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JTHERE is scarcely a historie spot in
1 Montreal that has flot been marked
by a tablet. One finds thei i most un-
expected places. Some are in French, and
those of later date, in English. On Place
d'Armes Square, on a stone of fair pro-
portions appears the inscription:

'Near this square, afterwards named
La Place d'Armes, the Foundera of Ville
Marie first encountered the Iroquois whom
they defeated, Paul Chomedy de Maison-
neuve killing the chie! with bis own bands,
March, 1644."

After reading this and similar inscrip-
tions, one becomes weirdly introspective.
One remnembers that Montreal was, in
those days, a far more dangerous place of
habitation than Quebec, beîng much less
protected front attack than the well-sîtu-
ated fortress on Cape Diamond, and lying
farther west, in a territory swarming with
decidedly unfrîendly savages. Less than
two centuries since, the fields near Mont-
real had to be tilled hv bands of armed
men under the eyes of soldier-, ready at a
moment's notice to defend them.

To-day, when standing in such safe and
beautiful enclosures as the Place d'Armes
and Dominion Square,
it seems incredible that arigî Chur'ch of
two centuries ago no one Dom b middl
could venture even a PrU.ant church i
ittie distance into the
adjoining country with-
out a serious risk of
being scalped.

Still clinging to things
histoic-and they are
almost innumnerable-.
one can spend an inter-
esting and enlightenîng
two or three days in
Chateau de Ramezay.
This old structure is the
haunt of the student and
the antiquary. It was;
buiît more than two
hundred years ago by
Claude de Ramezay,
then Gcovernor of Mont-
real. If the Amnerican
Congressional Commission, compring
Benjamin Franklin, Chase and Carroli,
who sat there for days and nîghts arguing,
pleading, insisting that Canada should
unite wýith the thirteen staites in their-
rebellion against England, hadprevailed;
if the French Canadians haid yielded,
what would the course o! history have
been? Hlow would its trend of events
have contrasted wiîth the present? It is
an interesting and curious speculation
not wthout historical value of its own.

7he Antiquarian and Nuinatic
Society of Montreal acquired the Chateau
de Ramezay ln 1895, after the building
had passed through several vicissitudes of
-ownership and made of it an Historical
Portrait Gýallery and Museum. One finds
there, old oil paintings; portraits. the gi!ts
of the descendants or adherents of the
sitters themselves; coats of arms, docu-
ments and other priceless treasures.

It may not be lamlss to mention here i
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that some of the illustrations on these
pages, notably the original appearance o!
Christ Church; the corner of Notre Dame
and Francois-Xavier Street in early days,,
where now stands the Transportation
Building also reproduced; La Salle's old
residenc* on the Lachine Road; the hum-
ing of the Parliament Buildings which
resulted in their being moved to Ottawa;
Montreal Harbor under French regime;
the original church o! Notre Darne and
the laying of the corner stone of the
Victoria Bridge, are a!l o! considerable
value, having been rcproduced !rom the
originals and secured exclusively for
EVERYWOMAN'S'WORLD.

The city boasts numerous squares and
parks, the two most noteworthy of which
are Mount Royal Park and St. Helen's
Island. The former covers the greater
part o! Mount Royal and is almost un-
rivaled in the category of suburban plea-
sure grounds.

St. Helen's Island was once the property
and the home o! Champlain's, wife whose
namne, indeed, it bears. It is a lovely spot
in surmmer, with stately trees and smooth-
napped lawns; and from its margin one

ains a charming panoramic vista of the
s tretched along the adjacent shore.

romn an engineering standpoint the
ýtoila Bridge, which spans the St.
wrence River at Montreal, ranka with
foremIoSt structures o! contemporary
ievement. The Victoria Tubular

ige which it replaced was buflt in 1860
Jwas et that time considered the eighth
nder o! the world. But it became in-
fcient to meet the increase o! traffic,
1in October of 1897 the work o!
Iding the present stupendous structure
sinaugurated.
rhere is something extremeljr lovable
)t Montreal. Wmth its od mixture
nationality, religion, progress and

qtyitstands out in its own attrac-
quitway. It is an anomaly that

>treal, a commnercial nietropolis of the
tpronounced type, should be the one
adan city that most lends itself to
alization. It een.surgasses Quebec

bY Voices that for cen-
tuies have been silent
on earth. The twentieth
century clasps hands
with some dimn historie
peiod. 'Me result is
bewildeng. One sees
CanadiaM ife at its best
and at its worat in
Montreal. Its citizens
are of a broadmlnded.
ness not found in any
other Canadian city,
They have the tradi-
tions of centuries behind
them and the possibili-
ties of an even more
glonous future ahead.

Motellooma up as
th itome of whgt

plished and what Can-
ada can stili do.

Mrs.AdamShortt
(CONTiN4UED ROM PAGE 12)

S"ey no woman here wishes to be the
tai to any political kite or the tool of any
man's political ambitions"

She bas been very active in the cause
of food conservation, and han recently
delivered many addresses on food economny
at various points in the Dominion,

Many tales could be told of incidents
wberein Mrs. Shortt han attended public
gatheriags, speciaI meetings, not to
mention deputations where the presiding
voce was distinctly man's. Her sang
froid on such occasions la most note-
worthy. She bas a remarkable memo-y
for details and an inexhaustible supply of
facts ad statistico with wblch to back
any statement she maIes, o to prove any

The result is that she generally achieves
ber purpose.

Mrs. Shortt is continually ln demand.
To-day, she. is in Ottawa-next weelc in
Halifax, two weeka benre lu Vancouver,
having been called to these cities to de-
liver addresses, to drive home to the
women the necessity of some national
movement. She is a marvelous organixer
and lu consequence she la kept busy or-
ganizing. Undoubtedly, there is no wo-
man ilu Canada who bias so wonderful a
grasp on fnational affairs, wbo la so uni-
versally relied upon, and withal ia so
wholly unassumlug. Mrs. Shortt la the
master mxind amnongst Canada'. publc
vomen, To ber we band the laurlsdue
the leading woman lu the Dominion.

Our Table Coat
With Delicious Quaker Qats

In the writer's home, when foods began to soai, .we made
a study of food values and eosts. We figured by calories, btý!-
cause ail rationing is based on this unit of nutrition.

We found that 1000 calories .cost five cents in1 Quaker*
Oats. We fouiid that in eggs the saine nutrition cost over
40 cents.

In steak It costs over 27 cts.
In bread and mllk about 13 cts.

Our average meal, measured by calories, cost four times ai;much as Quaker Qats. 80 1 igured that every dollar's worbhof Quaker Qato would save us about $3.
We used Quaker Qats ln bread and muffins,hI pancakes anudcookles, as well as In porridge. Then 1 dlsoovered that QuakerQats made mpst thlregs more dellghtfur. That lusclous flavor,found lin n other grain food, bas made our new nweais twlce betterthan the old.

We were mlsalng ak that'before.

Quaker Qt
Juat the Queen Oata Flaked

QuakOer Qats are made fromonly the rlch, plump, fIavory oata.
In thie selectlon a buelhel of
cholce o#ta Ylelda but'tan pounda
of Quaker.

So 4uaerOate ha. becomeworl-raousfor Its wealth of

IlavorAmnzg oat lovera every-
where It la the favoite brand.
Yet It coats no extra price.

The way to make oat foode
doujly'popular la to make themn
with Quaker Oat..

30C and 12C Per Package in Canada and United Stat.., except in
for W.ai where high froights mou prohlb.t.

Quaker Oats Bread
2 ouPs Quaker Oata e caps ffouir

2 cupa bollitng water
c up molasses I/ tablffspoon sait

1 tablespoon butter or other fat
1 cake compressed yeast dissolved

ln % oup lukewarm water

Add boiling water to oats and, lot
stand one hour, add molasses, salt,
butter or fat, dismolved yeast Cake
and flour. Let rimeunatil. double In
bulk. Kne.d thoroughly and shape
Inito lbave.. Put Into greased bread
Pans, lot rime until double ln bulk
and bake 45 minutes.

This reelpe mnakes two io>v..'r

Quaker Oats Muffins'
273 cup uncooked Quaker Oats,IYI cups flour, icup scalded milk,1 e gg, 4 levai teaspoons baking

Dowder, 2 tableepoons melted butter,teaspo0on salt, 3 tablespoona ugar.
Tu rn scalded mllk onp as~ rUalt stand flve minutes; add sugar.sait and melted butter; smifln fourand baklng powder- mlx thoroughîy

and add egg weII Leýaten. Bake inbuttered gem pana.

Quaker Oats Sweetbjts
ba cuP suffar, 2 egg, 2 teaspoonsaking Dowder 1 tablespoon butter,1 teaspoýon vanilla, 2% O mps uncook-

ed Quaker Oats.
Cream 'butter and sugar. AddYolke of eggs. Add Quaker Oat@, towhloh baklng powder bas been

added, and add vanhla.&
Beat whites of eggs stlff and addlaest. Drop on buttered tins 'with ateespoon, b ut vei-y ft>w on eacb tUn,as they mpread. Bake ln slow oyen.Makes about 6 oookiea.
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