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3 Teaspoonsful of Red Rose Tea

. go as
5 Teaspoonsful

Cheap

far as
of ordinary tea

Tea .

Not Economical!

Many people complain about the poor

flavor of the cheap tea they are using,

but are trying to put up with it because
“they think they are saving money.

In reality, cheap tea is rarely more economical,
often less economical, than Red Rose Tea.

Whgle Red Rose Tea may cost & few cents more,
ot even 10 cents more per pound, than commion
tea three teaspoonsful of Red Rose Tea. are
equal to five teaspoonsful of common tea.

Less Red Rose Tea is required in the tea pot,
because this master blend of Indian-Ceylon teas

consists largely of the
of Assam, India.

famous hill grown teas

These Assam. teas excel in vigor, richness and
strength. Their leaves yield more liquor and a

fuller flavored liquor.

Blended with Ceylons

they make the ideal tea for flavor and economy.

Try a sealed package of Red Rose Tea and keep count
of theéxtra number of cups it yields in comparison with

cheap teas.

You will find that Red Rose is worth

every cent asked for it~—and that it costs no more touse

this delightful tea.

Sold Only
in Sealed
Packages
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Broiled ' Halibut with Brown Saucc.-
- One slice halibut - about 1 inch
thick; broil first on one side, then
about 10 .minutes;
.when done place on hot platter with
jbrown sauce, made as follows; But-
ter size of egg in sauce pan; when
melted add 1 -tablespoonful flour;
'stir until smooth; then add 1 cup
milk, a little at a time, stirring
constantly; when smooth add three
tablespoonfuls kitchen boquet and
.pour over fish. .
Boiled Halibut

Set your pot on with hot water and
a large spoonful salt; wash your hal-
ibut, clean and sew a piece of cheese-
cloth .around it, and before the fish
boils skim the water;
minutes; for the sauce take 2 cups
milk and 1 of hot water, 2 large
cooking spoons flour, and mix the
flour with cold water; pour through
a strainer into the milk, stirring it
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THE ENDLESS CIRCLE.

Live a life, do not only get a liv-
ing.”

On the quotation calendar for
1917 which a kind letter friend has
sent me, that is the second quota-
tion.

It hangs over my desk and more
than that it is written in my heart.

1 don’t believe there .is any re-
minder that is more generally need-
ed, especially in this twentieth cen-
tury of ours.

Of Course it's Very Important

To get a Living

Getting a living is such an im-
portant and compelling business.

It.fills your life up with busyness,
it keeps your ambitions occupied; it
gives you a sense pf accomplishment
from day to day; it seems to supply
a reason for living.

It is only now and then that one
gets a glimpse of the fact that to de-
vote all your energies to getting the
paraphernalia of living, so that yoa
can keep on living and keep on de-
voting your energies to getting that
paraphernalia, comes pretty close to
being an endless circle.

But Such A Life Leaves You

“Empty and Craving”

“Life leaves you empty and crav~
ing, ;eaves you nothing to do but
little immediate things that turn to
dust as you do them,” says a charac-
ter in one of Mr. Wells’ books, who
has reached his goa} of material suc-
cess and discovered suddenly that he
has failed to “live a life instead of
only getting a living.”

“What -do I mean by
life”

! 'How Can We Live A Life"?

There you have me. I don’t wholly
know. To find that out you have to
open your soul to life and let it come

#Livg 2

in and teach you._ 1 think it means
living day by day towards a greater
appreciation of beauty, a better un-
d‘,rstandmg of truth, cultivating
worthwhile friendships instead -of
just neighborhood or society —ac-
quaintances, trying as definitely to
build up your character as your
bank account, thinking more instead
of just-dreaming, broadening and
deepening your sympathies, trying
to do ydur bit for human betterment
not only in a patronizingly good-
goody way, but as a mnatural right
thing to do, finding out what really
gives you happiness and not con-
stantly chasing that will-o’~the-wisp,
pleasure. -

That’s some of what it means to
me; to you it may mean something
entirely different.

As I said, you can only open your
sounl and make up your mind to let
life come in-and teach you.

But know this one thing surely,—
it means more than only getting 3
living, .-

cm*nn Cannot be Cured
with LOCAL APPL!CATIONB, &3 tlu
carnot reach the seat e disease.
tarrh 1is @_Dbiood

in
the blood and mucous surface. Hall's Ca-
tarrh Cure is mot a quack medicine. lt
was prescribed by one of the best
sicians in. country xt;n- years and ‘.

regular 1a composed of
m 'bett tonics w.n. combined with

= -

BRITISH ADVANCE DURING THE: PAST WEEK

, 3
& ESSARTS

£
fis

3e] ‘V,l‘ BucQuoY

:Atmtr

<‘-

AT codicﬂv{:xut »
EX Eomtcoont
IRt 4 A‘i“ob nd) «

zeretit)

GREVILLERS"
AIRLES Ya,

M///, Yy

A S momy) <y
A ’?\‘Muix‘. 2%

4

.tuuumh oy

“ BiHucouRy [ ‘MVREUL 4
$BIEFVILLERS

AVESN:S BAPAUME ;bM'lagN

{GEDMNIES

%07 i,

: . 7 3 ;
" The shaded portion parts indicate the extept of the.gain .

when done chop finely into vyour

| sauce, as well as a large piece of but-
| ter,

Salmon ' Souflle

“ Two tablespoonsfuls flour and but-
ter, 1 teaspoonful salt, a dash of
white pepper and 1 pint of milk;
add 1 cup bread crumbs graged, a
few drops onion juice, a teaspoonful
choppéd parsley and the salinon from
a single can, freed from skin and
bones; rub fine with a silyer fork;
beat all ingredients together; then
beat in the yolks of 3 eggs and last-
ly fold in the whites; bake in a but-
tered .dish in a. moderate oven,. . the
dish standing in another «ontaining
hot water, for 30 minutes. The finest
way to serve salmon.
Perfect Fish Balls

One pint codfish picked fine, one
quart potatoes; boil together until
potatoes are soft; drain and mash
well; add butter, size of an egg while
still hot and a dash of pepper; put
aside to cool; when cold add 2 well
beaten eggs; fry brown in beiling
lard; have fat-very hot, so they will
brown quickly; fry in kettle like
doughnuts, dipping the spoon in the
Lot fat first, then take a spoonful .of
the mixture and drop in the boiling
fat.

Oné half can salmon cleaned from
skin and’bomes; mix with three me-
dium gized mashed potatoes; _season
with salt,- pépper and' bit .of: onion-
form imtgixolls; roll in heaten
then in-eracker crumbs, and
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BEONETT
KILLED IN ACTION

——
Toronto Officer Was Com-
mander of 75th Battalion

Lieut.-Col. Samuel "¢. Beckett,
who left Toronto in cammand of the
75th Battalion; has been killed in
action A vorivate cable to this effect
was Teceived -in ‘Toronto yesterday
by Major Bull from his brother, Mr.
Pedkins Bull, K.C., of London, Eng-
land. Major-Bull, who is a company
commander of the -75the Battalion,
was home on furlough, but left yes-
terday for Halifax.” He will rejoin
his unit as soon as circumstances
permit.

No infoxmation: beyond 'tlm mea-
gre. message, ‘‘Beckett killed in ac-
tion,”’ Was- 0 far reached Toronto,
and it id-therefore not known wheth-
er '‘any other mémes. will scecompany
that of Lieut.-Col. Beckett when the
official lists are filed at Ottawsa.

Col. Beckett was a partaer in the
firm of Chadwick and Béckett; archi-
tects, which sent every eligible em-
nhyee overseas with the Canadian
Expeditionary Werce. Col. Chad~
whtwasﬂmﬂuttoeni!st organiz-
ing the 4%k ' Ca # ' Mounted
Rifles. <He - was later rred
and. given the order to - the
124th, . rnmmy ml-
fon. Col. t enlisted the
outbreak of war, 'but the

boil for thirty ¥
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BATHING SUITS AS GORGEOUS AS GOWNS AT PALM BEACH

bathersg at tms famous;resorf. .

Mrs John E. Liggett, of New York City, sauntering over the sands in
her’ newly introduced Hawaian parasol -shading: her~ from the sun. Mrs.
Liggett’s batHing costume <has catfséd mm:hvil ble

How thaa £nga,te blrd got it into
‘'Itig head that he wanted: to be a
I suppose it
‘'was because He:lived by the sea, fly-
iug far out.when the moad was on
him, ;but ‘e -thought so much about
it that ome iday he set sail; from the
island where he -lived,-and, told all
the fairies that he, was a:boat. |

“Pm tiredoof being & ®Bird,” 'he

said. “‘I'mtived of living in''& cocoa-

must be like one. 28

And he swa,m on,, rufﬁling his
feathers, ag if they were “sails and
acting in a very m‘oud and haughty
way.

Now. the wind waﬁ not yery fond
of the frigate bird. For one thing he
wag lazy, and for another he was a
dreadful robber. When he flew far
out-to sea he never bothered to fish.
He robbed the other birds, ternsand
gmets ‘and the little sea swallows,
who ‘were far more industrious than
he."Many’s a time the Wind had seen
him hide in a cocoanut palm until
nightfall and then fly out to meet
the homecoming birds and rob them.
The Wind had eyen seen that 6 lazy
robber shake anbther/ bird -by the
tail when ho refused to give up ihe
fish he’d caught.

And so the Wind let the bird who
bhad made -up his mind to”be a boat

‘| to get pretty well out to sea, when—-

pufi!~~he. blew. up adreadful .wind
angd anade the.sea rumhigh., The

E | nut treé. Bedides, men’ call’ ‘me the |
: frigtte bird 'dnd a fﬁgaté’d ‘a boat. I

'nm Fﬁ]GATh an

bmi boat grumbled
said; f

“Ho, ho, my friend, you're a boat,
aren’t you?”

“To bé‘sure,’”” said the bird.

“Then don’t grumble,” scoffed the
Wind. “A boat deesr:’t mind a high
sea or a bit of wind.”

So the frigaté bird stuck to the
water to prove he ‘was a boaf, but
the sea grew worse and worse,

“What are you doing?” he grow-
led to the Wind at 'last.

“Why,” said the Wind, “I’'m going
to wreck you like any ot.her boat and
cast you on yonder coral reef. ‘You
won’t mind going to pieces a bit, will
you? Lots of boats do.,”

But the frigate bird waited 10

but the \‘?Vind

became a bird. Back he flew, séek-
ing his isiand home, but he was so
far © out to sea that he gréw
ffint and weary. And by and by the
Wind blew by him.

“Now,” said the Wind, “I ‘cap
¢ither blow with you and help you
or blow against you and drive you
back. Which shall it be?”

“Help me,” cried the bird faint-
ly. “Help me.”

birds?"?

‘“Yes,” said the bird.

And so the frigate bird reformed,
and the Wind helped him back to his
island, and never again after that, I

fear he'd be shipwrecked on a coral
reef and be dashed to blts g

Peace is the moblest,  greatest
cause, a peace that’s irm and stable;
with shock absorbers on my jaws, I
boost it all I'm able. Year
year, without surcease, there’s a time
to talk of peace, a time to talk of
scrapping. When Unele Sam is
threatened sore with 80me great dire
disaster, I don’t admire the peace
graft bore whose tongue goes ever
faster. I don’t admire the bhloodless

if we would rather up and fight than

after | er.

wallow in dishonor. I didn’t raise

PEACE A \'D \VAlw

B
my maiden aunt to be a noisy b1aw~
ler, but whenthe Jpattle chargers
pant, she’ll step out doors and holl-
» I didn’t raise my lovely niece to
fool with swords and laneces, but she
I know, will pass up peace whene’'er
a foe advances. I'am too old and fat
to fight, outt where the weapons

write, to cheer you in the battle. Go
forth, brave hearts, bold, unafraid, if
there should be a riot! T'11 bring
you pails of lemonade = whenever
things are quiet. ~ N

guested by Sir ‘Sam Hughes to raise
an infantry battalion, using the 9th
Mississauga Horse as a nucleus. 'In
thig he created a record for the en-
listment of 1,200 men in
weeks. The battalion _frained .

y went to ance as,
a unit instead of 1n drafts.

fted from the

to which t
arrlval of that unit in

84thH upon,t
ﬂng!and.
i oo

Niagara Camp and- Exhibition Park,
leaving for overseas ea.rz: last April, }

A large number of Brantford men ¢
are members of | a%g 5th battalion,

Hamilton. . council
tax rate of 23 mills,

decided -on a.

three .

“of a farmer they

ns and the pelt of a coon, He was

held him in reserve for a commahd.
In - the e<s.rly fall of 1915 he was re--

v

fined $44.75. .
Fillets

e gl N i -.‘.\.&L'B-

Wlfen ﬁo‘lice gearciied the- premis-'
rth Offord !
t eouar five muskeat |

s

4

has tl\e reputatnon oi being thc cleaxtest,

and most perfect tea sold. ;
BLACK, GREEN OR MIXED,

E147 ™
SFALED PACKETS ONLY.

%, able to do a'good day’s work; and
emoi a good night’s sﬁeﬁ*ta!ﬁ;ﬂnee
~Aimes a day.

Ith lldsam‘ho-hlilﬁ
e hday uithnmm:’mmmzsm

Caud-’o premier

4
L TRY

longer. He rose up on his wings and |,

‘“And you’ll stop xobbmg weaker |

guess, did he want to be a bdat, for |
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Reserve, wants ‘men for unmo- X
diate service Overseas, in.
the Imperial Navy

" Candidates must be from '
18 to 38 years'of age and sons
y of nuurabb\ru British
. subjects.

$1.10 per day and upwards. Free Kit. .
PAY Separation allowance, $20. 00 monthly.
15 618

Experienced men from 38 to 45, and boys from

T are wanted for the CANA}\)IA{N NAVAL PATROLb.
pply

oy w

COMMODORE ACMILIUS JARVIS, Naval emxun; Ofi.m,—o-urh Am.
103 BAY STREET, TORONTO, or to the
Department of Naval Service, QTTAWA.

rattle, but warlike odes I'll gladly |

OUR DAILY PATTERN
SERVICE

Va}uable Suggestions or the Hw%g&%‘ﬁm

Order Any Pattern Through
Be Sure to State Size.

LADY’S BUNGALOW APRON

By Anabel Worthington. b

The tidy housekeeper of moderate méans
is always interested in herself and im her
home to such degree that she aimd td
look_her best, even when working, #nd
she does not consider an apron a t\'i.‘llr
fpart, but something necegsary Yo the
complete furnishing of her wardrobe. The
favorite style is the bungafow sprew ¥nd
the ome pictured is sure to iutcr'elt:l'll
who see it. ‘

The garmeit hangs straight from the
shoulder—just like the one pitce dress_"nf
fashion’s The upper part
fits to ghe figure with nheatness and the
fuloess below 'is ‘drawn to the ‘back dho
lLeld there with tie strings. The poékiu
iti each fromt i a convemience made at-
tractive with banding in opposing eoler;

acceptance.

the square neck is fitiished with bandisg

also and the kimono sleeve has a cult
facing to correspond. 4
Among ‘the pretty wash muterials  for
developing the design arve plain or !tliped
pereale, lawn, chambray, gingham, &c -

- for studio work, linen, sateen aund the like

may be . cousidered

appropriate,  You

could not be botter oceupied for oue hour .~
"than yon will be in making this gadmént.

The apron’ pattern No. 8,161 cats in
sigga 50, 40 and 1. To make in size 36

requises 5 yards 36 inch material #8d 3§

vard 36 inch contrasting goods to trim.
To vltain'the patitern send 10 cents te

the office of this publication, - _




