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Tousehold, !

= 0T RN |

Yesterday’s Slump is Consid-
ered Due to Heavy Ship-
ments and Low Prices Ob-
tained Early in. Week.

——

Vs

A polo tournament 6f great interest | i3

Is to be held at the Woodbine from | | ;
The Daily Hint From Paris

Aug. 31 to Svept.. ¢ A
Mr. and Mrs, A. D, Langmuir and - S
_—‘__....‘.: B
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Its delicious flavor
is protected in sealed,
air-tight tins =

LIPTON’S TEA

GOES FARTHEST FOR THE MONEY

T A

SN

their family are returning from Nia-
Bara-on-the-Lake next week.

~ Mrs. Woods of Pittsburg is the gues:
~0f her mother, Mrs. McConkey.

Cummings arrived
aples, having come

ig

SUPERIOR

ISITORS to the Exhibition will find
in the Dineen Show Rooms at 140

Yonge Street, the most exclusive display
of fur garments on this continent or in

Europe. This is not boasting, for
Dineen knows just what
isbeingsold inNewYork,
ParisandinLondon,Eng-
land, and is prepared to-
royerto yixithat the b

~ than is sold abroad and’

- naturally at alower price

- because Canada is the

. greatest  fur - producing
country in the world.

- Canadian. Mink, Sable,
Fox,"Marten, Fisher and
Ermine are world-fam-

i ous and you will find in |

the Dineen Show Room some splendid |

garments manufactured from. these furs

at a most reasonable price. p o

Every article by the Dineen ‘Company

is made in the workrooms in Toronto by -

expert furriers who have been traiped in
the best cutting schools. ' The pelts used
in the making of the goods have been
selected by Dineen’s agents in our Can-
adian Northland and in the ¥g marts of
Europe and Asia. G
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Mrs: Willoughby
yesterday f

-

°r, musical director -
1 nservatory of Music, and b i ! ¢

Fisher, whb have been spending rise again, then knead in ehough flour

- the summer in .\'n‘\x‘f-n'ls-, Vt.; will return to make out in small' cakes, let rise

to Toronto next week, again and bake in a guiek oven. Two

eggs may be used in the morning if

liked.

SRS E G s

_Business on the Toronto fruit mar-

Humane SOCICtY ket was exceptionally light yestérday,
Hold Convcntion and this is the more remarkable as

¢ Thuréday is ‘considered one of the best
: . [days in the week for fruit men. The

Secreta y Harris. Reports That Out- reason for yesterday's slump is that
look is Much Better—Want to the réaction from the heavy shipments
Change Criminal Code, and ldw prices of the earlier part of the

T week came without warning. Tho the

% In the offices of the Toronto Hu- | 0. quantitics of fruft and vegeta-
mane Soclety yesterday aﬁe““’;"‘g the%hles were lacking, those shipments
; ’ i second: pnnual meetingAf sthe Federas | i, o o in were of rather better

;white entire wheat bread. : o o 'Canaﬂiap Hﬁixiane Scaleties 7 s S
o Peach' Shortcake. ' was held. Delegates ffom several| ., ° .. of the thimbleberry crop is
Two and o half-gups flouf, 1% ted~ |y, gosfatiestthruout the provines ofiiaale this week Yeateiday's mes:

! ) o A

s ns baking powder; .%:teaspoon 3 5 ' :

;sg?t? 1% .tablespoons shortening, 1% cuD! were present and new officers were| .. supply sold at from 13c to 15¢c the
box.

imilk. Sift the flour, baking powder | elected for the coming year. :

1and salt into bowl; add shortenlals ait;g General Secretdry P. C. Laverton File Washington and ¥ e

| Sy o o S fomned s oggh, | Horris, in bis annual feport, statat | phamt, Tn 1 ek Tatkere Toans®s

ngstyba'l?e b({ard with flour and take ‘that the outlook for the soclety was g“ggw m;:::l; t«:t 4eogr:o :32. tl};l;eg e\:e:;:

‘h or.the biscuit: the other half i3 ' much more hopeful than it had been . P : P'*

alf for.. < ud - kinds were more plentiful.

{-Put on pie tin 112 inches thick.k Brun-h twe years agn. Interest In the work,| Canadian Diichoss spets b b

[ 2N he . Dihcnit, S0f M WIS Bk Sed dauita B o s ok brought $2.50.  The basket apples rang-
now considerably ‘augmented. . He be-|©d between -20c and 50c. Fancy Astra-

W

The Misses Minnie, Ellie and Emmie
Bmith. gave.a -dinner last night for |
Miss Muriel Harley Smith, whose mar-
rlage to Mr. H. B, Hamilton takss place
next week.

Z;"zui;;"

Olive and Walnut Sandwiches,

Put English wainuts thru the meat
chopper using a rather coarse .blade.
Drain thoroly and chop an equal bulk
of olives stuffed with pimentoes, using
!4 ¢hopping knife and Dowl, as the meat
Mr. and Mrs. James Ince are leavinz | fill 'R - | ichopper squeezes these .too dry. Mix
for abroad the nilddle of September. : 4 ‘and ‘add enough mayonnaise dressing
B ¥ | to make a soft paste. Spread between

t

The Beach Canoe Club will héld iis
monthly dance in: the clubhouss, Balmy
Beach, Saturday, at 8.15 g.un

on

Mr. Wm, Amsden this week Zto

reside in Winrnipeg.

Mrs. and Miss O. K. Kellar are
town from Hagerswille.

left

The Misses Mary and Tina Kay spent
# few days in Hamilton with Miss
Taylor.

Mr. H. L. Drayten, K.C., newly ap-
pointed chief commissioner of the Do-
‘minfon Railway Board, has arrived in
Ottawa with his wife, and will prob-
ably take up his new duties perménent-
ly from now on. The first local sittings ;
-©of the railway commission will be held :
on Sept.~ 17, when the city's case In
regard ¥ %l reméval of poles and |

vhite way' streets will in all |
JAikelihood come up. {

Mr. Feetham spent a few days in St.l

Catharines this week. ‘ i

Mrs. ook and the Misses Hook are
,dn town this week from Hagersyille,

P

-
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Hunt has returned to
short visit in town.

Mrs. Joseph
Thorold after a

Special Low Rates for Western Fair,
London,:Ont, Via Canadian
Pacific, Railway.

In connectign the Western Fair
at London, the; Canadian Pacific will
issue return #i At single fare for
the round trip, §ronf Toronto, good go-

Mr., oF 7.
spending the

itt, who has been |
°r at the Lake View
Cottage,  Dixie, is leaving for a few
weeks n Toronto  and Buffale.
the guest of Mr. #.0ul Somers and Mr.
and Mrs! Hawy Clark.

Whereto: Buy Victrola Records,

Buy your Victrola Records from Yo
Olde Firme of Heintzman & Co,, Lim-
ited :193-195-197 Yonge-street, Their
handsome: Victrola demonstrating par-
lcrs and recital hall are the largaat

imilk and bake the biscuit 15 to 29
iMminutes and the shortcake 20 to 25 chans brought the best price.  The o
! minutes.” The 'biscuits are gplit for the jiaveq that the Isoclety’s periodical, ple crop will be heavy this season.
.:Ylimktleblfrr?‘ IIOzlil: atdlutr;fhepoezc%xég 3‘: The ‘Humane Pleader. was justifying hl\lelons gshowed better quality, and
i o Prhee g Sl e s found’ne g : h | the price rose again to’ normal. The
i rer: oy and dust its found'r~ and accomplishing a muc ! &
4 33: }fh;xg}guol’}‘lwl;a}c;rﬁs caofx ;x;ﬂ eaches Deded Wwork. g;ar;(kttw : T :narrows/ :em;zg:s pozgr. ghe
i e ahad pared and crushed; add % ' It is the intgntion of the federation to hs ets we evqgot_ed at 20c to 25c, but
' 3 g " This can be served with frame changes to the ecriminal code |there are few buyers.
oy : ; (’«l?; s“ga:lemm ,:).\.‘,.. "he top and peach Wwhich will be prefénted to the Domin- -:bOUt 50 ba'sfl:et.s of Canadian grapes
ol s Trimmed With Silk Net Work: | Juios around. the sides. | lon Parliament at R next seselon, with | were o, " They awe Cliamglons &
' 1azel Stev West Ki isti 1 ' | & view to enforcing more consideration | blue grape, and varied in price between
Miss _’I‘Lt.‘ 1 tevens, e‘t' ngi This «artistic arrangement of folds | T | and card 2o naleic 35¢ and 5oc.
Btref‘t. gave a handkerc h.'Tf shower to; and lines will appeal to many who like | Baked Apple pump ngs, sad 'H ; » 3 g -ns’e i the'tadabl Yesterday’s quoted prices are as fol-
%ls?l ot gt ~Mxr{?'» Ii:'(n;%»::esgf %2 individuality in/dress. A rather bedvy ; For the apple dyspiings &g tart, Yo ti erel:;) -Or%t f :Zxéew : great extent | lows: Blueberries, $1.25; Canadian ap-
ol o et the |Aldxendra dark gray voile is the material and the " make the dough the same s for biscuét ?. ;): the‘ ;ur(fleel o?u\e R ey o o B gaiden o i (o U
Tea Rocm at the King Edward, also in  buttons, cords and bindings: are of the and shortcake; roll out % the dough, Imf " ho‘ R e Retare mﬁst plums, 85 to 50c & basket: g .
honor. of . Miss May Mackenzie, whose | same material. o [% inch thick; cut into 6 pieces. Wash, n u'ture. ! \%f;l\l‘er, “it is. now strong | 10 60c; peaches,” 30c to $1: tomatoes,
imarriage takes place on Sept. 12. The skirt is cut high and around the 'pare, quarter and core 6 apples; place ff'ly iy g“g.-; g 3 v 35c to €6c; cucumbers, 20c to 25¢; beans,
; —_— top is a girdle arrangement of netted three or four quarters .ofi a piece' otI -n{;uﬁ; 'Orﬁ:;g.‘st LBt the fedcratine ] 2060 W ws, 20c to 256; Canadigm
The marriage of Miss May Macken- | 81K, with tassels at each side, front:Kdough; add one :tahlespoon sugar: to, h 5 i'ngludna within its jurisdiction | Squash, $1 a dozen; celery, 26c-to 35¢c a
sle to Mr. Roy A. Webster will take and back. The netting also fills the : each one, as the apples afe still very  has i ietles in Temote parts of the | basket! - beets, %c: ontons, 35c; egg
place in the Parkdale Presbyterian |tpace at the neck. The slesve ruffies scur. Brush the edges with milk aad many Hocls Ketli e Ero irgi ot thie plants, boc:oorn, 96 1o 16 $he dozen
Church on' Thursday, Sept. 12,”at 3 :are of gray embroidered net. ! bring the dough around” the apples; "Dominton. o s ast orwanized | ears: patgboes, $1.35 the SO.Ib. g
‘clock g i i bakedish, which has been K Westérn provinces to boast organiz e Skob: thins d »
iy 313;1\;5}1230 with butter; brush the tops humane societies, ‘and the other pro- Egg et ;eplpe;*; (Z‘;ee'e'rn;wys;% rg:i Hﬁ
| 2 ¥’ £ # e e o op H s *
5 ;wlth milk and sprinkle with. suga,r { Vinces are follow 1118 her lead. 4 Dasket ’ b
711 Cover. and place In moderate oven 20
| ! minutes;. remove the coyer -and -bake
Il 120 minutes more. When the dpples are |
veary sour, you do not cover with milk. '
“You use the other half of dough to|]
cover pietin for the apple trat. ]

;} Seasonable Recipes

tance of the.

. the freight, ¢
Prune Pudding.

Mr, . W,
and Imr*gm}_
Thorold.

3 d the Migses
rare paying visits in

Mr. and Mrs. F. J. Howell of Meont-
real have iMsued invitations to the
marriage of their daughter, Mary Olga,
to Mr. Gerald, Willliam Wigle,. eldést

of Lieut.-Col. .and. Mrs. Ernest S.
Wigle of Windsor.fOnt. The wedding
will takc place Sept- 19,

#. . Open Every Night.
The handsome piano warerooms of
Heintzman & Co., Ltd., and their large
ful Victrola parlors, 193-1953-
street, will be open- eévery
z period of Exhibition un-
} ed

Erma !
add enough water to.half cover them; |
sweeten with' two-thirds of a ‘cup ot‘f'
| sugar;, stew until tender, then. set aside '

| very . stiff: and stir lightly into

Take one dozen largé prunes .and

:to cool.. When apol seed and: chop
e 'prungs fine, érack the pits and
®rind kernels (6" a. pAste: this added
to the prunes will give them the flavor
, of figs. Beat the whites of three eggs
the
bake in the oven for
| 15 minutes. Serve with plain or
{ whipped cream. This can also be made
of deftover stewed prunes

| : Bird's Nest Pudding.
i One pini sweet milk, one egg, pinch
of salt; two teaspoons baking powder,

{ chopped prunes;

cake. Put any fruit liked in pan or
dish and put bits of butter and cinna-

{ This will make. two pans. Bake in
| hot oven, when done turn upside down
on g plate: Eat with cream and sugar.
—8&n Franecisco Call.

Canton Pudding.

| Cream ‘one-half cupful of butter and
| 2dd gradually two tablespoons of
sugar; then add two eggs. well beaten,
one cupful of milk, two and one half
i cupfuls of flour, mixed and sifted with
| three teaspoonfuls of baking powder,
{one fourth cupful of Canten preserved
| ®inger, cut in small pieces, and one

enough flour to make as stiff as a layes~

ymon .over it, then spread bhatter over. |

* Walnut Cake. . ;
o |
One haif cup of but{er, volks of three
eggs, one cup of sugar, one half cup .
of milk, ¥ 2-3 cups of whole “wheat !
flour, two_and one-half teaspoons of
baking powder, whites of two eggks,
one cup English walnut fmeats broken i
in smal ‘pieces. Cream the butter,
then all the”sugar gradually, then the
egg yolks well beaten, milk and the |
flour and baking pdwder  sifted to-
gether, then the egg-whites beaten
| stiff. Beat well and add the nut meats |

i Bake in a shallow pan in a-moderate |

;oven for 45 minutes.” When cool, frost |
if desired and place half nut meats on. !

, Raspberry Jam

{

{ Take-a pound = of sugar—&, better
Kstlll, a pound and a quarter—to eacht
; pound of fruit. Mecerate the raspber- |
| ries for three or four hours in powdered
isugar. Then put them into a preserv- |
iing pan with half the sugar, and cook |
them on a quick fire.
berries have melted, pour the whole |
on a rather fine sieve, o that the ex- H
tremely smail seeds cannot pass thru. |
Rub them thru the sieve with a wooden |
spoon. Put the pulp back into t:he:
preserving pan with the other half of .
the sugar. Boil up guickly until -the |
jam suitable conséis- |

cial excursion

| East King ‘street{

When the rasp-¢

ing Sept. 6:to*1 inclusive, also at spe-
of $2.65; from To-
ronte, Sept. 10, L 13. All tickets
good returning umtil.Sept 16,
Seé'that your ‘ti€ket.reads via Cana-
dian Pacific. For full information ap-
ply any C.P.R. agent or city office, 16
3456

and finest on . the c¢ontinent and vou
ars’weléome to visit them at any, tima,

A’ complefe assortment ' of ‘all' newast |

records will' always be found on Waad.

The steamship- lines\ burn . 5,000,000
tons of coal annu\E‘My at New York.

X

Thousands of people chew Chiclets who would not use

N ] R NG a7

. Wirita-for the mew Fur Caddogue and Price List. "
It gives alithe neéw Parisian.and American fashions.

The W. & D. DINEEN |
COMPANY, Limited

140 YONGE ST.

- TORONTO

e

N

Green Tomatoes in Many Wdy’s

— 4

Nearly all housewives make use of
green tomatoes for pickies and pre-
serves. But there are so many other
Ways of using them that perhaps somie
of the following recipes will he mew to
Teaders, ; :
Fried green tomatoes—Cut green to-
matoes in thick slices and soak in sait
water for an hour, if there is time,
tho they may be: ussd without soak-
ing, then drain, sprinkle with salt 4nd

and dust with cinnamon. then covel
with-a top crust and bake. A table-
spoonful of butter, cut in bits and add-

ed to the ple, would be an improve-..
ment. *

Green tomato lemon meringue pie— ..

Peel and glice the tomatoes, then take.

one or two. lemons, according to sige of -
Dple, peel them, removi carefully ali. s

the bitter white skin, and cut in shices,

_ white arsenic
In addition,

rejecting the seeds.
nice pastry, put:in
then a layer of the lemon, then ane
other layer of tomato, adding plentys
of sugar to each layer, If a large, deep s

Pie, add another 'layer each of lemon. ..
and tomato, put 0

plenty of sugar off

‘top (it will take about a cupful for
the ple), dot with bits of butter, and ;
bake. Theh cover with a meringué. '
made of the whites of one or two eggs, -
beaten atiff, with one or two tabie- -
spoonfule of powdered sugar, and re- -
turn to the oven to brown slightly. e

Green tomato preserves—To one peck 3
of green tomatoes allow six pounds of
sugar, six lemone, one tablespoonful of .
ginger, and one cupful of water. Cover =
thé tomatoes with boiling water for
five minutes, then drain and eMos:
Slice the lemons, removing the seeds, ..
put them with the tomato, sugar, and =
ginger into a porcela

has attained a

Line a ple-tin with

tence. Take the pan off the fire, allow | any other chewing gum. Dainty morsels of the finest chew- a layer of tomate,

! tablespoonful of the ginger sv
Jblespoor ¢ he ginger syrup. Turn : 1 i
|into a well-buttered moid, ~ adjust to cool and pour into pots. 5 ing gum, crisply coated with the pearly peppermint. Not
| buttered cover, place on trivet in kettlo | t the horse-mint or the swamp-mint—but Mentha piperita—
the peppermint—the frue mint—delicately fragrant, cool-

: pontaining bolling water, cover closely | To keep celdry and lettuce fresh, |
ing and salutary.

&nd let steam one and three-quarter stand the roots in cold “water, not. the |
h REALLY DELIGHTFUL-

I Remove from mold to hot ser- stalks or leaves; throw a thin damp:
Mint Covered

Pepper, dip each slice in beaten egy,
roli in sifted bread or cracker crumbs
and €ry in hot butter until a, delicate
brown' on both sides, dredging them
with powdered sugar. Take up on a
hot dish and pour the gravy over them,
Serve hot,

Stuffed green

-
SPICK np S PAN
CH awp SPAN_

Safest for
Food Utensils

g&%h\
eanser

=—is a pure, hygienic, cleanser
entirely free from acids, caustics
and alkali. Avoid dangerous
‘chemical cleansers==~Qld Dutch
! is a mechanical cleanser. lis
fine particles quickly loosen and
remove all “grease and burn”
vithout leaving a scratch

on the surface, ~ Use it

on the floors, wood-

work and metal

work all over

the house.

S LS EVERYTHING |
|
!
|

tomatoes—Wash and
drain large, round green tomatoes, ~nt
& thick slice from the stem end, scoop
out the iseeds, and place the tomatoes
in salt water for an hour. To one pint
of bread crumbs add a spoonful of
firely - minced celery or parsley, two
tablespoonfuls of soft butter, salt 3nd
Pepper to taste, and enaugh hot.water
to moisten. Mix well, and fill the to-
| mato cups, set them in a Pan contalin-
| ing a lttle boiling hot water, ocover,
| and bake slowly for an hour, then r:-
move” the cover and hrown slightly »2-
fore gerving,

Green tdmato pie—Pee] and elice the
tomatoes and pour boiling- water over
them, let them stand for a few min-

uies, then drain. Line a pie-tin w:th bolli Re ¢

: el ng. mov ¢
nice pastry, fill with the tomatoes, add Ret perfectly c:k!t m:‘}:erttlh‘ie?rzsn:t:‘en
ore-half cupful of sugar, one  table. and let simmenr g,ently O one h)ﬁr

spoonful of lemon juice, one of water, {q
, » longer,
&prinkle over one teaspoonfuj of floar, pﬁag, l?ut el kefsp v

CUCUMBERS IN VARIED WAYS

Cucumbers will be found very palat- dish. Bake in a

(able if prepared according to direc- ¢asionally filling u
}'ﬁons here given :

Creamed Cucumbers—Pee] =X cucum-

gt dyeing with t
ing. fabrics;
%0aps for use

' tassium arse

. for  silver |j

¢ mirrors,

Washington Omelet.

One teéaspoon of boiling milk,
eggs, one teacup of bread crumbs,
large tablespoon butter. Pour the
cup of boling milk over th
lerumbs; let them soak until soft. Break
the eggs into a”bowl. Stir, but do not
| beat, the eggs . until they are
| mixed. then pour in the bread erumbs:
| 8@ason well with pepner and salt. Pour
| into a sk in which the butter has
{ been melted. Fry. slowly: cut into
| squares, and fry, until.a golden
brfown. Serve veryihet.

——
White Bread With Milk.

One pint of water drained from
| boiled patgioes, with two Dlespoons
I‘fin:}ly mashed; potafoes addéd. et §
! aside. Scald % pint milk,
{ when scaldedi.ong tablespoon suwar
and one teaspeon 'salt. Now in a quant
bowl put a teacup of lukewarm trater
and one cake of yeast. Let diszolve
| slowly, then add a pinch of salt and
enough flour to thicken 'rhoderately.
Place it ‘where it-wiil keep warm and &3
at night put the. pctato water, milk & 37
and risen yeast together in a bread L“
bowl, stirring in enough flour to make | — ? o

IF THIS IS YOUR BIRTHDAY I

Col.. Sam Hughees In Londonfi
LONDON, Aug. 29.—(C. |A. P. Cable.) |
~Col. Sam Hughes and the Canadian |
officers attending the  military man-!
euvres arrived by the Royal Edward |
yesierday .and were. met by Lord
Strathcona, who entertained theéem to !
dinner at night at his residence in
Grosvenor square. Tomorrow Gen. Ian
Hamiiton dines the contingent. {

nours.
ving dish and serve with whipped cloth over it, or dry manilla paper  to
cream sweatened and flavored with Keep the air off; before using wash |
If you do -thoroly, then scak in ice water for half |
m’ m 1 t

| some of the ginger syrup.
{0t own a drivet, improvise one. The an hour; dry on a towel. Soak cucum- |
{cover of a five-pound lard pail, thru bers in ice Water, never salted, as shit
which a dozen or more holes have been wilts and makes soft all such stuff.
punched W the purpose. ' Four eggs to a quart of milk is the
iprn;u'\rti(m for hoilled custard; five |
‘eggs for frozen desserts.
six |
Chiclets En Route.—One’s traveling bag is not
completely furnished for the week-end Visit until
a packet of Chicletsisincluded. The mouth needs
a Chiclet or two en route to allay the parched,
dusty feeling of travel. Everybody is using Chic-
lets nowadays. The refinement of chewing gum
for people of refinement. -
Look for the Bird Cards in the packets.
bird pictyre in each packet of Chiclets.

one '
tures with ten cents in stamps and we will

tea-
Skim éff
Bird Album.

any scum that ‘rises whilef

turn

of

moderate oven, oc-

D the stock. Thick-

en gravy out of" baking dish with e . ; ‘

| Vvery little flour and pour around them. ; e :
,Ders, cut inte quarters anq put into |  Stewed Cucumbers—Peel two or Yo

| cold water for one half hour. 'Remove | three cucumbers, cut into quarters and &t ‘01“
i seeds if mature, Place #. a covered itake out seeds. Put two ounces fresh rotys,
| ¥aucepan of salted bofling water and | Putter_and & siiced onion into frying

; “cook for one half hour, then lay on | Pan and fry till onion browns; add cu-

T ol A biantd hot dish. Melt butter in saucepan | CUMbers and stir till brown. Teke-

Sl i ek e jand mix in oné tab] them out of pan; put ' more butter h’é’a"

and stir it well, )
send you—free—our splendid Y

Baked Tomatoes Stuffed with Maca' "'
roni. 2

a thick batter; beat well-and set it |
where it will keep warm. In the |
morning add flour to mold stiff, let it Do not become discouraged, as sue- |
rise again and make into loaves and | cess will become yours eventual Y. I
| when light bake in a moderate oven. | is not the time for you to help others
{ } much, as your own affairs should oec-
| Old-Fashioned Curra‘;‘t Buns. cupy your attention. Above all,
| One and one-half cups/ warm sweet | do not be tempted- to extravagance in .

|
i
{
|

Dest

cumbers. Garnish
serve hot.

Fell Directions &
©on Large Sifter-can

L 10¢

-

| milk. one cup sumar, oneicup yeast or
‘ﬂne Yeast cake (if veasticake is used
! dissnive cup of '.:11-:olwnrm/1<:‘.to=f.
| ene-half cuv bhutter,
Maka a stiff
night. In the morning stir in as much
Tlour as you can with a Spoon.” Let it

in

! the following year.
{ 'Those born today will be
! good fortuna and w

heir to all
> high''in tire
1d

one cun'currants. | éstimation of the: world. Their prin-
batter. “ Let rise oveel cipal faults will be a desire to meddle

in the affairs of others and a tendency ‘.y

to extravigance,

For sale at all the Better Sort of Stores, 5c. the Ounce
and in 5c., 10c. and 25c. Packets

CANADIAN CHEWING GUM COMPANY, Ltd.
Toronto

|

ﬁ

-

| cucumbers in two le hwise.
secds with a1

made of
meat, and
per, one egg and a littie stock. Spr

in one-haif. inch of

imore butter and f]

Stuffed Cucumbers—Pee] and cut
equal parts
soft breadcrumbs, salt,

top with breadcrumbs and lay
Sstock ‘in baking

Remove |
Spoon and fill with stuffing |
of minced white |

" This dish is

from fi
chop. fin




