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FALL SUGGESTIONS
FOR SEPARATE WAISTS

There Is No Blouse Effect in?

the New Odd Bodices, but
a Marked Tendency to Ele-
gance and Trimness, While
Shoulder Lines are Longer
Than in Summer.

P o

For the Real Shirt Waist the
‘Gigot Sleeve, Wrist or
Three-Quarter Length, With
the Fullness Laid in Pleats,
Is Much Exploited.

Soft Wool Textures are Rivals
of Silk and Linen for Inde-
pendent Waists---White May
Be Worn With Skirts of Any
Color, but Colored Waists
Demand Self-Tone Skirts.

m———

(By Mary Dean).

There is mo diminution in the prestige
of the eeparate waist. That admirable
little garment, which can be made to suit
all times and ecasons, is as much exploit-
ed as ever among the new styles. If any-
thing, it may be eaid to have achieved a
. more enviable position, for nowadays the

* odd bodice which is merely an odd bodice,
is scarcely counted on the calendar of
faghiop. The waist, different from the
ekirt, strives for a modigh individuality,
and the finer hand-made sorts, even in
lingerie, might almost appear at court with-
out challenge.

The first thing moticed about the new
odd bodices is their marked departure
from the old blousing lines. There is
only the slightest bagging of the front,
and this change, with the high girdling
and dressy sleeve effects, promotes, in
proper materials, a most elegant  look.
There is a tendency with many dreesy
models to lengthen the shoulders, through
either the trimming or cut, and the back
fastenings most generally employed eeem
juvenile in the extreme. For this rear
fastening is not confined to the youthful—
mammae, maiden aunts and even grand-
mammas going by with the proper com-
plement of back buttons.

Another point with the ultra-stylish
waiet is that it fits everywhere more enug-
1y than formerly, and so much is this taut-
nese a modish feature that women who
buy ready:made bodices now find it neces-
éary to get smaller eizes, for example,
. wea who formerly took a 38 bust, now
get. 36, and if the bodice is properly made
this & amply large.

In every-day effects, euch waists as fol-
low ghirt-waist lines and are made in ehirt-
waist materials, the gigot sleeve is much
exploited. This is wrist or three-quarter
length, with the fullness of the top put in
with boy or side pleats.. The eleeve may
be in cne or there may be an under-arm
piece, and with quite a number of the mo-
dele there is an extra fullnees at the el-
bow, which gives the effect of a top puff
and tight forearm.

materials offered, for, ~without doubt,
chirt-waiste in wash linens and cottons
will ' be worn the winter through. The
tub models, which continue to ¢how a mar-
vellous nicety of finish, and hand embroid-
eries and braidings of indescribable beauty,
are undeniably the best investments.
These waists, which are invatiably in
white, may be worn with ekirts of any
color, and the degree of immaculate fresh-
ness they must display gives always a look
of band-box neatness. Few yokes are cub
in the garment, but trimmings shape
many pointed, round and square yoke ef-
fects, and while buttoning at the back,‘a
number of the dressier bodices are trim-
med down the front with a vest look.

. In the matter of the dressy bodices,
their scope is unlimited, and though pre-
sumably odd models, with the colored
ones, effort is always made to carry out
a look of continuity with the skirts worn.
The white waist, whatever its material,
is at home with a skirt of any color, buty
tine bodice with. red, blue, rose or green
needs a skirt which at least repeats. a
touch of one of these oolors, or else the
get-up seems very patchy. For this rea-
gon, perhaps, black and white waists,
which may be worn with smart black
gkirts, have come to represent the very
topmost motch of style. Such bodices,
which are in liberty satin, messaline, and
other soft silks, open frequently over
chemisettps of white embroidered batiste,
with the delicate unlined stock of these
lightly featherboned and fitting as tight
as skin. Sometimes there are also under-
cleeves of embroidered batiste, they and
the guimpe showing tiny ruches of Valen-
ciennes lace, and such a set often offering
itself detached from the bodice, and
flaunting a price mark éxtravagantly high.
For the point with these dainty details is
the faultless fashion in which they are
constructed. So there is nothing for the
girl of small means but to get busy and
make her own chemisetbes and under-
slseves, for in all likelihood these pretty
trappings will be much worn all winter.
The drawing showing five bodices digplays
some mew effects and materials for dressy
odd waists. \ :

The plain model at the right of the row
of sitting maidens is perhaps the most
novel of all, for the pattern in this is
made by a blue and black plaid gilk lin-
ing, over which blue silk mousscline is
placed. The shirred guimpe and under
puffs of the elbow sleeves are of whité
silk mousseline; the girdle and sleeve puffs
blue panne, and the jabot and sleeve frills
of the white mousseline, embroidered.
With such a bodice, which is suited to any
elegant autumn and winter service, a blue
silk or velvet ekirt would be in keeping.

A stunning waist for a white cloth skirt
is white rajah silk, with a handsome yoke
and cuffs of deep cream guipure.

The third bodice is made quaintly long
| shouldered by three tiny ruffles of silk,
which trim the shoulders in a way to ac
complish the effects of a bertha. The
elbow sleeves with their silk and lace ruf-
fles are very jaunty, and the front of the
little garment shows the ladder of prim
bows long used. The yoke is of French
lace, the bows of black and the waist ma~
terials proper of black silk, fish net am
electric blue messaline.

Black is everywhere a contrasting note
vet ribbon again to the fore & a valuable
waiet trimming. And the old fashion of

contrasting rich shades of blue with black
looks, from the many evidences seen, as
if this is to be one of the winter fads.
\ Watteau pink gros-grain silk shapes the
| fourth waist, whose black velvet girdle
!nnd front bows would create the neccs-
sary harmony for a black skirt. Bands of
the silk embroidered with black evolve the
rest of the effective garniture.

The fifth waist is the most partified

resents one of the new season’s daintiest

d|

in the new styles, which brings black vel-|{

and likely to be admired of all. It rep- |

WHAT YOU DON'T
GET NOWADAYS

stouter figures sometimes have them made
in skeleton form of very narrow black
velvet ribbon.

A get consisting of girdle, collar and
cuff pieces may also sometimes be found
in the shops, made up in a highly ornma-
mental way. These aid the home dress-
maker tremendously in ‘the conmsiraction
of a bodiee, and the linen sets which show
colored embroideries are really stunning.

For very fine waists jeweled buttons
will again be a featuge of the winter,
and the more splendid of these will ‘ne
in the form of a large single stone set
simply in a rim of metal. On a bodice
of green lace were buttons of genuine
Montana sapphires in a paler shade,
which seemed as glorious as diamonds.

The short neek chains of huge beads,
made of composition materials to look
Jike wood, will also be worn, in match-
ing colors, with the smartest bodices;
$3.50 -is the price of such necklaces in
their best shapes, and they are seen in |
all of the delicate colors as well as whitc}
and black. The finish is dull—thus giving
2 Roman pearl look to the tender pinks
and blues.

Apropos of very fine bodices, authori-
tative advices state that a number of the
waists for gauze and lace evening frocks
will be made with habit tails. Ome of
Irish lace, with tiny revers, was describ-

From *Circus Day,” by Eugene
Wood. in September McClure’s.

People try to lay the blame of the mod-
ern circus’e failure to interest them on
the three rings. Théy eay 'so many
things to watch at once keeps them from
being interested in amy ome act. They
can’t give it the attention it deserves. But
'l te}l you that's wrong. There isn’t any
Funny Old Clown, a particular ome, to
give it interest. It is all tco eplendid,
too magnificent, too far beyond us. We
went to hear somebody talk.foolish and
hurnan onee in a while.

They pretended that the tent was too
big for the clown to be heard, but I take
notice it wasn’t' too big for the fellow to
get up and declaim: ‘The puffawmance
ets not yait hawf ovah. The jaintleman-
ly agents will now pawés around the
ring with tickets faw the concert.” * I

1

used to hate that man. When he said
the penformance was not yet half over,
he lied like a dog, comsarn hie picture!
He knew it, and we knew that there were
only a few more acts to come.. We want-
ed the show & go on and on, and always
to be just as exociting as at the very firet,
and it wouldn’t! We had got to the
point where we couldn’t be interésted in
anything any more. We were as little
ones unable to prop their eyelids open and
yet quarreling with We were sur-
feited, but. not eatiefied. We eat there
and pouted because there wash't any
more, and yet we couldn’t” but ydvn at
the act before us. We were mad at our-
selves and mad at éverybody" else. We
clambered down the rattling bed-slat geats,
sour and sullen. We didn’t want to-lock
at the animals; we didn’t want to do this,
and we didn’t want to do that. We
whined and enarled, and wriggled and
chook ourselves with temper, and we got
a good eharp elap, side of the head. right

o

Very Few Women Know How
to Make Use of the Cheap
Fall Legume, Turnips---Here
Are Toothsome Recipes for
Offering It to the Family.

Both Timbale of Pumpkin and
Baked Pumpkin Fit Well Into
the Vegetable Course, and

HOW TO COOK ,
-~ LATE VEGETABLES

before everybody, and then we yelled as
if we were being killed alive.

e e wter_if T éver take you any Squash Furnishes Several)
place again, you'll know it. TI’d be asham-

Good Dish I
D%t myeslf, if 1 was you. Hush up! es. |

Hush up, I tell you. Noevg you maxl'_l;; i
You're never going to the show again. . L
3 Various Ways for Serving Cab-

you hear me? Never. I mean it. You're
bage and.a Combination of

ed as worn over a rose-colored chemi-
cette caught in at the waist with a corse-
let belt of soft willow green, with three
tails of the green alternating with tails
of Jace. Irish laez butterflies, with green
silk bcdices, decked the front of the
mousseline vest in lieu of buttons:

The shortness of fine bodice sleeves has
also revived the taste for bracelets,
which are to be worn in enormous num-
| bers. The ‘new styles in these include
| many coin bangle sorts, and pliable gold |
hoops, eet brooch fashion—the oval or|
round’ ornament often showing a single
brilliant étone.

The modish glove for the short-sleeved
bodice is pre-eminetnly black, whatever
the color of the waist. Some imported |
| black lace gloves seen were stitched at
| the back with colors. There was also
‘a little bias finish of colored kid at the
| top. MARY DEAN.

FOR THE AMATEUR COOK

Uee a rich biscuit crust for your apple
turnovers; the fillings should be cooked
down until very thick: Roll out the
dough, cut in circles about the size of a
coffee saucer, put on each a large spoon-
ful of sauce, wet the eédges of the crust,
fold over and pinch well together, that
none of the sauce' may coze out. These
may be either fried in deep fat or baked
in a_quick oven; if the latter method is
choseén, try eprinkling them thickly with
a misture of cinnamon and granulated
sugar.

One of the mest cleanly and delicate:
minded women I ever knew, and one
amazingly proud of her lineage, when
deprived of her original fortune, and
obliged to live in a remote country place
simply .clothed herself in decent gingham
gowns — you could hardly tell them apart
—and brushed her bair stifly back from
her forehead, and forget to think of any
personal adornment.

It was in the midst of a pine wood
to which her husband and his family re-
tired. No other house was in sight from
the door to which she came to welcome
her husband returnidg nightly from his
jpsalubrious rice fields. The worn paths
through. the sand led in every direction,
north south, east and west, toward what
in that vicinity were called neighbors.
The wider tracks told where to find a
primitive church and schoolhouse, the
narrower were worn by the feet of the
negroes going backward and forward on
their multitudinous errands.

As she stood listening for the hollow
sound these sandy roads give to a hoof-

{ : s
Many amateur cooks who pride them- | beat, she looked a woman ten years older
| selves on the deviled dishes they can pro-| than she really was, and had succee
“duce forget the one very essential thing| in disguising her claims to gentle an
| to be remembered, and that is to add eome | try. She had ceased to think of her
|of the mixture of pepper, mustard, ete., | pearance in any way
| be Y e | pear: . y y. -

I coolig. fow Biien B & deemed | One night, to .please her matur
schoolgirl daughter, she put ‘on an

|

| sufficient when it is added after the cook- |
| ing, and in many cases a chop, a bone or| ¢ . s i :
kidney is deviled by nothing but a elight | f::h“ﬁ)ﬁn“ h}::. gf,:r:;ttabtde;e‘g ahebl.lt :
sprinkling” of cayenne pepper after it is| ablemdant hair, into a ‘ptett coil ‘a
cooked. A kidney should invariably be| §MCT LI ong steod Sadiiv
1p€ppel:e-'1 befare it is cooked, and in ﬂ'lel th *usset light. It was her hgusba.
| case of bones, such as.drumstlcks of chick- b‘e'bhbd ¥ dg ‘*l' bl 1 i d i
%g: or turkey_. some of thp mixture should 'ﬂlfp ta;s.‘“e :‘?ithxf]li\\'hecrs ool me T '
at itsclf. i '
inserted in ‘the meat itsclf The light in her husband’s eyes antols

ished her; the joy in his face was like

| YE GOLFER

CULTIVATE THE CHARMS

never going again.”
Late Vegetables Which Is
\ vPleasing.

that in a child’s on Christmas morning. : : o
“My dear wife, you look as you did on f th:‘h]:b:v::ﬁ nh?r:gsee::Se?aihl':::? l‘::;i‘\’;
our honeymoon journey; 1 shall fall in | il t-k . 8, y s
love with you afresh.” “To look upon‘s % g7 DOL ANGW Aur to offer them in
be dafodils reioiceth the Beart.” - pting guise. They shrivel up in. the
the daffodils rejoice { s v as aih Liarhy O

Something is wanting in our aﬂ.ectm'n-s market gardener to be sold in mid-winter,
when we forget to lend to our daily lite| . en, with some care in their preparation,|
s‘fct ;ham; o G;d t:“ bf: e:iﬁ“ls;r:lh;v: they could be made ‘quite as toothsome a
:g{'e.y ’}n:uti.o uﬁrde;)i.t;s sy\m‘;)aﬂ:y, endur- | tB¢ .ot'\he'r summer vegetables, while '-hi‘)"i
anee, each so grand in proportion, §o noble | are 10 season. |
in result, m"et epiimiid oﬁerin%s ‘:‘ot ]:ii;'l ;el: Most umé:vitiug.among fall legumes ave|
the home altar, but we must "2€ | turnips. ey are watery when cooked|
he S i spek o0 Y ST e ad e vey et Sever
the building of the tabernacle in the “wild- | potatoes boiled and mashed together with |
erness, the mingling of the blue and red| them, however, change their flavor and|

render them a most palatable dish. i

and the broidery of the poregranate blos-

soms were not forgotten. Clooked after a German recipe they are|
Something for the adorning of everyday | even tnore delicious. Cut the turnips into

exictence, something apart from the world, | dice and wash, them carefully after they

originating in the heart and addrésscd to| have been peeled. Heat two tablespoon-

fuls of oil in a frying pam, put in the

other heaths, just to render the commont-
place yncommon, &nd the baldly material | turnips and shake over the fire until they
ordering of workaday life a wlewsint thing! are a golden brown. Dump them into an-
to experience, is required ~f us; it ‘n.ﬂ.l::vﬂ other saucepand, cover With soup stock—
the plain loaf of our susteaanre inviting| mutton stock preferred—and boil for half
to the weary, and gives zest to what had| an hoyr. When tender, allow the turnip
logt, its savor. dice to drain on a colander while prepar-
Too often, alas, th2 only effort male toling the following sauce: To a pint of the
redeem the umaltezudle. pliinness of algtaek in 'which they were boiled, add a
bumdrum monotony aud waary struggle 10| pagte made from two tablespoonfuls of
gh.the exigeni s 3 orkingman’s | huster and two tablespooniuls of flour. As
soon as the stock comes to a boil, add 2
teaspoonful of salt and a dash of pepper.
> Swedish turnips or rutabagas are most
usband as he| 4.ty when beaten and mashed together
‘unigue’ €¥7 ith gweet potatoes. Pare and slice two
_1 turnips and cook in unsalted water until
perfectly tender, not allowing the water
to reach the boiling ‘point. ‘Now remove
{the cenbers from four baked sweet pota-
toes, add them to the turnips and season
with one tablespoonful of bufter, a salt-
| spoonful “of ealt and a,dash of pepper.
Whip ¢he ingredients until véry light and
brown in a quick oven for twenty min-
utes.
As a senarate course, turnips are pared |
and sliced a quarter of an inch thick, and |

-

8|

nded N D ; el
k the outsils world I'e
. the 'affal*lity aud de-

| T want to be a golfer

! Apd with the goifers stand;
| A-striding thro’ the mud with
| A niblick in my hand.

k‘ d Quick, Easy Troming

I Hoot, mon! who cares for weather?
| " The weather's naught to me—

i I'd keep a candle burning

!~ So I could sece the tee.

| I’ have the ball all covered
With phosphorescent light.

| €0 when I send it spinning

, I'd see where it would light,

| My caddie 'd have a foghorn
That thro’ the fog would chrigk,

And thus it would be easy

! " To find him in a week.

just to be a golfer,

Colman’s Starch makes ironing quick and ironing easy—
because it won’t stick to the iron.
and most of the labor, that attends ironing with ordinary starch.

CoLMAN'S STARCH

cooked in unsalted water until they are as
transparent as glass. Arrange on a flat
dish with one slice overlapping the other.
Serve with the following thick sauce: For
nalf a dogen small turnips allow a. table-
spoonful of flour and one of butter. Bring
to a boil in a cup of hot water. Remove
from the fire and beat in the yolks of two'
eggs. Season with a small onion, one bay |
leaf, four tablespoonfuls of vinegar, a |
| tablespoonful of salt and a dash of pepper. |
| which have been beiled rapidly to reduce|
lthcir quantity one-half. Allow the sauce|
\ to thicken over the fire a

| fore adding the seasoning.

It saves all the drudgery,

la‘nd stand it -agide to cool.

few moments be- l

kin has been picked fresh from the ganden.

A near relative of the pumpkin is the'
winter squash, though it lends itself more
tootheomely to a vegetable course.

Panned Squash—Remove the rind fremy
a squash, cut into oblong pieces and :
slowly for twenty minutes. Place on &
colander until they are thoroughly drained
and then put them in layers on a. baking
dish. Oover each layer with a ‘dusting
of sugar and tiny bits of butter. Pour
half a cup of water into the bottom of the
dish, fasten on the cover and bake slowly
for half an hour. The squash should be
transparent when it is don=.

Baked squagh is delicious rolled into balls
and fried in fat. The gourd i: baked ae-
cording to recipe given for pumpkin, As
soon as the pulp s quite tender press
through a colander. To thix magh add
half a cup of soft hread crumnbs, one tea-
spronful of ealt, a dash of pepper and
one tablespoonful of butter.  Stir the in-
gredients tcgsther weil over a firve and
turn ¢ut to ceol.  ifcrm ints hallsroll
in cracker crumbs and fry in boiling fat.

Stuffed Cabbage.—(Teanse, soak and hoil
a large, firm head of cabbage until tender.
Scrape out the inside, leaving enough for
a solid outer wall. With th2 scrapioze
mix a cup of fine bread crumbe, a little
salt, pepper ang, celery sced and ong small
onion cut fine, Beat this up with a to-
blespoonful of butter and three eggs. Fill
the cabbage ith stuffing, tie round i¢ a
strip of clotl¥ 4A¥" bake uatil brown. B

Cold Slaw awvith. Sour Cream Sauce—Cub
a emall, round. head of cabbage in halves
and chop very.fine. Soak in cold water

| for an hour to remove any insects thab

When thor-

may be between the Jeaves.
gerve with the

oughly cleansed, drain and
following sanée: Bring two tablespoonfule
of vinegar to.the boiling point. Mix half
a cup of sour cream with the well-beateén
whites of twa-eggs. Stir this into the
vinegar with one tablespconful of butten
and allow ik to-thicken. Season W3

salt and pepper, pour over the cabbage

(abbage en _Casserole—~Chop one head
of cabbage fine, clean it thoroughly and
boil in salted water for twenty minutes.
When cooked épread it out to dry. )
half a pint of sauce with butter, milk and
flour. Spread a layer of cabbage in the
caseerole, then a layer of sauce and sprine
kle over it some grated cheese. Contigne
these layers, finishing off the top of ti
dish with several tablespoonfuls of brea
crumbs. Bake for twenty minutes and
eerve in the casserole.

Carrots in combination with turnips are
served in the following way: Scrape twor
carrots and cut into dice. Boil until téne
der. Serve the carrots and turnips b
ed together with this eauce: Boil together
one bay leaf and a tablespoonful of choy
ped onion in two tablespoonfuls of vine
gar. Strain and add to a gravy made froml
two tablespoonfuls of butter and ome of
flour mixell with half a pint of boiling wa-
ter. Remove from the fire and beat in
the yolks of two eggs. Heat once mord
and season with salt and peppe» and fine.
ly chopped parsley.

“Quite a number of Englishmen are locat<
ing in that new suburb he’s building up and
he's thinking of calling the place ‘Shilling.””

“I don't quite see the idea.”

«well, that's the English quarter, you
know.”’—Philadelphia Press.

e |

abies '
Thrive

on Nestlé’s Foed, be-
caunse it contains all
the food properties °
of rich, creamy cow’s
milk-—in a form that

| The big yellow pumpkin is seldom usedi
| except in making pies. It furnishes a|
| splendid variant, however, to the other |
‘fa.“ vegetables when properly cooked. |

exploils in lace, taffeta silk and moussel- | Ob. _ ; PR
ine, all of these materials being com- | AA;ud"g’:"gn'“m;’s"{,oﬂﬁder"""
bined in a way to accomplish a very dis-| A tramping thro’ the bog!
phanous and delicate appearance. The | Milwaukee Sentinel
blue, with quillings of narrow black eatin | foundation of the bodice is of apple~blos-§
ribbon. This is put on the front at the | som pink taffeta gilk, over which a com-|
edges of the button pleat and to edge two| plete bodice of pink eilk mousseline |
wide side tucke which border it. The| put. Over this again is hung white “lace | BLiC e et
ribbon also prettily trims the stock and applied in a novel vet simple way. with b ~T TV
the double cufie of the three-quarter pink taffeta, and the girdle may be of | We stand upon the sbore to watch your
eleevee. The girdle is of black satin.| the same material or of panne. | Dr"ngnf;“'ofl
with a2 blue and black metal buckle, and The cut, fit and becomingness of the | iy ge_
the round buttons are in the same mater- girdle is a very serious point with all |
ial. dressy waists, for the girdle is in many | The shg»‘ns;l;:né:rth, but net from our re-
The gecond waist, which is of white wool | instances the main feature. Fashiomed  We who were once of your ship's com-
albatress, continues through a red and| upon zome form: or whalebone in these | pany. - |
white plaid braid, a eort of continuity of | shapes, the Sielicst high belts arbi BUfl| Muster ot JUERy sthong spiendld
costume, for the ekint e entirely of red| seen of gorgeous ribbone, made even mote | Where shall we find apother like to thee?
and white plaid wool.A highly ornamental | flowerlike with shirrings or ross>ttes at |
yoke effect is outlined by the braid, ﬂ:e’; the rear. and with a splendid buckle of
eamé design and plain bandg appearing} some sort at the front. Such a girdle i8| Or Golden Isles or Night without a star.
upan the sleeves. | extremely becoming to elim figures, and | Never, Great Heart, has -brayer bark be.
All sorts of eoft woo] textures vie with | i ithout the | fore sou

) | to get the high modish line wi iled e .
~ eoft finished imens among the latest ehirt| shortening tendency of the close belu,l (e g ”"E‘e\r’ the gomnd

is equally good for fragile lages and
heavy linens. Anything in the wash,
that is to be starched, looks its best

when Colman’s Starch is used. .

The emajler drawing displave two smart |
every-day effects with gigot eleeves in the
two lengths. The dressier model is of
French fannel, in the new St. Patrick’s

tiny babies can .as-
similate.

Ready for the bot-
tle by adding water
—no milk required
to prepare it.

Timbale of Pumpkin—One pint of stew- |
ed and sifted pumpkin, one tablespoonful |
of butter, four eggs beaten half a cupful |
of sugar, one-fourth teaspoonful of ginger, |

half a teaspoonful of cinnamon and hd]f! 7] ’
a pint of milk. Pour into bmtere” iy
molds. Set in a pan of waterin a moder- 1
When the timbales| it F ..“

| ate oven until firm.

are cold, unmold and serve with whipped |
makes sturd
thy babies.

| cream. |
Te bake pumpkin, cut a large gourd in|
half and remove the seeds frém gne side, |
SAMPLE (s
for 8 meals)
mothers ‘on

Jeaving the other for someé future use. Lay |
s THE LEEMING, W’
oxT

Hail and farewell. Through gold of suneet
lowing,

THE LOST LEADER |
|

old your ship puts forth o |

years long gome, of years

Large sample free on
request from your grocer
or from Frank Magor &
Co., 403 St. Paul Street,
Montreal.

and
7’?

== z = = in a pan, skin side down, and bake for|
Whate'er the end re- 5 three-quarters of an hour. Care should be|
* | taken that the oven is not hot enough t-'.‘
ON APPLICATION TO discolor the skin. Cut in small pieces and |

serve with butter, .salt and pepper. This|

E.A.SMITH, - - 10'Water Street, St. John ! dsh is especially delicious when the pump-|

Your ship sets fail.
store vou,




