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A PAGE OF GENERAL INTEREST TO WOMEN

Cynthia Grey’s Mail-Box Advertiser Patterns

[Correspondents are requested to make their Inquiries aa brief as 
possible, and to write on one side of the paper only. It Is impossible 
to give replies within a stated time, as all letters have to be answered 
in turn. No letter can be answered privately.]

Bread and Roses. trip. It was usually two nights out
nr-ar Cvnthia Grev,—I wonder if you anv- one in-

- - -------- --- ------------ After the advance itself was over
and we were able to rest a bit, we 
shifted lines. Then we had to start in 
packing ammunition on -forward. 1 
spent five nights straight at this job. 
VVe had to walk all the way from the 
dump, only riding to the dump and back 
to the lines. I'll never forget those five 
nights as long as 1 live. I thought I 
had seen a bit of shell fire on the f

have a recipe for “pot-pourri" up your 
sleeve or any place else? I would love 
to have one, as xve have lots of rosea 
thi.s war and I thought little Jars of 
"pot-pourri” xvould make such nice 
Christmas presents—inexpensive arid 
not much work for me in these busy 
times, as the children enjoy picking the 
roses. 1 have never made any, but if
it Is a success, Ill se"îJ S6' nke 1 Somme, but it was nothing to xvhat 

Mere s a hint Iw those « ho like bYit2 handed ua as we went over the 
Jerusalem artichokes don v scrape j Kjdge yye ^ad t0 p-,^ the 'dots’ over 
them before cooking as the skins slip . lvhat was No Man's Land' a few weeks 
off like he et skins if thev aren t cooked . aj?0 iSn’t exactly a straight, smooth 
•too long. . n .. ! trail over the shell holes. You jan

Isn’t "Mrs. Homebird lovely, how mark my words, that if Fritz had had 
old is the Sunshine Baby . I have . h}s way there would be one less G in 
three sunshine babies myself, the eldest I world. He shelled us one night, 
not four years old. J and the captain led ue; right through

Here is absolutely the simplest recipe . the barrage. All kinds of dirt and shrap- 
for bread and can hardly fail. The | nei flew around our heads, but we got 
two essentials are a bread-mixer '0y O. K.
(which pays for itself every baking) ! "The very next night was the worst 
arid good western flour, as Ontario flour j yet. We had just started to load when 
isn’t strong enough. In the evening ; he put up the worst barrage I’ve seen 
put two quarts of warm water in mixer i yet. His shrapnel was rattling against 
and add two yeast cakes and let stand j a row of boxes and we were on the 
half an hour. Then put in one-fourth , other side of the boxes. Talk about a 
cup of salt, three-fourths cup of sugar, j hot corner! Wle had the added task of 
a good pinch of ginger and six quarts ; looking after the horses loaded. My 
of Hour. Turn mixer five minutes, then j charger is a powerful big fellow, but j 
pul in a warm place to rise overnight. ! a bit gun-shy. A couple of shells J

| landed not ten feet behind us. The j 
i horse leaped ahead, carrying me along 
j through the air at every leap. After 
g a while we got along nicely till we 
| started for a second load. We were 
light around where he put his gas 

j shells. Gas is "no bon" for a soldier, 
j "The weather the last week has been 
j great. The sun lias my arms and neck 
l burnt the worst hue I've ever had 
j them burnt. Great dry-horse lines, 
j too.
I "We sure did have our plenty of ex-

fn morning it is ready to stir down 
and cut into loaves, but I generally 
stir mine down and let it rise a sec­
ond time before cutting it. Everyone 
says my bread can’t be beaten. We 
use sixteen large loaves a week, so 
that, speaks for itself, doesn't it?

Yours sincerely,
"THE BUSS’ WIFE.”

Ans.—You would perhaps note the 
rose-jar directions in Thursday's issue 
(date of your letter) in answer to 
‘Honey Chum’s" inpuiry. As I told

"Chum,” I’ve never tried to make one 
either and so cannot vouch for suc­
cess, but the formula sounds practical. 
■Cordially agree with you about “Mrs. 
Homebird,’’ though. I’ve yet to sec her 
in the flesh. First thing we know the 
"Sunshine Babies" will be writing to 
the Mail Box—then won’t the editor 
begin to feel old?

Your bread recipe is certainly a 
simple method, and as you say, those 
sixteen loaves tell their own story 
shall have to tell Hon. Mr. Hanna about 
you!

He your last paragraph (censored), 
that adjective is most generous of vou 
—but!

eitement the other day. First we saw 
a plane about a thousand feet end on 
end, only the aviator right himself near 
the ground. Next on the program was 
the dropping of bombs by a couple of 
Hiene planes. Then later on off goes 
an old mine. J have been able to 
work ou-t with the old baseball the 
last few days. It is good weather for 
it, but a bit early.

"Any time you have any eats, shoot 
’em along. Some talk of passes going 

We | on. If I get one will go to Ireland and 
Scotland.

years the

crumbs, and pour into the cakes. Put 
I the tops on, dust with sugar, serve 
j with whipped cream.

Sponge-Cake Crumbs With Fruit Syrup.
Crumb two cupfuls of stale sponge 

cake and brown in the oven. Place in 
ice cream glasses, and cover with fruit 
syrup Serve with a spoonful of whip- 
pea créa ; Or with marshmallows which 
have been cut into small pieces with 
scissors.

Stale-Sponge-Cake Pudding.
Separate two eggs; to the yokes add 

two tablespoon fuis of sugar, a pinch of 
salt, and flavoring; beat until well 
mixed, and add two cupfuls of milk. 
Put two cupfuls of diced sponge cake 
inio small custard cups and pour the 
egg mixture over the crumbs. Place 
the custard cups in -a pan, surround 
them with water, and bake as a cus­
tard. Whip the whites of eggs until 
dry; mix with two tablespoonfuls of 
sugar, and put. a spoonful of this on 
each cup. Place in a warm oven to 
dry, and then serve.

Fancy Cakes With Whipped Cream. 
Beat five eggs, a cupful of sugar and 

a pinch of salt for fifteen minutes; 
then fold in one cupful of sifted flour. 
Bine a shallow baking pan with paper, 
pour in the mixture, and bake for fifteen 
minutes. When cold cut into diamonds 
or fancy shapes with a cake cutter. 
Spread with marmalade. Cover with 
whipped cream and sprinkle with cocoa- 
nut. A candied cherry may be placed 

j on each cake.
Jelly Roll.

i Break the live eggs into a shallow 
| bowl: add one cupft.Vl of sugar and a 
| pinch of salt, and 'beat for fifteen min- 
j utes. Sift one cupful of flour twice and 
i fold in lightly. Line a shallow pan, 

ten by eighteen inches, with brown 
paper; put in a hot oven and bake for 
ten minutes. Dust the top liberally 
with sugar. Turn out on a cake cloth; 
wet the paper with cold water so it 
can be removed easily; then spread 
with a tart, red jelly and roll quickly 
the long way. Roll In cloth and let it 
stand for thirty minutes.

Cocoa Roll.
Waist 2047. Skirt 2043. I This ls mixed as for Jelly Roll. Dust
Here is a splendid model for after- . sugar before turning out. reinoxe

noon or calling that may also do duty j the paper, spread the cocoa mixed over 
for an evening dress if properly devel- j H, and roll while warm. To make the 
oped. It is composed of Ladies' Waist I cocoa mixture: Put half a cupful of 
2047, and Ladies' Fkirt 2043. For com- cocoa, ono cupful of confectioners

sugar and one teaspoonful f salt into 
cupful of boiling

M

binations of material this style is ideal 
The tunic and overblouse portions of 
the waist could be of embroidered 
voile or bordered goods. The waist 
shows the new "wrinkled” or mouchoir 
collar. The sleeve may be made with­
out the under portion. The waist pat­
tern is cut in six sizes, 34. 36, 38, 4 0, 42 
and 44 inches bust measure. It re- I 
quires 3’s yards of 36-inch material for1 

36-inch size. The skirt pattern has

Patriotic for Comic.
Miss Grey,—Well this is my first 

visit to your cosy corner, and hope 1 
don’t bother too much. I often notice 
whore your readers exchange recita­
tions. I have a few good patriotic 
pieces I would he glad to exchange fer 
some comical ones. I guess I will go 
now. with best wishes to your Mai'l- 
Box. May I call again? I'll sign my­
self. CLOVER BUD.
.. Ans.—You're not a bit of trouble, 

<-lover Bud." and I am keeping your 
address handy, hoping wc may be able 
to effect the change for you.

"Marion's'' Message.
Dcai- Miss Grey,—I noticed in today’s 

paper flint "134th Highland Girl" sent 
those pieces for me. I will he very 
grateful to receive them. Sorrv ! forgot 
to inclose postage in my last letter; will 
do so this time. I .have a nice recita­
tion entitled "The Last Hymn." T will 
giadly

j six sizes, 22. 24, 26. 2>S, 30 and 32 inches
, ,, , . __ I waist measure. It requires 3 yards ofH.'HaïeT iln ! 44-inch material for the foundation

ot June' ' months in I ranee the . an(j 2% yard for the tunic for
1 ... nr June‘ . tnV- en a 24-inch size. The skirt measures

All for now. S°nv ‘to lake up .so ftb0ut 2% yards nt the foot, 
much room KNOCK LION , Th, j,lustration calls for TWO

Ans. Œ think we are indebted _<to | separate patterns. which will be
mailed to any address on receipt of 
10 cents FOR EACH pattern, in silver

Sorry to take up so 
KNOCK EYON.” 

we are indebted 4.0 
friend "Knock" for sending his 
brother's letter. The latter's clear de­
scription of the dangers and trials in. 
the .front lines cannot but fill us xyiith i or stamI ■ 
desire to do all possible to make their 
lot lighter and more comfortable. Now 
out with the grey yarn—let the needles 
fly.

_ howl; add half _ 
water, and stir until smooth and thick. 
Sometimes the sugar does not thicken 
as much as at other times, in which 
case add more.

Crushed Strawberry Sponge Cake.
Mix as for Jelly Roll. Line a baking 

sheet, ten by twelve inches, with paper; 
pour on the mixture, and hake for ten 
minutes. Dust the top with sugar, 
turn out on a cake cloth, and, to re­
move the paper from the bottom, wet 
it with co-id water. Cut the cake into

two-in- h squares. Wash, hull and 
crush two cupfuls of strawberries; add 
one cupful of sugar, mix well, and 
spread over the cake. Whip half a 
pint of cream, and put one leaspoonfu! 
on each cake; garnish with one large 
strawberry.
Small Cakes to Serve With Peaches and 

Whipped Cream.
Break five eggs into a bowl; add one : 

cupful of sugar, and beat for fifteen 
minutes. Sift one cupful of flour; add 
to the eggs and -sugar and fold in very 
lightly. Brush gem pans with butter, - 
put a spoonful of the mixture into 
each, and bake for from eight to ten 
minutes. Serve with crushed peaches ! 
around the cakes and a spoonful of ! 
whipped cream on top of each.

Peach Dainty.
Put four slices of cake in an earthen 

ware dish. Put two canned or fresh j 
peaches in the center, and cover with j 
a sauce made as follows: Separate an I 
egg; beat the yoke until light, and add 
one cupful of peach sirup or of crushed 
fresh peaches; add sugar to taste; place 
in a moderate oven for from twelve to 
fifteen minutes until the sauce is firm. 
Remove, place two peaches on the top, | 
and put a teaspoonful of meringue on j 
the top of each peach; dry in the oven, j 
Serve very cold.
Sponge-Cake Fritters With Currant 

Jelly.
Make a batter of one egg, half a cup- ! 

ful of milk, half a. cupful of flour, one j 
teaspoonfnl of baking powder and a ; 
pinch of salt. J>i:p slices of stale sponge ! 
cake into this ’batter, and fry in deep, 
hot fat. Remove from the fat with a 
wire egg whip, when they have become 
brown, and drain on tissue toweling. 
Serve with tart jelly. The oil or fat 
in which the fritters are fried may bo 
saved and used again.

Sponge Cake With Raspberries.
First mash, then strain, two cupfuls 

of raspberries. Soak a teaspoonful of 
granulated gelatin in half a cupful of 
cold water for fen minutes, then place 
it over hot water until it dissolves. Add 
a teaspoon ful of lemon juice and three- 
quarters of a cupful of sugar; mix until 
the sugar is dissolved, and add to the 
strained raspberries. Place the bowl in 
cold water and whip with a wire egg 
beater. Rinse the mold, or bowl, and, 
with cold water, pour in the mixture 
and set in a cold place. Remove from 
the mold and garnish with sponge cake 
which has been cut into three-cornered 
pieces. Place a «whole raspberry on 
top of each piece and serve. These 
may be served with a cupful of whipped 
cream.

Domino Cakes.
Mix and bake as for the Fancy Cakes 

With Whipped Cream. Cut into strips 
one inch wide, and cut again to make 
oblongs. Cover with white icing, and, 
with melted chocolate, make the domino 
dots.

Be used a pebble 
in bis day, to keep 
his mouth moist—

WE use

IGLEYS

A Living-Room On the Back Porch

ADVERTISER PATTERN DEPT.
Please send above-mentioned pattern, 

as per directions given below:

Name

Town

Province .... 

Age (if child's or misses’

Their Own Potatoes.
My Dear Miss Grey,—Here I am 

again. It. is quite a while since last I 
was here, but 1 have been too busy to 
even think of writing. 1 am going to 
inclose the name and address of a 
"lonely" who has been wounded and is
in a hospital in England. I would like | Measurement: Bust., 
to correspond with someone,in the Mail- 1 
Box just for fun, but 1 can’t make up 
my mind who 1 want. I would like 
"Twelve-Year Old," if she w7ants me.
Anyway, who will return the offer. I 
enjoy some of your letters very much.
Where is "Tipp" and “Mr. Jiggs”

pattern). 

Waist..

g’. i'lly give it to anyone who would like | , “f1*® 15 alPp
to Ivive it. Best wishes to you and the laV;.y' ^ — « , , .
Pagmtes. Sincerely yours MARION I Mlss GreY. 1 have worked in the po- 

Ans.—'Thanks for the missing postage ! tato field, and 1 enjoy it immensely. 
Maid Marion. We all forget at times’ ! We have one of our own. It’s unde 
so do not feel too badly.

Send the Gift.
Dear Miss Grey,—Please let me knov 

through your Page if proper to send

water just now, though.

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, wrile only the figure representing 
the age, It is not necessary to write 
“inches" or "years." Patterns cannot

How few of the city back porches live : 
'up to their possibilities! To a casual 
! passer the back porch appears to he ! 
forgotten, a neglected family catch-all. j 
Brooms and buckets, rags drying on the 

| railing, and decrepit ice-boxes and - 
j washing tubs, and a dreary grey out­

look at best.
If the back porch must, be the place j 

where cleaning tools are kept, why can- | 
not some one part or division of it be : 
devoted to tools and equipment, closed f 
away from sight by a neat closet? But j 
che ha’bit is formed of having nails put j on 
up anywhere, at any height, and of ! l> 
wasting a good 20 by 6 foot space in a 
maelstrom of untidiness. Let us then

tacks in the cloth itself, but using strips 
or cleats of wood at top and bottom, 
and tucking the matting under. In 
most sheltered locations no cross-pieces 
will be necessary above the railing.

For sun protection the cheap Japan­
ese shades of slatted bamboo costing 
about $1.5u in th< six-foot length are 
excellent, and, of course, better quality 
may be bought. If flowers are desired, 
thev should not be mounted on the rail­
ing," where the water used in them will 
leak down, and where their growth 
will interfere with the netting; but in 

or two 'boxes on stands they will 
al'er, easier to water, and can then 

be moved if necessary.
So-me kind of couch is necessary.

devote (if we must) a part of the back I There are many now, in canvas or twill, : 
porch to the keeping of household uten- padded, with and without back, and of 
sils in orderly array, and allow the ; the swinging or stand type. They cost, 
other three-quarters to emerge as a about $5 to $0 in plain models. the ; 
summer sitting-room. | stand type is better for the small porch.

In many fiats the back porch need ; as there is less danger from the “swing

Well, I have gabbled enough for this j reach you in less than one week from 
time. So long. [ date of application.

MINNEHAHA." ------------------ -----------------------------------------------
,, „ -, - ........................ ........ Ans.—How nice and independent it i th®. top; and serve wlth or without

smm, gift to an old boy friend of mine ! must make vou feci to have a potato ' whipped cream.
a °ur famfly) who was married this patch all your own. Hard work some- ' _ Plain Loaf Sponge Cake,

r?’ ,No"'- although he has been a . times, no doubt, keeping it in good or- Break.the .live czgs into a bowl; add ! . v Thl;. is cheapest arcom
fuend. ! never met his wife, and do i der but what à comfort to know that ! one uupftt! of sugar and a pinch of salt, I J'T ;

! not have an}- brooms and buckets dis- 
j figuring if. since they have a small closet 
or hallway space which could be de­
voted to that purpose in the kitchen- 
way. M;; 'iy porches are wider and 
longer, too, uttering the floor space and 
railing to make an outdoor breathing 

| space, as is so much more done in east- 
! ern cities.

First, it. must be made fly and moS-

iiot know if she knows of me. : was I 
sent one of their marriage announce- ■ 
ments. Yours sincerely,

WATERMELON.
Ana.—I did not print all of your letter, 

"Watermelon.” as I thought you would j 
prefer not. it is perfectly correct to j 
send a little gift. a.id the one you sug- j 
gest would be admirable. Yes, inclose ' 
the card as you say. f am sure the : 
bride will bo pleased a* vour kind 
thought. ,

On Vlmy Ridge.
Dear Miss Grey,—Received letter in - ; 

closing soldier's name. Was glad to 1 
gi t it. Have sent letter and papers to 1 
him.

every horrid bug less, and every stroke! „nd beat for^ fifteen minutes. S:ft the i 
with the hoe, means so much more to- : 9°RI." aI?d add t0 toe eggs and sugar. ; 
xxaids a good crop. ; fcddinS »» very aghtly; do not beat after

; adding the flour. Line a pan nine inches 
•ii twelve-Year Old will correspond ; square, or a brick pan, xvith paper, l 

L,” , Please let us know? The i pour in the mixture, and bake for forty i
lonely whose address you send, we j minutes. Flavor to taste, 

shall try to take good care of. Now Strawberry Sponqe Cake.
"gabble’’ in again some day, Minnie. | Mix as for the Loaf sponge Cake, but

bake in two pans instead of one, for

plished by using the black line mesh 
mosquito netting which costs about $1 
a bolt of twelve yards. This should be 
run up and down lengthwise, not using

of the couch.
Easy chairs of the willow or Chinese 

type can be bought for less than $5 
each. With a fibre rug or two in pretty 
pattern, the outdoor living-room is com­
plete. Now, this does not mean such 
;m expense. It should be considered an 
investment in strength and comfort for 
the whole family. If there is a baby, 
then the outdoor screened porch means 
vest and less hauling of buggies up and 
down for the mother If the children 
are of sandpile age, then a box of clean 
sand, xvith deep sides, painted, ami only 
the simplest pieces of furniture used.

KECIPES

KNITTING
FOR SOCKS WITH FOOT 10 OR 10'/2 

INCHES.

WHAT 1 CUPFUL OF SUGAR, 5 EGGS 
AND 1 CUPFUL OF FLOUR

We are having had weather here 'ate- j WILL MAKE,
ful 1>Ut Jesterri”J and tod«y are beauti-j Sponge cakes; yes, the good, old- 

Extract from my brother's letters: 1 fashioned sponge cakes. ïou null have 
"No doubt by now you will be hearing I a standby of sponge cake recipes if you

!r Vim!'PmI?.1 ",?r5.'ione b> ''«nadians ; master this first recipe, which contains 
ar vim.x Kiago. it was some scrap, vou ; , , ...
can take m> word for it. We liax-c had | !I thc rules.required for successful mak- 

haui the 'dots’ for a month to- ing. Most peopJe crave for something
t sweet at the end of a meal, so why not 
j serve sponge cakes more frequently;
| They are nutritious and easy to make:

Use fresh and cold eggs. Sift the flour 
j before measuring it, and return it to the 
; sifter. Line your pan with brown paper 
; and grease. Beat up your eggs in a 
: shallow bowl, xvith a very light wire

to
get her. with' all kinds of materia!.
These trips kept us out from about 2 
or 3 in the afternoon till 2 or 4 o’clock 
next morning. After a while we left at 
5 o'clock and came back at 5 to 6:30 
a.m. All this time xve were on the road.
No doubt you have read of the rotten 
winter xve have had. Most of these 
trips were made in cold rain o/ snoxxx
Believe me. T have worked iYi some, -, ------
awful rainstorms and snowstorms ttvs whip such as you can buy for five 
winter. ! cents. Many separate their eggs for

“Not content with making the great ' * do not find it necessary
capture of Vlmy Ridge on Easter Mon- i
day. we have followed up with the ! sether tor fifteen minutes. Sift the flou 
guns and ammunition. You can mark °yer .entire top of the eggs and sugar 
my words, it xvas no cinch xvading | ^ one- tlme’ and f°ld it in v.a-y lightly, 
through mud knee high. After the night i \°ur Pan and quickly place in
trips we slept till 9, 11 or 2 o’clock, ! centre °f the oven.
Recording to the lateness of the hour! L L.a.yer_cakes and jelly rolls can be 
When xve got up we had to groom and 
water our horses. Some had to clean 
harness. All these things kept us busy j 
till xve had to turn out for the next 1

txventy minutes. When baked and cooled 
and just before mealtime, spread the 
bottom layer with jelly, and fill xvith
whole strawberries which have been ; Worsted__4 or
washed and dried. Cover with pulver- 1 _ ., ‘Ized sugar. Put on the top layer and j 01 wheeling.
cover with meringue or whipped cream. 1 Color—'Grey, khaki, white natural or 
Add the beries, and dust xvith sugar. I Lovat mixtures.
For the meringue use thc whites of txvo Needles- No. 12 or 13, English gauge, 
eggs, whipped until dry and mixed with Cast on 61 stitches; rib 4L inches, 2 
two tabb spoonfuls of granulated sugar. | plain, 2 purl; knit plain 7b. inches (12 
Put m a moderate oven for the meringue I inches In all)
to dry. ! Heel—Knit plain 32 stitches on to one

Cocoanut sponge Cake. needle, turn, purl hack these 32 stitches;
t • £aAn mlx ,as 1?r Sponge Cake, turn, slip one, knit to end of roxx-; turn,
Lim i Ji'ije cake [ins with brown paper; j slip one, purl to end of row. Repeat------- " — Ine rvn ,v'n I'R anri iiAlrn RF !.. .. . ..

pull slipped stitch over, knit plain to
end of needle.

This reducing to be done every other 
row until there are 64 stitches on the 
needles (front needle 32, side needles 
16 each).

KnL plain until the foot (from the j 
back of thc heel) measures 2*4 inches

ply super-fingering, ! less than the full length required, viz.,

pour in fhe mixture and bake for fif- I (always slipping the first stitch) till you knit 1 
teen minutes, bust tne top with sugar. ! have 2S rows in all for back of heel.

AU,1ClnB' T,°,marke the With the insidv of the heel towards 
cocoanut icing, boil one cupful of sugar 
with a third of a cupful of water until j pur] f

; 3*4 inches for KHz inch foot.
| To decrease for thc toe—Begin at 
j the front needle, knit 1, slip 1, knit 1, 
; pull slipped stitch over, knit plain to 
I within 3 stitches of thc end of the 
! needle, knit 2 together, knit 1.

Second needle—Knit 1, slip 1, knit 1, 
pull slipped stitch over, knit plain to 
end of needle.

Third needle—Knit plain to within 
stitches of the end, knit 2 together,

V I

l
m

X
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1 WING

THFFLAVOUR LASTS

l|

Made 
in

Canada
Elves us a wholesome, anti 
septic, refreshing confection 
to take the place of the cave 
man’s pebble
We bei? teeth, breatn, appe 
tite. digestion and deliciously 
soothe mouth and throat with 
this welcome sweetmeat.

SI
(Eevrare of imitations — none can ecoai the wRlGLEY. 
csvaliiy — materials, flavour and iastine eoooness)

together and so add two or three more
shelfstoreyour room ■

7> ■Mil I
fTSK? r:

" I?,

sealers
Gooseberries may be combined xvith 
other fruits, when making jams such I 
as strawberries, raspberries, blackber- 

j ries, huckleberries or currants.
Canning Gooseberries.

To can gooseberries, stem and 
the tails, then wash in plent> 
water and drain. Pack in jars . 
with boiling water or a heavy 
Place the

remove

ind ill!
syrup.

you, purl 18 stitches, purl 2 together,

Turn, knit G stitches, slip 1, knit 1. i"o eggs until dry. then add the boil- i nllu .,;,,.i, „VP.. i-nu i.
ing sugar slowly, beating all the time. f iutrhes purl » together Dur! V
When cold, add two-thirds ot the cocoa- I P Turn knit S ’ kn-t 1
not and spread between the layers. ! stitch knit i; turn'

Knil 3 plain rounds, 
as before, knit another 3 
then decrease as before.

Knit two plain rounds, 
as before; knit another ixvo 
rounds, then decrease as before.

Knit 1 plain roxv, then decrease again, |

then decrease j 
plain rounds, !

tnand King, New 
and Medical Author

baked in a hot oven, but loaf sponge 
cakes require a slow own. Dust the 
top of the cake with pulveriz< d or gran 
ulated sugar as soon ay you rake it from 
the oven ,and remove it from the pan. 

Queen of All Puddings 
Separate two eggs; to the yolks j 

add two teaspoonfuls of

Sprinkle the rest of the cocoanut over , ,,, 
the top. j p4!

Coffee Sponge Cake.
— i Break the five eggs into a bowl, add 

and beat all to- | one cupful of sugar and a pinch of salt;
beat for fifteen minutes; sift the flour 
and fold in very lightly. Line a baking 
dish xvith paper, pour on the mixture 
and bake fiiteen minutes. Dust xvith pul­
verized sugar. Put together xvith a cof­
fee icing made of two tablespoonfuls of ,n T
hot coffee mixed xvith four tablespoon- ! rurn. kiut 16 stitches, slip l 
fuis ui powdered sugar and a teaspoonful I Pu“ sfipped _ stitch over, knit 
of butter.

■by WOMAN 
EVERY MOTHER 

EVERY DAUGHTER
NEEDS IRON

AT Tl'lES

To put strength into her nerves 
and color into her cheeks.

There can 
be no beauti- 
f u 1 . healthy, 
rosy - cheeked 
women with­
out iron. The 
trouble in the 
past has been 
that when wo­
men n c ed cd 
iron they gen- 
e r a 1 1 y took 
ordinary me­
tallic iron, 
which often 
corroded the 
stomach and 
did far more

harm than good. Today doctors pre­
scribe organic iron — Nuxated Iron. 
This particular form of iron Is easily 
assimilated, does not blacken nor in­
jure the teeth nor upset the stomach. 
It will Increase the strength and en­
durance of weak, nervous, irritable, 
careworn, haggard looking women 100 
per cent in two weeks’ time In many 
.nstances. I have used it in my own 
practice with most surprising results.— 
Xerdinand King. M. D..

^OTE: NUXATED IRON recommerv 
by Or. Ferdinand King can t 
from any good druggist wl

guarantee of success or/ My 
It Is dispensed In thlj/ /by 

all good / agists.

Orange Sponge Cake.
Mix as for feoffee Sponge Cake. Line 

a pan, about five by ten inches, with 
paper, and bake in a. moderate oven 
for forty minutes; dust the top with 

. sug‘ar and pulverized sugar; turn out on paper,
a pinch ot sait: beat until well mix- J and remove the paper from the bottom 
cd. and add txvo cupfuls of milk. I b>' wetting it with cold xx'ater. Put 
Butter a three-pint pudding dish: tw0 tablespoonfuls of orange juice and 
put two cupfuls of stale sponge i one tablespoonful of lemon juice into 
cake cut into half-inch cubes into ! a bowl; add half a cupful of pulverized 
the pudding pan: pour the custard sugar; rub smooth; then add the melted 
over the cake and bake for tortv- - butter and half a cupful of the sugar, 
five minutes in :i moderate oven ! and spread on the cake.
Spread two tea spoonful.. ..f manna- Filled Sponge Cake,
lade over the top: cover u . h mer- Bake the regular Sponge-Cake batter 
ingue and place in a xvarm oven to *n a Turk’s-head or tube pan. When 
dry. .Just before serving garnish 1 a day old cut off the top crust, half an 
with orange) marmalade ‘ ‘ j inch thick, and remove the center,

Bird’s-Nest Puddina I . a si)^} about rOI?e inch thick.
Fill this with p. cupful oi whipped 
cream, into which one cupful of strain­
ed and sweetened apple sauce has been 
folded. Put on the top, and place the 
remainder of the filling on this. Sprin­
kle with nuts and garnish with jelly. 

Sponge Gems.
Break the five eggs into a bowl; add 

a cupful of sugar and -a pinch of salt, 
and beat for fifteen minutes. Sift the 
flour and add to the eggs and sugar, 
folding it in very slightly. Do not 
beat after adding the flour. Brush gem 
pans xvith melted butter, fill them two- ;

rubber and lid in position 
and process in a water bath for thirty 
minutes. Remove, and test fur leaks, 
then store in a coal, dry place. Label 

then decrease j and date.
Canned Gooseberries for Pies. 

Prepare the gooseberries by stemming 
and tailing. Place in a preserving 

knit another plain row. then decrease kettle and add one cupful of sugar for 
. , . again; knit another plain row, then j every pound of prepared fruit. Add

9 stitches, purl 2 together, purl 1. I decrease again. (one-half cupful of xvatev to a cupful
Now decrease as above in each of j of sugar. Place the kettle on the fire 

the next three rows, which leaves you. 
with 20 stitches.

Intake of toe.—-Having 20 stitches 
on two needier, put ten on needle 
across the front ajid ten on back 
needle. Break off- wool, leaxdng half 
a yard with which to finish off sock, 
end thread it into a darning needle.
Put darning needle in first stitch of 
the front knitting needle, as if to knit, 
pull wool through and take off stitch.
Put darning needle in next stitch of 
front needle, as if to purl; pull wool 
through, but leax'e stitch on. Go to
hack needle, being particularly careful , into sterilized < s,hnt the wool is taken under the knit- | ^ wlth p“raftdjn^ store in the

Turn, knit in stitches, slip 1, knit 1, 
pull slipped stitch over, knit 1; turn, 
purl 11 stitches, purl 2 together, purl 1.

Turn, knit 12 stitches, slip i, knit 1, 
pull slipped stitch over, knit 1; turn, 
purl 13 stitches, purl 2 togther, purl 1.

Turn, knit 14 stitches, slip 1. knit 1, 
pull slipped stitch over, knit 1; turn, 
purl 15 stitches, purl 2 together, purl 1.

knit 1,
... — --------- turn,

: purl 17 stituhes, purl 2 together, purl 1.
Turn, knit 17 stitches, slip 1, knit 1, 

j pull slipped stitch over.
! Pick up and knit 17 stitches down the 
1 side of the heel pieqe.

Knit thc 32 stitches of the front 
needles (on to one needle). Pick up 
and knit the 17 stitches at the other

er and lid in posi- j 
ten. minutes in hot !

and bring slowly to a boil, stirring .......
the time the berries are cooking. Boil j 
for fi\-e minutes, then pour in sterilized 
jars. Place the rubber 
tion and process for ten 
water bath after the boiling starts. 
Remove and cool and then test for 
leaks.

Gooseberry Jam.
Use two quarts of gooseberries 

Stem and tail them and place in a pre- 
serxflng kettle, adding one and one- 
fourth pounds of sugar and txvo cupfuls 
of water. Cook until very thick and

Cool and

Pudding.
Put pieces of cake, which have 

| been covered with jelly, info sauce 
1 dishes; pour over the custard, and 

put the 'beaten .-gg white on top 
i To make the custard: Heat two 
. cupfuls of milk in the top of a 
: double boiler: add tile cornstarch, 
I which has been mixed with a little 
j cold milk, one tahlespoonful of 
; sugar, salt, flavoring and the yoke 
, Of an egg. Beat the white of an 
, egg until dry: add one tablespoon- 
! \ul of sugar, and put on the top of 
j ^pudding; place in a warm oven

| Toasted or Twice-Baked Sponge 
Cake.

Take the regular Sponge-Cake 
j uuxture in a shallow pan. and, 
| "hen cold, nut into strips half an 
: inch wide and five inches long 

I tit these strips on a baking tin 
, and place in a moderate oven to 

dry and brown.

ting needle each time and not. over. 
Put darning needle in first stitch of

side of thc heel piece. Divide thc heel! the back needle, as if to purl: pull 
stitches on the 2 side needles, and knit : wool through and take off stitch; put 
right round again to the centre heel. : darning needle in next stitch of the 

First needle—Kryt to within 3 stitches back needle, as if to knit; pull wool 
of the front end of side needles, knit 2 j through, but leave stitch on. Return
together, knit 1.

Front needle—-Plain. 
Third needle—-Knit 1

to front needle and repeat.

slip 1, knit 1.

WINNIPEG MAN 
COPED

Says Dr. Cassell’s Tablets Saved 
From Nervous Breakdown.

usual manner for jellies.
English Gooseberry Jam.

Two quarts of gooseberries, txvo cup­
fuls of xvater. Place in a small pre­
serving kettle and boll until x'ery soft, 
usually about one-half hour. Rub 
through a fine sieve and alloxx' a meas­
ure of sugar to each measure of fruit

>OAP^
AFTER YOUR SWÏM

the luxury of a wash with INFAN I’S-DELIGHT 
is most enjoyable. 1 ake along a supply when you 

leave for your summer vacation. The pure, white 
tablet appeals to particular people. It lathers freely, 

cleanses thoroughly, and its perfume is dehghtiuliy 
fragrant and refreshing.

Sold everywhere in dainty cartons.
.1 ./ ..11. f

_____AC- A -vy.

.1EWSB

Make Your Own Bread.
j Put up more food than ever this year, 
j when you .are packing for xvinter use. 
i Clean up the old coffee grinder, or buy j 
i a. now one, and grind your own corn- 
: meal for griddlecakes. muffins and | 
! bread. If you do not Tike bread made I 
! of corn mea: alone, use some wheat 
j flour with it. Since home ground meal 
i does not keep long, it is better to buy 
! xvhole corn by the bushel and grind 
j for meal as needed.

Alkali in Shampoos
Bad for the Hair

f.,]| anrl snrinkle thp tn-ns with i ed to a nervous breakdown. Then I thuds lull, ancl sprinkle tne tops with got Dr Cassell's Tablets. The first re-
suit xvas that I could sleep, and then 
my health rapidly improved. It was

dried cocoanut. Bake in a hot oven 
for from eight to ten minutes. This 
xv ill make thirty-six cakes.

Lady Fingers.
Lady Fingers may be made by the ; 

same recipe as Sponge Gems. Pour

Mr. G. C. Inman, 330. Harcourt street,
Sturgeon Creek, Winnipeg, for many 
years a well-known man in the business ! 
life of Canada, says: ‘T was terrioly ! 
rundown and weak. I had no appetite, 
and I suffered if I forced myself to eat. ,
Mv nerves xvere in a bad way, and my ! not enough of the fruit to bother about, 
sleep very disturbed. Everything point- | There are several fruits that are much 

nervous breakdown. Then I , , . , .--- - - nicer when combined, than when just

Don't Forget the Meek Little Goose­
berry When Canning This Year.

When you are canning there ore lots 
of times when you think that there is

really astonishing how my strength and 
fitness came back.”

Mr. Inman fs now in England, man­
aging the well-known firm of A. W.

preserved alone, so when you have a 
little of each, you could do them up

t-hv batter into lady-finger pans, or on I man & Son. printers and publishers 
baking sheet, by means of a pastry j Leeds. Letters will reach him then-*.

shallow pan lined with paper. Du: A ist !
the tops \\ ;th pulverized sugar, garnish 
with chopped almonds, a few currants 
or cut citron, and bake for from eight 
to ten minutes in a hot o\rerï.

Small Cream Sponge Cakes.
Pour the Sponge-Cake mixture into 

buttered muffin or popover pans. Fill 
them two-thirds full and bake for .from 
twelve 10 fifteen minutes. Dust the 
tops xvith sugar, and turn out on a 

. cake cloth. "When cold cut off tops 
tablespoonfuls of cocoa and a pinch | with a sharp knife and remove the 
of salt xvith a little cold milk, and j centres. Dry the centres in the ox en, 
add tu the boiling milk: cook for j and crumb to add to the custard. Make 

; fifteen minutes. When partly : the custard by mixing three tablespoon- 
j cooled pour into a glass bowl and fuis of sugar, a teaspoonful of corn- 
coxer the top with cake crumbs starch, one egg and a pinch of salt, 
which have been dried in the oven I and adding it to a cupful of boiling 
Place bits of tart, red jelly over milk. Cook for two minutes; add the 1

Sponge-Cake Crumbs With Cocoa 
Sirup.

Put two cupfuls of milk in the; 
top of a, double boiler: mix two 1 
tablespoonfuls of cornstarch, a 
quarter of a cupful of sugar, four 1

will oe sent to you cn receipt of 5 cents 
for mailing and packing. Address: Har­
old F. Ritchie &, Co., Limited, 10 McCaul 
street. Toronto.

Dr. Cassell's Tablets are the

DAILY BIBLE 
QUESTION CLUB

Don’t use prepared shampoos or any­
thing else, that contains too much alkali, 
for this is very injurious, as it dries the 
scalp and makes the hair brittle, 

j The best thing to use is just plain 
mulsified cocoanut oil, for this is pure 

; and entirely greasoless. It’s very cheap, 
; and beats anything else all to pieces.
I You can get this at any drug store, and 
! a fexv ounces will last the whole family 
! for months.

Simply moisten the hair with xvater 
1 and rub it in, about a teaspoon ful is all 
I that is required. It makes an abundan t 
j of rich, creamy lather, cleanse:- thor­
oughly, and rinses out easily. The hair 
dries quickly and evenly, and is soft, 
fresh looking, bright, fluffy, wavy an'! 
easy to handle. Besides, it loosens and 

| takes out every particle of dust, dirt and 
| dandruff.

thirl
Return to fire, cook slowly until ; 
Pour into glasses or pots and 

•Cover xxflth paraffin.Jgp
Sufferers from COUGHS. COLDS, i 

CROUP, CHEST and THROAT TROUBLES. 
COUC AND OTHER INTERNAL AND EXTERNAL 

PAINS ARE READILY RELIEVED BY
Nfex Dr. Thomas" * A^ ECLECTRIC OIL *

i GOES RIGHT TO THE SEAT Of TROUBLE A®ESTABLISHES 
1 A NORMAL CONDITION.HAS GLADDENED THE HEARTS FF 
I SUFFERERS FOR GENERATIONS. DONT ASK FOR JUST 
! ELECTRIC OIL-BE SURE YOU GET DrThomas'
3“EÇIËCTRÏC”0!L 25c all dealers

CONSTIPATION INSTANTLY RE­
LIEVED.

ABBEY
Effervescent Salts

By Rev. T. S. Llnscott, D.D.
(All Rights Reserved.) 

"Sennacherib’s Invasion of Judah.’ n.surest
home remedy for Dyspepsia. Kidney j Kings, xviii.. 13
Trouble, Sleeplessness, Anaemia, Ner- , Golden Text—"God is our refuge and 
vous Ailments, Nerve Paralysis, Palpi- ' strength, a very present help in trouble." 
tation. and W eakness in Children. Spe- ; psalms, xlvi. 1.
ciaïîy valuable for nursing mothers and ; i. Verses 13-16—'Why is it that God 
during the ciitical penoas of life. Sold • sometimes allows the righteous to be 
bx storekeepers through- j overwhelmed with calamity?

! 0 What is the compensation, if any.

FOB FACE

out Canada. Prices: One tube, 50 cents 
six tubes for the price of five. Beware ! 
of imitations said to contain hypophos- 
phites. The composition of Dr.‘Cassell's : 
Tablets is known only to the proprietors, 
and no imitation can ever be the same. 
Sole Proprietors: Dr. Cassell's Company, 

Limited, Manchester Eng. ' i

beauty of the skin, 
free with 32-page skin book. 
Cuticura, Dept. S, Boston.

Cuticura Soap 
and Cuticura 
Ointment are 
world favorites, 
because so effec­
tive in restoring 
the natural 
Sample of each 

Address

FERNS
A choice lot of Boston 

other ferns at

a f •

-.n ;<r,V

-

when an innocent nation is o\Terpowered 
hy an unscrupulous nation and com- 
1 did to pax- an enormous tribute?

3- What is the character of an in­
vade,- xvho. to satisfy his greed, allows a 
church to be stripped of its valuable ornaments?

COMPASS OIL

WEST FLORAL CO
i Phone 2187. 249 Dundas Street. »i

'*mtemwmmm
ASPARAGUS, large bunches 

.......................... 10c, 3 for 25c

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

[ | Sunlight Soap
THB BEST AND PUREST

-1

j BOSTON HEAD LETTUCE 15c
the handy remedy that quickly heals j 1MAIIN &. COLL YUR 

all cuts, scrapes, bruises, etc. s 1 Phone 2831 zx

HOUSEHOLD SOAP MADE.

CEETEE
UNDERCLOTHING .
Guaranteed Not Te
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