at a very reasonable figure. To
alternate with broiled chicken  the
meat of a fowl which is not too old,
may be minced.

scueeze out all the moisture in a clean
napkin. To a rounding tablespoonful
of melted butter, add the soaked bread.
Next put in three ounces of cooked
chicken, one egg, pepper and salt and
mace. Form into croquettes and poach
izi boiling water for fifteen minutes.
Serve with onion sauce.

Onion Sauce., — Peel two or three
young onions and place in cold, salted
water, Boil in a covered saucepan for
three-quarters of an hour. When done,
chop into very fine pieces and heat

ter. Add a little sweet cream just be-
oniions may be obtained by changing
ed for #ifteen minutes,

what depleted, carrots
served to the patient.

several |
waters, Place in a saucepan with two |

|allow them to simmer until
| Drain and pass through a colander,
| Beat two eggs until light and add them
|to the carrots with a teaspoonful of
| salt, a dash of pepper, onion juice if
i

desired, and a tablespoonful of sweet |

icream. Fill into a timbale or ordinary
lcups. Let them cook in a pan of boil-
{ing water for twenty minutes, the cups

{ covered with greased paper. Remove

from the cups, garnish with parsley or

freshly-cooked peas and serve hot.

barb jelly served with cream.
Cocoanut Custard.—Add gradually to
the beaten yolks of two eggs, a cup of

shredded
greased pie dish and bake.

Rhubarb Jelly.—Skin and cut one-
kalf pound of
i pieces. Put in a saucepan with half a

ful of lemon juice, Place in a mold
and thoroughly chill. Serve in squares
with whipped cream or soft custard,

Qdd Trait of Mankind.

Human nature may be more productive-
ly worked than a gold mine if you know
a, right method.

General Manager Chipman, of the In-
dianapolis and Eastern Electric Railway,
recently utilized his knowledge of f©iuman
nature in a novel way.

His company had a park, the soil of
which it wanted to plow up and pulver-
ize thoroughly at small cost, at the same
time attracting -some traffic to the park.
It therefore buried $500 in gold coin in
 various parts of the park and threw the
| place open to any patron of the street
cars that wished to dig, prescribing only
than none but small f©hand implements
should be used.

The plan worked admirably. The cars
were thronged with amateur miners, and
by the time all the coin was found the
entire surface of the park had been loos-
ened up and reduced to powder to
i tent that no landscape gardener ever
| equaled, The street car company g
[ $690 back in fares, and at the same

&0t its park thoroughly plowed for noth-
i ing. Many will tenderly reca
! school reader story of the dying father
who called his sons to his bedside and
Informed them that, thwugh the old farm
he was about to leave them was worn

out and had become unproductive, {here

was buried somewhere upon it a great
treasure, and if they would persistently
dig for it they would zurely find rich re-
| ward. The sons digged and digged and
digged, turning the old farm upside down
and inside out, and though they found

no sign of the gold they expected, their

harvests of grain beec: enormous, and
their reward was richer than fhey knew
Through some peculiarity in our con-

as hard ‘“‘to get something for nothing”
as tc earn it in ordinary waye.-—-Atlanta
{ Journal.
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|light-headed ones.

Sarsaparilla. Mends
shattered nerves. Givesahealthy
red to pale cheeks. Puts good
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mutton shank bones over night in!
plenty of cold water. In the morning |

‘When cold, strain the broth |

dissolve in the broth half an ounce |
of gelatine. Strain and allow it to set |

Soften two small |
ounces of bread in milk, and then

with quarter of a pound of melted but- |
fore serving. A very delicate flavor of |
the water after the vegetable has cook- |

Where the blood has bocome some- |
should he !
After scraping |
four carrots, cut into long slices, Cover !
with iold water for half an hoor. Then '
iput them into a saucepan of stock and |
tender. |

Two tempting sweet dishes for hot
weather are cocoanut custard and rhu- |

milk, two teaspoonfuls of sugar and a !
| pinch of salt, Mix the ingredients to-|
| gether well, and add two ounces of!
cocoanut, Pour into a|

rhubarb into small/

cuptful of sugar and cook slowly untilj
SCet, not broken, Soak one tahlvs;umn-}
fut of gelatine in a quarter of a cup-|
ful of cold water until soft. Then add |
to the hot rhubarb with one tablespoon- |

Disinflectant
Soap Powder is better than o1 er powders,
s 34 |
| The debt of France, includinz ‘the
debts of communes, amounts to about |

people  say that dark-haired |
I women marry first. We differ; it is the |
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John V}f;y's Plea.

We have received from a source of un
doubted authenticity a copy of the fol
lowing lJittle rhyme by the late John Hay,
written about 20 vears sgo, when he was
acting as editor of the New York Tribune
being entitled, in that capacity, to the
courtesy of a telegraph frank. The oceca
sion of his writing this poem was in con
nection with a reaquest for renewal of his
annual pass that had expired with the ol
year. We Dbelieve this effusion has not
before seen the light of print, and w
offer it to our readers as additional evi
dence, if any were necded, of the natu 1]
humor in Mr. Hay's 4 sition, that had
already found expression in “Jim Bludd
so” and ‘“‘Little Breeches,” and that was
ready at all times to find vent for the
interest or amusement of his friends:

“I'd rather ride a balky ass,

Or hook my Hhook to a big black bass,
* Or stand a she-book-agent’s sass,
Or dine on ing but blue mass,

Or share K chadnezzar's grass,
Than carry around a last year’s pass.

‘“Ther ny sentiments—The Bard ef thel
Maumee.” —Leslie's Weekly.

Drunkenness

Free Sampile
and pamphlet giving
full particulars, testi-
monials and price sent
in plain scaled euvel-
ope. Correspondence
sacredly confidential,
Enclose stamp for re-
ply. Address — The
z Samaria Remedy Co.,

L 23 Jordan St., Toronto.
Cure 1 her hnsband, Canada.

Also for sale by W. T. Strong & Co.

MAKES YOUR CAKES LIGHT.
MAKES YCUR BISCUITS LIGHT.
MAKES YOUR BUNS LIGHT.
MAKES YOUR LARBOR LIGHT.
MAKES YOUR EXPENSES LIGHT.
Order from your Grocer.
E.W.GILLETT {0y
TORONTO,ONT.

LEE HING LAUNDRY

Telephone 1,344, 467 Richmond Street,
Shirt collars ironed sti ht,
to hurt the neck. Stand-up collars i
without being broken in the wing.
done to look like new. Give me a
If you are not satisfied, no pay. Washing
returned in 24 hours. All hand work.
Best in_the city. Parcels called for and

réturned.
% " ] B

Standard remeay for Gleet, s

& Gonorrhea and Runnings !

£} IN 48 HOURS. Cures Kig- (RUDY
§ ney and Bladder Troubles.

Northern Life
Assurance Co

Closed the ha!f year showing
over 25 per cent more insurance
issued than the same period last
year.

Its policies just meet the wants
of the people and are easily sold.

A few good producing agents
can secure liberal contracts in
desirable territory.

HEAD OFFICE, LONDON, ONT

. JOHN MILNE,




