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Moncton; Qua
ton, L. H. Bliss, Fredericton, and P. J,
 After F. R. Perrott had been appoint:
ed  secretary for the meetig, the
provincial secretary and treasurer gave
full reports, which showed that al
though there was much to be desired
further, the association was on a
steady financial basis, F. R. Perrott
then told of the success of the camp
held during the summer at Chipman.

The election of officers was as fol-
lows: Patron, His Honor Lt. fov,
Wood; provincial commissioner. d8 H.
Bliss; president, Prof. Stiles; Wce-
presidents, Rev. H. A. Cody, J. H. Har
rig, A. Mungall and G. H. King, The

for a secretary-tres

was left in the hands of His Honor
and the president. 'Lt-Col. Wedder-
burn was elected hoporary president.
Following the suggestion conveyed
by ¥. R, Perroft from the Canadian
General Council, that a paid secretary
be appointed to the Maritime Provin.
ces and as a result of the various opin.

|ions which were .forthcoming, many

interesting facts were revealed.
Mr. Perrott stated that within 48
hours of war being declaréd 1,800 sea

|scouts were on duty in England and
|that there were now some 900 men
.|who had been officers in the move-

ment, overseas.
The whole meeting was unanimous
in their belief that the Boy Scout

| movement must go steadily on as it
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was the finest in the World. Many of
the men who are -now in the forces
would never have passed had they not
recelved training physically when Boy
Scouts. The continued strength and
security of the whole empire depended
upon the training of the younger gen:
eration,
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WSilver Watch won by City
Y Kiddie.

First Prize—Silver Watch, /
KEthel Thompson, 269 Charlotte St.,
' City.

Enos Saunders, Yarmouth, Ne l

: Certificate of Merit.

Hazen Holder, Cambridge, Queens
Co.; Florence Holder, Cambridgg;
Louis Dakin, Dighy, N. S.

Special Mention.
Austin Fowler, Belleisle Sta. Kings
Co.; Willie Sharp, Mouth of Jemseg:
Jack Knowlton, 154 Sydney @t.; City;

Muriel Murray, Chipman Cor., Kings
Co. N, 8.

Members of the Red Cross
- Helpers League.

The following kiddies, are anxious

Second Prize—Story Book.

-| to do work on behalf of the Red, Cross

Society, and have joined the - Red
Cross Helpers League, in connection
with the Corner. I shall be' glad to
liear of others who. will endeavor to
make face cloths, cheese cloth hand-
kerchiefs, linen handkerchiefs, pillow
cases, crutch pads, slings, rolled band-
ages, etc. More detailed particulars
will be published nex{y week, as the
space is somewhat limited this week:
Geraldine Corey, Gagetown; Kathryn -
Wilson, Sackville; Myrtle Cox,
Young’s Cove; Olive Case, Wickham;
Thelma Kaye, Avonmore; Kelsie Me-—
Nutt, Sussex); Wldn Chowen, Mill.
towa.

Birthday Greetings.
Uncle Dick wishes many hapfly res
turns to the following kiddies, whose

ry | birthdays will take place during the

coming week:

HILDRED RATHBURN,  Rothesay.
MAYE 8. THURBURN, Freeport
N. 8. 0
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Baden Powell's Weekly

- Message.

Our Hut and Ambulance Fund.
Thanks to the splendid work done
by Scout-masters and Scouts, this
fund has mounted up to & very big
sum—over $12,600,

So I have been able to return te
France with enough to supply our sec-
ond ce for the ded, and
two soldiers’ institutes in the fromt
line, and a new one at the bage, to-
gether with money in hand to meet
unexpected expenses,

All Scouts may well be proud of
their work.

A Cheery Soldier.

‘What a cheery lot our Tommies are!
When I was last at the Front. I went
aboard one of the hospital boats that
run down the-canals.

One fine great, sunburnt, healthy
looking fellow was lying there, raje-
ing his head from time to time to see
how the others were getting on. .

1 could not help remarking:, *

“You look well enough—what 1sthe
matter with you?” i Cal

“Well, sir, 1 was shot yest T
wm'tknlhti:s. I was only
&as, sir, and they shot me
the Hver!” tl:mﬁ

He grintied while he speke of it just
as if carrying a gas cylinder in the
firing line were not fighting; and he
apparently seemed to think It wasn't
playing falr to shoot htm through the.

Hver while delng so,

4

§ putting under tea or coffee pots, may

; ¥ pudding that is baking too quickly on
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THE, SIGNIF ICANCE
OF VALENTINE'SDAY

his selettion -stoty of his tra-
gicend- how the custom was

Exactly why St. Valetine should
have bgen elected the patron saint of
lovers the world over, has never been

" fully determined, The. feast of Vale-
tine oceurs at the begluning of -a sea-
son of the year in which a young
man’s fancy is supposed to turn .to
thoughts of love, however, and it has
been conjectured, on that account,
that the saint has been chosen as one
to whomi lovers would naturally turn
(oris/lp, protection and congratula-
tion.

Oomeerning St. Valetine himself;
very little is known. He was a priest
put to death under Claudius I on the
14 Feh, in 270 A. D, The fate of St.
Valentine was not sentimental, in fact.
It was tragic. He was first beaten
to death with clubs and then his head
cut off. All that was left of him was
buried in the Church of 'St. Praxpdes
in Rome, says = Eastern Dally Argus.

It was the practice of anclent. Rome
during the greater part of the month
of February to celebrate a feast in
honor of Pan and Juno. On this oc-
casion amidst a variety of cenemonies,
the names of young women were put
into & box, from which they were
drawn Dy the men, as chance directed.
The pastors of the early Christian
church who, by every possible means
endeavored to wipe out the vestiges
of pagan superstitions, substituted the
names of particular saints instead of
the names of the women, and as this
feast came .about the middle of Fed-

_ruary, they appear to have chosen St.

Valetine, ~ The labels containing the
names, drawn from the box, were
worn congpicuously on the lapels of
the dress togas of the winaers, and
these ‘became the written and printed
Valetines of later days.

In ancient Persia this day, the 14th
of February, was one time in the
year that the fair sex.

Enjoyed Absolute Pawer.

The husbands obeyed all the com-
mands of the wives, and the maidens
without offence to delicgoy, were al-
lowédt to pay their attention to whom
theyWpleased.

Valetines in England, about 1850,
took the form of valuable presents,
sucéh as expensive clothing, or cum-
bérsome - household furniture. The
giver's name always remained a se-
cret.
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Hints for Housewives.

To ‘cut an iced cake without crumb-
lng it, dip the knife for a few sec:
onds in hot water.

To keep cheese from molding, wrap
it in a piece of cloth, wet in vinegar,
and it will remain fresh for weeks.

To prevent suet from becoming
sticky, when chopping, sprinkle it with
flour and chop it in a cold place.

Biscuits and doughnuts may be
freshened by putting them in a paper
bag, sprinkling in a few drops of wa-
ter, folding the end of the bag till 1t
is tightly closed, then putting it in a
hot oven for a few minutes.

When making puddings and sauces,
mix the flour. (or cornstarch) and
sugar, together, and avoid lumps.

A wire stand,-such as is used for

be kept -near the oven, and will be
found useful to place under a cake or

the bottom.

1f corks are found too large for bot-
tles, k them in hot water, they
will glo into the bottles easily, leaving,
no rim for air.

A dish of water placed in a hot oven |
where pies, cakes, or puddings ane be-|
ing baked, will prevent them from |
scorching. !

When making pastry, add the juice!
of a lemon to the water for m~lxlng,;
It will make the pastry lighter and!
dispel the taste of lard. |

When frying fish of any kind, sprln-l
kle a little salt on the bottom of the
pan, when it is hot, the fish can then‘
be easily turned with out breaking. |

When putting a layer cake togeth-|
er with jcing, and layers, slide off one;
side. ‘Insert one or two tooth picks|
around the outer edge and leave until|
vthe icing is set when they may be eas-
8§y removed.

" To Pemove a scorch from linen cut|
an onion in half and rub the scorched,
part with it and then soak it in cold]
water. v !

Put a little salt in the starch and
it will not “freeze out” of the clothes
when they are hung out to dry in|
cold weather. X NC

When the cream is too thin to whip
add thé unbeaten white of an egg. You
will hdve no trouble whipping the
[ cream.

To prevent the under crust of a pie
 from soaking the fruit, brush it over
with partly beaten white of an egg
before putting in the filling.

A pinch of soda added to a berry ple
he upper crust is put on, will
it from running over.—Sent in
y Mrs, John D, McLean.

When brushing a velvet hat slight-
dampen the brush first, and the

will come off twice as quickly.—
Int th by “A Reader.” )

;w» will remove fruit staing
h ‘table. linen. Before the linen
into the wash go over the spots

tish " te. Al
“communications for these col-
umns to have name and ad-
::cn (not for publication) and

4444444040004

The Daily rasnion Hint,

One of the new taffeta suits, made
very full, yet defining the figure. The
skirt has three _cws of piping. The
short coat is shirred at the waist o
two cords and clusps in frout with cu
steel dises.

with camphor.—Sent in by Mrs, Mc-
Kay.

Any woman who o_\;ms a sterling or
German silver purse will be glad to
know' that common soda will clean

it in a few minutes.
most jewelers use,

of soda and a little water and wash
between the hands or with a brush.

‘That is what

R e ey

Just take plenty

thoroughly grease an earthehware
pan and bake the mixture together
pressing it down firmly. Cover and
bake in a' moderate oven 1 hour, on
cover and bake half an hour or long-
er. Berve either hot or ocold.—Sent in
by Mrs. Beach.

Baked Stuffed Heart.

One beef heart or 2 calves hearts,
2 cupful of bread crumbs, 1 table-
spoonful of chopped parsiey, 1 table-
spoonful of butter, salt and pepper to
taste, Carefully remove all memb-
rates and veins from the inside of
the heart and Jet it stand on its base
in salted water for half an hour. To
draw out the blood, then wipe it dry
and stub it. Melt the butter and add
it to the bread crumbs with the pars-
ley salt, pepper and two tablespoon-
fuls of water. Stuff the heart and tie
a bread crust across the top to keep
in the stuffing. Baste often with
melted butter, and bake in moderate
{oven. Calves hearts will require 1 1-2
hours. Beef heart 2 hours. Make a
gravy with the drippings in the pan,
this is good hot or cold.—Sent in by

Mrs. Hackey.

Walnut Wafers.

Roll chilled pie crust very thin,
strew ground walnuts and a fine sift-
ing of salt over and press down with
rolling pin, then cut into small strips
or diamonds and bake in hot oven.

Brown Bread.

One cup of rye meal, one cup of
bolted Indian meal, one-half cup of
flour, one cup of molasses, one tea-
spoon of soda. - Mix with the molasses
to let it loam, little salt, m{k to mix
soft like cake. Steam 3 1-2 hours,

Graham Gems.

Mix and sift 1 cup Graham flour, 1
cup pastry flour, 1-4 cup sugar, 4 level
teaspoons baking powder and 1 tea-
spoon salt. Add 1 cup milk gradually
stirring constantly, then 1 egg well
beaten and 2 tablespoons melted but-
ter. Fill buttered gem pans two-
thinds full of the mixture and bake
in a hot oven 25 minutes.

Cinnamon Toast.

Cut stale bread in slices, remove
crusts and cut each slice in thirds
crosswise, Toast, spread evenly with
butter and sprinkle gemerously with

sugar mixed with cinnamon, using 3
parts sugar to 1 of cinnamon.
Water Lily Salad.
Cut the whites of 6 hard boiled

eggs into long petals. Arrange the
pleces in “lilies” on lettuce, and fill
the centres with the yolks well mixed
with salad dressing.

Rinse and dry.—Sent in by M. Wat- To Salad Greens.
e Here is an idea from Pictorial Re-
view: Select any gneens. desired—

To clean a sewing machine take out
the screw that holds the footplate, re
move it, and you will be surprised at
the fluff accumulated there. Clean the
little grooves and upder the plate
with a penknife. The needle must be
taken out before the work has begun.
You will often find this is the only
cause of the machine running hard.—
Sent in by Mrs. Dixon.

Rub finger marks from doors with
a clean piece of flannel dipped in
parafiin oil. Afterwards wipe with
a clean cloth wrung out in hot water
to take away the smell. This is bet-
ter than using soap and water, as it
does not destroy paint.~ent in by
“a contributor.”

A hint for the tired housewife when
there’s no time for napping, ldie flat
on the floor—a bed or couch won't do
—for fifteen -minutes,

Exhdle and continue to relax, and
when the time is up you'll feel alto-
gether different. Do not put a pillow
or anything eélse under the head.—
Sent in by Mrs. Sith.

Reliable' Recipes.

Veal  Loaf.

Three pounds lean veal, 1-4 pound
salt pork, 2 eggs well beaten, 3 soda
crackers, rolled fine, 1 teaspoonful of
salt, 1 of pepper, 3 tablespoonful of
cream, 2 teaspoonful of boiling water.
Chop the veal and pork fine, then
add the salt and pepper, cracker and
crumbs, well beaten éggs, cream and
hot water, mix all together. Very

A Million Mothers behind
the purest, cleanest, most nu-
tritious of all cereal foods—
Shredded Wheat. They have
tested it and found it best
for youngsters, best for
grown-ups—a food to work
on, to play on, to think on.
Contains the life of the wheat
in a digestible form—puts
gimp and ginger into the

jaded body. Delicious for
breakfast with milk or cream

or for any meal. Made in
Canada.

“| Wash them thoroughly.

young beets, Swiss chard, or spinach,
Have reaay
& large receptacle, a wooden one be.
ing best, although a large stone crock
may be used successfully. In the bot-
tom of the vessel sprinkle a layer of
salt, then a layer of greens, and con-
tinue until the jar is full. Then put
on a wooden cover and weight it
When desired for use, soak the greens
over night; they will be found de-
licious.
Fruit Pudding.

Fill a jelly mold with any favorite
gelatin. When partly cool mix in
dates, peaches, bananas, oranges and
walnuts, cut in small pieces. Chili
and serve with whipped cream,

The Russian Note in Fashion

Direct results of the much talked
of representations of the Russian Bal-
let in Paris are already felt in the la-
test imported modes. The opening
performance in Paris brouga out an
audience gowned, for the first time
time since the war, with true French
elegance.

As it was an afternoon event, after-
noon types of dress were seen. Quick
to respond to all that makes a new
impression on the .senses, a number
of women in the audience had already
donned new costumes, and hats were
evidently derived from Russian pea-
sant dress contours.

Among them was a charming togue
of tulle worn by a Russian princess
and made of billowy clouds of tulle
through which the hair showed trans-
parently. In front a flat plague was
posed on the forehead: the toque was
well drawn down over the bair,

Such head dresses are new and mil
liners who are artistic are quick to
take advantage of the fact. Several
mew hats have already beeén designed
on this order. One for Mlle Flore Re-
valles, of the Russian Ballet, consists
of a small, low, rather close cap of
dark blue silk, About this caplike
crown run two upstanding pleated taf-
feta ruffles, low on one side and ris-
ing very high toward the other, so
that the low crown is hiddex at one
side. A snood of pink ribbon encir
cles this, tying in simple knot, 'and
ends in the back.

At the first evening performance ot
the New York season.of the Russian
ballet at the Century Theatre, some

{of the head dresses' worn were Rus-

sian in character, and the coloring of
the ballet on the stage. A number of
head bands of taira effect were posed
on the forehead instead of up on the
hair. One head band, about four
inches wide, worn abolt the forehead
like a filet band, was of magneta silk
with a dull blue faille ribbon running
through the centres. About four
inches apart flat ornaments, made like
a curled ostrich tip in outline, were
| placed on this band so that the upper

Rheumatism
a-tives”

MR. L. LABRIE
594 Champlain St., Montreal.

“I bave been restored fo health by
taking “Fruit-a-tives.’ For two years,
1 was a miserable sufferer from Rheu.
matism and Stom#ch Trouble. [ be:
came very weak, had frequent dizzy
spells and when I took food, felt
wretched and sgleepy. I suffered from
Rheumatism dreadfully, with pains in
my back and joints and my hands
swollen.

A friend advised me to try ‘Fruit-a
tives’ and from the outset, they did me
good. After I had started the second
box, I felt 1 was getting well and 1
persevered in the treatment, I can
truthfully say that ‘Fruita-tives' is
the only medicine that helped me.

LOUIS LABRIE.

“FRUIT-A-TIVES” 18 the famous
medicine made from fruit juices,

60c. a box, 6 for $2.50, trial size, 25c.
At all dealers or sent on receipt of

price by Frult-a-tives Limited, Ottawa.
¢

part seemed to-curl ever the blue cen-
tne band: These motifs were coveréd
with dark blue bird's plumes.

Among the latest dress importations
taffeta stands out most prominently.
Taffeta and tulle are combined to
make charming spring afternoon
gowns, The corsage has always a fit-
ted appearance, with transparent
bouffant sleeves, and.the skirt s»proads'
out into exaggerated yet graceful
curves with the help of invisible dis-
tenders and full taffeta decorative
ruches.

Mille Revalles, 8een in a box at one
of the matiness performances, wore
a dark blue taffeta dress of this style
covered with tulle of the same shade
The skirt was encireled with decora-
tive ruches of the taffeta ovenbound
with silver ribbons. lLong silvar
streamers fell from a corsage flower
—a small pinkish red rose made of
tiny round beads. TPhis matched the
color of the Russiam toque, a trans
parent- mobecap of ‘derk blue tulle
which slanted off curfously toward the §
back, and a pinkish red plaque was

tervals.

Fashion Notes.
New hats are very high in

back.

Spring turbans are mostly draped.

Sweators will be as important dur-
ing the coming summer as they were
last year.

Many of the new dresses have the
skirts held out with a cord.

The separate skirt of silk is«
in vogue.

Serge will be good for the spring
suit; also soft check velours.

Blouses will be more popular than
ever during the coming months.

A cutaway bolero is one of the lat-

est features.

Lingerie collars in Puritan style are

charming.

High-crowned -l;a_lu—nre a feature of

gpring millinery.

Sikk suits are Moomlng into’ favor for
next season.

Pink batiste is used for nightzowns
and combinations.

The winged skirt of a few weeks
ago is developing into the pannier.

Chiffon yokes are much in evidence,

Sleeves are growing decidedlytmore

baggy from eltbow to wrist.

Colored net frocks are apt to be

hooped.

Blouses that ‘are one mass of/the

tiniest tucks are returning.

aists made in true tailored
are of tub silk.

evening dresses. Some frocks
made entirely of gold cloth.

Evening dness;s are very short
a square straight train falling
the waistline.

The soft gree;lvsrg:{des wilt be pop-

ular for spring.

The motor co;\t may be brightened

by adding plaid ribbon on the

Xo hat, no matter what the

dares to have much trimming.

Summer outer wraps will be mostly

of pongee. Many of them ha

posed in the front, which was eaxctly {ings of brilliantly colored silk.

being used 10

1 flower trails that are
frocks and hate:

Evening dresses afe mostly skirt,
the bodice only of chiffon, and
of sleeves Wﬁm nnln! &e. Ehoulder
straps suppart the bodice.

rising combination is green

A surprising : —
in | satin, skunk fur and pink and gold| Closely drawn’ face vefls are most
embiy . This is for a semi-even-: fashionable theee days of bulky chok-

er fur collars for the floating veil will
not float graciously over a cumber-
some collar of fur. A fine hexagon
mesgh with dainty, straggling vinet
pattern is most correct.

k.

If you have a hat edged with fur it
can be lightened delightfully by put-
ting maline frills on it in place of
the fer.

the

Golf socks are of Scotch plaid wool
in rich color combination and heather
mixturee, The socks Are dréwn on
over ordinary silk Nose and their
ribbed tops keep them in place at the
top. Below short’ sport skirts they
are very smart indeed, and are a most
sensible addition to the cold weather
sportcostume,

Blouses are getilng more gay 1in
color. There are deep pinks, yel-
lows and reds among the crepe de
Chine models. ?

Miles of ribbon are being used for
the fashionable ribbon flowers and

again

Everybody—
young and old
—loves the rich,
delicious flavor of

EDWARDSBURG :
Crown Brand

CORN SYRUP

It is a daily treat—the perfect sweet. Just what the
children should have on Bread—costs far less than
butter or preserves. Delicious with Hot Biscuits,
and Batter Cakes, Gives a mew delight to
Baked Apples, Blanc-Mange and Puddings.
Makes the best Candy you ever tasted.

“LILY WHITRE? is a pure white Corn Syrup, not as pronounced
in flavor as “'Crown Brand”’, Your Gracer has both Brands,
in 2, 5, 10 and 20 pound lins—or can easily getl them jfor you.
style

Montreal .

" The Canada Starch Co. Limited,
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MOST RELIABLE
GET CATALOGUE
AT BEST DEALERS

OR DIRECT
190 McGill St., Montreal, Que.

shape,

ve lin-

The only flonr publicly and
snreservedly guorantecd
wof bloacked—met blondsd,

EVERY BARREL AND HALF-BARREL BEARS THIS STENCIL
ON THE BARREL HEAD IN RED AND BLUE, OR IT IS NOT
FIVE ROSES FLOUR

YOUR OWN DEALER GLADLY SUPPLIES YOUR DEMAND.

ALSO PACKED IN BAGS OF SUITABLE SIZES

DON’T MERELY SAY “FLOUR"*
S4Y
*FIVE ROSES FLOUR™
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