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WIVES OF

OUR COMMANDERS
GOVERNESS ON CROWN PRINCE.

IG POWD LBAMad Ways of Kaiser’s Heir Told in 
New Book.

Whoever is interested in knowing 
about such things as the Prussian 
Crown Prince’s special form of night­
mare, which is a dream about white 
mice, will find plenty of entertain­
ment in a new book, “In the Eyrie of 
the Hohenzollern Eagle.”

From October, 1910, until a short 
time before the outbreak of war, Miss 
Brimble was governess to the children 
of the Crown Prince and Princess. 
Miss Brimble, like other chroniclers, 
cannot make an engaging personality 
of the "High Papa,” the Crown Prince 
himself.

His wild lack of consideration for 
others is illustrated by some of the

Useful Hints and 
General Informa­
tion for the Busy 
Housewife

About the 
House n IS THE MOST IMPORTANT ITEM NOTABLE WOMEN WHO WORK 

WHILE THEY WAIT.

IN YOUR GROCERY ORDER 
à ----- SEE THAT YOU GET IT — 
JCOSTS NO MORE THAN THE 

ORDINARY KINDS

sleautch
Since the Outbreak of Hostilities 

They Have Done a Great Deal 
of Useful Work.

Dainty Dishes. in hot dish. Garnish with a few
l sprigs of parsley.|Chopped Cucumher Pickle.—Peel and Spaghetti Stew.—One 5-cent pack- 

chop twenty-four large cucumbers and age of spaghetti, one-half pound of 
five onions. Mix with it one-half pint sliced bacon, three medium-sized to- 
salt and let drain for several hours, matoes or a small can of tomatoes. 
When drained add black peppers, two medium-sized onions and two 
cloves and mustard seed, using two medium-sized sweet peppers. Cook 
tablespoonfuls of each. Lover with spaghetti to boiling salt water 12 or 
good vinegar, add horseradies if 15 minutes, drain and remove from the . . 6
desired. Put in glass jars and cover While spaghetti is cooking, cut stories of his romps with his children.
With vinegar if needed. bacon in small 1 squares in frying pan "The fnal act,' it is recorded. “usu-

Quince Honey.—Pare six quinces and stir until brown; then place on- ally consisted in the Crown Prince 
and grate on a coarse grater. For ions, peppers and tomatoes, chopped seizing one of the bedroom jugs from 
each quince take one pint of sugar, fine, in the frying pan with the bacon the washstand, and emptying its con- 
Moisten this with two quarts of wat- and cook until all are tender and form tents over Prince Lulu in bed. As 
er. Boil the sugar and water until a a thick sauce. Pour over the spag- soon as he had made his son and thev 
very thich syrup is formed, or until hetti and stew all together about five 
it spins athread. Then add the grat- minutes, season with salt and pepper 
ed quince and boil for twenty-five min- to taste and serve.

>

Fierce as the light which beats 
upon a throne is that now focussed 
upon the military and naval com­
manders of the Allies. But their 

■ wives are so much in the shadow that 
we seldom see or hear of them, not­
withstanding that some of these 
ladies have done a good deal of use- 

a ful public work since the outbreak of 
hostilities, says London Answers.

coNT 5 NO ALUM
1 have even combined two different col­
ors such as tan and brown, dark green 
and gray, and mahogany and gray. 
But the amateur should beware of com­
bining two colors unless they are In 
perfect harmony, for the result may be 
vastly different from what the hands plied raw to the troops in France may

THE ONION CURE.

It Is Considered Very Valuable as 
Food.THE FASHIONS

Madame Joffre leads so retired aThe fact that onions are being sup- life that a French lady who recently 
come as a surprise to many people delivered a lecture on General Joffre 
who despise this vegetable. They do confessed that she did not know the 
not realise that it is of great value as maiden name of that national hero's 

other combinations. A white George- a food, and that in it are found some wife. SI e is, however, commander's 
was of the most valuable and tonic mineral spirit of , the French commander’s 

stone of them for the economical wo- combined with a black satin skirt and salts in the vegetable kingdom. : hom cheerful’despite 'her" husband's 
man with an eye to making over her the blouse was edged with a wide band Onions are perhaps best known as 
last winter's dress who looks with ap- of black satin. There was a shoulder a cure for insommia; they also possess 
proval on this style. To bo sure, she rape of white Georgette edged with such cooling and diuretic properties
may take advantage of it, for this fas- fur, which trimming also finished the lhat they prevent and soothe the
hion holds great possibilities for her; long sleeves. Another dross seen had pains of rheumatism. For these two prohibited wives and sweethearts 
but. needless to say, It was not origin- a blouse of Copenhagen blue chiffon, reasons alone they will be useful to from visiting men on active service,
ally planned for her also in Russian style, worn over a skirt our men at the Front. , Moreover,,on: adding, in his customary terse, vigor-

Combinations of materials arc used of blue velvet the same shade. Fur ions are easily digested, stimulate the ous fashion:
in dresses of widely different charac edged the blouse, appeitite, and are nourishing, They "Women have nothing to do with
ter: quite as often in the one-piece Another detail of fashion which is contain sulphur and other properties the Army. I fear them as much as I
frock for street as in the dress re- making a strong appeal to the well which stimulate the activity of the fear intoxicating liquor.”
quired for more formal wear. Of the dressed woman is the use of colored stomach and aid the digestion, and arc And, as an indication of his inflexi- 
first type is the smart dress of cloth embroidery as al dress trimming. An a preventive of human parasites. bility of purpose, he imposed a similar

There is example is shown on the Illustration Well cooked, they are an excellent restriction on himself. For five
Influence here of a one-piece dress with cart- and wholesome food for children, and months at a stretch Madame Joffre 

ridge belt. Many of these dresses are those who feel a cold hanging about never saw him, and since then she has

bed thoroughly wet and miserable, 
out he would go with his dogs, with 
a guffaw of amusement."

“High Papa’s" calls were not wel­
comed at meal times. "We stood

of an experienced combiner of colors 
would produce.

In dresses for formal wear, one sees

Women of fashion are, to-day, great­
ly interested In the “two material” 
dresses. Has not Paris sanctioned

utes. Seal in pint jars.
“Corn Salad.”—Select two dozen 

ears sweet corn, two heads cabbage 
chopped fine, eight onions, four green 
peppers, one cup sugar, one-half cup 
salt, vinegar to taste, one teaspoon 
mustard, one teaspoon tumeric pow-

them and put forth some of her best
efforts in the fashioning of new ver - te crepe blouse in Russian styleHousehold Hints.

Fried calves’ liver, cold and chopped
politely while our lunch gut colder 
and colder and the Crown Prince 

fine, makes a good sandwich. acted the buffoon, seizing a spoonful
To bake parties suc essfully the of potato puree and smearing it all 

oven should have a strong under heat over the boys' heads, or pouring as- 
der. Dissolve two tablespoonfuls Delirious soup can be made of rice paragus sauce on their heair, laughing 
cornstarch or flour in vinegar; mix all stock flavored with tomato, onion, or immoderately meanwhile.
together. Boil hard for ten minutes, both. "Often he would pour their cups of
This makes eight quarts fine salad, Carrots and beets should always be cocoa over them, or a glass of water 
which could be sealed and kept for cooked whole and then skinned and down their backs, or rub the whipped 
winter use sliced, cream from a sweet dish all over

Cold of line A coat of clear varnish is a good their faces, Prince Lulu being nearly
(old Satsup. Use one peck P thing to give straw matting before always the victim un account of his tomatoes, cut or chopped into small thing to drive matting . so easily irate, though once

pieces and put into colander to drain There is nothing more indigestible Prince Wilhelm had to stand withoff juice.Two cups chopped celery, than bread that is not baked tho- open mouth while his father pouredsix medium chopped onions, six large roughly, a ladleful of soup into it through a
brownaugen one-hau cap ait, Eke Stale macaroons pounded and add- funnel which chanced- to be in the
cups mustard seed, two ounces ground ed to any pudding will improve the room.
cinnamon, two quarts cider vinegar, flavor. _., 
Mix all together. Pack in jars and Pans for baking bread should be
let stand for a week, when it will be the bread, insure thorough baking of State:-Owned ILine of Vessels for Ser- 
ready 01 use. An attractive little mold of rice vice to Britain.Cream o elery Soup. wo small served with canned peaches makes a Following the example of Aus- 
potatoes, one small onion, one-half dainty dessert. tralia, which has started a Govern-oz nsta 5 celery, C oppe parsley. Japanned trays should not be wash- ment-owned line of freight steam- one tablespoon butter, one teaspoon ed in water; dip a cloth in alcohol ships. Prime Minister Massey, in 
flour and seasoning. Slice vege- and wipe them off. the New Zealand House of Repre-
tables and put on to cook with only Put Q little salt on the dishes on sentatives, foreshadowed the crea- 
enough water to be almost boiled 
away when vegetables are tender.
Drain, mash and add milk. Thicken 
wtih butter and flour, mix together,

long spells of absence.
Madame Joffre.

At the beginning of the war Joffre

and satin illustrated here 
a suggestion of the military

seen in dark blue or black serge or them should ent boiled onions. Un- obtained only glimpses of him on his 
satin with gray wool embroidery. In like most vegetables, they are appetis- flying visits to Paris.
some, tho hem of the skirt is further ing when eaten alone, without the aid Lady Smith-Dorrien devotes a good 
decorated with a wool fringe match- of meat or gravy, deal of time and energy to “mother­
ing from the lower edge. Other em- It is’ no doubt, the offensiveness of ing" the British Army. Always a 
broidery designs are carried out in the breath after eating them which very active worker in connection with 
Bulgarian colors in wool or silk, or lu makes most people shy of the nutri- the Soldiers’ and Sailors’ Families 
steel thread and also in gold thread, tive onion. By chewing a coffee- Association, she took charge in the 

or drinking milk im- early days of the war of the huge 
a meal of onions, this task of finding homes for the wives 

and children of the Regulars turned 
out of barracks to make room for the 
men who flocked to the Flag.

NEW ZEALAND SHIPPING.

The two latter are especially effective bean, however, 
on dark green, navy blue or black. mediately after 

pungent aroma can be removed.Fancy Handbags|

VALUE OF PERFUMES.

X

A fashionable woman does not con­
sider her costume complete to-day 
without a dainty fancy handbag, which 
she dangles from a long ribbon or 
cord. Sometimes It takes the form of 
the old-fashioned reticule Grandmoth-

which eggs are served and the egg tion of a New Zealand State line of 
will wash off easily, 20,000-ton steamers of twenty knots,
Mashed potatoes, if given a final to run between New Zealand and

beating with an egg-beater, will be Great Britain. In Britain the interest 
very light and fluffy. of the nation in merchant ships will

To prevent embroidery scallops not sanction the sale of any more ves- 
from ravelling is to launder them be- sels to owners abroad until the war

Lady Beatty’s Yacht.
as In much the same direction excel- 

|lent work is being done by Lady Max-
Have Often Proven to be Useful 

Disinfectants.
and let boil up. Season to taste, 
sprinkle with parsley and serve with 
bread strips that have been buttered 
on both sides and browned in oven.

Turkey Timbales.—When no more 
slices can be cut from cooked chicken 
or turkey, take bits near bones, chop 
fine, and to two cups of meat allow 
one cup soft white bread crumbs and 
one-half cup hat milk. Mix crumbs 
and milk together; add chopped meat 
and yolks of wo eggs. Season with 
salt and peprer. Beat whites of eggs 
lightly—they must not be frothy—and 
mix well with other ingredients. 
Turn mixture into buttered individual 
tambale molds, set in a pan of hot 
water and cook in moderate oven 
about three-quarters of an hour. Cure- 
fully unmold on hot plates and serve.

French Pickles.—A chopped mixed 
pickle with tiny whole onions and 
cucumbers in it. Chop, not too fine, 
three large carrots, two bunches of

Persia saw the earliest develop-' well. Though she has many hobbies, 
er used to wear hanging from her belt, ment of the perfume industry. The and loves riding, she takes an active 
In this Instance the bag is almost al- priests of Egypt, who were the sole part in caring or e sick and w nine 
ways made from the same material as depositaries of science, knew the sc- ed, thus con inuing emiss When 
the dress. But there are numerous cret of aromatic substances and pre- under ? in Soth Ari Covernor 
other forme and shapes of this im- served them. Egyptian perfumes ac- her husband was app 
portant accessory, which, if It does quired great celebrity, especially those of re oria hi " join when there
not exactly match the costume should, made in Alexandria. The Israelites, that town, and, at a time when there
in any event, harmonize with it. Some during their sojourn in Egypt, adopt- was a of horny miles, threw herself
very attractive ones are of black vel- ed the use of aromatic substances, rath the task of caring for men sent

The Jews were fond of cosmetics, and to hospital
A even used them to paint the face. All Lady Beatty usually gives full rein

these perfumes were extracted from to her passion for yachting, and used 
A essences of trees and various plants. Often to follow her husband’s shipL X The Greeks, who loved elegance, were from place to place. At the outbreak
4especially addicted to the use of per- of war she not onjy equipped her 
Al > fumes, and they taught their secrets yacht, the Sheelah, ns a floating hos-X and usage to the Romans. The lat- pital for our soldiers and sailors, but

r ter, in the days of their decadence, volunteered to go with it wherever itW All went so far as to scent the coats of might be sent.
\ their dogs. Of late, however, she has spent

etiIn the Middle Ages the Arabs, Verte- most of her time at her husband's

fore they are cut out. Nothing definite has been 
as to the future of the fifteen

is over.
When cleaning saucepans in the decided

sink there should be a board in the ships bought by Mr. Hughes during 
bottom of the sink to stand the pans his recent stay in London, except that 
on. for a time they will be controlled by

Do not store ashes in a wooden box, the Australian Navy Department and 
pail or barrel, nor throw them on the will be employed in the transport of 
cellar floor. They should be kept in wheat and wool to Europe. Under its

A

metal containers, mail contract with the Orient Com-
A tiny piece of charcoal in the but- pany the Commonwealth Government

tom of the vase in which cut flowers has power to take over any or all of
are standing will prevent the un- the latter’s liners at the market value,
pleasant odor of stale water. Manchester Guardian comments:

Test potatoes by cutting the potato "There is reason to believe that the
in two and rubbing the cut surfaces intention of New Zealand to create a
together, then press the two parts to- State line of 20,000-ton steamers is
gether. If they, stick, the potatoes not without significance in this con-
are good. nection, more especially as it has

Cold boiled rice added to stewed to- been known for some time that the
matoes and seasoned with minced pep- Union Government of South Africa is in this dress, too. which accounts for
pers, onions, salt and pepper, makes willing to co-operate. Both the Bel- a part of its charm, as things mill
a savory dish which is served with gian and the Italian Governments are tary arc still a source of inspiration
chops. adopting schemes of the kind, and a to fashion designers. Perhaps it is

To keep home-made catsup fresh af- bill is before the United States Con- the ordinary row of buttons placed 
ter the bottle has been opened is to gress, ond will in all likelihood be straight down the front, perhaps II is| 
pour a little olive oil into the bottle passed soon, which provides for the the four pockets with rounded laps, or 
after use and before it is put away for formation of a national board with yet it may be the shoulder cape, or all 
the next meal. a view to the construction, nurchuse of these together, that give the sold-|

When darning stockings, try run- and operation of merchant ships
ning a thread around the hole, draw- behalf of that Government." 
ing the hole up until the edges lie flat. ______ • ----------
The hole will seem smaller and will be Do „ot allow rubbish to collect.
easier to darn, is dangerous when allowed to gather materials In two tones A light and a

Do not leave matches where chil- near furnace, stoves, or placed where dark shade of gray silk have been us-
dren can get them. Have a proper it is exposed to a thrown match or ed very successfully by Parisian de­
holder out of their reach, and do not cigar stub. signers in such a dress as this. They
store your supply in a cupboard un-

© MoCite

7325
One-Piece Frock of Cloth and Satin

tians, Genoese, and Florentines be- home, Brooksby Hall, Leicestershire, 
came famous for the preparation of and with the sorrowing women in na- 
sweet-smelling essences. France did val towns. All one night a group of 
not become acquainted with perfumes bluejackets’ wives waited on the pier 
until after the Crusades, and it was of a certain port, anxiously waiting 
Maria de Medici who especially for news from the Fleet, and among 
brought them into favor. Makers of them was Lady Beatty, who comfort- 
perfumes quickly recognized their ed them in their moments of greatest

celery, one quart of common onions, 
three sweet green peppers, three 
sweet red peppers and one quart of 
large cucumbers. Divide one large 
cauliflower into small flowerets, skin 

. one quart of tiny button onions and 
carefully wash one quart of small cu- 
cumbers. Mix. Pour off and cover 
with a weak brine, and let stand two

1 or three hours. Pour off and cover 
with a weak brine making it salt en- 
ough to taste. Boil all together un­
til tender, about fifteen or twenty min­
utes. In the meantime have boiling 
two quarts of vinegar, into which pour 
the following paste, consi ting of 
three cups of sugar, one cup of flour, 
one tablespoon of tumeric, four table- 
spoons of ground mustard. Mix these 
with water to form a smooth paste 
and stir into the vinegar. Let it 
cook about ten minutes. Drain the 
pickles from the brine and add to the 
vinegar mixture. Seal in glass jars.|

good or bad medicinal influences. It trial.on lerly tinge to this dress. One can 
readily imagine the design developed 

in satin and serge, velvet and cloth.
It velvet and satin, or any one of these

"Mothering" the Navy.was remarked both in Paris and Lon- 
don, during the cholera epidemic of 
the nineteenth century, that no one 
engaged in making perfumes was ever 
attacked.

The wife of another great com­
mander. Lady Sturdee, cultivates the 

unpretentiousdomesticities in an 
house in the middle1.

• 1
of Droxford,

-2, 33.4 Hants, where she arid 
1are very popular. It is characteristic, 
of the simplicity of both that when 
the victor of the Battle of Falkland

her husband
Didn't Have To.

“Well, think Heaven," ‘he said, ap­
proaching a sad-looking man who sat 
back in a corner, "that’s over with."

"What is?"
“I've danced with the hostess. Have 

'you gone through with it yet?”
“No; I don't need to. I'm the host.”

IMOCALLless protected in a covered tin box or — 
something similar, and you will elimi- 
nate the prospect of mice setting fire 
to your home.

To make ideal dusters for window 
ledges, surbase boards, legs and backs 
of furniture, lighting fixtures and oth­
er small places, is to buy a little 10- 
cent dish mop and saturate it with 
furniture oil. This makes it a dust­
less duster, which may easily be clean­
ed by washing it in hot soapsuds, and

Islands was called upon by the Ad­
miralty to inflict that crushing blow 
upon Germany. and was offered a spe- 
cial train to convey him to London, he 
elected to travel to town in an ordin­
ary second-class carriage.

Finally. Lady Jellicoe— whose sis- 
ter, it is interesting to note, is the 
wife of Admiral Madden—“mothers” 
the Navy in much the same way as 
Lady Smith-Dorrien "mothers" the

Il A srletit

7359
Wool Embroidery is a Fashionable ==

Trimming
vet with steel beads or of moire with 
colored beads, and some fluffy little 
creations are entirely of rufC.es of rib-

OTHER LOVE AIDS 
SON IN TRENCHES

Tasty Stews.
Veal Stew with Shortcake.—Cut in 

cubes three pounds of breast of veal.
Put in a stewpan, cover with boiling may be renewed by another applica- 
water and cook slowly for one hour, tion of thh furniture polish.
Then add one dozen small peeled sil-_

One of the most gratifying inci- 
dents connected with her good work 
occurred after the disaster to the.I or- 
midable. A cutter containing sur- 
vivors from that ill-fated ship was 
floundering in the heavy seas, when 
she began to sink in conséquence of 
a hole battered in her side. Quick to 
see the danger, a bluejacket took a 
blanket given to him by Lady Jelli-

bon.
In crocheted bags there is quite an 

attractive new style worked in various 
bright colors forming solid rows that 
go round and round. The bags are

It Brings Relief To Boy Stand- 
ing His Watch Deep in 

Mud.

verskin onions, w. eh have been par­
boiled 10 minutes, and one dozen small 
new potatoes and cook another hour. 
Season with salt and cook until vege­
tables are tender. Remove meat and 
vegetables; keep warm in separate 
vessels. Add one cup of hot cream 
or milk to liquid, season again with 
salt and pepper and thicken with flour, 
diluted with cold milk. Bake a 
shortcake in layer cakepans, place one 
round on a warm chopplatter, spread 
with butter. Heat meat again in 
gravy, pour over shortcake and place 
remaining round over meat. Sur­
round shortcake with vegetables, pour 
gravy over all, sprinkle with one 
tablespoonful of finely chopped par­
sley and serve.

Rabbit Stew—Take a dressed young 
rabbit, cut in small pieces and soak 
in cold water for an hour or longer; 
drain, roll in fleur and fry a light 
brown in hot lard and butter, mixed; 
cover with boiling water and simmer 
until tender; drain off stock and use 
it to make a sauce, with one table- 
spoonful of butter and two of flour; 
season with salt and pepper and celery 
salt if desired, Add one cup of hot 
milk and pour the sauce slowly over 
one well-beaten egg; stir well and put

f

For That Irritating 
Cut or Scratch

There is nothing more 
healing and soothing than 

Vaseline
Trade Mark

White 
Petroleum Belly

Sold in glass bottles and 
sanitary tin tubes, at chem­
ists and general stores 
everywhere.
Refuse substitutes.
Free booklet on request.

round, and longer than they are wide. 
The top is drawn together on a cord 
run through rings, and the bottom is 
finished with a long tassel. In velvet Once upon & time, only a few months 

a number of after this terrible world war had be-and silk bags there are
odd, irregular shapes as well as oval gun, Private Beiley, a soldier in the 
and round ones, ranks, had stood for days in the

These patterns may be obtained trenches "somewhere in France, The 
from your local McCall Dealer or from cold rains soaked him to the skin;1 m Macon c r & T tbe mud was deep. had had no The McCall Co, 70 Bond St., Toronto, rest. Weary and aching with rheu- 
Ont. matic pains, he recalled the faith his

mother had in Sloan’s Liniment. He 
asked for It in his next letter home.

coe, stuffed it into the hole an I st m- 
med the inrush of water, v ith th? re­
sult that all in the boat were saved.

Women on English Farms.
A prominent British statesman re­

marked recently, that the experience 
of the last two years has taught himTHEATRE SEATS COSTLY. A large bottle was immediately sent 

.. r . him and a few applications killed theBritish Government Adds W ar Tax to pain, once more he was able to stand 
Prices. Already High. the severe exposure. Ho shared this

wonderful muscle-soother with his 
The high cost of theatres came comrades, and they all agreed it was 

home a few days ago to the British the greatest "reinforcement" that had 
public. Beginning with reserved seat ever come to their rescue. At your 
buyers early, London theatres started druggist, 25c., 50c. and $1.00 a bottle, 
to exact the Government's toll in ad­
dition to the regular prices.

CHILE their father is leading the British troops al the. fi et these two I A West End theatre hoisted a 
VV children. Alexandria and Victoria Haig, daughters of Sir Douglas Haig placard bearing this scale: 
British commander-in-chief are enjoying fighting of a different variety. The 
angling nt Deal, England, often provides a good fight for the hopeful angler, 
for the fish are not at all eager to be caught and they exhibit their feelings 
The above photo was taken at the juvenile anglers competition at Deal.

was never safe to say that ait
could not do anything that awoman

man could do. This statesman was, 
at the time, rallying a meeting of 
farmers on their conservatism in the 
matter of employing women on the 
land. The latest reports show that 
even this conservatism is rapidly be­
coming a thing of the past. In the 
nine counties from which returns 
have been received by the Board of 
Agriculture, more than 7,000 women 
are employed on the land.

Some men who give with one hand 
advertise it with the other.

Children of Sir Douglas Haig, British Commander-in-Chief Sloans 
iniment
LIS .vt,/' to

erssed WHIT wvains
Private boxes, $25, plus $2.16 Gov-

CHESEBROUGH MFG. CO. 
(Consolidated)

1880 Chabot Ave. Montreal
eminent tax.

Stall, $2.62, plus twenty-four cents.
Dress circle, $1.20, plus six cents.
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