About the
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Dainty Dishes.

Chopped Cucumber Pickle.—Peel and
chop twenty-four large cucumbers and
five onions. Mix with it one-half pint
salt and let drain for several hours,
When drained add black peppers,
cloves and maustard using two
tablespoonfuls of each. Cover with
good vinegar, add horseradics if
desired. ~ Put in glass jars and cover
with vinegar if needed.

Quince Honey.—Pare
and grate on a coarse grater. For
each quince take one pint of sugar.
Moisten this with two quarts of wat-
er. Boil the sugar and water until a
very thich syrup is formed, or until
it spins athread. Then add the grat-
ed quince and boil for twenty-five min-
utes. Seal in pint jars.

“Corn Salad.”—Select two
ears sweet corn, heads cabbage
chopped fine, eight four gre
peppers, one cup one-half cup
salt, vine to one te:
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mall onion,
celery; chopped par
butter, one teaspoon
soning Slice vege-
to cook with only
be almost boiled
when vegctables are tender.
mash and add milk. Thicken
and flour, mix together,
up. Season to taste,
parsley and serve with
bread strips that have been buttered
on both sides and browned in ove
Turksy Timbales.—When no more
slices can be ¢t £rom cooked chicken
or turkey, take bits near bo chop ,
fine, and to two cups of meat allow
one cup soft white bread crumbs and
one-half cup hot milk. Mix crumbs
and milk together; add-chopped meat
and yoll wo eggs. Season with
nd pej -‘x. B whites of eggs
lig they must not be frothy—and
mix \n‘- with ingredients.
Turn mixture into buttered individual
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Tasty Stews,

ut

Veal Stew with Shortcake.—( in
I v

cubes three of veal
Put in a stew boiling
water and cook hour
Then add one pecled sil-
verskin onions, v par-
boiled 10 minutes, and one dozen small
new potatoes and cook hour.
Season with salt and cook 1 1 vege
tables are t Remove meat and
vegetables; arm in separate
vessels. cup of hod cream
or milk wgain with
salt and penper and thicken with flour,
diluted with cold n a
shorteake 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 meat. Sur-
round shorteake with vegeta!
gravy over all, sprinklec
tablespoonful -of finely
sley and serve

Rabbit Stew—Take a dressed young
rabbit, cut in small pieces soak
in cold water for an hour or longer;
drain, roll in flour 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 orie table-
spoonful of butter and two of flour;
season with salt and pepper and celery
salt if desired, Add one cup of hot
milk end pour the saace slowly over
one well-beaten egg; stir well and put
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Useful Hints and
Qeneral Informa-
tion for the Busy
Housewife

in hot dish. Garnish

' sprigs of parsley.

Spaghetti Stew.—One 5-cent pack-
age of spaghetti, one-half pound of
sliced bacon, three medium-sized to-
matoes or a small can of tomatoes,
two medium-sized onions and two
medium-sized sweet peppers. Cook
spaghetti to salt water 12
15 minutes, drain and remove from the
fire While spaghetti is cooking, cut
bacon in small squares in frying pan
and stir until brown; then place on-
jons, peppers and tomatves, chopped
fine, in the frying pan with the bacon
and cook until all are tender and form
a thick sauce Pour over the spag-
hetti and stew all together about five
minutes, season with salt and pepper
to taste and serve.

or

Houschold Hints.
Fried calves’ liver, cold and chopped
fine, makes a good sandwich.
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Japanned trays should not be wash-
ed in water; dip in alcohol
and wipe them off.

Put a little salt on
ich eggs are served
will wash 'off easily.

fashied potatoes, if given
beating with an egg-beater, will
very light and fluffy.

To prevent embrgidery scallops
from ravelling is to launder them be
fore.they are cut out.

When cleaning icepans in  the

sink there should be a board in the
bottom of the sink to stand the pans
on.

Do not store ashes in a wooden box,
pail or barr nor throw them on the
cellar floor. They should be kept in
metal containers,

A tiny piece of charcoal in the bot-
tom of the vase in which cut flowers
are standing will prevent the un-
pleasant odor of stale water.

Test potatoes by cutting the potato
in two 4 rubbing the cut surfaces
together, then press the two parts to-
gether. If they stick, the potatoes
are good

Cold boiled rice added to stewed to-
matoes and seasoned with minced pep-
pers, onions, salt and pepper, mak
a savory dish which served with
chops.

To keep home-made catsup fresh af-
ter the bottle has been opened is to
pour little oil into the bottle
after and before it is put away for
the next me
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For That Irritating
Cut or Scratch
There is nothing more
healing and soothing than

Vaseline

Trade Mark

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

CHESEBROUGH MFG. CO.
Consolidated)

1880 Chabot Ave. Montreal

GOVERVESS ON CROWN PRINCE.
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Mad Ways of Kliur‘s Heir Told in
New Book.

Whoever is interested in knowing
about such things as the Prussian
Crown Prince’s specia! 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

s governess to the children|
of the Crown Prince and Princes :
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 illustrated by of the
stories of his romps with his children,
“The final act,” it is recorded, “usu-
ally consisted in the Crown Prince
seizing one of the bedroom jugs from
the washstand and emptying its con-
tents over Prince Lulu in bed. As
soon as he had made his son and the
bed thoroughly wet and miserable,
out he would go with his dogs, with
1sement.”’

calls

times.

is some

were not wel-
“We stood
our lunch got colder
the Crown Prince
acted the buffoon, scizing a spoonful
of potato puree and smearing it
over the heads, pouring
paragus sauce on their heair, laughing
immoderately meanwhile.
“Often he would pour their cups of
them, a glass of water
backs, rub the whipped
from dish all over
being nearly
of his
though once
to 1 with
his father poured
into it through a
be in the

“High Papa
comed at meal
politely while
and colder and
all

boys’ or as-

cocoa over
d
cream
their faces,
the

S0

or
own their or
a sweet
Prince Lulu
victim on
easily
Wilhelm
moath while
{leful of sour
el which

always unt
getting
Pri

open

stanc

chanced: to

DU PR
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State-Owned Line of Vessels for Ser-
vice to Britain.
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ships bought by Mr. Hughes during
his recent stay in London, except that
for a time they will be controlled by
the Australian Nz Department and
will be employed in the transport of
wheat and wool to Europe. Under its
mail contract with the Orient Com-
the Commonwealth Government

s power to take over any or all of
the latter's liners at the market va [
Manchester  Guardian comments:
“There is reason to believe that the
intention of New Zealand to create a
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MAGIC BAKING POW [_)_ER

IN YOUR GROCERY ORDER
A\ ——SEE THAT YOU GET IT —

THE ONION CURE.
It Is Considered Very Valuable as
Food.

The fact that onions are being sup-
plied raw to the troops in France may
come as a surprise to many people
who despise this vegetable. - They do
not realise that it is of great value as
a food, and that in it are found some
of the most valuable and tonic mineral
salts in the vegetable kingdom.

Onions are perhaps best known
a cure for insommia; they
such cooling and diuretic properties
that they prevent and soothe the
pains of rheumatism For these two
reasons alone they will useful to
our men at the Fronh. Moreover, on-
ions are easily digested, stimulate the

tite, They
contain sulphur and properties
which stimulate the activity the
stomach and aid the digestion, and are
a preventive of human parasites.

Well cooked, they are an excellent
and wholesome food for
those who feel a cold h
them should eat boiled onions. Un-
like most vegetables, they are appetis-
ing when eaten alone, without the aid
of meat or gravy.

It is, no doubt, the
the breath after
makes most people
tive onion. By
bean, however, or drinking milk
mediately after a meal of «
pungent aroma can be removed.
== I

OF PERFUMES.

have even combined two different l'ol-!
ors such as tan and brown, dark green
and gray, and mahogany and gray
But the amateur shovld beware of com-
bining two colors unless they are in
perfect harmeny, for the result may be
vastly different from what the hands
of an experienced combiner of colors
would produce

In dresses for formal wear, one sees
other combinations. A white Georget-
te crepe Russian style was
combined with a black satin skirt and
the blouse was edged with a wide band
of black satin There was a shoulder
cape of Georgette edged with
fur, which trimming also finished the
long sleeves Another dress seen had
a blouse of blue chiffon
also in Russian style, worn over a skirt
of blue Ivet the same shade Fur
edged the blouse
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Fancy Handbags

VALUE

A fashionable woman does not con-
sider her complete to-day
without a dainty fancy handbag, which
from a long ribbon
cord. Sometimes it takes form of
the old-fashioned reticule Grandmoth
er used to wear hanging from her belt
In this instance al
ways made from the material as
the dr But th numerous
other forms and apes of this {m
portant accessory, which, if it does
not exactly match the costume should,
in any event, harmonize with it. Some
attractive of black

costume
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Disinfectants.
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priests of Egypt, who were the
depositaries of knew the
cret of aromatic substances and pre-
served them. Egyptian perfumes ac-
quired great celebrity, especially those
made in Alexandria. The Israelites,
during their sojourn in Egypt, adopt-
ed the aromatic substances.
The fond of cosmetics, and
even used them to paint the face. All
these perfumes were extracted from
essences of trees and various plants.
The Greeks, who loved elegance, were
Ily addicted to the use of
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Didn't Have To.

“Well, thank Heav he ap-
| proaching a sad-looking man who sat
| back in a corner, “that’s over with.”
! “What is?"

“I've danced with the hostess.
you.gone through with it yet?”

“No; I don't need to. I'm the host

MOTHER LOVE ADS
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| attractive new style
bright colors for:
| g0 round and round
round, and longer th
The top is drawn tog "11‘
run through rings, and
finished with tassel
and silk bags there are a number
| odd, frregular shapes as well as
| and round ones.
| These patterns may be obtained
Lfrmn your local McCall Dealer or from
}Tlm McCall Co, 70 Boud St., Toronto,
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and aching with rheu-
fc pains, he recalled the faith his
mother had in Slvan’s Liniment. He
asked for It in his next letter hon
A Jerge hottle was immediately s
him and a few applications kill
pain, once more he was able to stan
the severe exposure. Ho shared this
wonderful muscle-soother with his |
comrades, and thcy all agreed it was
the greatest “reinforcement” that had
ever oomn to thelr rescue. At
dru(ziu 26c., 50¢. and 31.00 a bottle,
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THEATRE

©
SEATS COSTLY.

British Government Adds War Tax to

Prices, Already High.

The high cost of theatres
home a few days ago to the British
{ public. Beginning with reserved seat
buyers early, London theatres started
to exact the Government’s toll in ad-
dition to the regular prices.

A West End theatre hoisted
! placard bearing this scale:

l’ri\atv boxes, $25, plus $2.16 Gov-

nment tax.

St-al $2.62, plus twenty-four (cnls

Dress circle, $1.20, plus six cents.
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WIVES OF
OUR COMMANDERS

NOTABLE WOMEN WHO WORK
WHILE THEY WAIT.

Since the Outbreak of Hostilities
They Have Done a Great Deal
of Useful Work.

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, note
withstanding that some of these
ladies have done a good deal of use-
ful public work since the outbreak of
hostilities, says London Answers.

Madame Joffro leads so retired a
life that a French lady who recently
delivered a lecture on General Joffre
confessed that she did not know the
maiden name of that national hero's
wife. She is, however, the ruling
spirit of the French commander’s
home at Auteuil, and is always bright
and cheerful, despite her husband’s
long spells of absence.

Madame Joffre.

At the beginning of the war Joffre
prohibited wives and sweethearts
from visiting men on active service,
adding, in his customary terse, vigor-
ous fashion:

“Women have nothing to do with
the Army. I fear them as much as I
fear intoxicating liquor.”

And, as an indication of his inflexi-
bility of purpose, he imposed a similar
restriction on himself. For five
months at a stretch Madame Joffre
never saw him, and since then she has
obtained only glimpses of him on his
flying visits to Paris.

Lady Smith-Dorrien devotes a good
Jval of time and energy to “mother-
ing” the British Army. Always a
very active worker in connection w ith
the Soldiers’ and Sailors’ Families
Association, she took charge in the
early days of the war of the huge
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

Lady Beatty's Yacht.

In much the same direction excel-
lent work is being done by Lady Max-
well. Though she has many hobbies,
and loves riding, she takes an active
part in caring for the sick and wound-
ed, thus continuing the mission she
undertook in South Afr When
her husband was appointed Governor
of Pretoria his wife joined him in
that town, and, at a time when there
was no other officer’s wife within a
radius of many miles, threw herself
into the task of caring for men sent
to hospital.

Lady Beatty usually gives full rein
to her passion for yachting, and used
often to follow her husband’'s ship
from place to place. At the outbreak
of war she not only equipped her
yacht, the Sheelah, as a floating hos-
pital for our soldiers and sailors, but
\u‘uvltuvrml to go with it wherever it
might be sent.

Of late, however,
most of her time at her
home, Brooksby Hall, Leice
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Women on Englisiv Far

A prominent Britich
marked recently, that the ¢
of the last two years has
it was never safe to say
woman could not do anything H~
man could do. This statesman
at the time, rallying a m
farmers on their conserv
matter of employing wom
land. The latest renor
| even this conservatism is rapidly
coming a thing of the past. In
nine counties from which
have been received bys the Be
lAgrlculmre. more than 7,000 women
| are employed on the land.
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Some men who give with one ha nd
advertise it with the other.




