FOR SALE BY

Standard Drug Stores

Are you bilious?
Take Riga Water.
It removes bile,
cures constipation
and purifies the
blood. For sale by
your druggist.

25¢. a bottle

eniionis

OUTWITTING OLD SOL

Common Sense Beauty Talks

The way to prevent a good share of'
the ills which do and will befall com- |
plexions in summer is to train the skin
to stand exposure A very thin, deli-
cate almost Iinstantane-
ously skin not apt |
to Which skin |
wiil you

T keep up my cold cream application |
@all the year round If the skin has no |
oil and is dry, it burns readily, freckles
under the least exposure, and, of course,
tan follows in the trail of these two |
evils, The remedy is obvious—you must |
keep the skin oily, and the application
of cold cream brings this about, while |
at the same time it overlays the skin |
itseif and is a real shield from the sun.

Of course, I do not mean that you are
to put a palpable la of cold cream
over your sckin; but if you will rub into |
your skin all the cold cream it
'gorb—and, with a dry

skin freckles
A firm,
freckle at

is
sort

strong
all. of

have?

will

wipe
is vis
ceptit
to act as a protection.
suppiement it with a dust of pure pow- |
which |

der,
will

any

even

it
the

surprise
off all surplus until no greasine:
it imper- |

you
be
Amy's
Don't
time
when
in warm
tub;
spray later, preceded by a
After
water
the cold
| share in it, but if you take only a cool!
shower or

you—and then carefully

Cynthia Grey’s Mail-Box

in turn,

[Correspondents are requested to make their Inquliries as brief as
possible, and to write on one side of the paper only.
to glve repiles within a stated time, as ali letters have to HYe answered
No letter can be answered privately.]

It Is impossible

Not Quite Clear,

Dear Miss Grey,—Would you be so
kind as to answer a few questions?

1. What would be the cost of starting
a first-class nurses’ home, run in first-
class style, not as a boarding-house,
where only those with best of references
wouid be kept? Hoping I am not asking
too myeh. AN OLD SUBSCRIBER.

Ans.—I'm not just clear as to what
vou mean, I'm afraid. Is it a home
where nurses on private cases may rent
rooms both off and on duty, but no meals
served? 1t is not a bit of trouble to give
any information I possibly can, but per-
haps you'll write me a little more defin-
itely as to what your idea is.

Pte. A. T. B.’s Address.
“Kilarney’ —*"Soldier 's Mother”
sends me the latest ¢ of Pte. A,
T. B., No. 124556, so may I have yours in
order to forward it?

Suit or Separate Coat.

rle, there will still be an
e layer of cream over your skin
And when you

donned a ‘‘veil”
of more permanent help
yards of chiffon
use hot water on
for cleansing purposes,
taking a hot bath.
water before you
then let it share

have
than

the face at

get into
in the cool
tepid spray.
dash very cold
vou can stand
and all

the
on

cool spray,
the face 1f
shower, face
then be

spray, sure to sup-

plement it with the cold douche for the

face.
Also,

don't forget before you wash

the face with tepid water, to cleanse it

first with a
application of cold cream.
off the surface
will ab- | time soften
skin, the amount | of the

pad of cotton and a liberal
This will get
at the same
the contents

dirt,

skin

and
the and
pores.
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S
fler the
“storn’-

MoIRr's

chocolates:
they dispel
clouds and
cespregd -
sunshine

not |
Wash |

should |

{ meat

| ingpan with drippi
sKin

| fuls of
| half a
} oven

{ twenty-five

| sprinkle
| garnish

“Bess From Essex’—1. Certainly it is
a wise bride who considers both her
purse and the suitability of the clothing
she buys One has to decide for her-
self whether a suit with blouse, or a
one-piece dress with separate coat, be
chosen. A nicely-fitting suit, with dainty
blouse in voile or embroidered net,
i worn with a smart hat, and pretty cor-
| sage bouquet,
you can have a
they’ll still be
I some fine wool

one-plece frock
worn heaps)

material

(yes,

to wear later

iooks decidediy well. Then )

of silk or |

in the season with a heavy coat. For a |

suit, advise serge or a similar
material rather than silk.

With a quiet ceremony
having, the corsage bouquet is in bette:
taste, and as it is ‘“‘pinned on,” you need
have no more anxiety about it.

touch to a going-away costume.

2. Black derby, dark overcoat,
pear] tie.

If there’s anything more
you, just ask it, ‘‘Bess.”

and

All She Can.
Dear Miss Grey,—In last week's pape
I saw where ‘“Nadine” sent two soldi
i names. I would love to help them :

| envelope for their addres
{ Please criticize my writing.
SAILOR GIRL
Ans.—The addresses suppiied b
dine’’ have been mailed. Your writing
large for a feminine hand, but

P,

legible.

Tells Me a Secret.
{ Dear Miss Grey,—The lette
{ lonely soldiers’ names has, I
?heon miscarried. Would you
{ the names again, please?

Iow, Misg Grey, put your ear close to
' the paper, and I'll tell you
| I've got the dearest, sweetest

>nd

little n

woolen |

you ever gaw, only she’'s so small I'm
'most afraid to touch her.

Now for some queries, please: Do you
think a girl of 17 too young to have a
boy friend?

2. I have light brown hair, a some-
what dark complexion and chameleon
eves, being sometimes light and some-
times dark brown. What coiors would
you consider most suitable for me?

Hoping you can make out my scrawl,
1 am, as ever, SAFETY FIRST.

Ans.—Your self-addressed envelope is
just returned to this office, marked
“Not known here,” so, my dear, there’s
a mistake somewiiere. Naturally I hesi
tate to send the names a second time
until I hear again from you.

Would say that shades of brown a
little darker than your hair would be-
come you; some blues, not too dark,

shades like old rose, reseda and
g should be favorable.
is a very nice secret,
not even whisper it to a soul!

and Tl

Books and Chickens.

Dear Cynthia,—Please teill me who
wrote The Eyes of the World, and if he
(or she) has
A would appreciate a recipe for chop

or any other chicken dish. ‘tnank-
ing you, I am, A DATLY READER.

Ans.—The author is Harold Bell
Wright, an American. He has also writ-
ten The Wiinning of Barbara Worth,
The Calling of Dan Matthews, The
Shepherd of the Hills, and That
Printer of Udell's. There may be more

| recent books, but I do not know of them.

as you are|
| from

A neat veil in flne mesh is a very nice |
| quarters

I can tellj lve

1% ]
I can, and please find inclosed a stamped |

i chicken
{ thoroughly

{and a
{ and a half hours.

me |

ordinary, poor tea

| minutes.

2. Chop Suey.—Remove breast
an uncooked chicken and
strips one inch long. Melt one table-
oonful of butter, add chicken meat,

and cook two minutes; then add three-
cup celery cut in thin slices
one onion peeled and sliced,
shrooms cut in slices: cook

minutes and add one cup chicken
< half teaspoonful sugar, two
s of any sharp sauce pre-

en peppers from
been removed, and cut into
one  te poonful cornstarc

T“e.'_lf
cut In

mn
to boiling point and simmer ter
Chicken.—Cut
same as to
and roll each
(put on all it

covered baker, sprinkle pepper
over it. Pour over it one or two
cups of sweet cream; if not, sweet milk
piece of butter. Bake one or onc

Smothered
up

a young
stew. Dry it
piece in flour

salt

extravaga vou 1}
. ields twic
cups to the hence i

pound,

Eat More Fish

Instead of Meat

Fish

apoetizing

be served in all
ways, and as
| knows Is better for one’'s system, than
in the summer time The fol-
t lowing recipes may be found useful for
! the housewife.

may sorts of

everyone

Bl

Sea

raned
d

Baked
Have the
the backbone

Trout, Etc
and split and
3rush a bak-
; lay the fish
side down; dust with salt, pepper
flour; pour over two tablespoc
melted butter or drippings
cupful of milk; place i
and bake for from
minutes, or
Remove to a
with chopped
with slices of lemon
chopped parsley. Two
of melted butter with
fuls of chopped parsley may be poured
over the fish. Boil, drain and ash
potatoes; arrange them in a
around the fish with a I
then sprinkle the entire
paprika.

and

browned. platt
dipped in

tablespoonfuls
two tablespoon-

dish with

Broileq Fish.—All fish are broiled in
the same w Prepare the fish as
for baking; brush a broiler with bacon
or ham drippings; place the fish in the
broiler, the thin parts on top of each
other (otherwise they will burn). Turn

the broiler often unti] the fish is well

er. |
and | ¢

in. | .

|
|
|
|
|
|
|
{
|

Put the fish on a hot platter,

to which have
per to taste
lemon juice. Garnish
watercress and lemon

been added

with
be Baked.—Scale the
its head;
the centre
bones

Small
and
and

fish remove then

split

it remove cut

the

bone;
along the e«
it betw

small

1 and dry

h must |

3 been
3rush a b i
put in

oven for f
'€ Serving,

édupfuls of
finely cut onion, 2

white pepper
tablespoonful
poonfuls of drip-
tablespoonfuls

chopped
Put the s and onlon
pan and cook | the onlon is tender,
but brown; add the tomatoes and
the onings and cook for two
utes. the tomatoes are firm,
half ¢ of ater Strain;
the i 1 been

add
add
wet

Preserving

Labels
FREE'!

So much preserving is being done
i) this year that time-and-labor-saving
' devices are particularly welcome to the

housewife.

sweetening power.

2 and 5 Ib.

cartons.

labels today.

Use Lantic Sugar For
All Preserving

Do this for the sake of its
food value and for its “FINE” Granulation
which dissolves instantly and gives you full

purity, its high

Don’t take chances on a

10, 20, 100 Ib.
sacks.

preserving sugar. You need pure cane sugar
that you can depend upon.

Ask your grocer
for Lantic in the original packages.

ATLANTIC SUGAR REFINERIES, LIMITED,

Power Building, Montreal. “Pure and Uncolored’®

We will send without
charge to users of Lantic Pure Cane
Sugar a convenient book of gummed
and printed preserving labels for all of
the most popular fruits in exchange for
a red ball trademark cut from a Lantic
bag or the top panel of a Lantic carton.
Write for these neat and handy

written other volumes. |

which the | :

two teaspoonfuls of w i

will hold nicely), place in |
and |

two tablespoonfuls of melt-| |

and one table- |

| 2 teaspoonfuls

toma- |

and |
of |

of |

into a|

min- |

| cooked
{ lated gelatin,
 of whole mace for twenty minutes
i the

i until
| add

| spoonfuls
i utes;

I Remove
{ fish,

| €gZ
| around
| slowly

i milk, 2

| spoonful of sait,
| pepper, %

| add
| spoonfu]

| ed, pick the fish, discarding all

i the

{ hot

| desired.

| stirring
i the onion juice, finely chopped pimen-

i per, and

| well,

{ flsh |
| spoonfuls of butter, 1 tablespoonful of ]

| teaspoonfu]

i melted,

the 3
{ turn to the fire and add the egg yolks|
| ang

God in our heart?

A PRETTY SUMMER FROCK.

2040—Dress for Misses and Small|
Women This style is very attractive |
for the new organdies, lawns and |
crepes, and is also nice for linen, cham- |
bray, shantung, wash silks, poplin, and !
chiffon ciloth. The pattern is cut i
s 16, 18 and 20 years It req

ards of 44-inch madlerial f

r size. The skirt measures about !
27% yards at the lower edge.

A pattern of this illustration mailed !
to any address on receipt of 10 cents |
in silver or stamps t

ADVERTISER PATTERN DEPT.
Plecase send above-mentioned pattern, |
as per directions given below:
{ Namae
Town
i Province

| Age (if child’s or misses’ pattern)..

{ Measurement: Bust
CAYT
apbove ii
| tern wan
| measure

Be careful to inclose the |
on, and send size of pat-
\When the pattern

need only mark 33

mray be. When

p 25, or whatever 4

give waist and length

1 misses’ or child's pat-

the representing

It is not nec to write

or “years.” Patterns cannot

vou in less than one week from

date of application.

write only

with

> cold water, and cook for
threc 3.

Fish Chowder.—Three pounds of any |

sh, 2 cupfuls of diced potatoes, |
tomatoes, cupful of |
bacon, 2 cupfuls of ]

ful of finely cut onion or s

of t, 1-8 t

11 of flour,

fine

paprik ‘ parsl

sh, put it into a saucepan !
one quart of boiling water; boil
ifteen minutes Remove the fish |
a skimmer, strain the stock, and |
to it the potatoes Put the salt |
which has been diced into small |
pieces, into a fryingpan; add the onion |
and fry' until a ht yellow, not a |
brown. Add the onion and tomato to|
t the fish stock and tomatoes; boll glow

ly for twenty minutes Pick the fish
into small piece discarding all the|
skin and bone; add the seasoning, and |
the milk, which has bean just erought
to the boiling point. Mix the flour with |
cold water until smoo add the mix- |
| ture to the chowder 1 boil for five |
! minu Sprinkie wit arsley. Serve
with warm crack

add
pork,

Jellied sh.—Two

fish,

‘ pounds of any
| larg cupfuls of strained
tomatces, 1 teaspoonful of onion juice,
1 teaspoonful of salt, % teaspoonful of
i table sauce, 6 stuffed olives, 1 hard- |
egg, 3 tablespoonf
6 thin siices of lemon.
The fish is boiled in three cupfuls of
i water with a bay leaf and a small piece
Re-
return
boil rapidly |
] Strain,
seasoning
two table-!

st

move the fish with a
stock to the fire
reduced to two
tomatoes, onion and
Cover the gelatine with
of cold water for ten min- |
add it to the boiling stock.
the skin and bones from the
break it into small flakes and |
put into a bowl or a mold that has been |
rinsed in cold water. Cut the lemon,
and olives into thin slices, put |
the edge of the bowl, then
pour in the mixture. Set in a |
cold place or in a pan of finely chopped |
ice until firm; then turn out on a chop |

skimmer,
and

cupfi

then

i plate that has been lined with shredded |

ze. Garnish with lemon and a;
few rings of stuffed olives. Serve with
tartare sauce or salad dressing.

Deviled Fish.-
3 tablespoonful f
peppers, 2 ta
tablespoonfi

to 4 pounds of fish
pimentos or gree
poonfuls of butter,
flour. 1% cupfuls
tablespoonfuls of parsl
tablespoonful of onion juice, 1 table- |
Y4 teaspoenful of white |
teaspoonful of dry mustard.
the fish with boiling water;!
small onion and one table-
of salt; boil for 25 minutes
Take them {rom the water. when cool

f bone |
skin Put into a bowl and add |
sauce, mixing well; put into rame-
kins, sprinkle with bread crumbs; rvlm:,.!
the ramekins in a pan and put in a|
over for fifteen minutes. Scallop |
shells of clamshells may be used if

Cover
one

and

Sauce—Put the butter into a sauce-
pan; melt; then add the flour and mix;
when smooth, slowly add the cold milk,
until thick and smooth; add

tos or green pepper, parsley, salt, pep-
mustard (which has been
little cold water); mix
for five minutes
Flaked Fish a la Creme in Ramekins.
—Two cupfuls of cold bolled or fried|
flake (any fish will do); 2 table-|

mixed with a

then boil

lour, 2 volk 1 cupful of milk, 1]
of salt, a few drops of
1-8 teaspoonful of paprika, |

(3433

onion juice,

{ 34, cupful of buttered bread crumbs.

Put the butter into a saucepan:; when |
remove from the fire and
flour, stirring until smooth. Re-|
beaten to- |
constant-

been
stir

milk, which have
Add slowly and

gether.

'DAILY BIBLE

' QUESTION CLUB|,

By Rev. T. S. Linscott, D.D.
(Al Rights Reserved.)
_ “God’s Gracious Invitation.” Isaiah,

iv.

Golden Text—“Seek ye Jehovah whiis
he may be found; call ye upon him
while he is near.,” lsaiah, iv., 6.

1. Verse 1—How many do you know |
who are as happy, or contented, as God |
intends we should be? {

2. In what respects are eating, and
drinking, like drawing on God for the
riches of his grace?

3. What is the resemblance between
bread, wine, and milk, and the love of

: A___,...--__m}_.;;_

1 LY.
| seasoning and

| rrlace

Garnish

s of granu- |1

| have
| of
{ cream sauce

He’ll Be Happy ™
When He Gets This

Whether “Jim” is on a man-of-war

or in a trench, he’s going
long-lasting enjoyment and

benefit from

to have
a lot of

It’s one of the outstanding

features of the war
pick -me - up,

this great

witih 1its tonic

effect on stomach and nerves.

Are you using it?
are missing

If not, you
a big comfort.

Made
in Ganada

When thic?
cover
a hot
the
with

and
in
until

kins
Pl oven

or crumb

in |

ch y

Smelts
aded and

any cooked

fresh bread

sauce, 2 tablespoonf

parsley, celery

teaspoonfuls of

paprika, as

2 ; f

ful of grated onion.
Brush an earth

ter; sprinkle witl

crumbs: ther

fish, from wk

been remov

the bread

to wh

salt,

the oni !
y and

the par

| without @ er
{ moderate

oven.
Fish Souffle
fresh fish, 2
ed potatoes,
sauce, 1 te oonful of
spoonful of table sauce
Add the picked fish, cream sauce and
egg yolks beaten until light to the po-
tatoes. Fold in lightly the egg whites,
which have en beaten until
1

Brush a baking pan with a little

be

but-

dry. |

ter, put in the mixture, rough it on top, {

and bake until a light brown.

once.
Crab

meat, 1

Salad.—Four
cupful of

of

ned

cupfuls
well-seas

Serve at |
{

WOULD

YOULIKE

)€

.

A SPLENDID LAXATIVE

BBEY s

add |’

Summer Resor

a host of frie

it 1s pure, white

and economical.

refreshing after

on the beach.
Sold everywhere in

dainty cartons.

scent

SALTS

v
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MAIN

[BURNS- -
SCRATCHES- |
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WEST FLORAL

g
Jean to

gists, Gr

Sunlight Soap

THE BEST AND PUREST
HOUSEHOLD SOAP MADE.

CEETEE
UNDERCLOTHING

Guaranteed Not To Shixink,

S——

" Green Peas in Pod

2 lbs. for 25c¢
& COLLYER
ogh R

FPhone 2831




