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Simply insert your name and address and

McRae A Sons echooi

See coupon

io

NOT MUCH CHOICE OF FOOD IN THE LION TAMERS’ GRILL
fvWAlTÉ*, VUHAT

HAVe.VÔU1 FOfc 
LUMCH..TQDA'y'

^The u om tamg e sS Pu?S KwuckLes 
6R PHtLAD€lPH(A 

^CRAPPLC*____-

£ NfiUSfc X f 
GAT TH£5aI \

W6LL, WfiLL JSFF’S 
■We U/AIT6R.INI 
HeRe ,

v VAJ6R6'.'

ARelPVTTlMG ON A
mmi csmt* lunch
IN THetfc'GfeUA-., J
x'll' iry' it :

IN THAT
CA$e,
tm-.

LUNCH IS
oveR?

======*=

SWPWf
>*>-. ■ v ■"f.j.V ■- - && ..vy'-V-- ' r-Si

gaaiiV^----------

. -j. • -M *>• • -i". .-1

jgg_EVggg<g_TOLEGRAM. ST. JOHN’S. NBWFOtINDI AND, OCTOBER 7, 1925—il

Here are
! FR

Home Hints

moulded Frocks.

See how 
much faster you shave

—how much more easily, with this cream
Accept a tuba

By the Chief Chemisr

Practically every frock in the new 
Parle collections shows the idea of 
moulding, to the extent of avoiding a 
breaking line In the middle of the 
figure, in place of the normal waist- ! squeezln* them up 
line. In the matter of colour, black, ! brush or boa*d *houM be “»«*• Tepid 
which undoubtedly is most women’s ! w6ter Bhou,d be used tor ri“»‘“8 to 
idea of elegance, is resuming its place, ^h^cb_^ »«thyiated spir­
aled navy blue, which ie worn with

shadows of their former selves.
Care of Silks.

White silk blouses. and undies 
should be carefully washed to prevent 
them turning yellow. When slightly 
soiled, wash in a lather made of warm 
water and some good soap jelly by 

and down. No

They’re interesting
You'll find it worth a 

I : moment’s study to see just 
I 1 what the 5 advantages are. 

Palmolive Shaving Cream 
does these 5 new things:
,_It multiplie» Itself to lather

•50 time». A tiny bit lofflcea 
(or » «have.

f_It acte in one mlnnte. Within
that time the breed abaorba
16% of water.

t_The lather maintains lte 
creamy fullness for ten 
minute» on the face.

(—A clean shave results, for the 
rrtra-strong babbles hold 
the hairs ere^ for cutting. 

6—The palm nml olive oil con­
tent brings fine after-effects.

WHEN we started out to pro­
duce the finest shaving cream 
ever offered to men, 1,000 men 

were asked what it should do.
Nearly all of them said—“Speed 

up shaving.”
We did that — but didn't stop 

there. So today millions of men 
have adopted Palmolive Shaving 
Cream — and grow enthusiastic 
over it.

It may be you’ll join them—once 
you fry it. Perhaps not.

But at least try it. See just how 
much it does speed up shaving; 
just how it does contribute to ease 
of shaving. Accept a tube for this 
trial.

130 formulas thrown away
This shaving cream which has 

so quickly won millions of men

was u«fc perfected until after we’d 
made up and tested 130 separate 
formulas. And when you consider 
that we’ve been experts on soap 
for (iO years; you’ll realize with 
what dare wé went at the task.

In the end we won. And pro­
duced a shaving cream that has no 
less than 5 advantages that had 
never existed before.

-e * *

But don't let it stop at that. Ac­
cept our offer—a tube free for you 
to test. Then pass judgment. We 
accept your verdict. /

As a final touch to shaving 
luxury, we created Palmolive 
After Shaving Talc—especially for 
men. Doesn't show. Leaves skin 
smooth and fresh, and gives that 
well-groomed look.

PALMOLIVE

[SHAVING CREAM

MADE IN 
CANADA

M. O Leary. Sales Agent,
St. John^, Newfoundland

perfect simplicity with beetroot red. 
Fuchsia shades have been much to 
the fore, now It eeems as,If It might 
change places with the so long un­
disputed reign of the heige family. A 
shade of pink, a little deeper than 
"Rose de Bols,” will. be counted very 
smart, since it Is an excellent back­
ground for furs. Fantastical shades 
of green are the craze of select hous^ 
es for evening wear.

“Veiled” Hose.
Experts say that with an unrelieved 

black toilette it is smarter to wear 
fine black silk stockings than light 
ones. The stockings in question are 
so veiled (or not veiled) that the ef­
fect Is-like that of flesh-coloured 
stockings. It is not likely we shall 
go' back to black hose yet awhile.

Bands for Shingled Heads.
Quite new is the idea of shingled 

heads with a "Wide, tight band of jewel­
led net, to which a very long scarf- 
end, bejewelled to match the band, is 
passed under the chin and allowed to 
fall down the back- of the dress to the 
hem, almost as a train. This, three 
fold in its uses, and beautiful in all, 
should see quite a long life.

Demand for Beads.
Beads continue to be popular, the 

tiniest gold and silver bugles being 
new variations. A favourite idea 4s 
a godet chiffon dress with narrow 
panels, completely covered with a 
silver bead design. These panels are 
narrow at the top and burst forth at 
the hem lnto^a huge flower. Bewild­
ering masses of bead-adorned bands 
swirl everywhere, the design always 
being fragile and small. Georgette or 
cMffon are the materials which look 
most charming so adorned.

Evening Dresses of Net.
Some beautiful evening dresses are 

now made from net, neutral shades 
being chosen for wear over luminous 
satins in tones of rose, viollne and let­
tuce green. Huge leaves of gold 
or silver tissue are appliqued on to 

i the net, which is tjie instant demand

it have been edded. If there is no 
mangle, wringing should be light, and 
the material never twisted, but equeez 
ed. If there Is a mangle, the garment 
may be placed between a thick towel 
and wrung, prpvided there are no 
buttons to crush. Drying should only, 
be partial, and the article rolled In a 
towel to be ironed at the earliest con­
venience. A piece of fine cotton or 
linen should be placed between the 
iron and the silk. ’ .

Lemons for Household Uses.
A lemon from which the rind has 

been thinly peeled, and the juice ex­
pressed, It dipped In salt or sifted 
ashes, will remove stains from sauce­
pans and other kitchen utensils.

Lemon helps to whiten wood, such 
as kitchen tables and boards, and, 
dipped in powdered bathbrick, cleans 
Benares brass better than anything 
else

Stains on clothes, stockings, and so 
on, can be removed by rubbing them 
with cut lemon or lemon dipped in 
salt, and immediately rinsing them. 

‘Stains on the hands also disappear 
if nibbed with lemon, the shells of the 
used fruit being quite sufficient for 
this purpose.

Fried Sheep’s Tongues.
Two or three cooked sheep’s tongues 

or one tin of tongues, tomato or 
brown sauce, 1 egg, pepper, salt, 
breadcrumbs, frying fat. Skin the 
tongues, trim the roots, and cut them 
in halves lengthways. If tinned

awe» seesaw

The
FROM St. John's to Cabot 

Strait there is a demand for 
radio receivers which are easy to 
install—easy to operate—easy to 
keep in order.
In response to this demand, the 
Radio Corporation of America 
offers to the public its completely 
assembled Radiolas, all ready to 
install, simple to operate—and 
at prices within the reach of 
everyone.
Radiolas are noted for their foil, 
clear volume and quality of tone. 
Their truthfulness of reproduc­
tion makes each sound seem to

of cRadic
originate in the same room with 
the hearer. You can almost visu­
alize the vocal artist, or musician 
creating it.

Don’t miss the fun any longer. 
This is the time to get your 
Radiola.

Radiolas,RadiotronsaftdRadiola 
accessories are backed by the 
Radio Corporation of America’s 
guarantee of service with satis­
faction. Our representative will 
gladly furnish you with interest­
ing descriptive literature and 
price lists.

V

s Radio Corporation of America
Distribuer» in Newfoundland:

Ayr* & Son, Ltd., St. John’s, Newfoundland 
Wffl. Heap & Co. Ltd., Board of Trade Building, St. John’s, Newfoundland

AN RCA PRODUCT

On the Air To-

WPG ATLANTIC CITY.
tongues be used, turn them out of the J 
tin and remove any jelly, them finish WaTe Length 299.fi Meters-Kilocycle» 
as for fresh tongues. Brush over with j jpgp.
beaten egg, dip in crumbs, and fry in j (Eastern Standard Time), 
hot fat until pale brown. Drain on i Wednesday, Oft- 7, 1925.
soft paper, and serve piled on a hot j 2.30 p.m.—World’s Series Baseball, 
disn. Provide brown or tomato sauce. pi,y by play description from the field. 

Fish and Potato Puree.
One to two . pounds any kind of 

cooked white fish, milk, 2 ozs. cheese,
2lbs. cooked potatoes, salt, pepper, 
1% ozs. butter or margarine, and 2 I 
hard-boiled eggs. Remove all skin ! 
and bones and flake the fish finely. j 
Rub the potatoes through a sieve, ' 
peel and slice the hard-boiled eggs. •

STATION WOB.
L. Bamberger A Co, Newark, NJ. 

406 Meters—740 Kilocycles.
(Eastern Daylight Saving Time.)

Wednesday, Oct. 7, 1985.
6.45 a.m.—Bernarr Macfadden’s Ear- 

ly-Blrd Gym Class.
.15 a.m.—Bernarr Macfadden’s Vim

' for more bead embroidery, allied with MeIt the butter in a pan’ “dd th6 P°ta" i an(j vigor Gym Class. <

rbor Grace Notes

) conform with the Daylight Sav- 
f Act, all clocks were put back 

Bhour on Sunday. During the sum-
I months this change of time has 

led its purpose, but now that the 
j has come, it is more beneficial 
live,.the hour of darkness in the 
ling than in the early morning.

le death of Mrs. Ambrose Pike, at 
■ripe old age of 84 years, occurred 
Jhe home of her daughter, Mrs. 
prd Taylor. Bristol’s Hope, on Fri- 

Her husband predeceased her 
It four years ago, and since then, 
pas been residing with her daugh- 

Left to mourn are five sons, 
Itio, Charlie and Allan, residing 
Ie U.S.A., Harvey at Humbermouth 
[George of this town. Three daugh- 

i Carrie (Mrs. Leander Parsons) 
lamilton, Ont., and Susie, living in 
Ida, and Annie M. (Mrs. Edward 
T°r) of Bristol's Hope, also a num-
II grandchildren and great grand- 
pteti. Our sympathy goes out to 
kreaved in their hour of sorrow. 

|e funeral was held on Sunday to 
■Methodist Church, and was very 
I attended. Rev. Mr. Pickering of- 
N at the Church and graveside, 
I'11 that was mortal was laid to 
I'1 the Methodist cemetery.

from Grady, Labrador on Saturday 
week, and is unloading fish at her own­
ers premises.

Mrs. W. Hi Browning, who had be\n 
here on a visit, the guest of Mr. and 
Mrs. E. E. Parsons, left again last

Wedding Bells

SOMERTON-PARSONS.
A quiet but very pretty wedding 

was solemnized at St. Thomas’s

silver thread.
Are Potatoes Fattening ! a rather moist paste. Season well and 

stir over the fire until hot. Grease a 
Lovers of potatoes may derive some fireproof dish and put in a layer of 

comfort from the expressed belief of potatoes, and then a layer of the fish.

toes and enough mille to mix them to j 7 45 „ m._Bernarr Macfadden’s
Home Folks Gym Class.

2.45 p.m.—Play by play World Ser­
ies—Courtesy Newark Evening News.

Mr. Jack Auer, the American culture 
j expert, that this vegetable is not fat- 
; tening. It ie, he says, the addition of 
'■ butter that supplies the fat-forming 

ingredients. Butter is fatal to any de­

week for the city, to visit friends Church on Saturday afternoon, Oct. ’ come less plump, and next to it comes
sire on the part of the plump to be-

there. Mrs. Browning spent a pleas- 3rd, when Daisy Barbara Parsons and 
ant time in town, and was glad to re-1 
new old acquaintances and friend­
ships formed during her stay here, 
when her husband, the làte |
Key. W. H. Browning, wag Pastor of : 
the Methodist Church.

! Joseph Somerton were united in the 
! holy bonds of matrimony by the-Rec- 

11 tor, Rev. J. , B. Elliott. The bride, 
looked charming in a beautiful

its twin sister, or other half, cream.
Some women, however, go on get­

ting fatter and fatter, though per­
haps they never eat butter, cream, fat 
meat, paetry, sweets, nor white bread, 
while some, no matter how much they

and then a few slices of hard-boiled 
egg, salt and pepper. Continue alter­
nate layers of the potato puree, fish 
and eggs until the ingredients are all 
used up, but the top layer must be of 
potatoes. Sprinkle this thickly with 
the grated cheese. Put a few pieces 
of margarine or blitter on the top and 
bake in a fairly hot oven until nicely 
brown and quite hot.

"Words Often Mispro-
Stuart Pigott), (b) "My Old j 

p.m.—Hotel Shelton Dinner ! Shako" (H. Trotcre)-Mr. Horace But-] )
11er.

10. Monologue—"The Frenchman’s : 
Speech at a London Charity Dinner" |-Talks by Famous Avia- !

1 gqton of blue silk, trimmed with oval ...... __ . .fiet many f . . »*_ . • . .. eat, remain thin. There must be some-„ . . , . . . Iac6r and who wore a hat of the .... , _ , ... .. .friends will be pleased to see her ■ . . ... _ thing In certain constitutions that pre-. .... , „ v. . , : same shade, entered the church on the 1back this way again in the not far dis- ..... „1 arm of. her brother, Mr. Reuben Par­tant future.

I Lordship Bishop March left by 
lay morning’s train for Grand 

inhere he will hold .a Confirma-
| Sendee.

• W. s. Goodwin and his asstet- 
f[r’ Stevenson, left town last 

en rout.e to Twiliingate and 
blsta, on a professional visit.

The sudden passing of Mr. Wesley 
Gosse, of Spaniard’s Bay, which oc­
curred on. Saturday, wjs learned here 
with sincere regret by his many 
friends. Only a few days ago he had 
been in town, and it was a great sur­
prise to find that the end had come 
quite suddenly shortly after dinner on 
Saturday, while he was about to at­
tend to his business, and at the early 
age of 36 years. Truly it may be said : 
“In the midst of life we are in death." 
We understand he is survived by a 
wife and two children, to whom, and 
to all relatives and friends our deep­
est sympathy Is extended. The fun­
eral was held on Monday.—COR.

Harbour Grace, Oct. 6th, 1925.

sons. She was attended by Miss 
Marie Worn ell, gowned In pink
silk with hat -to match, and MisÆ.f*' 
Peifgy Talte and May Howell, the 
former of whom acted as flower girl. 
Thg groom was supported by Mr. 
Samuel Way, a cousin of the bride’s. 
Aftir the ceremony a reception was 
helA at the home of the groom, 76 
PeHnywell Road, where a very pleas 
ant evening was spent by relatives 
and: friends of. the happy couple. 
Almost showers of rice and confetti 
th(^Anewly weds departed by motor 
car’ for Manuels.

FURLONG MY VALET for 
Cleaning, Repairing, . Altering,

BRICK’S TASTELESS is 
wonderful Tonic. Try a bottle.

SM»t28,tf

When making chicken pie add about 
Pressing, Dyeing and Turning; ja N0f teaspoonful of Worcestershire 
Ring 697.—sept29,lmo sauce.

disposes to fatness, just as there is 
something that keeps certain people 
lean as greyhounds.

Reducing the Weight.
On the whole, Mr. Auer, as an ex­

pert In weight reduction, compares 
the men and women of this country 
favourably with those of America, 
do not hustle so much, and hustling is 
pernicious, especially at meal hours. 
In no case should one spend less than 
three-quarters of an hour over meals, 
and time should be allowed for di­
gestion. As a rule, thin people eat 
more than fat, which seems a con­
tradiction, seeing that it is over-in­
dulgence In eating that keeps the ex­
pert In business. This particular 
expert sees no harm in moderate 
drinking, and holds that meats are all 
right if we eliminate fat, and that 
fowl and fish contain a small amount 
of nourishment. Just now American 
women are mad on weight reduction, 
and will go to any lengths to become

‘Tom” Did not
Walk Circumspectly

A cat may look at a king, but not 
at high voltage power lines. A tom, 
belonging to an employee of the South 
Lorrain sub station, climbed a power 
pole, nonchalantly rested Its tall on 
one wire and put its paw on the 
other. Result: nine lives snuffed o(it 
at one fell swoop, and a short which 
for five minutes closed down all the 
mines in Kirkland, Cobalt and South 
Lorrain.

• * * • • 1 *

This Is reminiscent of an accident 
that closed down McKinley mine for 
a day several months ago. The 
watchman’s dog had been accustomed 
to walk through a leather belt drive. 
Unnoticed by the dog, a chain drive 
was substituted. His daily short cut 
was cut very short one day, and the 
transmission equipment so doggoned

6.15 p.m. 
nounced.”

1.17 
Music.

7.05 p.m.- 
tors.

7.15 p.m.—Bill Wathey of the New 
York Evening Telegram Staff in 
Sports.

7.30 p.m.—Vincent Lopez Orchestra 
—U. S. School of Music.

8.00 p.m.—“Topics of the Day”— 
Spencer Armstrong of the Literary 
Digest.

8.15 p.m.—Carmen Concert Trio. 
9.00 p.m.—Morton Gould, pianist-

composer.
9.15 p. m.-—Sam Siegel, Mandolin 

virtuoso.
9.30 p.m.—Frank G. Wadsworth— 

"Selecting a Career.”
9.46 p.m.—William W. Lockwood, 

violinist.
10.00 p.m- 

virtuoso.
10.15 p.m-

Violinist. e j
10.30 p.m.—Clarence Williams Trio. ! 
11.00 p.m.—Flo Richardson's Casino* I

Orchestra.

1. Tenor Soloe (a) "My Pretty 
Jane" (Bishop), (b) "The Old Road" 
(Scott)^-Mr. Allan Carr.

2. Violin Solos (a) "To A Wild
Rose” (McDowell), (b) “Schon Ros- 
marln" (Krelsler)—Mrs. F. J. Horn­
ing. v

3. Baritone Solos (a) "To My First 
Love" (Hermann Lohr), (b) "The 
Company Sergeant-Major" (Wilfred 
Sanderson)—Mr. Horace Butler.

4. Monologue—"Paddy the Piper” 
(Samuel Dover)—Mr. J. Cawthray.

5. Contralto Solos (a) "Chanson de [
Coeur Brise’ (Moya), (b) "Bonjour Ma 
Belle” (Behrend)—Miss Bertha de 
Lamothe. j

6. Hawaiian Selections (a) "Hone-1 
lulu Rag” (Duet), (b) "Hawaiian 
March,” (c) "On the Beach at Waikiki" 
—Mr. A. C. McGuirl.

7. Tenor Solos (a) "Till the Dawn | 
Breaks Through” (Kounts), (b) "Yes 
Let Me Like a Soldier Fall” (Balfe)— ! 
Mr. Allan Carr.

8. Violin Solos (a) "Reverie”, 
(Vieuxtempts), (b) "Kuywlak" (Wien- ] 
iawskl)—Mrs. F. J. Horning.

9. Baritone Solos (a) "Nora” (Rob- 
! ert

(Litchfield Moseley)—Mr. J. Cawthray.
11. Contralto Solos (a) “Ma Poupee 

Cherle” (request) (De Severac), (b)
-Miss"Ma Llndy Lou” (Strickland)

Bertha de Lamothe.
12 Hawaiian Selections (a) "Medley 

of Favorite Waltzes,” Guitar Solo (b) 
“Believe Me If All Those Endearing 
Young Charms,” (c) “One-Step Med­
ley”—Mr. A. C. McGtiirl.

Chateau Laurier Dance Orchestra, 
direct from Grill Room Chateau Laur­
ier Hotel.

Quebec Southern 
Power

6 1-2 p.c. Bonds
Due May 1st, 1945.

This Corporation serves 
light and power to 30 muni­
cipalities in the Laurentian 
district under generally ex­
clusive franchises. The ter­
ritory served has an erea of 
3,000 square müesi is pros­
perous, and has a present 
population of approximate­
ly 60,000 which is showing 
steady increase.

I recommend these bonds 
for investment and will for­
ward descriptive circular 
upon request. >

Price: 100 and inter­
est to yield 6V2 p.c.

Bonus of two shares of 
common stock with each 

$1,000 bond.

Bernard D, Parsens
Room 12 Muir Bldg.

-Sam Siegel, mandolin
I

-William W. Lockwood, '

>:<>k>:ox>:-Ov

Radio Batteries
Charged by an Expert

WILLARD BATTERY 
SERVICE STATION $

M, Maddlgsn, Manager 
CUtt’a Core. Those ISO?.

feb21,ttCNBO (455 Metres), OTTAWA, ONT.
Wednesday, Oct. 7, 1926.

7 p.m. (E.S.f.)—Bedtime Story and 
Lullaby—Aunt Bessie.

7.30 p.m.—Dominion Department of 
Agriculture Market Reports. > via Summerside, P.E.L

8.00 p.m.—Chateau Laurier Concert * ,

really nice cake
, more even texture 

and finer flavour results 
when a mixture of

Broun * Poison’s
Corn Flour

and ordinary flour is used 
instead of all ordinary 

flour. Try it next 
baking day.

OCt5,7,9

640KHOK>«>K>KM<>K>K>K>K>e

S.S. Hillbrook was expected to 
leave Montreal on Monday for this

MUTT AND

Orchestra, direct from Main Dining 
disarranged that the whole works had . Room, phateau Laurier Hotel, 
to shut down. j 9.00 p.m.—PROGRAMME.

—mmmmmmggmmsSBSSBBSmmOBSB

CONFEDERATION LIFE. —
*’lgl7,8mos

LEGAL

W. R. Warren, K.C., LL.D., 
Barrister, Solicitor and 

Notary Public/
— OFFICES —

Board of Trade Building, 
Water Street.

oçti,i2i St. John's.

By Bud Fisher

Lloyd Hyrst who had been 
ilnS his holidays at hie home Jn 
fTille come here on Monday, and 
sed to Bay Roberts on Wednes-

j&fternoon.

■ s- L. Sheppard, who had been 
^ceton, N.J., with the Fraser 

Co, returned home recently.

I,rs; Munn & Co’s. sebr. Corn- 
n' Sila* Noseworthy, master, at- 
from Shoal Bay, Labrador on 

» morning. Mr. R. 8. Muhn, who 
Wit the summer at Shoal Bay at- 
jj**° husines, returned/hoffiÈ by

Danish ship Rossing, Capt.
LMWh'Ch came here from Dyaart,
, ’ wl,h coal to Messrs. McRae 
J?’ aalied from here on Thurs- 
«n seal and col oil, loaded by 

«aine Johnson and Co., .to 
& Crawford, Glasgow.


