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Raspberries Raw And Cooked
the oven, split one side open and fill 
with sweetened raspberries. Dust with 
powdered sugar and serve at once.

Raspberry Charlotte—Soak one third 
of a box or gelatine in one third of a 
cupful of water for 15 minutes. Add 
one cupful of sugar and two cupfuls 

raspberry juice. Stir till the 
gelatine is all dissolved. Set away 
till it begins to harden. Then whip It 
till light, and gradually beat In the 
stiffly whipped whites of three eggs 
and the juice of one lemon. Whip un­
til stiff, and pour into a mold lined, 
with macaroons.

Junket with Raspberries—Make a 
plain junket, pouring it into little cups 
or glasses; when quite firm, heap the 
raspberries on the junket and serve at 
once with cream and sugar.

Canned Raspberries—Wash the bev 
rles, hull them and put then® into the 
cans. Kill the cans with syrup made 
of a cupful of water to each cupful of 
sugar, (’over the cans without the 
rubber, and place in a large boiler with 
tepid water, bring slowly to the boiling 
point: when the fruit bolls take out. 
put on the rubbers and screw on the 
tops. The next morning screw the 
tops as tight as you can and put away 
In a cocl, dark place.

Raspberries are delicious both raw 
and cooked. Unlike many fruits, tfce 
raspberry loses none of its fresh flav. 
or by the application of heat, says the 
Chicago Inter Ocean, and thus is pecul­
iarly adapted to making dainty des­
serts of many varieties.

Raspberry Shrub-Cover two quarts 
of good, ripe raspberries with one 
quart elder vinegar. Cover Mid let 
stand for two days. Mash the™erries 
in the vinegar. Strain the juive 
through a cheesecloth on two quarts 
of fresh fruit. Stand another two 
days. Mash and strain again, then add 
two cupfuls of sugar to every pint of 
juice: put in a saucepan over the fire 
and simmer for 15 minutes. Skim, 
strain, bottle and seal.

Iof boiling
■

• ■ V
§t j
* %V I

W.WWVWWW

UPPER CANADA COLLEGE
TORONTO

Premier Boy»' School of Caned* jjSL f
PtmmM urn »v SIR JOBN COI.FORSR. 

GOVERNOR OF LEPER CANADA.

Soaior end Preparatory Schools ie separate modtm buildiage. 50 acre» playing and athletic 
lielde. with bake, gymnasium end lull shipment. Specially constructed detached infirm­
ary. with resident nnrae. Summer Camp at Lake Temagami. conducted by the Ph y aient 
Instructor et the College, trains hoys to take care oi themselves ie the open.

' SUCCESSES 1912—Scholarships 2. Hoeeura (Matriculation) 23. Pass Matriculation 12, 
Royal Military College Passes 5. All particulars and historical sketch oe application.

bar 11th, 1913, 10a.m. Boarders return on the 10th.
Arnold Morphy. B

Red Raspberry Sponge—Cook a cup­
ful of sugar and half a cupful of wa'er 
till It apius a thread and add gradually 
to the stiffly beaten whites of three 
eggs: beat until smooth, flavor with 
vanilla and cool. Clean, mash, scald 
and rub through a sieve enough red 
raspberries and when cold turn Into 
a freezer and freeze slowly. Serve in 
sherbet glasses.
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6Raspberry Dumplings—Mix and sift 
together two cupfuls of flour, two level

’
8AINT ANDREWS 
COLLEGE- Toronto

leys Prepared for the Uaiversities, leysl 
Military Callege and Business

ACADIA UNIVERSITY XV|WOLPVILLC, Nova Scotia 
Departments

i Arts asd Sciences Applied Science Theology 
« Degrees

Dtess For The Week End Visit I
Autumn Term Commences Sept. 11, IMS

Rev.D.Bruce Macdonald.M.A.,U.D..tieadaaster
Calendar sent on application.B.A., B.Sc., B.Th., M.A., and 

certificates in Engineering ad 
I milling to third year in best 

technical schools. First year 
in Medicine, Law and Theology 
given as electives in Arts
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ed voile or batiste are charming. Much 
of their charm lies In their simplicity; 
a slightly draped skirt and a plain 
blouse finished with a fine, hand-em­
broidered collar make a suitable little 
dress. The same material fashioned 
along more dressy lines makes chic 
afternoon frocks. The V-shaped open 
Ing at the neck will be a little more 
pronounced, and the soft frill of net 
will be replaced by a flaring Medici 
collar of lace.

The girl who feels that she cannot 
afford new evening gowns for the sum 
mer néed not despair this season If any 
of her winter frocks permit of remod­
eling. Over a foundation of charmeuse 
a lace jacket can work wonders. It 
may be used merely as the waist and 
can be caught up In becoming drap- 
ings by the sash; or, with the ad­
dition of flounces, It may be develop­
ed into an entire frock. E 
tllly lace veil can be draped over a 
satin foundation so successfully that 
the gown has every hallmark of a new

A cotton eponge suit will not wrinkle 
as much as linen and will have an ap 
pearance of freshness even after a 
long journey.

If the trip has been a long one, it 
will be well worth while to change the 
blouse for a fresh one before leaving 
the train. The net and tulle blouses do 
not take up much rcom in the travel­
ing bag, and it takes only a few min. 
utes to slip on this outer veiling. If the 
train ride has been a short one, a sim­
ple blouse of batiste or linen, tucked 
or plaited, and finished with a trig 
collar and black silk cravat, will give 
a neat, well-tailored effect under the 
jacket. The new collars are good for 
traveling. They are unlined, and the 
flare is produced by a skilful cutting 
of the collar with a very slight, almost 
invisible boning.

Silk hats are 
for traveling as t 
wear and tear of 
lly as the straws In w 
seems to lodge so easily. If it is im­
possible to carry a second hat, one of 
these taffeta hats can be made to serve 
several purposes by the addition of 
different trimmings.

For hot mornings in the country, the 
dainty little frocks of striped and prlnt-

It requires a certain clothes sense to 
select the correct wardrobe for a week­
end visit. If, for Instance, the home of 
the hostess is by the sea, the plumes 
and filmy stuffs, so fascinating in the 
country, would soon become bedrag­
gled and messy from the dampness: 
the wardrobe must, therefore, says the 
New York Tribune, include things ap­
propriate for aquatic sports and clothes 
that the saltiest of sea breezes will 
not spoil. Again, If the home of the 
hostess Is a modest one where the 
number of servants Is small, the guest 
should provide costumes which do 
require the services of a maid. -The 
clothes that would be stunning in a 
country palace against - a bock ground 
of tapestry and old mahogany would be 
out of place in a bungalow with cot­
tage furniture and cretonne. In a word. 
It is not only necessary to select good 
looking clothes, but appropriate ap 
parel which Is just another way of say­
ing that the well-dressed woman Is the 
one who wears the right clothes at the 
right time and the right placet

The girl who desires to make a suc­
cess of her week-end visit will be care­
ful of the first impressions. She will 
not arrive dishevelled, and laden down] 
with baggage. If the day is warm 
she will wear a cool looking costume.

,

The victim of the “poisoned pen” letters which recently have stirred many 
Philadelphia families, is Mrs. Frank Watson, a bride of less than a month, 
who now is on her honeymoon and who formerly was Miss Fairchild. The 
Identity of the young woman mentioned In all of the letters is kept a secret 
by the post office authorities and by those who have been aiding In tracing 
the author of the letters.

The arrest of a young man who Is said to have hoped to win Miss Fair- 
child's heart is expected. Mrs. Fairchild, mother of the bride, gave to Post 
Office Inspector Cortelyou the clew which he said probably would result in 
an arrest.

/course.
^Equipment

Largest undergraduate faculty 
In Maritime Provinces. Three 
new and splendidly equipped 
Science Buildings.

/5

. Expenses
Expenses light, and over $1,000 
given in prizes and Scholar­
ships yearly.

Send for calendar to
GtORGE B. CUTTEN, D. D., PIl D.. Presides, DON’T surfWorth Knowing If you suffer from Anaei 
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Acadia Ladies' Seminary
WOLI-VILLE. Nova Scotia 
High Grade Residential School. 

The Aim—To Prepare Girls and 
Young Women for Complete 
Living.

The Courses—Twelve, including 
College Preparatory, Music. 
Art, Oratory. Household Sci­
ence, Business.

The Faculty—Twenty-two Teachers 
of Fine Personalty and Special 
Training for the Work.

The Equipment—First Class in 
every respect.

The Location—Evangeline Land. 
The Expense—Very Moderate.

$180 up, according to course 
selected.

Information—Write for Illustrated 
Book to

Rev. h. T. DeWOLff, D. D„ Principal
Next Term begins Sept. 3, 1913.

rticularly suitable 
do not show the 
journey as read- 

hich the dust

SX nuts and served on lettuce with may­
onnaise makes a delicious salad.

pai
hex

of washing Chinese 
crepe is to make a strong lather of boil­
ing water and white soap; when it is 
nearly cold, wash the crepe quickly 
and rinse in a strong solution of salt 
and water. Hang to dry in the open

A -splendid wayven a Chan

m
If the wooden chopping bowi has the 

odor of food, soak the bowl in boiling 
water in which a little soda Is dissolv. 
ed. A tablespoonful of soda to a gal­
lon of water Is the proportion.

I
If a guest is to spend the week-end 

at the tea. she will take with her a 
natty bathing costumes of black satin, 
so that she may be ready to Jqin the 
ohters in the morning dip.

air.SSv Silver that has been stained with egg 
is quickly cleaned by nibbing with 
damp salt or with a cloth dampened 
with amonia.

It Is well to wash an embroidered 
pongee in gasoline. While the water 
might not injure thè pongee, It might 
the embroider)'.

A piece of orange will be found an 
excellent substitute for polish on 
shoes. Rub the leather well with it 
and, when dry, polish with a soft 
cloth.

>
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Materials That Are Tubable For those who use many herbs In 
cooking. It will be found a good plan 
to make up many tiny bags of cheese­
cloth. Fill these with herbs, tie secure­
ly, and keep in a covered can or Jar. 
When making soup or sauces, a bag of 
the mixed herbs is convenient to use.

Is a tonic, restorative, b! 
first effect is to stimulai 
and soothe the nerves, 
which is carried by the c 
repair the wasted tissue, 

the nerves, and make the 
with new life. That is 
new life to the Invalid, g 
weak, Increased vigour _ 
wealth of health to every- l

If a lump of loaf sugar is rubbed 
the outside of a 
will be extracted

seen the lovely flowered bordered 
ones, cotton taffeta, crepe chiffon, 
c repolisse, and other new creped ma­
terials, many of them very sheer and 
cobwebby, colored dimities, two toned 
or self toned figured 
mulls? The new ones have lovely 
chintz designs or prim little nosegays, 
or that old favorite dotted Swiss, made 
novel with sprigs of flowers in deli­
cate colors.

Not only do these fabrics wash well, 
but they have the equally desirable 
quality of not mussing hopelessly or 
getting stringy as soon as worn.

For little dancing dresses there are 
lovely all over nets, figured or plain, 
many of them printed in Frenchy flor­
al designs in color, fine bordered mulls 
or batiste, and all over wash lace, be­
sides the always popular white lingerie 
dress of handkerchief llneik mercer­
ized batiste, or French muslin. These 
materials may be laundered repeated-

blues, and violets. Brown keeps its 
color in washing, but streaks badly in 
the sun. Red is too hot looking for 
summer use and runs easily in wash­
ing, but a red and white striped dimity, 
or & figure with delicate lines of red 
on a white ground gives good service. 
Set all colored goods in strong salt 
water before laundering.

pec tall y 
use are the
dras, chambrays, and some of the new 

The tub frock fad does not eliminate glorified ginghams. Linen; is less use. 
the socalletl "dressy” gown; it brings ful for the herd wear frock because it 
it into line by practical treatment in wrinkles so easily. Save it for the 
material end makeup. A woman may elaborate gown for afternoon. Where 
be just as stylish and exquisitely dress on© likes sheerer materials nothing 
ed when all her clothes can go to the gives better service than a dimity wlth| 
wa>h tub as when she is spending a a fin© stripe or delicate figure on a 
small fortune on the (leaner. whit© ground. When laundry bills

The first consideration is material, count, the onepiece frock of English 
Most of the wash fabrics are said to cotton crepe which comes in 
stand tubbing, but make sure they do colors or * tripes is very satisfactory, 
before buying. This- is beet done by In getting a linen for a onepiece 
washing half a sample in hot soapsuds frock a finer weave and rather more 
and putting it to dry in a hot sun. If glossy finish is liked than last year’s, 
after ironing—which often changes The coarse, loose thread linens, ra­
coler that water does not affect—the tines, the wool y cottons often hard to 
samples are alike or practically so, the tell from silk and wooel eponge and 
material may safely be bought. matelasse. All cotton goods that will

Certain colors wash better than oth- rub are, however, more suitable for 
ere, notably pink, black and white, or the tailored coat suit than th© one- 
dark blue and white, tans, gray, and piece dress.
the gray or Alice blue so much seen For the dainty afternoon or inform- 
in chambrays. Novelty shades need al evening gown one has a wide selec- 
careful handling, so do greens, light tien of cotton voiles—and have you

In planning my summer wardrobe I 
long ago learned not to have any cot 
ton or linen gown that could not go

back and forth ov 
lemon, sufficient 
to give a delicious flavor to a custard 
or pudding.

Keep the oil

Into the wash tub ©very week if neces­
sity demands, says a Chicago Tribune 
writer. The chief charm of a summer 
dress is dainty spot less ness; this nev­
er can be maintained if a frock is made 
so fussily or of such fabric and trim­
ming that it will not stand launder-

! FOR THE COOK.Acadia Collegiate and 
Business Academy '

WOLrviLLE, Nova Scotia 
84th YEAR

A Residential School tor Boys 
and Young Men with a beautiful 
location. Ten experienced teach 
ers, and a very successful record 
of over 80 years.

Four Diploma Courses Offered.
1.—University Matriculation, in 

Jjkience, Engineering,

silk musline, and With tomatoes becoming more plen­
tiful, use a tomato sauce with boiled 
macaroni. After boiling the macaroni, 
drain and then serve with 
tomato sauce.

Yeast will stand longer than usual 
If a half teaspoonful of soda Is put 
into it.

Apples and bananas fried in olive oil 
are far more delicate and appetizing 
than when fried in butter or other fat. 
Bacon fat is the next best thing.

If you mix cornstarch or flour with 
sugar before adding it to your pudding 
it will not be necessary to mix it with 
milk or water first.

I
plenty of

RENEWED H 
VITALITY A

serviceable for morning 
fine grade percale®, ma-

s

Crab meat mixed with chopped pea-

Sweet and 
Clean with

“Wlttcarnis” can be obtained fro:
Wine MMRS. PANKHURST IN

SERIOUS CONDITIONArts.
Medicine, etc.

2. —The General Course.
3. —Manual Training (wood and

4. —Business Courses.
Necessary expenses $200.00 in­

cluding Board and Tuition. For 
Calendar and other information. 
Write to Principal.

W. L. ARCHIBALD, Ph. D., 
Wolfville,

MANY UM» awe 
RALDWICTIOW 
owuuwsinur To Restore 

Good Health KlnqG*lainI»
I

ly-V Trimmings must also be tubable. 
For the hard wear frock stitched 
bands of the material, mercerized wash 
braids, or cuffs, collar, and belt of a 
different material, plain or striped or 
figured goods and viceversa, are most 
serviceable. Gootl effects ând econo­
my are had by a little hand- embroid­
ery or scalloping at throat, wristband, 
belt, and down front and placket 
opening.

The first thing to do is to cor­
rect the minor ailments caused 
by defective or irregular action 
of the organs of digestion and 
elimination. After these or­
gans have been put in good 
working order by timely use of

PIJNova Scotia

«OMAN COULD 
NOT WALK BEECHAM’S

PILLSSimpler The Hair The BetterENGLISH iliiiS LACE
made av the Vm«cr.»» m BicwiioiumHui.
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She Was So Dl—Restored to 
Health by Lydia E. Pink- 

ham’s Vegetable 
Compound.

MS»W»M>(TIm LaigMt late of Bay
better digestion results, and then 
the food really nourishes and 
atrengthens the body. The first 
dose gives relief and sounder sleep, 
quieter nerves, and improved action 
of all tiie bodily organs are caused 
by an occasional use of Beecham’e 
Pills. They give universal satisfac­
tion and in safety, sureness and 
quickness of action Beecham’e Pills

MRS PANKHURST 
While the consulting physicians In 

attendance upon Mrs. Emmeline l’auk- 
hurst, the suffragette leader, decided 
that Immediate transfusion of blood 
would be necessary to save her life. 
Alree other women, including Lady 
Sybil Smith, daughter of the Earl of 
Antrim, were sent to prison for two 
weeks on a charge of disorderly con-
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SOLD EVERVW
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The simpler the fashion of dressing These are especially handsome for ev-

r r.:ï. :S£E-tr;tt='^s:
be in the choice and placing of hair wroUght out in dull gold, the patterns 
ornaments. Much depends on select- studded here and there with tiny 
ing combs and pins of the right sise rhinestones or colored stones.

* . . ©ide combs of the demi-amber,
and shape as well as of the proper col whether for keeplng in place the etrax 
ortng. In light hair, amber hair orna- j0ck Gf the growing girl or for grown 
mente or the «©-called demi-amber so up*, are often studded, not too garn- 
smart today, are most pleasing but in iehly, wltfo the rhinestones, or outlin- 
these care must be given te the detail* ed with a tiny thread of gold, 
of ghape and site, says a New York Two or three strands of the rhlne 
Press contributor. stones are caught at either end with

gome of the demi-amber pins have jeweled cabochons. These are practi 
the heads embossed in the Etruscan cal for keeping the coiffure properly 
gold in Hlllgre© or other design—an ex- arranged and are becoming, too. 
ceedlngly rich combination. Some of Aluminum hairpins, combs and orna 
the pins have tiny jewels set In among ments. set with the rhinestones or oth 
the fllllgree in a bewitching manner, er stones, are very becoming in dark

hair. They have the advantage of not 
breaking as is apt to be the case with 
shell, and are light in weight. One 
thing, however, must be remembered; 
a barrette of aluminum will blacken 
the white collar sadly.

For gray hair, the gray ornaipenta 
are most pleasing. These may be had 
in the plain gray bone or carved, of 
they may be had Jewel studded.

For general wear there is nothing 
more pleasing than pins and ornaments 
of tortoise shell. Whether plain of 
carved, they have individuality, and 
are always in good taste. There are 
many pretty bandeaux and barrettes 
of the tortoise shell, and for those 
who wish fancy ones, ornaments with 
designs outlined in gold or silver of 
studded more or less elaborately with 
Jewels are to had.

Pentwater, Mich. —"A year ago I was 
Very weak and the doctor said 1 had a 

serious displace­
ment. I had back­
ache and bearing 
down pains so bad 
that I could not sit 
in a chair or walk 
across the floor and 
I was in severe pain 
all the time. I felt 
discouraged as I bad 
taken everything 1 
could think of and 
was no better. I 

began taking Lydia E. Pinkham s Veg­
etable Compound and now I am strong 
and healthy.’*—Mrs. Alice Darling, 
R.F.D. No. 2, Box 77, Pentwater, Mich.

says:
Peoria, I1L-"I had such backaches 

that I could hardly stand on my feet I 
would feel like crying out lots of times, 
and had such a heavy feeling in my right 
aide. I had such terrible dull headache, 
every day and they would make me feel 
eo drowsy and sleepy all the time, yet I 
could not sleep at night 

“After I had taken Ly^aRPInkharn’e 
Vegetable Compound a week 1 began to

#

Have No 
Known Equal

duct.

IÜ
eU> to Late'Wd Lafr Mrs. pen’-1—rst’s condlt*'-' Is very 

critical. She Is so weak from the ef 
feet of her hunger and thirst strike dur 
Ing her latest term in Jail that It Is 
feared she will die of exhaustion. "She 
could be no worse,” was the statement 
of one of the atte- " •~ts.

l

MBooklet entitled " A*

Sold everywhere. la bases. 25«nr." must lottos ever 
IN design» ef Pillow 
Loco, goat tree to any 
part of world. the 
I we. makers are very

The directions with ever;
hex ere very valuable.

SUA
BUCKS Hsadusf. 

PILLOW LACS For Needlewomen
Mrs. Harde » WETime spent usingReadWhatABOtherWi

solid
wprk and a few eyelets are thrown in­
to relief by rows of evenly spaced 
darning.

Italian cut work still holds its own, 
particularly for candle shades.

The dainty lazy daisy embroidery is 
proving a very popular decoration for 
dressing sacques and boudoir caps. A 
sacque observed not long ago sloped 
from the pointed elbow drapery to a 
point in front as well as to a point In 
back. The cape had a full gathered 
back with a front flap turned back and 
embroidered. A rosette coquettlshly 
terminated the flap at each side.

affected Just now for the dressing ta 
ble under tiny china ornaments.

When the drawn work in linen Outlining, French knots, some 
dollies or any other fancy work is 
worn out and the centers still remain 
good, stitch a row of insertion over the 
drawn work.

/

Calvert’s
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QUICK ÇAKC. I Get it from th 
it wil

Prices Right. Quail

Commercial I

Buy the Best A small steel crochet needle kept In 
your machine drawer will he found in 
valuable, when pulling bastings, rip­
ping, catching the under thread ami 
other details incidental to sewing.

For the latest knot work designs a 
braid imported especially from Qer 
many Is employed. This c 
ekeine. It has the advantage of mak­
ing a more compact, little bud than la 
obtainable with the ordinary cottons.

This cake can be put together and 
baked within three quarters of an hour, 
says the New Haven Journal Courier: • I 
One half cupful of butter, one cupful 
brown sugar, two eggs, one half cup­
ful milk, one and three quarters cup ‘ 
fuis flour, three teaspoonfuls baking, 
powder, one half teaspoonful grated 
nutmeg, one half pound dates stoned 
and cut in pieces. Soften the butter 
and put all Ingredients in a bowl. Beat1 
together for three minutes. Bake 35

you buy table 
■Over for your home. 
When your selection Is is time spent well.

For the cleaner the teeth 
are kept, of course the 

». a «ALT»»** m. longer they will last and 
*****iaûr“1"* the better they will look.

Improve. My badudw woo Ie* and 
that heavy feeling In my aide meat 
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te taka the Com-»
For a Tsial Sample

!InStour run that Wtm" 
quality and beauty of 
doskta are both amnred. Standard ."Teomoy **usr&;

1 82 Prince Williamof Lydiathe Loosely woven ramie Uneat hre 
much used Just now u a bicgrmmd 
for deetsai carried1 out la toft cot toot.

ETt Little cobwebby, lacy things, some 
of filet, others of Teneriffe, are much to 40 minutes.X,':X yon vy I

I
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tablespoonsful of sugar and a level ta­
blespoonful of baking powder. Rub Id 
a fourth of a cupful of butter and mix 
to a rather stiff dough with milk. Turn 
on a well floured board, roll out quite 
thin and cut Into rounds with a cake 
cutter. Put a tablespoonful of red 
raspberries and a tablespoonful of sug 
ar on half the rounds, brush the edges 
with Water and cover with the remain, 
ing rounds; pinch the edges together 
brush tops with milk or water and 
bake in a quick oven.

Raspberry Sauce—Beat to a cream 
a third of a cupful of butter, add grad 
ually a cupful of sifted poxvdered sug­
ar and a few drops of vanilla. When 
beaten to a cream, add a teaspoon ful 
at a time of half a cupful of mashed 
red raspberries. When lUht, pile on 
a dish and keep in a cool place till 
needed. If the sauce shows tlgns of 
separating, add a tablespoon ful or 
more of sugar.

Raspberries Popovere—Beat three 
eggs lightly, but not ns light as for 
cake ; add two cupfuls of milk and beat 
again, then add two cupfuls of flour 
that has been sifted twice, with a salt 
spoon of salt and then beat all smooth. 
Pour into hot buttered gem pans and 
bake in a moderate oven. Take from

Havergal Ladies’ College
JARVIS ST. TORONTO

Principal MISS KNOX
i line*. VrviMirHii.m for honour matriculation 
rate Jnnior School. Domeetlc Science Jk-parv 

Skatlng Rink, Swimming Hath.
College Height», Toronto

lion on
examinations. Scpa 
. Gymnasium, Outdoor Games.

HAVERGAL-ON-TH E-HILL

and other
modem

A worn! Junior School to t><- opened (or the convenience of pupil* resident in 
the Northern and Western parts of tlio Vity. Large Playing Grounds of three 
acres—cricket. teimK twxketliall. Under the direct siipcrvimon of Ml** Knox, 

* stinted bv specialists in Junior School teaching and in the 1 
For illustrated ci tendant and prospectus apply to the Bursar.

School will re-open on Sept. 17.

.miguiigti'.

R. MII.LU'KAMP. Hon. Sec.-Trees.
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