: Gossip on Different Subjects

How amusing are the petty jealous-
ies of other cities, for indeed geograph-
ical places can suffer from the disease
of ‘the green-eyed monster just about
as badly as can human beings. Even
our bright, busy, bustling Maritia-like
sister, Vancouver, hath these symptoms
occasionally, and sometimes she hath
them severely. When I was within her
hospitable walls a few weeks 2go,
a stranger to the snow-capped moun-
tains and fertile plains of British Col-
umbia, she bade me not go on to Vlf-
toria, for ‘‘Victoria,” saith she, ‘is
dead—dead as the proverbial door-
nail.” She not only averred that her
beautiful sister city, Victoria, was
dead as a door-nail but she inferred
that our lovely iodine-laden salt water
here is quite half of it fresh water, that
we have no bathing facflities to speak
of, that Old Boreas blows great guns
to scatter the dust all the time _when
it does not rain, and that the lively,
hopping flea hath altogether a most
particularly gay and festive existence
at Victoria.

I gave a deaf ear to her friendly
warning, and I visited the “Evergreen
City of Canada.” I came and am still
here and, I believe, from persona'l
experience, that when one has remaln-
ed in this charming home-like city for
a whole month, one grows to prefer it
for one’s home to any other place. in
Canada. Beautiful, plcturesque Vic-
torla has a charm that is all its own.

An English gentleman, one of Vie-
torla’s most prominent citizens, said to
me one day last week: ‘Victoria is the
only city I would live in outside of a
sea-coast town in England.” This
bears out my first impression ‘of “The
Evergreen City of Canada,” that was:
“Victoria is as English as the flowers
she grows.”

I met a young lady recently who had
been away to study vocal music in
Philadelphia. She is a native of Vie-
toria and she told me that she grew so
homesick away in Pennsylvania that
she felt as though she would die. She
had to return suddenly to this dear
bit of England on the Pacific. Nor is
this the case only with people who be-
jong here and are attached to Van-
couver Island by birth and early as-
soclations. Visitors who come to Vie-
toria are often thus attracted and when
they go back to a former place of resi-
dence Victoria calls to them and they
return to pitch their tent “for good”
on this lovely fertile island. Victor'a,
too, is law-abiding. Serious crimes are
few, in fact almost conspicuous by their
absence. Perhaps this is because crim-
inals know that this city would be a
bad place for them to locdte-in—they
could not swim away and would be
easily captured. Anyway, no city In
the world is more law-abiding than
Victoria. She was named after “Vie-
toria the Good,” and she tries to live
up to her name. No city on this con-
tinent either, can boast a more salu-
brious or more healthful -climate.
‘Where, in all the eastern cities of Can-
ada have they had so much sunshine
during the month of May as we have
had this year in Victoria. ‘“The Ever-
green City of Canada,” true to her oth-
er name also, has been surrounded
with a wealth of verdant foliage and a
blaze of bright flowers for the past two
months, while the “Queen City of Can-
ada” has been still in the throes of
winter. Toronto generally has a very
fair sprinkling of fine spring weather
during the month of May; but this year
Ontario’s May has been as chilly as
November. Torontonians, indeed, have

been busy trying to keep the tourist
within their gates rightly informed that
their May weather this year was not
their climate at all, and that their very
oldest inhabitant never saw such ab-
ominable weather before. Such spring
weather as they have been inflicted
with would doubtless, seandalize the
robins and send them back to their
own country to recuperate, for, as a
Canadian poet (?) puts it:
The first bird of spring
Attempted to sing;
But ere he had
Sounded a note,
He fell from the limb
A dead bird was him,—
The music had friz
In his throat.
“The Cup That Cheers.”

I am glad to see that such a brainv
man and able writer as Dr. N. E.
Yorke-Davies, in his paper on “Bever-
nges and Health,” in the Gentleman’s
Magazne, is putting up such a strong
plea in favor of tea-drinking. “First
and foremost,” writes the doctor, “as
the most important and the most bene-
ficial of all beverages, naturally comes
tea. This seems to fill some want in
the system that no other beverage can
satisfy. If inordinate consumption of
tea does harm it is simply because it
is not properly made.”

Then hurrah for TEA ! Three cherrs
and a tiger for “the cup that cheers
and not inebriates.”” I am glad that
some of our cleverest men are defend-
ing the drinking of tea, for T am more
than ever convinced that a great deal

of erroneous teaching, which, to use

an old English slang term may be
called “tommy-rot,” frequently passes
for gospel on this subject. Many of our
Canadian wise-head medicoes have de-
clared that tea-drinking is the chief
cause of rheumatism. In Japan this
disease is practically unknown to the
natives. Yet where will one find great-
er tea-drinkers than the Japanese?

I have heard a well-known Ontaris
doctor of medicine make the astounding
statement to a patient of his, that he
would rather see his son drink a glass
of whiskey than a cup of tea. That
was not only a foolish thing for a doc-
tor of medicine to say, it was a wicked
thing to my thinking. Dr. — is not a
drunkard himself, neither is he usually
an advocate of alcohol; so why he
made such an absurd statement as that
basses my comprehension,

Most women know the great solace
and comfort of a good cup of tea when
tired out with an afternoon’s shopping,
visiting, or a hundred and one things

that are so enervating to the nervous
system; they come home wearied in
mind and body. Medical men who at-
tend these ladies for trifling ailments,
and cut off their cup of tea, do an un-
Hmited amount of harm, because these
women really nged some stimulant, and
if ‘they are notfllowed to drink tea, in
nine cases out ‘of ten they will drink
alcohol. I remember well a case of this
kind a few years ago. The ‘wWoman was
a society butterfly, but unliké many
society women she never touched wine
or brandy, except as a medicine. Like
most leaders of fashion, late. bridge
parties, theatres, balls and receptions
began to tell upon her health, and she
consulted the celebrated Dr. S—, a
noted nerve specialist. Like many
more specialists of the period, this
physician severely denounced the
drinking of tea. He quite ignored the
late hours she was keeping, the un-
healthy life she was leading, the con-
stant strain of a smiling face to the
world, the evlls of tight-lacing and a
hundred and one things that a medical
man knows fashionable woman-flesh is
heir to,—looked over all these into one
small cup of tea and condemned that.
It did not pay Dr. S—— to denounce
balls and bridge parties. If he forbade
those, other fashionable women would
cease to become his patients. Oh, no!
He was not honest enough to rail
against the thing® he knew were evils,
80 he just denounced in goad round
terms the poor little beverage that
could not, defend itself, He said she
must not on any account drink tea.
The season was at its height and she
had to keep up. What could she do
without her cup of tea in the morning,
her cheery, restful cup at five o’clock
in the afternoon? She obeyed her phy-
siclan inplicitly. She gave up her tea,
but,—she took to brandy instead. Just
one small cup of tea had been enough
to brace and stimulate her for the
morning or the evening, 2s thz care
might be. But the call of brandy was
more powerful; one sip called fir an-
other and a larger sip, aid that worin
to-day lies in a drunkard’s grave.

I feel sure that Dr. 8. is not the only
fashionable physician who has driven a
woman to strong, intoxicating drirks
through foolish condemnatioa of “the
cup that cheers.

Of Interest to Brides.

I wonder if the old adage ‘“Happy is
the bride that the sun shines vn’” has
anything to do with the great popular-
ity of June weddings ! Séemingly most
women- are in favor of summer mar-
riages perhaps because of fine, balmy
days for the honeymoon trip.

It is woman’s divine prerogative to
name the day; this is where her un-
written law comes in,—it is her day
and she has the privilege of placing its
date. - Doubtless, why June is the fa-
vorite month for brides, really eman-
ates from the two old superstitions.
“Marry in Lent, live to repent,” and
“Marry in May, bad luck for aye,” for,
when Easter is late, June seems about
the earliest fortunate time to be mar-
ried.”

People may laugh about superstitions
but they play many parts in the lives
of all of us. Women are especially su-
perstitious regarding their wedding
days.

“Monday for health,

Tuesday for wealth,
Wednesday best day of all,
Thursday for crosses,

Friday for losses,

And Saturday no luck at all.”

Tuesday, Wednesday and Thursday
seem to be the most popular days for
the masses; but Saturday is frequently
the favored day for royal and society
weddings. One would think that every-
day Mr. Torh, Mrs. Dick or Mrs. Harry
would select Saturday becausé of the
week end, but these ladies are much
too superstitious, and Saturday, with
it “No luck at all,” prejudices them
against it. After all, this may be the
reason why Mrs. Tom, Mrs. Dick and
Mrs. Harry are generally more fortu-
nate in their love and family affairs
than royalty, and people high up in so-
ciety’s realm.

I only know two women who were
plucky enough to be married on a Fri-
day. One was a remarkably hand-
some girl, a blonde, who married a
wealthy old gentleman, at Camberwell,
for his money. She was a thorough
English madcap and always took a
keen delight in showing others her de-
testation of superstition. She took ad-
vantage of ‘“‘her day” to well illustrate
this, and was married on a Friday, in
the month of May, in a green xelvet
gown. Her bridesmaids were also robed
in green, and she had black horses to
convey the wedding party to church.
Well, she had a lovely house. Her hus-
band lavished money upon her to her
entire satisfaction, but it was a cold
and loveless home and not a home in
the strict sense of the word. At first
she failed to agreé with her step-
daughter, a young lady nearly her own
age; then later she disagreed with Her
husband. To-day they are living apart
in different suburbs of London, and
neither of them seems overburdened
with much happiness. Whether their
bad luck may be traced to the Friday
wedding and the green gown I cannot
say, but it certainly did come. The
other woman was a dear little meek-
faced, soft- eyed creature, who had not
moral courage enough to refuse the
opal ring her lover presented to her,
although she felt as she told me after-
wards, that it would prove a curse in-
stead of a blessing. She even waved
her right to name the wedding day, and
Friday was the day chosen by the man,
chosen just out of sheer deviltry because
he knew she was of a superstitious na-
ture. ““Friday for losses’” has certainly
rroved true'in their case; but it may be
merely because of the husband’'s wild
unthrifty habits.

Folks may laugh at superatition, yet

{ deep down in most of our hearts there

lles some grain of it, even in the hearts
of really brainy people, for superstition
is by no means to be found with the

uneducated only. Huyndreds of intelli-
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MY EILY’S IRISH EYES..

'Twas not the charming lustre
Of her smile so sweetly rare,
Nor the glorious locks that cluster
Around her forehead fair,
That won my heart one morning,
As I gazed in marked .surprise
At the depth of love just dawning
In my Eily’s Irish eyes.
Such a pair of bright blue eyes,
They can rival western skies;
Ah,' none so sweet mine own to greet
As my Eily’s Irish eyes.

sSo deep, so dark, so tender,
Are my Eily's- orbs of blue,
And such grace they seem to lend her
In their gaze both fond and true,
That my heart is in her keeping
And for liberty ne’er sighs,
For.I never tire of peeping
gh my Eily’s Irish eyes.
Such a pair of bright blue eyes,
They can rival western skies;
Ah, none so blue, ah, none so true,
As my Eily’s Irish eyes.
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|'be astute enough to see through his ar-
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NORA LAUGHER.

gent women are supergtitious enough
to refuse to be married on a Friday.
Indeed, I have a friend who actually
went out of the house to be married,
and who turned ba k home because of
the day. She and her mother had had
a light di fference—hardly to be called
a quarrel—and the girl was hot-tem-
pered and impetuous. She had recently
refused to marry a man—a very tall,
handsome fellow some years older than
herself—because of his particularly un-
steady ways. But she was “out” with
her mother and more, I think, from a
spirit of girlish mischief than anything
else, she went to the man’s office. He
was a physician and one of the best sur-
geonsg in Canada. “Doctor,” said she,
“did you ever ask me to marry you.”
“Yes,” replied he, about fourteen times
when I was sober and a few times when
I was half seas over.” The girl laugh-
ed. “Well I'll marry you now if you'll
come and get it over quickly.” He
hurriedly grabbed his hat and cane, and
they walked rapidly down the street
toward the registerer's office. Sudden-
ly the girl topped. *“Oh, Jack, I have
got a green frock on; I can’t be mar-
ried in-green, it is so unlucky. Please
let me ®o home and puf on something
elge.” “‘Such silly superstition, child,”
quoth Dr. Jack. “ After a little persuas-
ifon on hig part, they walked on again.,
But at the next crossing the girl paus-
ed again. *“Oh, doetor, it's Friday and
I really can’t be married on a Friday.
Let us wait until to-morrow.” “Such
damned superstition,”” he exclaimed,
savagely. “Come along, do.” By this
time he was really very angry. ‘‘There.
you swore at me and I'll never, never
marry a man who swore at me,” cried

the girl, almost in tears, and she turned
back deliberately and walked, nay, al-
most ran home, a fast as her feet could
take her. Of ¢ourse, my friend did not
really love the man or superstition, in
her case, would have been blown t&the
winds. As she told me afterwards, she
just welcomed the facts of the green
frock and Friday to get herself out of
an unpleasant predicament. It was
certainly not fair to the man. He, poor
fellow, died a very sad death some
years afterwards in Seattle; but the
woman is still unmarried. I know wo-
men who are gcarcely superstitious at
all in other things, but on the subject
of marriage they are extremely so. I
havée never met-a girl yet, however,
quite foolish enough to give up her lov-
er because the initial of his surname is
the same as her own.

“Who changes her name and not her
letter,
Marries for worse and not for better.”

Such marriages are seen frequently,
so I do not think this etymological rea-
son can carry“any weight whatever.
It doesn’t seeri to be in the same cate-
gory with the unlucky Friday.

I never like to see a bride-elect mor-
bidly superstitious enough to want to
walk or drive a few steps after a fu-
neral or her wedding day. I have been

.told that many ¢favor this gruesome

notion, thinkifghit the height of good
luck. To me it*8avors of gamblers who
think it very lucky to carry something'
that once belomged to & suicide or a bit
of the rope with which some criminal
has been hangéd. Such ghastly ideas
are not at all pleasant, but it would be
interesting to find out where they or-
iginated.

I often wonder if it ever strikes the
married woman, who is happy in the
love of a good, honest, upright man,
how very much safer and better off
she is than her less fortunate sisters
who have bad husbands or no husbands
at all. To this woman I say: ‘“Down
on your knees, fasting, and thank God
for a good man’s love.” Although I
have heard wives—unhappily married
women—declare that a bad man for a
husband is better than none, I feel,
with Miss Marie Corelli, that single
blessedness is surely better than double
cussedness. Is not an empty house
preferable to a bad tenant? The inde-
pendent husbandless woman must
therefore be far better off than she who
has an unkind or a faithless spouse.

. Husbandless Women

Q

8

“Husbands!” I hear someone ejacu-
late ironically. Well, we have the
wireless telegraphy, the boneless tur-
key, the seedless orange, the horseless
carriage, then, pray, why not the hus-
bandless woman” ?

There are s6 many different kinds of
men, all sorts and conditions of men,
and the poor, unfortunate woman

Cannot Pick and Choose
from amongst them. No! Like the ap-
ple on the tree, she must wait until my
lord passes by and chooses to select one
from the others on the branch. Then,
apple-like, 'and all too quickly, she
drops into his hands. If they are good,
clean hands so much the better, but,
alas, it is often not so. That is why
I do think the husbandless woman is

A new French model hat is here
sketched, the odd shape being decidedly

new and becoming. The brim turns

down all around, and is quite deep at

TIMES’ FASHION HINT

NEW MODEL FOR LARGE HAT.

the back and sides, although very short
across the front. The model was in
rough gray straw, having loops of
black moire ribbon across the back, ,and
a half wreath of pinkish yellow ro!es.

i than none.
{ enough to take in his praises of her-

often apt to envy her more fortunate
(?) sister, the married woman.

For instance, there is the “workless”
man. The do-nothing man is generally
a nice, genial fellow, whom some wo-
men like to make a pet of—the kind of
man you see sauntering slowly along
Government street with a cigar in his
mouth, looking as though the  world
used him well.

The workless man has never been im-
pressed with the dignity of labor for
himself; but to gain a wife who would
intelligently and unselfishly

Pull the. Load for Him,

inspires him for once to labor quite
hard in the delicate art of playing at
love making. This is one of his deft
accomplishments, and- the workless
man really works at that until—he has
gained the woman. He generally gains
Jennie for his wife and Jennie's baw-
bee for his own pocketbook. She may

tificial love making; but Jennie is a
woman, and perhaps not a pretty wo-
man, and, moreover, Jennie has a holy
horror of ending her days as an old
maid. Perhaps she thinks, with many
others, that a poor husband is better
Anyway, she is willing

self, even although, deep down in her |
heart of hearts, she knows full well !
that he will be apt to practice these ac-
complishments elsewhere in the near
future.

He, the workless man, is really a
worse man than the drinking man. ‘
Many a man who “puts an enemy in
his mouth to steal away his brains” is |
a good husband and a good father, and |
ofter industrious—between drinks. Yet
I affirm that it is better to be a hus- |
bandless woman—an old maid or widow |
~—for the rest of one’s life, than suffer |
the misery and degradation of being a |
drunkard’s wife and bringing children!
into the world with this hereditary !
curse upon them. |

And there is the handsome man. I
mean the “beauty man” with the love-
leck on his forehead and the flirt look
in his eye. He may be industrious, he
may be sober, he may be religious, but
he is too apt to practice his fine

Art of Lovemaking

elsewhere, Then, too, he is
economical idea, from the
woman’s standpoint; for masculine
beauty requires much fine sartorial
raiment, and other expensive stage set-
tings, which makes a bad drain upon
the family bank account. The “beauty
man” makes an ideal lover, but a
mighty poor husband, and it’s the hus-
band the woman is marrying, not the
lover. When the husbandless woman
fixes her pitying eye upon the beauty
man’s wife she does not generally heave
a sigh for her own lonely condition.

Then there is the “small” man. I do
not mean the man who is small in sta-
ture, for he is often endowed with a
large intellect and ‘a large heart. I
mean the “Gnd-made-him-]et—hjm—pass-
for-a-man” species. He may be tall,
or he may be short in stature, but his
colossal gal invariably makes him
think, in the exuberance of his own
verbosity, that the

Biggest Brain on Earth

is concealed within his own small cran-
ium. His own hairbreadth escapes
and his own wonderful escapades are
related by him so frequently that by
and bye they cease to be wide stretches
of his own brilliant imagination and be-
come—to him—actual gospel truth. And
you would not believe what a glib ton-
gue and a pretty knack at love making
has this species of man. His stature
may not or it may be small, but his
giant conceit always carries him
through. And strange to relate, this
microbe-brained, egotistical creature
frequently ‘marries some nice-looking,
intelligent woman, and he generally
makes her a kind and considerate hus-
band, especially when she does, as is
often the case, look up to his maximum
strength of brain with dutiful, ador-
ing eyes.

And there is the “green”man. By this
I do not mean the intensely youthful
man who is in his salad days and

His Heart is Green
in judgment. I

not an
sagacious

mean the man whose
pretensions are somewhat like green
apples—they give those who meddle
with them a pain. Such a person does
not make a peaceable or a restful
spouse, and hig wife is never envied by
the husbandless woman.

There is also the “ugly” man. Some-
times he is a small man, sometimes a
medium man, but more often he is a»
big man. Years ago the discerning wo-
man used to spread her net for the
ugly man. He was to be the “Beast”
to her “Beauty.” She wanted him as
a foil to herself, so that she would
always appear beautiful in comparison
with him. However, the spirit of this
sort of conquest so spread itself abroad
in the land that ugly husbands were
like certain breeds of dogs, the uglier
they were the more valuable they be-
came from a matrimonial standpoint.
That “Beauty and the Beast” idea has,
however, died out, but not so the ugly
man. By the unwritten law of the sur-
vival of the fittest he ig still here, and
generally he is a brainy man, and a
devoted husband, and the husbandless
woman may possibly give

A Small Sigh For Herself

when she thinks
happy-faced
lads.

And then there is the “good” man.
Not the goody-goody man; he is often
a bady-bady man underneath his good-
Iy exterior. The really and truly good
man, or ‘“God's good man,” if you
like. 'An honest, upright, God-feuring‘
man, whose hands may be white and |
well manicured, or they may be blacki
with toil, but whose heart is white, |
always white. He may be a small man, |
he may be a big man, he may be ai
good-looking man, he may be a plain |
man; but he is always a strong man,
a power In the land. He is rarely, but |
he may be sometimes, an ugly man, and |
the woman who is fortunate enough
to own him thinks he is the handsomest
man in the whole world, because he
has a kind, unselfish, loving heart, and |
is the husband of but one wife. This
alone is the wife whom the husbandless
woman really envies,

of him
wife and

and of his
freckled-nosed

Green and fresh vegetables
kinds keep best when they are laid out
on a stone floor.

It is only necessary
for five minutes to make
bottle.

Dry salt applied with a ' flannel will

to boil a cork
it fit

come stained. Wash well afterwards.

{
|
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Hints for Housewives

of all | color and brightens it won

To prevent brass tarnishir
preparation made by dissoly

| ounce of chellac in a pint of me

any |
| clear liquid.

If stockings are washed before they |
are worn the threads will be tightened |

and they will consequently last much
longer.

If you have scorched an article
jorning it, a gcorch in the sun will like-
ly remove it. Try wetting it and plac-
ing it in the sun to dry, or put it
through the wash again as usual.

before putting them away.

All vegetables which grow above the
ground should be cooked in salted
water; those that grow below the

ground should be cooked in fresh wa- |

ter.

To purify greasy sinks and pipes,
pour down a pailful of boiling water in
which three or four pounds of washing
soda have been dissolved.

Stand your cake tins on a damp
cloth immediately after taking them
from the oven, and the cakes will come
out without sticking.

A good floor stain ‘that goés right
into the wood and is very durable is

polish with bees wax and turpentine.

Rub your nickel and silver ornaments |

with a woollen cloth saturated with
spirits of ammonia,
kept bright with but little trouble.
The best way to brighten a carpet is
to put half a tumblerful of spirits of
turpentine in a basin of water, dip
your broom in it and sweep over the

carpet once or twice;, this restores theI

in |

spirits. Cork the bottle tight]
leave it till next day, then pou

Heat the brass
and paint the solution over it

clean an enameled bath which has be- | camel’s hair brush.

There is nothing so good
cracked china as white lead, but aft
mending the china must be set
for some time.to become thor
dry.

An inexpepsive refrigerator ma:
made as follows: Procure two
one much larger than the other. F

| the outer pan with ice crushed to the
| size of a large apple, wrapping ea-h

To preserve stovepipes rub them well |
while warm (not hot) with linseed, oil, {

piece of ice separately in newspape:
Keep bottles of milk, butter, etc., in the

‘_‘inner pan and wrap both pans ove
| with several thicknesses of newspaper

In a case of illness, say typhoid, if you

| have no refrigerator this is well wort}

| tween the hands,
made of linseed oil colored with ground |
burnt umber. Rub thoroughly into the |
boards with a flannel pad and next day |

and they will be |

trying.

A few days ago I had given to me 2
very reliable remedy for cold
starch. Here it is:

v oy

One tablespo

| of starch, quarter teaspoonful of t

pentine, one breakfastcupful of
water, one small teaspoonful of ho
(dissolved in cold water). When

is well mixed (any sediment kept back
dip the articles to be starched
Rub them be-
wring out and
aside in a clean cloth for a shor

Now lay out the collars, etc.,

one at a time, and rub both sides

a damp rag to remove any
starch, and iron lightly on both sides
beginning with the wrong side, then
heavily on the right side until quite
smooth. To produce a high gloss have
a hard surface under the linen. Now

or three times into it.

surface

{ turn the collars and cuffs into shape

and place before a fire to air, v
adds to the stiffness.
irons are clear and hot.

See that y
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Seasonable Dishes

Tomato Jelly: Take one pint of beef
soup stock and add to it one pint of
tomatoes cooked and strained; add to
this thrge cloves, one bay leaf, one slice
of onion, one teaspoonful thyme, one
teaspoonful salt, one-fourth teaspoonful
pepper, a handful celery foliage and six
sprigs parsley; simmer for ten min-
utes, then strain and add to the hot
liquor one-fourth box of gelatine soft-
ened in one-half cupful of cold water;
stir hot liquor until the gelatine is dis-
solved, turn into a bowl and set where
it will become jelly. Now break into
fine particles and heap into sherbet
glasses ready to serve.

Salmon Cutlets: Ingredients: Sal-
mon, salt, pepper, herbs, spice, caper
sauce. Method: Cut the salmon in
slices about an inch thick, season them
well with salt, pepper, minced herbs
and powdered spice. Put each piece of
salmon in a piece of buttered paper,
broil gently over a clear fire; serve with
caper sauce.

Dressed Crab: Choose a good-sized
crab and empty the shell, first remov-
ing the inedible part. Mix the meat
with two tablespoonfuls of vinegar, two
tablespoonfuls of oil, half a teaspoon-
ful of made mustard, salt, white pep-
per and cayenne to taste, and a cupful
of fine breadcrumbs. Heap the mix-
ture in the shell. Garnish with lobster,
corel and parsley. If one crab is not
sufficient, two middle sized ones are
better than a very large qne. Keep
the crab on or near ice until time to
serve.

Pineapple Muffins: To two well beat-
en eggs add gradually one teacup of
sweet milk and one third cup of melted
butter. Thicken this with one (sifted)
quart of flour ih which has been mixed
three teaspoons of baking powder, a
heaping tablespoon of sugar and a teas-
poon of salt. When thoroughly beaten,
add one cup of grated pineapple and
bake until quite done (about half an
hour) in hot, greased muffin rings. Fill
the muffin rings a little more than half
full.

Angel Cake: Sift fine granulated su-
gar twice, then measure out one and
one-half cupfuls. Sift a portion of flour
five times and measure one cupful, sift-
ing this again with one teaspoonful of
cream of tartar. Beat the whites of
twelve eggs till foamy, add one teas-
poonful of vanilla or orange extract,
beat till very dry, then with a per-
forated spoon fold in alternately the
sugar and flour.
about forty-five minutes.

Strawberry Cocktails: Cut choice
strawberries that have been thoroughly

| one pint milk, caster

| the gre for a minute or two until
Bake in a tube pen |

chilled on ice in halves, place them in
cocktail glasses. Mix a combination
of fruit juices, orange, pineapple, lem-
on, etc., with a little sugar, add an
equal quantity of wine, chill and pour
over. the berries. If the day is quite
warm, crushed ice should be used on
the berries, as its success depends
much upon being served very cold,

Snowballs: Ingredients—Four eggs,
sugar, vanilla
flavoring. Put the milk into a sauce-
pan, add some sugar and a few drops
of vanilla flavoring. When the milk
boils, beat the white of eggs to a very
firm froth; drop this in large teaspoon-
fuls into the boiling milk, boil for a
few minutes, turning each piece over
S0 as to get done on all sides; then
take the snowballs out carefully. Make
a custard with the yolks of the eggs
and the milk. When it is cold pour it
into a glass dish, arrange the snow-
balls on the top and serve with some
fruit.

Apple Sherbert: Cook the pulp of six
apples in one quart of cider, seasoned
to taste with sugar and cinnamon;
when tender rub through a sieve, cool
and freeze on- ice; when partly frozen
add the stiffly beaten whites of two
eggs. Serve in cilled aple shells.

Caramel Sauce: Melt one cupful
sugar in a spider, stirring it all the
time, allowing it to become a delicate
brown; add three-fourths of a cupful
of hot water, blending till smooth, and
a tablespoonful each of butter and
flour rubbed together. Cook together
four minutes.

Whipped Cream: Put a pint of cream
into a chilled shallow dish, add two
tablespoonfuls of powdered sugar, and
with a wire whip beat in long, even
strokes until thick. Flavor with van-
illa or other extract.

Gooseberry Fool: Top and tail 2 ths
of gooseberries, wash and stew them
in a gill of water with % . of sugar.
When tender rub them through a fine
sieve and to each pint of pulp add half
a pint of good boiled custard. Well mix
pulp and custard together and serve in
a glass dish.

Mock Woodcock:
eggs, one

Ingredients—Two
tablespoonful cream, two
anchovies, minced tongue, salt and
pepper. Beat up the eggs and mix the
cream with them; warm the anchovies,
put them with the eggs and cream into
a small saucepan, and stir them over
e
Add the minced

to taste.
buttered

thickens.
tongue, salt and pepper
Spread on squares of hot
toast and serve at once.

sauce
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For the Summer Girl

For stings or bites from any kind of | toque made of the same shower-p

salt bound
It relieves and

insect apply dampened
tightly over the spot.
usually cures quickly.

|

|

material. It is a sensible fad.
Black lingerie is considered

therefore woman wears the black

gerie petticoat. It is often mad

After a long journey try 4 hot bath | ine lawn and trimmed with

with plenty of salt in it, an excellent | black lace.

thing for the nerves.

Always carry a few lemons with you
when travelling. 'As an aperient they
are excellent and an antidote for bil-
iuosness. Try the juice of half or a
whole lemon' in a glass of water with-
out sugar before breakfast or before
retiring.

There is a small contrivance now on
the market to prevent shoe laces from
untying. The clasps of these fasten
over the knot of the bow and are hard-
ly noticeable.

Ths smart girl tourist now carries her
rubbers in a little water-proof bag.
Now-a-days one sees raincoat, umbrel-

|
]
i

The corset cover to n
is made on the same lines. T saw
exquisite pieces of black lingeri
other day; they were designed to
under sheer black dresses.

A case for holding lingerie ribbo:
a useful article for the summer
One I saw recently had three p

{ for ribbons of different widths ¢
| each side there was a narrower po
| cne for the scissors and the oth

|
i
|
{
|
|

the bodkin. It takes about
eigths of a yard of ribbon nin
wide to make such a case. Fol
ribbon to form a case, turni
row hem at each edge. The
should be featherstitched and ths
also featherstitched in three

la cover, bag for rubbers and travelling | that three pockets are form

ribbons are then wo

sardboard and placed

The clever. girl who
trunk” finds black
every conceivable
vating touch and
tume. Groups of
pbows may appear
very pretty v
valuable in giv
jumper waist

Economical
skirts cut quickly an
frayed spots on the
is well to finish a skirt
with a braid that sca
protects the edge of th
silk braids are soft a
not rub the shoes.

A tanned compl
ing and far preferal
vhite. If the skin fee
down and dry, a goo|
cold cream will be fo
if your face is natur
account use it. It is
olly skin.

“ The great cause of
ion is simply unele:
are clogged and
a good lather of
soap and hot wat
hot as can be
the face !

sh4g

need

fess lotions,
e little
sénse, good comple
frequently seen than t
If your hands perspiri
ten grains of tannic ac
of simple tincture o
ounces of elder flower

more
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recreation, and
their headquarte

Mr. and
have retur:
trip to the
1t Cherry Ba

Mrs.

G
Dakota, is v
Jackson, S:ar\b,\' 1

Mr. and

from the As
ton road to
ley’s Point, and
rebuilt by the nes
Stevenson, who
some time during

Miss Winona Troup i
tending school i

Mrs. Dunn, of
week in the city.
* % %

“1
Pooley entd
number of friends i
daughter, Mrs. Stanle
turn very shortly to H
refreshments were s
room. Tables were pld
eious and well kept ga
players. The tennis a
were filled with
and a putting
amuse. A few
Mrs. McAllum,
Eberts, Mrs. Rithet,
Tatlow, Mrs. Freema
Mrs. Genge, Mrs. Ha
Mrs. Laing, Mrs.
Mrs. Sullivan,Mrs

son, Mrs.

Williams, Mrs. Bullen,
Mrs. Crow Baker, Mr
Ward, Mrs. Gibb, Mrs,
Pemberton, Mrs. Dudl
Mrs. R. H. Pooley, Mj
Gillespie, Mrs. Irvir
Hall, Mrs. A. D. Cre3
Mrs. Todd, Miss Musg
len, Mrs. Arbuckle, M
McAllum, Miss Chapha
Miss Todd, Chief Just
Holmes, Mr. Musgray
Capt. Williams, Mr. La
Pemberton, Capt. Hujg
gerty, Mr. Wright, Mr.
Capt. Sullivan and Mj

*

West

At “Fernhill”
noon Mrs.

on

playe
con
of

Mrs.

Mr. and Mrs.
ichan Lake,
*
Mrs. Dunsmuir and
ters, Miss Elinor and
turned from England
night. They were md
and accompanied b
the TLieut.-Governor,
Andain and Mrs. Rob
* *
Mrs. E. E. Blackwoo|
Spokane y day wit
Miss Sugette and Miss
been attending cho
Viva Blackwood a

UNDERGRADUATH

Oxford Students Burng
Stand—Routed P{
) Fire .Roc

All Oxford is laughi
and irresponsible outbr
Church undergr
celebration of t
mer Eights.
rassed since
headship of the r

It was decided
tory by holding a hu
Chureh Meadow
this was a ruse
fire was to be the f
stand which has been {
close by for the forth
Subsequent events con|

Between eight and r
'he. undergraduates w
_‘wmﬁre on the college
brigade, with engine 4
Unobserved into the p
‘uietly took up a posi
'hey could protect th
Stand. Then a posse o
‘Cemen crept noiseless
and secreted themselv]
ture,

It was a cold busineg

ts

N¥=wind, and at 10.30

ian to fear they hs
Through the trees in t
°f the flames they cc
roarious trowd gathe
circle singing, dan ing,
Manner of instrumen
hearly 300 of them.
Suddenly, from the
beneath the trees a s
alf a war-whoof, wag




