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mneck-band height. For the little bow or 
long trimmed end of the front, use short 
pieces, hemitted Kith stitching and tied 
in pretty wsye.

The drawing shows » blue taffeta tie 
made in this manner, the double bow 
and pleated etole-end shaping an ar­
rangement very becoming to shin throats.

A length of «Ilk suitable for a deep 
•petticoat flounce is an invaluable find on 
the bargain counter. The beat petti- 
coate shown nowadays have thie deep bot­
tom trimming, which gets the brunt of 
the wear, buttoned on, that it may be 
taken off for cleaning and mending. The 
separate trimmings are alao ‘supplied for 
uppers in fine jersey woven wool and soft 
gloria, both of which materials are more 
conducive to fashionable slimness than 
Silk. Upon thé swing and dash of a pet­
ticoat flounce and on the careful fit cf 
the upper portion of the skirt much de­
pends. So. these separate flounces are 
made most carefully, with the deep dust 
frill of the Completed skirt, and all the 
cording» and little additional frills which 
give solidity and furbelow. Three yards 
make an elaborate one* and this is quite 
a usual remnant length to be found in 
many qualities of plain taffeta and hand­
somely patterned silk. An excellent 
model is a deep shaped flounce, edged 
with a narrow ones. The dust flounce 
beneath has also a little .frill edge, the 
cordings and tucking; showing on both 
the foundation' and trimmings. The but­
tonholes are put in the flounce, the but­
tons upon the ekirt piece, and with pat­
terned flounces and plain uppers, the 
trimming should be deep enough not to 
show the join when the outer skirt is 
lifted.

Half a yard of fine white linen is a 
■treasure to pick up; for, embroidered 
with mercerized floes and With edges of 
Valenciennes, this can be turned into 

’chemisette», cuff pieces, seft rolling col­
lars, etc.
blouse is also a rewarding piece of work 
to have on hand, for one in a good style 
costs from $20 to $50 ready made. Three 
yards of linen, st $1 a yard, well worked 
In a good embroidery design, and seamed 
with linen beading*», will produce some­
thing to be kept forever. When a hand- 
embroidered linen blouee wears at some 
point it is there renewed. For instance, 
a new back may be put in, under arm 
pieces, new cuffs, etc. So reinforcing some 
fine embroidery done in Ireland under 
the tuition of the nuns, a clever Amêri- 

girl has practically worn out three 
waists will) it! The original front of the 
blouse is still intact, the design showing 
with delicate openwork, elim bunches Of 
liliee-of-the-valley, exquisitely done.

DAINTY PORCH WORK To return common earth, look out 
for short lengths off silk garter elastic, 
three-yard nieces of'pretty border lace, 
Dresden ribbon, etc. ' The October bride 
will «ôôn‘be on th^zearpet, and there is 
no gift so pretty w charming as fancy 
garters. Three-quartern of a yard of 
plain elastic forms the foundations. The 
ribbon is then shirnad over this the lace 
flounces or knitted silk frill, bèiùg put 
only at the bottom edge. ' At the outside 
leg is placed a ribÜea bow, a satin rose 
cr knot of orange blonsoms.
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is attractive. The blouses, some of which 
follow the Bulgarian peasant shirt form, 
are shown as yet only in imported 
shape, but stampers ale copying the de­
signs for winter use. With a plain black 
ekirt of silk op doth, one of these waists 
evolves a smart morning 'toilette for Sep­
tember. I

The bargain season having arrived, 
economies are suggested a» to the ways 
and means of using up remuante of plain 
and fancy silk, soiled turn-overs, odd- 
colored handkerchiefs, etc. The turn­
overs, in every variety of embroidery, 
some of it hand-done, are going for a 
song, though the mass of them are to 
black with handling that „ all but the 
sophisticated pass them by without con­
sideration. Experienced buyers, knowing 
the earmarks of the good thing, find 
sometimes in the 10-cent tray embroidered 
linen-turn-overs in attractive forms, re­
duced from 50 and 76 cents. "The first 
washing removes the grime, and the fall 
in .price permits the lavish outlay which 
regular daintiness requires. The colored 
handkerchiefs are turned into the same 
species of neck fixings, the more finely 
tinted mouchoirs making lovely collars.

For the odd stocks which they fre­
quently accompany, silk cut on the bias 
or ribbon may be employed. A made-up 
adjusted stock is more serviceable than 
one which needs to be tied ever) time it 
is worn, and with the many wired forms 
which are sold so cbseply, such neck fix­
ings can be fashioned easily. For stiffen­
ing the neck piece of the ribbon sort that 
tie, there are new featherbones in oblong 
slide shape that neither injure nor annoy 
the throat. A yard and a half length 
permits a smart little bow, with the ends 
hemmed and maybe a narrow tuck cr 
two across. Five inches is the right 
width for the ribbon or bias silk stock, 
which is adjusted with tying, and after 
such 4 neck fixing has been worn, it 
should always be carefully smoothed out 
with the fingers before putting away.

A emart bew stock is made of a neck 
band of black satin ribbon and a kilted 
bow of black mousseline, a little scrim 
collar with red stitch cries turning over 
this.

A still less expensive stock—for any of 
these neck fixings can be made inexpens­
ively—may be fashioned from scraps left 
from ekirt linings, etc., and for these 
have a stiffened gauze form, which cover 
with a stitched bias of the silk in correct

1fvIdle Moments Turned Into Pro­
fitable Stitchery Without 
Tiring the Tair Vacationist, 
for the Thought of Improv­
ing lier Appearance Is Al­
ways Pleasing.

■
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MARY DEAN. .5.<r/ o. .1
HOT WEATHER AILMENTS. ■

The best medicine in. the world to ward 
off summer Comjplaimts is Baby’s Own 
Tablets, and it is the best medicine to 
cure them if they attack little ones unex­
pectedly. At the first sign of illness dur­
ing the hot weather give the child Baby’s 
Own Tablets, or in a few hours .the trou­
ble may be beyOttd cure. These Tablets 
cure all stomach troubles, diarrhoea and 
cholera infantuni, and if occasionally 
given to the well child will prevent them. 
Mrs. Edward Clark, McGregor, Ont., 
says: “Ï used Efeby’s Own Tablets for my 
little girl who suffered from colic and 
bowel troubles and I found them the 
meet satisfactory medicine I ever tried.” 
This is the experience of all mothers who 
have used this medicine. Keep the Tab­
lets in the home during the hot weather 
months and 
dren are
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VEGETABLE FARE Sauce ruund 'the dish.

Poulette Sauce — Melt two ounces of; 
shreded one tableepoonful of chopped pare 
butter in a saucepan and stir in am ounce1 
of flour. When a smooth paste is formed, 
add by degrees a pint of broth, and el.

the latter he6 boiled and thick- i 
ened, stir in half a gill of cream Or'milk.,1 
Season with salt, pepper end nutmeg, and1 
when the sauce is thoroughly hot, add the 
yoke of two eggs which have been beaten 
with a deseértspoonful of lemon juice. 
After stirring the eauce well, remove the 
pan from the stove.

Cauliflower and Lettuce au Gratin — 
Wash three or four heads of lettuce. Put 
them into cold water and bring gradually; 
to the boiling point. Take out the let-i 
tuce, drain and put the leaves iwto a 
etewpan containing an ounce of butter. 
Pour in just enough stock or cream tp 
cover them and’ allow them to simmer 
until they are quite tender. Pass the 
'lettuce through a sieve together with the 
liquor in which it was cooked.’. Re-heat 
the puree and thicken it with a taslpo 
ful of butter which has been worked up 
with rather more than an equal quantity 
bf flour. Add salt, pepper, nutmeg, a lit­
tle sugar and a tablespoonful of grated 
■Amériean cheese, 
sized cauliflower, which has been boiled 
until tehder, into email pieces, end put 
it into a well-buttered gratin dish. Pour 
the lettüce puree over it, cover with fine 
dry breld erumbe, and after pouring a 
"little warm butter over the cruiribs, bakei 
the cauliflower in a quick oven until the 
crumbs ?ÿre a golden brown.

Like the busy bee the wise girl ie she 
who improves the shining home of Sum­
mer. During the out-o£;town vacation, 
whether it ie long or Short there are 
many idle marnent» on the veranda which 
may be turned to Fall and Winter ac­
count. While lounging in hammock or 
in rustic chairs, listening or t-Hong laz­
ily, the bag or basket with the piece of 
piok-up-work should always be alongside.
Occupation for the hands ie subtly sooth­
ing to the nerves, and to do a little femin­
ine work of some sort or other should be 
the pride and pleasure of every woman.

Of all the employments which present 
themselves se suited to porch and piazza 
idling! knitting and crochet first. A num­
ber of meet valuable garments now come 
in hand-knitting and since most of the 
are expensive, nine out of ten girls are 
denied the comfort of them. The hand­
made sweater which is worn ail Summer 
at some resort» and which will soon be 
indkpensible, is of supreme importance, 
as well as the little Shetland wool spencer 
with which the fleet cool weather is worn 
instead of the corset cover. Hand-knitted 
knickerbockers are also invaluable for 
later use, and these likewise may be 
made of unlined flannel with the yoke and 
leg bands of eilk crochet, run with elastic 
to keep them cloee. • ’

Knitted (sweater» whicji present stylish 
aspects, and are most comfortable to the 
■body, are of double chinchilla wool, in 
aimple knitting stitch, loceely done. More 
complicated sitchee, Show among the new­
est styles, honeycomb, braid, and check 
pattern!, the sweater* in these having the 
high rolling collars, or V-neok finish.

here is no doubt tint the rogue of the 
sweater is to be continued indefinitely, 
for no more useful and comfortable gar­
ment exists. The new Fall and Winter 
ones are likely to take more elegant 
forme than have yet been shown and con­
trasting stripes and checks are predicted.
If the porch girl feels herself unequal to 
the task of an entire hand-knitted one, let 
her attempt a sleeveless vest, which ie al­
most as useful.

For these who do not under»(and knit­
ting at all, and who have no wish to ac­
quire the old-fashioned ant, the round 
crochet shawl makes an admirable piece 
of piok-up-work, which may come in as a 
birthday or Christmas present for some 
friend or relative. The prettiest of these 
shawls are of ice wool, very loceely croch­
eted. The widening ie done at four points 
of the round which brings-the pattern of 
a square all through the stitches in the 
shells, increasing till the border ie quite 
a frill. Sunrise borders are charming ef­
fect» with these shawls, a delicate stripl­
ing being made with a combination of 
pale pink, lemon, Mue and white. The 
centre of the sunrise shawl is also white.
The eame pretty and simple shawls in all 
black, gray, violet and white and black 
are used by elderly

The Shetland wool spencers are beet 
when knitted for knitting keeps the shape 
in washing .better than crochet. But they 
must be fashioned likewise with a large 
wooden crochet kneedie, in which case the 
graytih wools, which keep clean longer, 
are better than white.

Th«M little corset covers are as light ns 
a flather and are almost as open as lace.
They are largely used by English women 
instead of heavier flannels, and many
long-headed; travelers returning from Lon- ,n converaatlon wlth a mechlnle wh6 btuS 
don bring back a stock of them, As yet mode a study of hie own domestic expeneoe, 
thé haad-knittûd Shetland spencor tsdear the following wae Itemized off-hand as the 
inWcountry, $2.60 bring ^.djor the ÏÜ? ““
ebyle iVhlch may be bought In London io* 
three «hillings and sixpence, More deeir- Meat ... 
able ones are five and six shillings, and p'îff* ■ •
ChCsa are knitted to fit the figure perfect- BUtter _ '' _
ly, with a narrow hip flounce to hold ! Milk ..........
them down and wash ribbons drawing in Sugar ..............
the waist and neck. Worn over tha data- ;
tiart underwear, they will provide all the Fruit ..............
Winter warmth needed by the usual 
smart woman, for hsavy underclothing.
With its attendant bulklnees, has oome to 
be a thing of the past,

In the way of small aeeesseriee, any 
number -of little things can be made up­
on the summer poneh which will con­
tribute muds to the comfort and pretti. m oomparatlvely eat, 
oeee of Ml toilettes, ine last wrd can other items he scheduled as clothes, half
PWPF bo *a!4 on the subject of stocks the hill for food, cr $141.70 a year,
And turo-ow ookarfl, for there is always r*aB\
some new kink or in these indiepen- Rent, $145 À year,
saMe ertlelee, »nd the least (ragmen* of Total yearly expenses for mechania withmaterial frill make them Hardaoger wl£,8? Aaeararies, It ^ . _ . _ „ r
and Balgari&a embroidery, dene in fur- 6oee Bet lnelUde «« fare, mad'cine. amuse. Wages Increased 3 1-5 Per Len
key sad awl bks, AM modish gtltebeyies menla oMuaurtM It mar be ria'ad that .
, ’ .______  etoeta i*10 Informant geta lie * week, He aoe„^(Of scrim turn-overa, WHO es rt»n»n root » bouse, He b-ught his
era bine, rad or Week, Bteyeas worked m heme fee (l.fSfl twa years ego, acd Is pay-
rad Bulgarian embroideries are alee very mg 1er It In instalments, «hVi, with taxesyen tnugnjian vrac , * ans water rates, amount te 118 a month,
«mast, and the eearae Bream eotteee Wj= "and I ...mid rent the eame house tomcr- 
pn.wbleb the needlework ie dene are eal}= p0W (cr a monih,’1 he said, 
ed en the ether side "mummy eettons," t WarkinempnThe Mft (atoieg, with ft* Im-tted Last to WerK.ngmen
weaving», eeetainly ewgeet the Mfyn**** SkviMiy, «;• neiaiuie seto. recelai

bSw HÜBm kM^iï KL9

AND HOW TO SERVE IT
ley and another of chutney, if handy. 
Season with one teaepoonful of salt and 
a dash of pepper. Remove the skin from 
four good-sized cucumbers and take out 
the seeds. FBI the sections with thé 
above farce* and fasten together with 
strings. Heat six teaepoonfuls of olive 
oil and brown the section» of cucumber 
in it on all sides. Pour over them a half­
cupful of water and allow them to bake 
slowly for an hour and a'half, basting 
frequently.

Cucumbers en Casserole—Pare and scoop 
the seeds from three large cucumbers. 
Cover with boiling water which has been 
salted and cook until tender. Next peel 
•ig onions, cut into slices and boil in silt­
ed water until tender. Both the cucum­
bers and oninc* should be «flowed to boil 
three-quartets of an hour, when they 
must be carefully drained. Put a layer of 
cream sauce in the bottom of the casser­
ole, a layer of cucumbers chopped rather 
fine, then a layer of onions and a dusting 
of salt and pepper. Fill the dish with 
layers of this order. Sprinkle over the 
top finely chopped nuts and bread crumbs 
and cook for twenty minutes.

Cucumber and Beane with Poulette 
Sauce—Remove -the pegl from a straight 
cucumber of medium size and-cut into 
pieces about two inches thick. Then with 
a small cutter remove the middle so as 
to make them hollow. Cook in boiling 
salted water, to which a pinch of carbo­
nate of soda has been added, until they 
are tender. Drain the pieces of cucum­
ber on a soft cloth and arrange on a holt 
dilh. Have ready prepared some string 
beans which have been cooked in the or- 
diaary way and masked in the eauce given 
below. Fill the cucumber cases with the 
beans and pour the remainder of the

soon as
How to Make the Most of the 

Cheap Vegetable Offerings 
of Midsummer Markets, and 
Give Variety to This Dinner 
Course.

;

;

idrapu can feel that your chil- 
Sold by all druggists or 

sent by mail at 25 cents a box by writing 
the Dr. Williama’ Medicine Co., Brock- 
ville, Ont.

So delicious are the various vegetables 
which are now brought fresh from the 
market garden that many housewives are 
serving them as a separate course. 
Others substitute a vegetable course for 
the meat, which dieticians consider so 
heating for a warm weather food. In 
offering vegetables alone the favor with 
which they are received depends entirely 
upon the delicate and tasty manner in 
which they are served.

Just at present the family is clamoring 
for green corn. When this vegetable ie 
served on .the cob it should be sent to 
the table wrapped in a napkin, and the 
housewife should-provide finger bowls. 
Half the .pleasure of ehtirtg corn from the 
ear is taken away because of the messy 
condition in which it leaves hands and 
lips.

1
RUSKIN ON MONEY MADNESS

Following the conclusion of Miss Tar- 
beH’e character sketch of John D. Rocke­
feller in the pages of the August Mc­
Clure’s is a short quotation from John 
Raskin. It has no connection in form 
with the Rockefeller article, but coming 
upon these living words of 'Ruskro’s fresh 
froqn Miss Tarbell's powerful narrative 
the strange man; ehe has eo keenly an­
alyzed it, in a measure, understood; and 

-the pitiable. figure of Ruskin’s words is 
seen in a new light:

“We Mo great injustice to Iscariot in 
thinking hito wicked above all common 
wickedness. He' was only a common 
neeney-lover, and, like all money-lovers, 
didn’t understand Christ. . . He 
didn’t want Him to be killed. H* Was 
horror-struck when he found that Christ 
would .be killed; threw his money away 
instantly, and hanged himself. How 
many of our present money-seekers, think 
you, would have the grace to hang them­
selves, whoever was killed? But Judas 
was a common, selfish, i muddle-headed, 
pilfering fellow. ... He didn’t under­
stand . Christ; yet believed in Him much 
more than moet of us do; had seen Him 
4o miracles, thought He was quite strong 
enough to shift for ' Himself, and he, 
Judas, might as well meke his own little 
by-perquisites out of the affair.’ . . .
Now, that is the money-seeker’s idea all 
over the world. He doesn’t hate .Christ, 
but. . . doesn’t care for H 
no good in that benevolent businew; 
makes his own little job out of it at all 
events, come what will. And thus, out 
of every mass of men, you have a certain 
number of bag-men. . . whose main ob­
ject is to make money. And they do 
make it—make it in. all sorts of unfair 
ways, chiefly by the weight and force Of 
money itself, or w.hat is called the power 
of capital. . . That is the modem Ju­
das’s way of ‘carrying the bag,’ and 
‘bearing what is put therein.’ ”—From 
“The Crown of Wild Olive.”

*airr-

A whole embroidered litten

Divide a medium-

-Com should not be boiled top long. Af­
ter removing the husks and every strand 
o( the silk, throw the ears into a large 
kettle of boiling water. When it has 
reached the boiling point again allow the 
corn to cook for five minutes. Serve at 
once in a napkin, with the corners thrown 
over to prevent the «scape of stlkm.

Com Chowder—Pare and cut four good 
size4 ^potatoes into dice; peel and slice 
two medium sized onions. Cut through 
the centre of the kernels each .row of one 
dozen ears of oom and press out the pulp. 
Line the bottom of a saucepan with po­
tatoes, add a layer of onions, another of 
corn and a sprinkling of salt and pepper. 

JFill the dish with layers Ih the same or­
der, having the corn last. Add half a 
pint of boiling water, over the saucepan 
and cook slowly for twenty minutes. Rub 
together a tablespoonful of butter and 
three tablespocmfuls of flour and bring to 
a boil with one pint of milk. ' Add to 
the chowder. Mix all together without 
breaking the potatoes and bring to -the 
boiling point. Then add six water crack­
ers broken in email pieces and comer the 
kettle fop five minutes. Stir in at the 
last moment the yolk of an egg with two 
taMespoonfuls of cream.

Com Pudding—Press the pulp from one 
dozen ears of com in the same manner 
as for chowder. Add one-half pint of 
milk, a teaspoonful-of salt and a salt- 
spoonful of pepper. Stir in the besten 
yolks of three eggs and add one pint of 
pastry flour sifted together with a tea- 
spoonful of baking powder. Mix thor­
oughly and fold in the whites of tin eggs 
whipped to a froth. Bake in a shallow 
dish in a qui ok oven for thirty minutes.

For roasting com on a picnic remove 
All but the last layer of husks and take 
but the silk. Lay in a heap of hot wood 
ashes which is at least four inches deep.

I

Charles W. iRestarick, real estate editor 
of the Boston Globe, is spending a few 
days in the city and is a guest at the 
Royal. Mr. Restariek is very favorably 
impressed with the city and thinks there 
is a great future in Store for St. John. 
His wife is a relative of E. L. Rising, of j 
this City.

?
.
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\THE COST OF LIVING

- iIt has Increased in Toronto Entirely Out of Proportion to the 
Increase in Wages—Food, Clothing, and Especially Rent 
Have Gone Up.

/

im—se«s

(Toronto Hews).
Rent to the workingman is bound up with 

the cost of living and wages. .At thé près» 
Bent seal* of coat and of wage® the working­
man’s rent le forced down to a low level. 
For this the reepoaslblltty reete on: (1) 
living coat, which has Increased In a more 
or lees regular scale; (2) wages, which have 
not advanced In proportion to cost of liv­
ing.

the estimate to ault $4 a week lees income 
and one more body to clothe and feed.

The average laboring man, compared to 
the average mechanic, cut down on light, 
fuel, sugar, fruit, tea, eggs, domestic sun­
dries and extras, such as amusement and 
luxuries—though not very easily on car-fare 
and medicine. The most rigid reduction still 
leaves as a necessary yearly estimate for 
the $11 a week man with three children: 
Food, $223; clothes, $106; fuel, $30; light 
(eo-al-oll), $8; medicine $6; car-fare, $12; rent, 
$100. Total, $485.

On such disbursement a man might worry 
along. But he must have little or no sick­
ness, clothes and food the plalneet, and a 
house costing from $8 to $o a month. Ob­
viously to even matters up a man should add 
$20 a /sir for rent, $10 for clothes, « lor 
fuel, $5 for medicine, and SB for tobacco. 
This would bring his yearly expense up 
to $530. At $11 a week, ajid ei.aady work, he 
would still have between $30 and $40 for 
"blowing in." This will not be difficult to 
do-counting excursions to the Island, a 
few trips to Niagara, Sunday car-fares to 
the parks, Christmas and birthdays.

:
lv
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To itemize justly the cost of the aver­
age workingman's living In Toronto Is not 
easy. Few are able to do this for them­
selves. The average man Is like the aver­
age farmer—he does not keep books, 
makes no regular apportionment of a per­
centage for this or that Item ot expense. 
His wages, $6 to $H a week, came regularly. 
As regularly he spends them—with a fixed 

'charge for rent but for nothing else.
It la not a question with the workingman 

how much he is able to save out ot a 
year's income, but o< how to make ends 
meet.

wearers, «

i9IVES 
Metal Beds 

Are Artistic.
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THE MOST VORACIOUS EISH
(Edwcm Sandyis in the August Outing 

Magazine.)

The blue buccaneer* are among the moet 
voracious of all fish. Swift, strong, armed 
with efficient teeth, they potocts unlimit-

Livine Morp Exnensivp 6,1 «roetitea and they know not the mean-uvmg iviore expensive ing of mercy or Me6t destructive of
If tiiere la one tain* the workingman ean all. our sea-fish, thev rival the worst of Roast (or fifteen minutes.

,? BHyiE :S;"£S1 ssrBÆS —vs zr. -x nr srsrt;
..........B * price» pila lour year» ago with thoae paid ; sea, and very often they destroy for what table. Wash and wrap in ehetse-eloth.

j tt?ed\y0°£,*t‘I>le llne* or provision» show* appfa„ te be a mere tove of butchery. Cook in boiling water for half an hour.
............... 60 1901, 18U6, They move in large echool* end they never Then remove the inner pulp and chop fine

,60 ! iub roast ,.,........... . '............ îülc, lee,' hedtate to attack fitxhes of almost their add a teaepoonful of «alt, one tablespoon-
..... '.re Baronr°lnl.................................. lie' lZc' own ®***' these they waste at least ful of chopped onion, one tahleepooniul

.28 ; Ham 1!..it»', I7e'. threc-fonrihii, The menhaden are of all of green pepper, minced and without
............... 60 cbeeae ,, ........................... 12bi>, l£e. the smaller prey the chiet sufferer.., and eeedii, one cup of eold m6a.t chopped fine
.........  P”c"toe* (peek) ......................... <j>c. Sue. y,* blue* destroy incredible numbers of and a tableepoonful of butter. Refill the
............6.« Butter ".',,.',,,”,.!. , ,!!"!,' 26o! Mg, ; them, A large quarry is chopped into shell and bake in a quick oven half an
,...,<286.46 ................... 1 And the anterior portion is suffered to heur,

Here In four ycare is an average increase goa|, ew4y] while the blue bravo attack.) The second receipt i* for baked
tlve9iyP”oent risen°n thVpr.ce of "both bread Another and another as though he reveled plant, Cut an egg Into halves, length- 
aud sugar, ' in the slaughter, It is. then chop-ewap- wise, After removing the centre, with

There has been a steady, though not cj,0p unceasingly, and frequently the wake ius «Cede, throw into boiling water and
affcnUiig rer.d*y*-emLd^ a=Ç «H asTuoTd «' » large school to marked with the mel- allow the pieces to cook for thirty mitt-
clothing, Cottons have remained about eta- anoholy fragment* of uncounted dead, utee, When the flesh is tender remove
tiocary, Boots and shoes have not *^-P- and a quite perceptible "slick" of blood from tho water, Divide two large toma-
enef Furniture — especiaJ.y the cheap r , «V „ tue water z B
lines has increased more than 2Û per eeat, aûcl °“ *°rnM upon une w ,
Coal is dearer—hard coal since the strike of 
19M being increased 8 per cent., and soft 
Coal, owing to the duty, about the same,

Cost to a Mechanic
i
I

;
%

To produce an artistic brass bed requires an 
equipment for that work such as only can be 
found in an establishment like the H. R. Ives Co., 
Limited. Ives* Art Metal Works produce this 
class of goods in competition with the best makers 
ill the world. All the principal banks, hotels, 
public and office buildings in Canada have been 
fitted with Ives’ art metal goods. The skill which 
produces beautiful designs in Hotel, Bank and 
other fittings is applied to the designs of Ives’ 
Metal Beds and that is why they have a beauty 
and dignity of style peculiarly their own.

Ask your dealer to show you an Ives’ Metal

I
i
I

Sundries ,..

Tots: weekly fowl cost 
Total yearly food trill ,,
Asked first as to hie weekly bill for food 

he said, off-hand:
“Well, I hand my wife five dollars ev­

ery week, arid that barely covers It."
Bo that this man's estimate may be tak-

egg

:

toes in halves, and after removing the 
aaeds Alice into fine bite, Mix together 
with one-half pint of bread drumbe, one 
teaspoonful of salt, a ealtepoonful of pep- 

(Danbury News,) per arv; a tablespoonful of butter, melted.
A Danbury man who haa a penchant 6tuff the halve6 of the egg plant with thie 

(pronounce thie ponahon) for looking after mixture and- bake in a hot oven for fif- 
odd inscriptions on gravestones in old teen minutes, Garnish with parsley apd 
cemeteries, has run across cue down in aerve hot,
Stepney, Tha name that headed the x perplexing question to tkc housewife 
epitaph is withheld for excellent reasons, with a garden of her own is how to use 
The epitaph reads!-- up large euoumbars, They are delicious

Here ilea my wife. when .-luffed and are a favorite dish of
WbAt better could ehe do, vegetarians, Mix together one-half pint
For her repose, ef dry bread crumbs, one half cup of
Md sis#, t90f fiftriy fliwmd ##K » ee»4 nwrt «ion

A REPOSEfUL EPITAPH

With 6 e* 16 pep sent, increase la staple 
eentmoditlM of consumption, and â BÔ r.or 
pent, increase In rent, there bas bean In 
four years but a cl-ight Increase In wages. 
Figures compiiE<i from the last four an­
nual pepoi^ts of the Bureau of Labor snow 
that wages have Increased as followsi 

In 1901, average wages to Toronto organist 
labor, $11.63} in 1902, *11,80: in 1303-, $13.30; 

in $22.94. This includes wages paid
to mechanics as well m iabqrere, It
shews a &et average Increase of 41 cants a 
weak, or a general advance of $ 1-5 per 
cynL

Bed.

The H. R.. Ives Co., Limited,
MONTREAL.
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