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Delays in Mr. and Mrs. Arthur McClurg and 
daughter are spending their vacation 
at Sweet Home cotage. Port Stanley.

♦ * *
Mr. and Mrs. S. E. Diltz of Detroit are 

visitors in town.
* * *

Rev. J. B. Silcox has been a visitor 
in Talbotville during the past week.

* * *
Miss Erie Cascadden of St. Thomas is 

spending her holidays here.
* * *

Miss Irene Davey is the guest of Mrs. 
D. McAlpine, Iona.

* **
Miss Muriel Hodgins of the Adver­

tiser office staff is leaving for Detroit 
and other American cities, 

* * *
The overseas chapter of the I. O. D. E. 

has received a letter of thanks and ap­
preciation from Pte. Pearson Dunlevy 
for the generous supply of tobacco and 
socks which they recently sent over for 
the soldiers in his battalion.

* ♦ *
Mrs. Woolard, of the department of 

agriculture, Toronto, is is visiting her 
sister, Mrs. C. K. Bluett, of Wellington 
Street. Mrs. Woolard is on her way 
from Windsor, where she has given sev­
eral successful canning demonstrations.

* * *
Lady Beck, who has been visiting her
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Telephone Service.
A.

L

[)©2090r1' HE war has produced no substitute for copper, and has made unpre- 
I cedented demands upon the world’s supply.

Sol

(5 /7
-IT€ And war’s demands upon labor, skilled and unskilled, were never so

great as now.
A Ag Business has been speeded up to an unheard-of degree—its demands 

are insistent, urgent€

mother in Hamilton, 
today. 

* *

returns to town
9 Telephone workers and telephone equipment are both at 
a premium. As fast as they are to be had they are put to work in an 
endeavor to keep up the quality of our service, local and long distance.

*
Miss Isobel Armstrong of the Adver­

tiser staff, who has been spending her 
vacation in Quebec and Montreal, re­
turns to town today.

2079, I • 9Cynthia Urey s
Mail-Box

To have gained first place as theg But in spite of everything we can do there are delays which, in normal 
times, were unknown. Long distance users are having to wait as never 
before for the completion of their calls.

largest selling 
means much. It 
is liked above all

in the world 
that WRIGLEY’S

:umA Smart Sports Dress.
Waist 2090, Skirt 2079.
Combining lady's waist pattern 2090 

and lady’s skirt 2079. In figured shan­
tung, or any of the new striped "sports” 
fabrics, this will make a splendid out­
ing dress. The waist may have sleeves 
in wrist or elbow length, and you will 
surely want the pockets on the skirt. 
The waist pattern is cut in seven sizes, 
34, 36, 38, 40, 42, 44 and 46 inches bust 
measure. It requires 3 yards of 36- 
inch material for a 38-inch size. The 
skirt is cut in seven sizes, 22, 24, 2G, 30, 
32 and 34 inches waist measure, and 
requires 31 yards of 44-incli material 
for a 24-inch size. It measures 2% 
yards at the foot.

This illustration calls for two sepa­
rate patterns, which will be mailed to 
any address on receipt of 10 cents for 
each pattern, in silver or stamps.

ADVERTISER PATTERN DEPT.
Please send above-mentioned pattern, 

as per directions given below:

means 
others.

That Wart Cure.
Dear Miss Grey,—As I found myself 

in trouble I thought best to come to 
you for help.

Seeing a cure for warts given by 
some reader some time ago I cut it 
out, but have lost the clipping, and 
as my husband has so many warts on 
the back of one of his hands I was 
going to get the cure made up, but 
was unable to find the clipping. I 
will ask you to print it again, if con­
venient. WIFE.

Ans.—I, too, have lost the clipping 
apparently, and I am hoping that the 
sender of the original will see this, and 
out of the goodness of her heart let 
us have it again.

2. Parents or guardians have legal 
control of a girl until her eighteenth 
birthday is past, and she must have 
misstated her age or a license would 
not have been issued. Judging from 
what you say, however, in such a case 
a girl would not be compelled to leave 
her husband—at least I am sure that 
a magistrate would rule thus if it was 
explained to him.

Teddy Sailor’s Friend.
"Teddy." —The name of the sailor 

lad will be looked after, I assure you. 
How queer to think of him so far away, 
yet addressing nim. London. Was your 
writing "hasty”? But considering your 
reason, I am sure it was pardonable— 
the haste, I mean! Just a smile be­
tween you and me.

g To add to the difficulties of an abnormal situation, a series of terrific 
electric storms has kept a large part of our construction staff busy on 
repairs, holding up urgent new construction.

%

That its quality, lasting flavour and its
package are the kind most appreciated.

g We ask that our patrons keep in mind the abnormal con­
ditions as above. We are doing what we can to avoid delays 
and to keep up the quality of our service.

Back of all this — the enormous sales of 
WRIGLEY’S show that people have learned 
its benefits : refreshment — aid to appetite 
and digestion—soothing, antiseptic influence 
to mouth and throat and the advantages 
of sweet, clean breath.

PHOM

The Bell Telephone Company g
Nameof Canada caw”

Aug. 8-13
Town

Province ............................................... ..

Age (if child s or misses’ pattern)... The soldiers and sailors are calling for it daily.
Measurement: Bust. Waist..........

“4Iter every 
meal”

CAUTION: Be careful to inclose the 
above illustration, and send size of pat­
tern wanted. When the pattern is bust 
measure you need only mark 33, 34 or 
whatever it may be. When in waist 
measure, 22, 24, 25, or whatever it may 
be. If a skirt, give waist and length 
measure. When misses' or child’s pat­
tern, write only the figure representing 
the age, it is not necessary to write 
"inches” or "years." Patterns cannot 
reach you in less than one week from 
date of application.

dip out the batter with a. tablespoon or 
ladle, and pour it on the griddle to form 
cakes. When the cakes are full of bub­
bles, turn them so that both sides may 
be brown. Serve on hot plates, with 
syrup, or butter and sugar, or place 
them in layers with butter, sugar and 
cinnamon between.

The cakes may be varied by adding 
half-cupful of cold boiled rice, hominy, 
wheatena, oatmeal or canned corn, to 
the ingredients called for. By using a 
half-cupful of cornmeal, rye, graham 
flour or bread crumbs, instead of the 
flour called for in the recipe, various 
kinds of griddle cakes may be made.

Duckwheat Cakes.
Take a quart of buckwheat flour, a 

teaspoonful of salt, a handful of Indian 
meal, two tablespoonfuls of molasses. 
Add four tablespoonfuls of yeast and 
enough warm water to make a thin bat- 
ter. Beat well and set to rise in a warm 
place Let rise till morning and bake 
quickly on a hot iron.

Breakfast Cakes.
Take one quart bread crumbs: pour 

enough boiling water over to soak them. 
Add quart buttermilk, three eggs, one- 
half teaspoonful salt, tablespoonful of 
lard, teaspoonful soda. Stir well and 
thicken with flour to the right thick­
ness for griddle cakes.

War-Time Recipes From
The Advertiser Cook-Book

TuxPhotos and Pickles.
Dear Miss Grey,—I have that song 

that I asked for several times, so I’m 
sending it along with another. I would 
like to send you my "Soldier Boy's" 
photo, but I’m afraid it may miscarry, 
and I wouldn’t want to lose it. He is a 
nice, pleasant-looking boy, and I’m real 
proud of him. I didn’t think I would 
be writing so soon again to the page, 
but I wanted to send the letters along.

Will you please print a recipe for 
canning beans the way you do mustard 
pickles? I think it was printed Cast 
summer, but I lost mine, and oblige.

MRS. S. E. B.
Ans.—I'll be content with your de­

scription of the "adopted” lad, and 
leave the photo in your care. Am 
printing the letters from your "lone- 
lies,” but how about their return? Did 
you change your address? I remember 
your writing that you were about to 
move.

Perhaps this is the bean recipe you 
wish: One peck butter beans cut small, 
cook one-half hour in salt and water; 
to 3 pints of cider vinegar add 3 pounds 
sugar, bring to a boil; 1 cup mustard. 1 
cup flour, 2 tablespoons turmeric, 2 
tablespoons celery seed: mix together in 
cold vinegar, add to boiling mixture, 
stir constantly, add beans and cook five 
minutes.

a sponge. In the morning add two eggs 
and a tablespoonful of melted butter, 
and bake in waffle-irons.

Muffins.
One cupful milk, one-half teaspoon­

ful each of butter and lard melted, a 
little salt, three teaspoonfuls baking 
powder, flour to make batter like cake. 
Bake in quick oven.

Cornmeal Muffins.
Two eggs, two tablespoonfuls gran­

ulated sugar, one cupful sweet milk, 
one cupful of granulated cornmeal, one 
and one-half cupfuls sifted flour, three 
teaspoonfuls baking powder, and a 
pinch of salt.

Rice and Cornmeal Waffles.
Mix a cupful of cold-boiled rice, half­

cupful each flour and cornmeal, two 
well-beaten eggs and milk to make soft 
batter. Add a tablespoonful melted, 
butter, one and one-half teaspoonfuls 
baking powder, and a teaspoonful of 
salt. Beat smooth and bake in waffle- 
irons, greasing your irons.

Griddle Cakes.
Take one cupful flour, two teaspon- 

fuls baking powder, and a sprinkle of 
salt. Sift the dry ingredients together 
into a bowl. Beat an egg, add a scant 
cupful of milk and stir in gradually the 
dry ingredients, to make a smooth bat­
ter. Place an iron or soapstone griddle 
over the fire and grease it with a little 
dripping. When the fat begins to smoke

Made 
in 

Canada
OUTHE ONE-PIECE DINNER IG

The preparation of the "one-piece"| 
meal uses possibly two pots and one ! 
platter, as against five pots and five| 
serving dishes, besides individual serv­
ing dishes in the preparation of the 
conventional dinner. Why not, then, 
for ali these reasons, incorporate it into 
our weekly menu?

These few examples of typical one- 
piece foreign dishes may serve to re­
vive or inspire the creation of more 
strictly American dishes on this order.

Gnocci, that nourishing dish from 
Italy, may be called the best example 
of the modified dumpling dish. It is

The Flavour LastsWheat Muffins.
One pint sour milk, one-fourth tea- 

spoonful soda, one and one-half tea- 
spoonfuls baking powder, one-half tea­
spoonful salt, one teaspoonful sugar, 
one tablespoonful buttter, one beaten 
egg, flour enough to make stiff as cake 
batter. Grease muffin tins; fill half- 
full and bane in a quick oven. Sweet 
milk without the soda, may be used. 
Add an extra teaspoonful of baking 
powder.
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about an inch long. Drop the cubes into। 
rapidly boiling salted water. When they! 
rise to the surface they are cooked. They| 
must be removed carefully on to a wide :

CEETEE
UNDERCLOTHING 
Guaranteed Not To Shrink,

VERSE 
NEW AND OLDAttractive Home Decorations 

For Our Readers
From Blenheim Reader.

"Blenheim."—I have received a 
money order for the sum of $1.50 from 
a Blenheim reader, to send a parcel 
overseas to an inclosed address. Just 
as soon as 1 can possibly do so, the 
same will go forward as requested.

Welcome, Wee One.
Dear Miss Grey,—This is the first 

time I have written, so please be easy 
on me. I would like the name and 
address of two real lonely soldiers, as 
I would like to cheer them up a bit.

What are the meanings of Leon, Vel­
ma. Anita?

Here are some good books for girlsI 
to read: Freckles, A Girl of the Lim- 
berlost, The Little Shepherd of King­
dom, Come, Shepherd of the Hills, 
Rose of the Wilderness. Do you like 
reading, Miss Grey? I just love it.

Where are "Mrs. Homebird," “Cal­
amity Ann” and “Beautiful Doll?” 
Please tell me what you think of my 
writing. May I come again?

PETTTY BABY.
Ans.—The name of Leon or Leona, 

like the masculine Leonidas, signifies 
"lion-like." Velma is a varied form of 
Wilma, which is an abbreviation of 
Wilhelmina, meaning resolute defender 
(a feminine of Wilhelm or William); 
Anita, a name of which Ann (meaning 
grace) is the foundation.

Yes, “Baby," to me reading is one 
of the best pleasures in life, so weI 
agree there! I am sorry if our old- 
time writers have deserted us com- 
pletely. A little bird on a telegraph 
wire whispered to me that our "Ann” 
had changed her name. Maybe she’ll 
be writing in for recipes before long!|

You write very neatly and daintily 
indeed, for a wee one.

Again?—Yes, of course.

A Breakfast Gems.
I One heaping pint flour, one teaspoon- 
ful baking powder, one teaspoonful 
F salt, butter half the size of an egg, one 
(teacupful water. Bake fifteen minutes.
/ Graham Gems.
I One cupful sour milk, one-half tea- 
lspoonful soda, one tablespoonful sugar, 
[pinch of salt: add graham flour to make 
Istiff batter. Drop in greased gem pans 
[and bake quickly. This amount makes 
/ eight gems.

made as follows: Three pounds of old platter. The sauce is then poured over 
potatoes, 1 pound of flour, % cupful of t The sauce is made by browning the 
grated Parmesan cheese, 1 cupful of chopped onion, carrot and celery in but­

ter; then adding the tomato pulp, chop-

THE OLD RED CRADLE.
(This song was requested by 

"Brownie,” and "Friend of the Mail- 
Box” supplies a copy.)
Take me back to the days when the old| 

cradle rocked, 
In the sunshine of years that havei 

fled, 
To the good old trusty days when the 

door was never locked.
And we judged our neighbor’s truth 

by what he said.
I remember when my years I had num­

bered almost seven.
And the old red cradle stood against 

the wall, 
I was youngest of the five, and two 

were gone to heaven, 
But the old red cradle rocked us asl.

finely-chopped cooked ham, 1 pound of 
fresh tomatoes, or %2 pound of finely- 
chopped carrots, celery, onion, butter, 
salt and pepper.

Gnocci consists of the dumpling and

ped ham and seasonings, and cooking 
very gently for twenty minutes. Pour 
the sauce over the gnocci, then the 
grated cheese. This serves five persons; I 
the approximate cost is about 50 cents| 
at present prices.

Goulash is typical of many meat 
dishes of the "one-piece” type:

Two pounds of flank or rump beef cut: 
into one-inch cubes, 1 pint of cubes of ; 
raw potato, 1 pint of carrot cubes, 2 
onions. 1 pint of strained tomato sauce, 
fat, salt, pepper, 1 bay leaf, 2 cloves, 8 
allspice, 1 saltspoonful of thyme, 1 
tablespoonful of finely-chopped parsley, 
half clove of garlic, chopped.

Slice the onions line, lay in a frying 
pan with fat from the meat, or with 
two tablespoonfuls of lard. Brown well; 
then add Hour, and turn. Add the. to­
mato sauce, the meat, and enough boil -

Mantelpiece.—Many houses still con- | is used to tie bundles of cigars 
tain the high, old-fashioned, wooden was made into squares, which 
mantelpieces, painted to imitate ycl-i

This 

joined together by bands of antique, 
lace insertion until the full length was 
reached. The top and bottom were 
then hemmed, and the lower end orna­
mented with a border of white lace and 
a row of fringe.

low-grained black marble, and a sore 
afflication to the eyes. A little paint 
may convert an eye-sore into an orna­
ment. Ebonize the entire surface, and 
paint a spray of flowers in each panel, 
taking care to select blossoms whose 
tints harmonize with the decorations 
of the room. In a chamber furnished 
with white and blue, a mantelpiece of 
this kind would be pretty painted 
white, with the panels outlined in blue. 
If desired, some geometrical design or 
figure in outline can be painted in each 
panel. Above the mantelpiece fasten 
two shelves, the upper one shorter than 
the lower, supporting them on brack- 
ets. In this manner a very unsightly 
mantel may be converted into a very 
pretty and attractive one.

Screen.—If your house is small and 
your family large, a folding-screen in 
eacii bedroom is an important addition. 
Very pretty and inexpensive ones may 
be made by covering a wooden frame 
with coarse canvas, and on this ar­
range pictures cut from illustrated 
papers. When the canvas is entirely 
covered, varnish the whole, and be 
happy in the knowledge that you have 
added a useful adjunct to your bed- 
room furniture, as well, perhaps, as 
provided hours • of amusement for sick 
children in hunting out the various 
pictures.

Window Draperies.—A novel and 
pretty window curtain has been made 
easily and cheaply by the practice of 
a little taste and ingenuity. Its ma­
terial was the yellow silk ribbon which

verits sauce. To make the dumpling, boil 
potatoes in their skins; peel and pound 
on a large board with the flour until the 
material has reached the consistency of 
a soft dough. Roll into long narrow 
strips, then cut crosswise into sections

D
| Waffles.

Mix one quart each milk and flour, 
[five tablespoonfuls yeast, and a tea- 
+ spoonful of salt Set this over night as

. Mirrors.—If . through ill-fortune a 
looking-glass is broken, it is easy to 
utilize its larger fragments. These 
may be cut into square or diamond 
shape, and inserted in plush frames 
or painted or gilded wooden frames’ 
Thus utilized, a misfortune may be 
converted into 811 advantage in decor-

Sofa Pillows.—Where there are easy 
chairs, and sofas, or lounges, a beauti­
ful sofa pillow adds much to the ef- 
fect in the decoration of a room. There 
should be a plentiful supply of these 
useful articles, as they afford oppor­
tunities for ladies to exercise their in- 
tenuity in working out beautiful de- 
signs. These vary, from the plain nil- 
low made of denim, with cord at the 
edges, both for finish and for durabil- 
silk to the more expensive plush and 
silk pillows worked with the needle. 
Ordinary butchers’ linen may be taken 
a square design of drawn work made in 
the centre, and a ruffle may be made 
around the edges of red and white 
taffeta ribbon in alternate rows. The 
luch of the pillow may ais° be of

A sofa pillow may also be made of 
crimson denim, with dark blue fleur- 
de-lis embroidered upon It in dark 
blue silk, which may be finished with 
a crimson cord. The back should be 
made of dark blue denim. This cover 
describes one which would answer for 
a Pennsylvania university. Other 
colors may be used to represent any 
other college. Inexpensive sofa pil- 
lows may also be made of huck towel, 
ing embroidered in wash silks in white. 
Pink, light green, light and dark yel- 
low and black. A ruffle may be added 
of bright red silk, and the back of 
the pillow made of toweling. A very 
inexpensive sofa pillow may be made 
of squares of silk, ribbon and velvet 
each square slightly padded to give à 
raised effect. The edges of the pillow 
may be finished with narrow ruffles 
or silk cord. This variety of pillows 
offers great opportunity for Ingenu­
ity in using remnants of silk and vel­
vet, and they are deservedly popular.

Quite an attractive pillow may be 
made of white linen, on which auto­
graphs of friends or of a class may be 
written in lead pencil, and outlined in 
several shades of green embroidery 
silk, or any other color which suits the 
fancy of the designer. The pillow n.ay 
he square or octagonal in shape A 
dainty pillow of this kind may be filled 
with dried rose leaves.

On
DAILY BIBLE 
QUESTION CLUB

KILL MORE FLI

Chorus—
Rocking, rocking, gently rocking

In time with the tick of the clock 
on the wall,

One by one the seconds marking. 
The old red cradle rocked us all.

By its side father paused with a little 
time to spare, 

And the care lines would soften on 
his brow,

Ah! ‘twas but a little while that I knew 
a father’s care.

But I fancy in my dreams I see him 
now

And if ere there came a day when my 
cheeks were flushed.

When I did not mind my porridge or 
my play, and hot.

I would clamber up its side and the pain 
would be forgot.

When the old red cradle rocked 
away.

Tie the spices in aing water to cover.
Cover thecheesecloth square, and add.’SUGGESTIVE QUESTIONS ON THE 

A SUNDAY SCHOOL LESSON.
By Rev. T. S. Linscott, D.D.

(All Rights Reserved.)
August 19, 1917.

FINDING THE BOOK OF THE LAW. 
' —II. Chronicles xxxiv., 14-33.

Golden Text.—I will not forget thy 
'word.—Pslams cxix., 16.

1. Verses 14-17.—-What book was it 
they found: what did it consist of. and 
who was its author?

2. What were they doing when they 
found this book of Moses?

3. What are we generally doing when 
, we find our richest treasures of spirit- 
,ual knowledge?

4. How could so important a book 
have been lost, or mislaid?

5. Was this probably the only copy 
of the book in existence?

& pan and let cook very slowly for about 
half an hour. Now add the potatoes 
and carrots and the chopped parsley and 
garlic, stirring well.

Continue simmering for another half 
hour. Remove the spices. Serve very 
hot, dusting a little paprika on top if 
liked. Serves six persons; the approxi­
mate present cost is 70 cents.

Indian Curry is a dish which can util­
ize leftovers of mutton or chicken but 
which is better made from the fresh 
meat in this manner:

Two pounds of neck or shoulder of 
mutton cut into 1%-inch strips, 2 table­
spoonfuls of melted butter, 2 small 
onions, 2 tablespoonfuls of grated cocoa- 
nut, 2 large apples thinly sliced, 1 tea­
spoonful of salt, 12 teaspoonful of white 
pepper, 1 saltspoonful of grated nutmeg, 
1 teaspoonful of curry powder (scant), 
1 quart of mutton broth (strained), 4 
ounces of uncooked rice.

First slice the onion and brown it in 
fat; add the meat, and brown, dust-

Clean to handle. Sold by all Drug- 
gists, Grocers and General Stores.

COMPASS Oil
the handy remedy that quickly heals 

all cuts, scrapes bruises, etc. a

FERNSChorus —
Aye, it cradled one and all, brothers,' 

sisters, in it lay, 
And it gave me the sweetest rest I’ve| 

known, 
But tonight the tears will flow, I let 

them have their way, 
For the passing years are leaving me 

alone.
By my mother it was rocked when 

the evening meal was laid. 
And again I seem to see her as she 

smiled;
When the rest were all in bed, ‘twas 

then she knelt and prayed 
By the old red cradle and her child.

Chorus—
But the cradle long has gone, and the 

burdens that it bore, 
One by one have been gathered to the 

fold. 
But the flock is incomplete, for it 

numbers only four. 
With a dear one now left straying 

in the cold, 
Heaven grant again we may in each 

other’s arms be locked. 
Where no bitter tears of parting ever 

fall.

Contemptible Fellow.
My Dear Miss Grey,—I am a silent 

reader of your page and believe me 1 
would rather go without my dinner 
than to miss reading The Advertiser 
every day.

What is your opinion of a young 
man that tells all the young girls he 
meets that he was fighting in France 
and is home wounded, and when the 
girls believe him, he tells the boys of 
the fun he had with the girls, for Miss 
Grey, he never was in France.

Your opinion of my writing. I will 
come again sometime, if I may.

PEACHES AND CREAM.
Ans.—If I knew a young man—I sup­

pose we have to give him that title— 
who told such contemptible falsehoods, 
he certainly would not have the chance 
to tell me another, and I'd not hesitate 
to make known the reason why. Such 
action is too mean for words.

Your writing is excellent.

A choice lot of Boston and 
other ferns at

NFANTS LIGH WEST FLORAL CO.
Phone 2187. 249 Dundas Street. 
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Place in a casserole.ing with flour.
stock andand add the cocoanut. apple.

seasoning. The curry powder could be 
mixed separately in a small cupful of 
the hot broth before adding. Cook for 
fifteen minutes. Uncover, and add the 
rice. Simmer either on the back of the 
stove or in the oven for another hour. 
There should be no floating gravy, 
merely rich moisture. If preferred the 
rice may be cooked separately and 
merely served around the curry. This 
will serve six; the approximate cost is 
60 cents.

Chop Suey is liked by many and 
would be more popular if its ingredients 
were more widely known. It is very 
simple to make, and even if the bean 
sprouts cannot be obtained a good imi­
tation can be made at home:

Two pounds of pork (shoulder or any 
inexpensive piece), 1 cupful of celery ini 
one-inch section, 1 cupful (scant) of - 
thinly sliced onions. 1 cupful of bean 
sprouts, 1 cupful of mushrooms (prefer­
ably tops only), salt, pepper, Soy sauce 
(at any grocer’s).

Use the fat of the pork to trv out

TOILET t^

DOAP1 Won’t harm anything that pure water 
may touch. Won't shrink woolens.

CONSTIPATION INSTANTLY RE. 
LIEVED.

ABBEY
Effervescent Salts

God forbid that one be lost that the 2With Cuticura Soap 
old red cradle rocked, DADE Ointment ThevFor the dear old cradle rocked us all. 17 4gL run and Ointment. They UGma I95E cleanse the scalp, re­

move dandruff and 
promote hair health. 
Sample of each free 
with 32-page skin 
book. Address "Cuti- 
cura," Dept. S, Bos­
ton.

0
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Better Than "Boughten."
Dear Miss Grey,—I noticed where 

someone asked for a recipe for fruit 
biscuit, and I hope she will try the; 
one you will find inclosed; we always 
liked them better than those bought 
from biscuit manufacturers. I notice I 
many useful hints and good recipes on| 
your page, but I suppose you often have; 
room for a few more so long as they 1 
can be recommended. I am inclosing 
some I know to be good. For boxes 
for the boys at the front these fruit 
biscuits, also the ginger snaps would 
be very nice providing they are packed 
in tin boxes, tightly covered, and noth­
ing else put in that same box.

Trusting some may find some useful 
hints or recipes from the inclosed col- 
lection. H. Y. C.

Ans.—Rest assured new recipes of 
the tried and true brand are ever wel­
come. You will find yours reproduced 
in our “Cook Book.” The other clip- 
pings are also apreciated. I

YOURBraised Oxtail.
Have the butcher cut the tail IntoTrim off the outside fat from a fore- 

Iquarter of loin of mutton. Place in 
kettle, cover with boiling water and 
cook until tender, allowing fifteen min­
utes to the pound. Serve with caper 
sauce made from the water in which 
the mutton was boiled. Reserve the re­
mainder of the water for soup.

: To make caper sauce melt two table- 
spoons of butter in a saucepan, stir in 
four tablespoons of flour, one-half tea- 
spoon of salt and one-fourth teaspoon 
of pepper, then add one and one-half 
cups of the boiling liquid and stir and 
cook for ten minutes, then add one- 
fourth cup of capers.

in the pan. Use only an iron skillet, 
very hot; brown the pork dice in the 
fat "thoroughly at a high degree of heat: 
remove excess fat if any. Flour, and 
add boiling water to cover, then sea­
son: add the onions, mushrooms, celery 
and sprouts, or double the amount of 
celery if the sprouts are unobtainable.

IBaby's delicate skin requires a pure soap—one that will soothe 
as well as cleanse. Thousands of healthy and happy Canadian 

| babies are washed every day with INFANTS-DELIGHT.

JOHN TAYLOR & CO., LIMITED. TORONTOI (Established 1865)

. Makers of Fine Soaps and Perfumes.
Mis 87 C liter

small pieces. Wash and drain, then| 
roll in flour. Place 3 tablespoonfuls of | 
shortening in a deep saucepan. Add the| 
: oxtails and brown well. Add 1 pint of 
Iboiling water. Cook until the meat is1

HAIR
Advertiser Illustrations
LITTLE DANCE FROCK OF PEACH 

CHIFFON.
Cherries are ripe and red, too, on this 

little dance frock of peach chiffon and 
satin, which is included in the trousseau 
made for a bride who will spend August 
at a summer resort. Draped effects are 
still in the height of fashion for formal 
and informal evening gowns when chif- 
fon is the favored fabric.

tender, usually about 13 hours. Thirty ----------------------------------------------------------------
'minutes before serving add: Eight small TOMA TORS __ BINE TRET TIS 
potatoes, 4 large carrots, I cupful of 1CITIES OD PAIN I MILLri: 

==_20cuntil the vegetables are tender, then!
season to taste with salt and paprika. CELERY ...................Sc and 10c
Garnish with points of toast and finely* 
chopped green peppers. MAIN & IYERNote.—This braise may be baked in IVI/AIIN • L1St
casserole after browning the oxtail. • Phone 2831 zX

Cover and cook slowly for an hour and ........,.............  -__
a half. Serve with rice separate or (lima beans, 1 onion chopped fine. Cook Per 1b. 
poured over a platter of rice. Shredded 
ham or chicken is often laid on top
The soy sauce is dark, with a peculiar 
meatlike odor, and should be added, as 
we add catsup, to taste. This serves 
six; the approximate cost is 75 cents.
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