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KiLLEDBYbandits' Spectacles and Eyeglasses

At Honest Prices

| Theatres and Concerts
HE HENRIETTA D. GRAUEL

DOMESTIC SCIENCE LECTURER^
sketch "The Suffragette," will be one 
of the' headliners on the bill at Marcus 
Loew’s Yonge Street Theatre the coming 
week. Miss Walters has played practi­
cally every large vaudeville theatre in 
the country, and created a sensation with 
her sketch when shown In London re­
cently. She plays the part of a young 
wife whose husband is running for may­
or. Imbued with the spirit of the 
"suffs," she starts to run against him on 
the women's ticket. Their arguments 
about suffrage form the comedy for the 
sketch. Miss Walters is a remarkably 
clever little person, and her Intense seri­
ousness in her role of the militant suf­
fragette carries the act thru.

Wanda, "the seal with the human 
brain," will also be a headliner. This re­
markable animal does things which no 
other water animal has ever tried. In 
addition to being a remarkable juggler 
and balancer, he plays a piano and does a 
variety of other stunts which make him 
the only animal of his kind in the world. 
Dorothy Rogers and company will offer 
their farce comedy sketch, "Babies a la 
Carte." full of laughs from start to fin­
ish. Hanlon and Hanlon, date of the Eva 
Tanguay show, and two of vaudeville’s 
best athletes and gymnasts, will close the 
show. Kissalu's mannikin actors; Karl, 
the wizard of the one-string violin, and 
others will also be on the bill.

A big added attraction will be the first 
Klaw and Erlanger photo play produc­
tion, "The Fatal Wedding," in three 
parts. Marcus Loew, thru his friendship 
for Marc Klaw, has arranged to show all 
of the feature film productions of the 
great firm in his New York theatres, and 
by special arrangements has planned to 
show them in Toronto also.

“The Fatal Wedding" is the first film 
production by Klaw and Erlanger, and 
created a Sensation when shown for the 
first time at the Palace Theatre in New 
York.
several of Loew’s theatres in New York, 
where there is a big craze for feature 
film productions.

"Classmates," "The Billionaire," and 
“Strongheart" will follow in order

A Big Sale For "Peg."
That the charming comedy, "Peg o’ My 

Heart," with Elsa Ryan, are going to re­
ceive a great welcome at the Alexandra 
Theatre next week, is evinced by the 
great advance sale, which opened yester­
day morning. All day long the box office 

■ men were busy selling tickets.
The enormous success of “Peg o My 

Heart" in New York and other cities is 
unquestionably due to its cleanliness and 
absence from all discussions of social sin 
ur the everlasting capital ând labor ques­
tion. Peg is an elfish .little human being, 
with a child’s naive ways and a child’s 
innocent outlook on -life. She is brought 
up, after the death of her mother, by her 
Irish father, and is transplanted from a 
humble home to the palatial residence of 
aristocratic relatives in England. Her 
simple appearance shocks her British 
cousins and auift, and her unfamiliarity 
with the ways of the aristocrat leads to 

comic situations. The play is

Chinese Outlaws Sacked City 
and Used Torch and 

Sword Freely.
|PLANKED FISH

PLiANKED FISH—If possible secure a fish from the great lakes, ,for 
these men who know all there is to know about fish, declare them 
the finest of all..

Secure a plank not less than two-thirds of an inch in thickness 
and shaped to fit in your fish platter. Oak ig considered the best wood to 
have the plank cut from as it is thought to give a peculiarly good flavor to 
the fish in cooking. This plank must be heated and well oiled or buttered. 
Butter the fish too, on both sides and, season liberally with lemon, pepper 
and salt. Now tack the fish upon the plank, skin side jtpermost so the 
delicate juices will not be dried away. Use good sized tacks or small nails, 
but do not force them tqo far into the wood, as you must pull them out di­
rectly the fish is cooked.

Now put the plank and its fish close to the coals or broiler blaze and 
baste it when it looks dry or shows a little scorch. Twenty minutes is) 
ample time to cook a thrpe pound white fish. Place the plank on a fish 
platter, draw out the nails and garnish the dish with whipped potatoes ptit 
around the fish in resets or rows. Replace the dish in the oven until the 
potatoes are delicately browned. Sprinkle minced parsley over the whole 
and send to the table with quarters of lemon. 'This may sound elaborate, 
but it furnishes the principal dish of the meal and is the finest way known 
in which to serve fish. Cress may be used in preference to the parsley and 
egg sauce rather than lemon and butter, but the richer sauce only detracts 
from the delicate flavor of the fish. < ■_

To bake fish—Make an oyster stuffing, using butter, to furnish rich­
ness. Fill the interior of the fish and sew it up. Brush over with olive or 
salad oil er melted butter and dredge with flour. Place in a baking pan 
with a rack under the fish to prevent It sticking fast. Add a cup of water, 
cover closely and bake fifteen minutes for each pound of fish’s weight. 
When about done remove the cover to permit browning, dredge a very little 
more flour on and serve it as soon as the flour covering is crisp and brown.

White sauce for fish—Melt one tablespoon of butter, and blend one 
tablespoon of flour with it. "When smooth add a cup of cream and‘continue 
cooking, stirring all the while until it Is -the right thickness. This may be 
seasoned to suit your taste and used as a dressing, or cold flaked fish may 
be warmed in it.

Fish loaf—Salmon is generally used for this useful dish, but any fish 
may be utilized. However, more seasoning Will be needed for fish that lack 
the fine aroma of salmon.1 .

Remove the bones from a can of salmon and pick the flesh'apart. Add 
a cup and a halt of rolled crackers, two eggs, two ’ tablespoons of melted 
butter, one-half teaspoon of pepper, one tablespoon of lemon juice. Mix 
well.

E4i PEKIN, China, March 11.—Brigands 
today sacked and burned the City of 
Lao_ Ho-Kow, killed Dr- T. Froylund. 
a Norwegian missionary, and wound­
ed severril others, including Rev. O. M. 
Sama, another Norwegian.

A force of from four hundred to five 
hundred of the brigands obtained en­
trance to the city by means of treach­
ery from A-lthln.

The brigands then applied torch and 
sword, all round. They burned down 
the Asiatic Petroleum and the Singer 
buildings and looted the British and 
American Tobacco Company’s 
mises.

Afterward they proceeded to the 
arsenal, where they -secured seven 
hundred rifles, several field guns and 
much ammunition.

Two thousand coolies were impress­
ed by the brigands to carry off their 
loot.
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numerous
brimful of clever wit and humor, lnter- 

with an exquisite thread of love 
and affection. Miss Ryan will be sup­
ported by "he same excellent company 
as appeared here before. This includes 
Fanny Addison Pitt. Gilbert Douglas, 
Lewis Broughton. Frank Burbeck, Roy 
Cockrane and Wilda Mari Moore, to 
nothing of the canine artist, Michael.

In addition to the usual matinees on 
Thursday and Saturday, a special per­
formance will be given on Tuesday, Mar. 
17 (St. Patrick's Day).
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Lao Ho-Kow, which ia a river port 
on the Han-Kiang, is an important 
mission station in the Province of 
Hu-Peh.

Three< missionary societies have 
.. One of them is
the .Norwegian Lutheran China mis­
sion-

Princess Seat Sale.
The seat sale for the engagement of 

•Stop, Thief." which is -the attraction at 
the Princess Theatre next week, will 
commence this morning at nine o’clock 
at the theatre box office. The cast, 
which is announced as the same that pre­
sented the piece for a long run in New 
York, will include Mary Ryan, Edua Hib­
bard, Ruth ' Chester, Elsie Scott, Elsie 
Glynn, Sam Hardy, Frank Bacon, Robert 
Cummings, William B. Boyd, Charles 
Koufman, J^mea C. Marlowe and Thomas 

The usual matinees on Wed- 
wfil

We Use Both English and American Systems of Eye Ex­
amination, and Furnish Eyeglasses, Including Du- 

plex Perfect Vision Lenses, at as Low as
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It sometimes happens that very special lenses have to be ground to nmt 

peculiar eyesight conditions, in which case a special charge hae to be m3? 
but, even und^r such circumstances, our prices will be found to eftou nît I 

vin*. Sometimes, also, patrons desire distinctive mountings such
tor Which addtitonll ^

made, -but, in the majority of oases, our 98c glasses suit perfectly 
ever, our eye examination and the making of the lenses in # 
which is the outstanding feature of our service.

. a I?®*1" °f Elates, we invite you to call and consult our onhthai.
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Watson's Big Show.
The theatregoers of this city are al­

ways on the lookout for a good show, 
and they are going to get one, for com­
mencing Monday matinee the Gavety 
Theatre will present the biggest event 
of the season in Billy Watson’s Big 
Show, with that effervescently funny 
German comedian, Billy Watson, at the 
head of .a large and competent cast. 
This season Billy has outdone himself, 
notwithstanding the fact that In former 
years he has always had one of the best 
attractions of this kind on the road. He 
has engaged for his principal support 
that irresistibly funny comedian, Eddie 
B. Collins, who was the co-star of the 
Rays in "A Hot Old Time." 
prominent in the support are Margarey 
Flavin, the tall and stately blonde, known 
as the “Million Dollar Beauty"; Miss 
Anita Julius, a very clever singing and 
dancing comedienne: Elsa Leslie, for­
merly with Dave Marion’s attraction: 
Margaret Newell, the “Eva Tanguay of 
Burlesque"; Charles Johnson. John West. 
Fred Reese and a chorus of tyenty-five 
pretty and dashing young ladies, who 
can both sing and dance to the delight 
of their auditors, and are gayly bedecked 
in the equisite gowns which Billy Watson 
has provided for them. The scenery and 
electrical effects are novel in their en­
tirety, and money has been spent almost 
extravagantly to put this attraction in j 
a class by itself. The dances were staged 
by one of the best producing men in this 
country, and most prominent among his 
terpsichorean feats may be mentioned 
the celebrated French quadrille dancers, 
who have been specially import’d by- 
Billy Watson for his Big Show.

"Stop, Thief!"
When an absent-minded wealthy per­

son takes things that don't belong to him 
and forgets to put them back, he is call­
ed a kleptomaniac. A shorter and uglier 
term is used to describe a poor man who 
develops the same tendencies.

In “Stop, Thief," the new farce to be 
seen here at the Princess Theatre next 
week, with the usual Wednesday and 
Saturday matinee there are two klepto­
maniacs and one plain, ordinary crook, 
who get their personalities so mixed as 
to excite miich laughter and create many 
funny situations.

One year in New York, six months in 
Chicago, and three months ill Boston, is 
the record of this clever farce. The origi­
nal company and production will be seen 
when the play is presented in this city.

"Brodway Jones" at the Grand.
“Broadway Jones," the central char­

acter in Geo. M. Cohan’s successful play 
of that name, is a Connecticut youth 
who has been left a half Interest in a 
chewing gum factory, and for five years 
has squandered his money along Broad­
way. When the play opens he is dollar- 
iess. but has the reputation of being a 
millionaire. To recoup his fortune he 
decides to marry a rich old widow, a 
determination which his friend, Wallace, 
is advising him against. At this point 
the news arrives that a kind uncle 1 as 
died and left him the other half of the 
chewing gum factory, valued at over 
31,000.000. The chewing gum trust offers 
to buy him out, but instead of selling 
he goes to thè little Connecticut town 
•where his factory is located, and there 
meets his fate in the pretty bookkeeper 
of the concern, who was also Ills uncle’s 
private secretary, and "Broadway Jones" 
Is transformed into “Jackson Jones" of 
Jonesvllle for the rest of his happy life. 
The rapid fire dialog of this comedy is 
said to be wonderful, the audience catch­
es the enthusiasm wiith which Mr. Cohan 
has imbued his hero, and the applause is 
- onstant and inspiring. In fact, there is 
a laugh almost every minute in “Broad­
way Jqnes." which will be presented for

charge ti­
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EButter a "baking dish or mold generously and pack the mixture in it; 
allow for it to swell one-third, its size. Bake until you are sure it is well 
browned on sides and bottom. Serve very cold with mayonnaise or very 
hot with a rich, hot sauce. .TOD

MD. ROYAL OPTICIANSOUR GUARANTEE.
This ts to certify that every pair 

Of Glasses -purchased of us is fully 
We bond and bind 

lenses or 
to give

(Signed) Royal Opticians.

indications are that this famous organ­
ization will be greeted by one of the most 
enthusiastic audiences of the season.

At the Conservatory.
Madame Le Mar’s song recital in the 

music hall of the Toronto Conservatory 
of Music this (Thursday) evening, 
promises to be one of the most attractive 
events of the kind given In Toronto this 
season. The soloist, who has established 
an artistic reputation as a singer of great 
charm and talent. In such cosmopolitan 
cities as London and Berlin, Is present­
ing in her recital of this week a splendid 
selection of French. English, German and 
Scandinavian songs. The recital begins 
at 8.16 o’clock. Tickets may be purchased 
at Nordhelmer's.

7 Richmond Eastguaranteed.
ourselves to replace either 
frames should they fall 
entire satisfaction.

“The Exclusive Optical House." 
Under House of Hobberllns. 

Hours—» to 7.30 p.m. Sat., till 9 p,m.
Prescriptions, Prismatic and Com­

pound lenses at greatly reduced rates.

i,sThe Codlin MothŸ/j.
Others The chrysalis, from which the codd- 

lin moth emerges In the very earliest 
spring, Is often hidden away so snugly 
under a bit of bark or in the crevices 
of the tree, that it is quite Impossible 
to detect its presence.

The female moth lays one egg in 
the eye of each fruit within a few 
days of -the falling off of the blossom, 
fixing this egg into the. calyx -by means 
of a gummy secretion. The caterpillar 
hatches out in a week, and at once 
commences to eat its way into the 
heart of the fruit

Later on, when the fruits are ripen­
ing, the worm attacks the pips, and 
the fruit falls, “worm-eaten," to the 
ground. The caterpillars which fall in 
•this manner climib up the tree trunk, 
and, seeking a convenient crack, cre­
vice or shelter, immediately go into 
the chrysalis state, where they remain 
until the spring.

Many fruit growers practise scrap­
ing the bark of suspected trees e ariy 
ir. March, and in this way are able to 
destroy many of the winter nestp hid­
den away frqm sight

Winter spraying is practised as early 
as possible In March or April, so that 
the young fruit buds may be protected 
from the voracious attacks of the early 
larvae.

A second spraying is usually given 
just as the fruit blossoms are falling, 
sc that the -blossom of the fruit where 
the young worm starts to burrow into 
the fruit, is well sprayed with the 
death-dealing spray. As a rule fruit 
growers say that it is wise to spray 
again, three weeks or so after this 
last spraying, using a solution of the 
same strength.

The solution In common use is made 
uip of arsenate of lead, in the propor­
tion of three pounds of the arsenate t> 
50 gallons of water. This is the same 
spray as used for the ultirtiate destruc­
tion of the winter moth, spoken of yes­
terday.

There are many fine fruit trees 
growing in the ordinary back yard of 
hundreds of city homes, that need only 
a little attention along this line to 
make them useful trees. A great deal 
may be accomplished by a little try­
ing. It is foolish to give up in despair 
after one or more failures. The old 
saying, “Try never was beat,” should 
be always before the minds of all our 
gardeners, whether their garden con 
tains one tree or more.
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TRIED RECIPES. Costly-^AJCT SONGS’Drawn Butter For Boiled Fish.
Into a entail saucepan put one rounded 

tablespoon of butter, and when melted 
add one rounded- tablespoon of flour 
mixed with one-eighth of a teaspoon of 
black pepper. Mix thoroly and stir in 

l gradually two cups of water in which 
i the fish was boiled, straining it first to 

remove any particles of the fish. When 
perfectly smooth Set the pan over boiling 
water and let it cook for ten minutes, 
stirring frequently. When ready to serve 
stir in one teaspoon of vinegar or two of 
lemon juice, and one tablespoon of but­
ter added in small portions. Remove 
from the fire and stir In quickly the well- 
beaten yolks of two eggs, and when the 
egg is set, pour the same over the fish, 
or into a bowl if preferred.

Orange Pudding.
Cut up five nice oranges, put in a large 

pudding dish and sprinklq over them one 
half cup of white sugar. Set a pan con­
taining a pint of milk in a kettle of boil­
ing water; let it boll Stir together the 
yolks of two eggs, one-half cup of sugar 

, and two tablespoonfuls of cornstarch in 
a little cold milk and with a little salt. 
Add this to thc boiling milk, let it 
thicken and pour it over the fruit. Now 
beat the whites of two eggs-to a stiff 
froth, add a tablespoon of fine sugar and 
pour it over the pudding. Set in a hot 
oven to brown. Drop jelly on the top for 
ornament.

The Little Baby's Food
So many letters come to me from 

anxious, intelligent mothers all over 
this country asking tor advice con-, 
cerning the diet of very young children, 
that I feel justified in devoting several 
days to the subject of feeding little 
children. In the last series of articles

i
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THE TORONTO WORLD
A Plethora of Laughs.

“Laugh, and the world laughs with 
you.” If you want to enjoy a real whole­
some laugh and forget your worries and 
care, by all means don’t fall to see the 
“Daffodil Quintette,” one of the big hits 
with “The. Girls From the Follies.” 
which begins a week’s engagement at the 
Star Theatre Monday, March 16. 
doubt you have spent an enjoyable night 
at some time listening to grand opera by 
some of the leading stars. Then compare 
what you have seen to the Daffodil Quin­
tette, who sing grand opera upside down, 
and note the difference. It is a succes­
sion of laughs every second they are on 
the stage.

? !
+ ++

on the care of the little baby, this sub­
ject was dealt with quite fully ; but I 
know that the mothers of the three- 
year-olds profit by any help we can 
give their mothers.

There is no sign of the times more 
promising for the future 'than this de­
sire of the young mothers to know the 
right methods of prevention of illness 
among infants by proper food, pure air, 
and plenty of sunshine.

For the first ten months of life the 
mother’s mtik is incomparably better 
than the most carefully-modified food 
yet devised by science. Nevertheless, 
there are conditions in certain unfortu­
nate cases which render it unfit, for 
use, either because Nature refuses to 
secrete it in sufficient quantity, or the 
mother has failed to assimilate suffi­
cient food to make the quality good. In 
order that abundance of milk be secret­
ed, it is necessary to include in the diet 
of the nursing mother more than the 
usual amount of fluid. If cow’s milk is 
not objectionable, at least a quart a 
day may be taken. Broths, thin gruels, 
weak tea and cocoa add to the fluid ele­
ment. Combined with these should be 
a simple, easily-digested, nourishing 
diet of meat, eggs, vegetables and fruit. 
There is an idea, 1 know, that fruits, be­
cause of their acidity, do not agree with 
the baby. If the mother digests the 
fruit easily and perfectly, the reaction 
on the baby’s bowels is good, often pre­
venting the constipation that causes' 
such worry to young mothers. When a 
nursing mother finds that certain 
articles of food cause her distress, and 
evidently disagree with the baby, she 
should promptly eliminate them from 
her diet. In general, the following 
articles should be avoided: Vinegar, 
pickles, cloying sweets, cabbage, tur­
nips, onions, rich sauces, greasy foods, 
heavy boiled puddings, rich pastry and 
alcoholic beverages, 
amusement, irregular or late hours, are 
not conducive to mother’s and baby's 
health. Regularity in feeding is most 
important, and nothing éhould inter­
fere with this duty.

After three or four weeks it is well 
to give baby one meal a day from a 
bottle. This makes baby's

HOW TO GET IT ALMOST FREE

A* P***•*• Beth books ere ee display at

40 Richmond Street West, Toronto, and 15 Main Street 
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Owed McGiveney Coming to Shea's.
To the vast host of Dickens’ admirers, 

rs well as theatre-goers who may never 
have read a line of his works, it will be 
an interesting treat to witness 
Sykes." as played by Owen McGiveney. 
the brilliant Irish actor, next week, at 
Shea’s Theatre. In this dramatization of 
«.n incident in “Oliver Twist,” there are 
■five characters, all of them played by Mr. 
McGiveney. The scene is Sykes’ garret, 
with the tenant retiring. After he sleeps 
the despicable Fagin enters. Following 
him come the Artful Dodge:, Monks and 
Nancy, one after another.-* They appear 
naturally, and in the marvelous way the 
e.ctor hides his own personality and 
ir.ake-up it is hard to believe that one 
man is doing ali the work. The dramatic 
Tjicident about the kidnapping of Oliver 
holds with unswerving interest. The pro­
tean work of Mr. McGiveney is a rare 
study, and* in all is one of the most not­
able and artistic vaudeville features ever 
sent here from England. The special at­
tractions on nekt week's bill are : Cole 
end Denahy. in la series Ç>1 terpsichorean 
< reations; Jam* Diamond and Sibyl 
Brennan, in "Nifty Nonsense." and Ed­
mond Hayes & Co., in "The Piano- 
Movers." Other special features are ; 
Cadets Do Gascogne. Henry Lewis. Met­
ropolitan Minstrels, Leo Zarrell & Co., 
•aid the klnetograph.

6 C<AND?IS 98c Secure the $2.50 Volume
BsMtflbny bound In rich Mwoo-wrr stamped In geld, artistic inlgy 

•s**®» with 16 mB-pege portraits of the world’s most famous 
w°C*ta, sod complets dictionary of musical terms.

"Bill
Kubelik Tonight. —

tunny for his many admirers in To­
ronto. Not since Eugene Ysaye reap­
peared here last season have lovers of 
the violin had a chance to~hear a full 
recital _program by any of the leading 
virtuosi, and tonight’s concert will cx- 1 
amplify the art of Mr. Kubelik in all its 
many-sided brilliancies. "A small man 
with a large soul" accurately describes 

J^'^belik. The Bohemian violinist 
weighs a li.ttle over one hundred pounds, 
but he Is a big man In the truest sense 
with a mind as broad and alert and rape 
as his eve is clear and bright. It is a 
soft, white hand with which he draws a 
bow across the strings of his wonderful 
"Emperor” Stradivarius—the strings that 
sing and speak so many things, but 
when used for greeting purposes that 
hand has a warm, courteous clasp, that 
indicates at once the volatile, Impulsive 
temperament of the man behind thc ar­
tist. His numbers for tonight will in­
clude concertos by Vieuxtemps and Pa­
ganini. a Bach group and selected num­
bers from Saint-Saëns and Wlenlawski. 
There will be (00 rush seats on sale, at

0 COUPONS 68c Secure the $ 1,50 Volume
Well bound In plsin green English Cloth, bur without the portrait 

gallery of famous singera.

Out-of-Town Readers Will Add Postage as Follows:
by I)ost: UlS rate: Within twenty miles of Tor*

onto, 7 cents. Beyond the twenty miles limit and within the Province of

Grlddled Potatoes.
Boil white potatoes with their Jackets 

on and let them cool before peeling. Peel 
them and cut into rather thick slices 
lengthwise of the potatoes. Stir into 
some olive oil a few drops of onion juice, 
some salt and sont# pepper. Dip each 
slice of potato into the oil, arrange on 
a buttered gridiron and boil over a clear 
fire.

AND;

onto, 7 cents.

Kentucky Crumb Pie.
One cupful of bread crumbs, two 

tablespoon fuis of warm water, with 
three tableepoonfuls of brown sugar, 
one-half tablespoonful of melted but­
ter, one-half cup of cold water, one 
tablespoonful of vinegar, one-half tea­
spoonful of nutmeg. Moisten the bread 
crumbs with a little warm water, then 
add the brown sugar, butter, cold water, 
vinegar and nutmeg. Turn Into a pie 
plate that has been lined with pastry. 
The top crust should be cut in strips 
and laid on lattice-wise.—Memphis 
News Scimitar.
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Cream of Beet Soup.
Boil the young beets in salted water 

for an hour.

thru a fine colander or a coarse soup 
strainer and keep hot at the side of the 
range. Cook together two teaspoonfuls 
of butter and two of flour and pour 
upon them a pint of] milk. Stir until 
thick and smooth. th4n add slowly the 
beet and mutton puree. W’hen vety hot, 
season with salt and white pepper and 
serve.—Janesville Gazette.

Lay in cold water until 
cool enough to handle. Scrape oft all 
the skin and chop the beets very fine. 
Turn the beets and the juice which has 
exuded from them into a pint of mutton 
stock and simmer for 15

.15.
Loew’s Winter Garden

Ann XV alters and her company, in her i ■
Mme. Clara Butt.

Mail orders are now being received for 
the return to Massey Hall on April 3 
of Mme. Clara Butt. England's greatest 
contralto, and Mr. lxenneriey Rumford, 
her distinguished baritone associate. Last 

appeared twice at 
Massey Hall, arid on both occasions peo­
ple had to be turned 
was so great. Since last season. Mme. 
Butt and Mr. Rumford have been touring 
in Australia, where they have appeared 
before the largest audience ever assem­
bled in that country. Judging by news­
paper reports their progress has been i 
a succession of triumphs. The distin­
guished couple are now' on their way 
east front the Pacific coast. In f an 
Francisco they were forced to give frvr 
concerts instead of the one originally 
billed.

HOW THIN PEOPLE 
CAN PUT ON FLESH

-

Thminutes. RubBargain in a Mason & Risch Piano.
Ye Olde Firme, Heintzm&n & Co., 

Limited, 193-195-197 Y'onge 
Toronto, offer for the low price of 
$245, a Mason & Risch upright piano 
in handsome highly polished rosewood 
case. This piano is in every way in 
good condition—falling fall board, 
centre swing music desk; handsomely 
carved trusses, 7 1-3 octaves and two 
pedals. Easy terms of payment may­
be arranged.

season Mme. Butt ÏHot places of m ■ rjstreet,
away, the crowd
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A NEW DISCOVERY.
Tnm men apd women—that big, hearty, 

filling dinner you ate last night. Whàt 
became ot all the tat-producing nourish- 
ment it contained’.' You haven't gained in 
weight one ounce. That food passed from 
your body like unbumed coal through an 
open grate. The material was there hut 
your food doesn’t work and stick, and tiie 
plain truth is you liardly get enough 
nourishment from your meals to pa/ fo- 
the cost of cooking. This is true of thin 
tolks the. world over. Your nutritive 
gans, your functions of assimilation are 
sadly out of gear and need reconstruc­
tion.

Gut out the foolish foods and funny 
sawdust diets. Omit the flesh 
rub-ons.
meals you are eating now and eat with 
every one of those a single Sargol tablet; 
In two weeks, note the difference. Five 
to eight good solid pounds of healthy, 
"stay-there" fat should be thc net result. 
Fargo! charges your wean, stagnant blc-od 
with millions oz fresh new red blood 
corpuscles—gives the blood the carrying 
power to deliver every ounce of fat-mak­
ing inaleriul in your food to every part 
of your body. Sargol, too, mixes with 
your food and prepares It for the blood 
in easily assimilated form. Thin people 
gain all thc way from 10 to 25 pounds a 
month while taking Sargo!, and the new 
flesh stays put. Sargol tablets are a sci­
entific combination of six of the best 
flesh-producing elements known to chem- 
Vtry. They came 40 tablets to a pack­
age, are pleasant, harmless and inexpen­
sive. and all druggists soli them subject 
to an absolute guarantee of weight in- 
-rease ir money back.

Magnificent Importations of
Oriental Rugs

■

I
care easy-

should the mother be unavoidably ab­
sent for a time, or suddenly deprived 
of milk. Then, too, it gives the mother 
an opportunity to leave thc baby for 
more than the two or three-hour period, 
and this is often as pleasant as it is 
sotnetinies necessary. A baby trained 
this way is weaned very easily, and, 
on the whole, more easily cared for 
than the conservative little person who 
depends entirely on his mother.

say
I

one

FRECKLES our 5®.’ '1';c ehati have on view a large number of

enhwl.? k Proposing the addition of now rugs to thè home 
enhancement, should see this large and interesting showing.

—it surprises many to find our prices are 
tUer than other rug dealers ask. We mark 

.PTi?eB.01 the tickets in plain figures. The price 
iST-û we accePt. and for value, our ruga
ÎI3JÎ2lwi0 1x1 eq?aUe^ in Canada. We have .good,

~ scrvi-ceahle. genuine Oriental Rugs, in large assort­
ment, at prices from $15 upwards. We ask your in* 
spection and comparison.

The New York Philharmonic Concert.
When the New York Philharmonic Or­

chestra. visited Toronto last season it was 
heard by a great many people; but those j 
who wore not fortunate enough to attend ‘
thc concerts regretted they had not done 1 _ . . . ... . ..
so. For the next day every prominent ! February and March Worst Months 
music critic in Toronto came out with a ! 
glowing encomium of their wonderful per- ' 
fection of interpretation and technique, :
merits in which they could challenge ; There’s a reason whv nearlv everv-
comparison with tne greatest orchestras I v J ne^e 8 <*■ !easo£ ,wn> nearly e\ ery
in the world Not less enthusiastic were body freckles ln February and March, 
Hie tributes paid to the. exceptional genius but haPP"y there is a remedy for 
of Josef Stransky. the conductor, who ugly blemishes, and no one need
has since that occasion been admitted in stay freckled.
the United Status to be one of the great- Simply get an ounce of otbine, 
est Jiving exponents of the great orches- double strength, from your druggist, 
tral masterpiece. The Philharmonic Or- and apply a little of it night and morn, 
chestra will give a concert in Massey ing, and in a few days you should see 
Hall on April 4, under Stransky’s baton, that even the wnret fv.evie. «The soloist will be Madame Metzger, who 1 „wll681,hî? be"
is practically the greatest German con- ^hl.Ie th®. ''Kht ones
traltû in the world. Her concerts in New ba\o vanished entirely-. Now is the
Y'ork since her arrival from Hamburg, to rid yourself of freckles, for if
two weeks ago, are the talk of all proml. n°t removed now they will stay all 
nent musical circles. Subscription lists summer, and spoil an otherwise beau- 
for this concert'are now open at the Bell tiful complexion. , Your money back 
Ticket Bureau, lie Yonge street, and the II othine falls.

or-
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Cut out everything but the Genevieve Carew /New Victoria Records
There is always something new in 

Victrola Records In the Victrola Par­
lors of Ye Ode Firme Hcintzman and 
Co., Limited, 193-195-197 Yonge street, 
Toronto. Each month sees additions 
to the large selection on hand. There 
Is hardly anything you may ask for 
that you will not be able to get.

U. E: LOYALISTS MEET.
W. Stewart Wallace B.A. of McMas- 

tir University will address the U. E. 
Loyalists tonight at their monthly- 
meeting at the headquarters of the 
Women’s Art Association 594 Jarvis 
street at 8 o’clock. His subject will be 
"The Loyalist Migration Overland." Col. 
Ryeraon will preside.

for This Troubli How to Re- \|mIi
Of course you'd get

another, if
You found you’d lost

!move Easily.
I

SF' this Is
|™v,i found

Gee whlz- J

IF* You scare J
Sr' wUh othl

E* But wit

I?87 I
F0u'-e shaiJ 
|S° ' :oj
If- "ho

lyour handkerchief;
You wouldn't snuff . Paul Courian & Sons iand wipe your sleeve
Across your nostrils,

. I believ 
But G oops like Genevieve 

Carew,

IDIRECT IMPORTERS OF ORIENTAL RUGS.

40 KING STREET EAST, TORONTO I
I rBRANCHES: 

andYou've no idea VANCOUVER 
652 Granville St. MONTREAL 

31 McGill College Ave.what things they do! '■ Jfpwian mon*sDont fîè A Gooçl ■ ■maeeaitil
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