About the

House _»=

Meat Dishes.

Little “Turkeys.”—Spilt pork ten-
derloins lengthwise, but do not quite
separate them. Fill-.them with a good
bread dreasing, seasoned to taste; fas-
ten the sides together with sharp
toothpicks, then bake the “turkeys”
for twenty-five minutes in a pan in'
which there is enough water to cover
the bottom. Serve them with
gravy made from the liquor left in
the pan.

Smothered Sausages.—You may use
either fresh cured sausages. If
yoa use the cured ones, remember to
prick them before you place them in
the pan. If you see fresh sausage
meat, mould it into small, flat cakKes
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of seasoned mashed potatoes Then

cover ail with two well-beaten eggs,

dust with bread or cracker

crumbs, and bake the dish in a mod-
e oven for half an hour.

1zged Rabbit.—Wash and dismem-

the rahbit, then wipe each piece

Into a stone baking dish slice

and add haif a tea-

a sprinkling of black
little Cayenne. Put

the dish, add two

of cider vinegar, and
with small pieces of
bacon hour over it enough hot
water to cover it well, cover the dish,
and let it-remain in a slow oven. When
you to serve the rabbit,
pile it in the centre of a deep plat-
ter, thick the gravy and it
round the meat.
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the hearts with salt and
arrange them in a buk-
which .there is a cupful
Sprin over the/sur-
ater one capful of minc-
greer. pepper. Cover
them slowly, bast-
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the celery
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celery
hearts a
wiater.
and

ave a prime leg
Fill the cavity
s of finely chopped ap-
ry, then sew it up and tie
Plunge it into well-salt-
water Add the outer
id leaves of a head of celery,
ay leaves, and one cupful- o
cider vinegar. Let the meat boil
graduelly until the skin begins to
crack, then remove it from the water,
peel off the skin and press into the
fat two dozen whole peppercorns.
Cover all the fat and lean part of the
meat with a paste made by mixing to-
gether one cupful of flour, two thirds
of a cupful of brown sugar, four
tablespoonfuls of evaporated horse-
radish, and sufficient cider vinegar to
make the mixture stiff. Then place
the meat in a rather slow oven, fat
side up, and bake it until paste and
fat are browned through Serve it
either hot or cold.
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Unusual Potato Recipes.

You may feel altogether like hav-
ing potatoes at two meals out of three
during these days of sharpened ap-
petite, but, of course, you don’st want
them served in the same way. No,
not even the homely changes of boil- |
ed, baked, mashed or fried are suffici-
ent if you eat potatoes often enough. !
There is no reason why' you should
not have the whclesome, substantihli
tuber regularly and frequently. When |
ordinary serving of potatoes begins‘
to pall, try some of these recipes:

I stuffed.

Useful Hints and
Qeneral Informae
tion for the Busy

Cheese Potatoes.—Scrub the pota-
toes and cut them in half. Spread
each half with a little butter, sprinkle |
with pepper and salt and place a slice |
of cheese on top. Pub on a IHxhtly;
greased pan and bake in a hot oven|
until soft and nicely browned.

Stuffed Cream Potatoes.—Make a
potato case by peeling and slightly.
hollowing out some potatoes of even
size. Boil them in salted water until
tender, when they can be drained and
Fill either with hot butter-
ed peas, beans, chopped anchovies or
forcemeat, as desired. Then pour
over a dressing consisting of hot
crenm seasoned with salt, pepper and
a~dash of paprika.

/Potato Dressing.—One cupful of
tomatoes, one-half cupful of shredded
pimentos, one-half cupful of mush-
rooms, two tablespoonfuls of chopped
onions, two tablespoonfuls of flour,
two tablespoonfuls of butter, salt,

pepper, paprika. Boil tomatoes,

! mushrooms, pimento and onion toge-

ther, then add seasoning and thicken
with the flour and butter rubbed to
a cream, Stir until smooth

Sweet Potato Soup.—Two cupf 1ls
of milk, two cupfuls of stock, one-
mashed sweet potato, one tablespoon-
ful of flour, one-half tablespoonful of
one-half teasponful of onion
one-half teaspoonful of salt,
one-half teaspoonful of pepper, one
ick of cinnamon. Mix but-
lour in double boiler, add
milk, stock and seasoning and stir
over fire until it thickens. Then add
sweet potato. S n into zoup dishes
and serve with a sprinkling of parsley
lash _of nutmeg.

butter,
juice,

small

ter and

and a

Household Hints.

without butter require a

n be removed
en with strong ammonia.
move cake in the
» centre thoroughly
cookie improved
ith coffee pad of water
€ dipped
r are excellent
remember
a hot

P
a oven
18 set

if

n

ater and
never
in a

mixing

he butter, sugar or eggs
basin,
A bit

w

of vaseline will remove mil-
tains from any kiuds of lea-
ther
Toothbrushes should be dried
pen air and the sun should shine

in
the «
on them

A pinch of salt in the
eggs will make them beat much more
quickly

The important point about making
good coffee is to use the water at
the first boil.

Milk will not boil over if the sauce
pan is buttered on the upper part and

whites of

Cane chairs can be cleaned by
sponging them until soaked with soap
and hot water.

White paint is best cleaned with a
cloth squeezed out in hot water and
dipped in a little bran

Iron garments which have buttons
by laying them face down on a-thick-

folded sheet or Turkish towel

To make a faded dress white, boil it
in two gallons of water in which a
half-cupful of tartar is dissolved.

Apples, cored and filled with chop-
ped dates or figs, then baked, make
an excellent breakfast dish.

When washing real lace. let the
final rinsing be in skim milk, if you
would give it a soft, creamy tone.

Always butter the saucepan maca-
roni is to be cooked in. This will
prevent its sticking and burning.

Do not use the best cuts of meat
for stews and hashes. Shin of beef
and neck of mutton are the best for
these.

It helps greatly on ironing day to
have two or three sizes of irons, in-
cluding a tiny one to get into the
gathers.

When making tea the quality of
the tea will be improved if the tea
pot is rinsed with hot water just be-
fore using.

When using stale bread for stuf-
fings or puddings, always soak it in
cold water, -not hot, and - squeeze it
dry as possible.
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usually delicious taste.

The Flavor Lasts---

In the making of Grape-Nuts there is added to the
sweet, rich nutriment of whole wheat, the rare flavor
of malted barley, a combination creating a most un-
The palate never tires of it.

Pegple everywhere have found that

Grape-Nuts

is the most nutritious and delicious cereal food known.
Every table should have its daily ration of Grape-Nuts.

“There’s-a Reason”

ICade in Cansda—By Canadian Postum Cereal Co., Ltd., Windsor, Ont.

McDONALD IS NOW
MAJOR “FOGHORN"

CANADIAN PRIVATE AT 53 WINS
PROMOTION.

One of the Big Human Personalities g 1o ow your hide in & tan yard.”

of War Turns Up In

London.

“Foghorn” McDonald admits

! as “Scotch as oatmeal,” but what he |

doesn't have to admit is that he is be-

yond doubt the best known man in
the wonderful army Canada has gent
over to fight for the mother country,
writes an Associated Press corre-
spondent from London. The rawest
rookie in the rearmost ranks of the
Dominion forces proclaims it on the
fighting line and looks up to this
world wandering scion of the clan Mc-
Donald as a shining example of what
a lowly “buck” can do in trying times
like these.

For “Foghorn” came over as a pri-
vate himself just two short years ago.
Some of his hoeme folks told him he
was a “darned old fool” to enlist at
53, but “Foghorn” had been a miner
all his day He had hit the Western
trail from sun-baked Batopilas in the
wilds of Mexico to the snow shrouded
valleys of the Yukon, and he knew
what perseverance and pluck and cour-
age and sacrifice could do.

He knew he would “make the
grade,” and so did a great crowd of
his friends who gathered a day or two
ago to “wet” that new third stripe
and crown on the cuffs his khaki
army jacket. He was back from
frort to reccive tl
and he was toaste«
esty's forc

of

the
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“He is the sort of
men would follow him t«
hell itself and walk in laughing,”
clared Major *
time friend and s
African war.

“And speaking of hell,” he a
“there may or m not he somet!
in the fact that Foghorn belongs
the Black Devils.”

That is the name the Germans have
given the Eighth Battalion, Canadian
infantry, and the bLattalion has adopt-
ed as its insignia a small black imp
dancing in glee. They were delighted
with the appellation and are living up
to it according to from
the Somme.

He's Not Afraid of Any Man

lize
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Foghoin that
and very

It has been said of
he's not afraid of any man
few women.” His home is
American West. He has lived much
in the United. St and almost
every province in ( wda - can claim
him as her own. His heart is as big
as the world in which he has lived, and
he has a way of calling a superior of-
ficer “Bill” or “Jim” or “George” and
referring to a corporal as a ‘“brother
officer” that is quite baffling to the
Englishman’s idea of discipline. Some
one’spoke to “Fog” about it.
| “Well, sir,” he explained,
man's war, sir, and I respect
mother’s son who's out there doing
his bit. I was a full fledged ‘buck’
myself once, and I know what they
have to go through.”

“Foghorn” has been
| some time as tHansport officer of the
| “Black Devils” and has been riding
about the froft lines on what he de-
| seribes himself as “a mighty fine
hoss.” Where he got the horse he
will not tell you. “It wouldn’t be
passed by the censor,” he says.

A good transport officer tries to
keep his losses at a minimum and to

“it's a
every
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a sigh; “this quiet life of London

in the great~

he's | braid they wear on their caps.

make the deficiencies good as quickly |

men
the

as he can. “Foghorn” had his
in the Black Devils trained to
minute 'in that respect.

“One night,” he said, “we were tak-
ing some loads of ammunition away
up in front. It was blacker than the
ace of spades and if you struck a
match you'd get your eye shot out.
But in the midst of this blackness
and the shelling we were getting I
heard one of my mien say to his part-

| ner: ‘Keep your eye out for a good
| hoss, Bill; this ought to be a good
| night to get one."”

Served in Spanish War.

“Foghorn” served for a time as an
officer in the United States army —
the Third Volunteer Cavalry of the
Spanish war.

“] think the officer commanding our

- >

regiment had fifteen or twenty mil-
lion dollars,” said “Foghorn”; “I had
$1.35 myself.”

A day or two ago a staff Colonel,
fresh from Canada, walked into the
BSavoy “Club.”

“Hello, Foghorn,” he called out; “I
heard you a couple of blocks down the
street and came in to see you. Do
you remember me?”

“Remember you?” repeated “Fog,”
“why bless your brass-hatted old soul,

A “brass hat” is the army name for
all staff officers, and it comes, of
course, from the abundance of gold

Some one asked how things were
going at the front.

“Going?"” said “Fog,” “why the'
boys are getting so gay out there one |
of our battalions came parading up
to the front line trenches the other
day with a brass band playing for all
it was worth. They were right where |
you could get killed any minute, too, |
and even my old hoss thought they!
were crazy.

“Guess I'll be getting back to the
front soon myself,” he concluded with
is

getting on my nerves.”
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Afternoon Dress of Satin with Draped

Skirt !
new treatments are seen every day,
for large and small pockets are still
the vogue on garments of every kind|
and for very occasion, from the simple,

| tailored waists and skirts to the most

dressy frocks and suits. I

In afternoon frocks, a most charm-l
ing effect is the soft side drapery on|
skirts, falling like a cascade. This
style is exceedingly graceful in soft
satins, silks, chiffon velvets and even
in the pliant serges and other soft |
woolens. The dress shown here il-|
lustrates this pretty mode. It is
fashioned of soft satin with a collar
of fur cloth and a banding of fur
around the edge of the skirt. The
waist is in jumper effect outlined with

|
| cuffs are very popular.

| serge

Dbuttoned to the neck and cov
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braid, and there are extensions at (hel‘
sides which end in little pockets.
Flat braid is one of the new dress
trimmings, and the lacquered braid is’
one-of the prettiest novelties in this
line It has a dull polished finish.

Some New Sleeves
new fashions in
them the most

There are several
sleeves, and among

| striking are those that are quite full

at the elbow and fit snugly below it
The leg-o’-mutton is being brought
forward again, and sleeves withd eep
Quite a novel
idea in sleeves was noticed in a blue
dress trimmed with moleskin
fur at the collar, hem and pockets. It
had tight-fitting slceves, the upper
part of which was of fur and the deep
cuff of blue serge.

Therc are few coats without pockets,
All ave and comfort
especially the all-enveloping top coats
ing the

very snag

entire dress The coat in the
ticn is of heavy velours with
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Coat For All Kinds of

Weather

Heavy

nd very large gathered
g Few women will be satis
fied without
couts, which may be used in
weather

one of these practical
all kinds
lvl.
Children’s Fashions

ldren are not neglécted, by any

by these who set the models.
deal of tention is given to
clothes, which
the fashions of their eld-

th
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to a certain de-
follow
Russian blouse style is fre-
y employed for youngsters, both
heol and afternoon frocks. Both
plump and slender girls can wear this
e becomingly

To vary the long coat, which is al-
ways an essential item of the girl's
little coat suits are
now being worn as well For dressy
wear these are of velvet, wool velours
and duvetyn, and for general use they

|are of serge, gabardine, checks and

mixtures.

Embroidery in colored silks, wools
for young
girls as for women. They also have
choice in dress materials
and colors. Green, dark brown, deep
red, and blues, of all shades, are used
for their coats and frocks.

These patterns .may be obtained
from your Local McCall Dealer or
from the McCall Company 70 Bond
Street, Toronto, Ontario. “Dept. W.”
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Devotion.

Alice—Why are you taking
botany ?

Kitty—Because my fiance is in-
terested in a plant of some kind and
I want to be able to converse intel]i-
gently with him about his business (€

A man who trusts no one doesn't
know what real disappointment is

up -|*

KRUPP'S NEW SCHEME.

Plan to Make Germany the First
Shipping Power.

Mr. C. W. Brett, managing director
of Barimar, Ltd,, scientific welding
engineers, writes as follows in the
London Chronicle:

Germany’s intention to obtain an
initial advantage in the fight for the
world's trade is plainly seen in the so-
cial and economic reconstryction that
has been proceeding throughout the
Fatherland side by side with the coun-
try's gigantic efforts on all the war
fronts. In nothing is this idea of
Germany more plainly seen than in
the latest scheme annrounced, by which
the great armoring firm of Krupp,
with its scores of thousands of mech
anics, is be linked up with the
North German Lloyd Steamship lines.
The Essen firm has no d an
interest in the ompany,
and one of its to have
seat on the boa
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OLD BRITISH
ARMY SOLDIERS

MANY OF THEM STILL IN THEH

SERVICE.

They Did Not Disappear, Worn Out,
As It Was Generally
Supposed.

What has happened to the old Brit.
ish army which fought ut Mons? The
general public thinks of it as a force
now greatly multiplied but still fight-
ing out battles on the line from the
| Yser to the Somme. As a matter of
| fact the old army, as an army, dis-
appeared long ago. ‘They did not dis-
appear, a worn-out, decimat rem-
nant utterly exhausted by the retreat
and the subsequent of the

thrust
| Marne, and Aisne, as those at home
seem to think. Instead, they have
gradually been swallowed up by death
and the new armies.

Because of the individuals making
up the heroie little band of French’s

'mand have slipped out of the
newspapers and the public eye it does
not mean that they arc all dead or
out of the service. The casuzlties
suffered by the origirnal British ex-
peditionary force was singularly light
as one cou to-day.
When trench warfare began a large
number of men fr Mons were still
in The greater part of those
veler. who have laid their arms
aside because of death, sickness, or
the dead-
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OXYGEN ODDLY APPLIED.

Replaces Bandages in London Mili-

tary Hospital.

Meany wonderful examples of new
and approved appliances and methods
of treatment are to be scen at the
military hospitals. In an interesting
article a London spondent thus
describes some of them:
| At Queen Alexandra’
pisal I saw several patients
going a new healing trgajment.
of these men were mobkt severely
wounded in September bf last year,
and for ten months had been treated
in the customary v without any
sign of healing. On August 2 they
were brought to Millwall, the band-
ages were flung away, the wounds
were subjected to repeuted applica-
tions of a stream
lightly covered with a loosc
lint in the intervals,
days healing was in

This treatment js s
Oxygen passes from a reservoi
an electrical machine which cony
it into ozone; the ozone flows out
through a fine metal tube. The ma-
chine is wheeled close to the patient’s
bed, the wound uncovered, and a
stream of the microbe-killing ozone
flows into the deepest recesses. No
painful dragging off of bandages, no
rebandaging of the limb to hurt and
exhaust the patient. I saw here a
soldier who had lost his right foot,
with a stump covered with skin so
healthy and hard that he could walk
upon it, a surgical marvel.
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