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The Daily Hint From Paris*1 F
their family1"* A D| Lansmu,r and

Ta^e returning from Nla- 
gara-on-the-Lake next week.

g
m UPTON’S TEA Yesterday’s Slump is Consid­

ered Due to Heavy Ship­
ments and Low Prices Ob­
tained Early in. Week.
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5ISUPERIOR FURI ) i ^ Mrs. Woods of Pittsburg is the 
of her mother, .Mrs, McÇonkey.

„ Mrs.- Willoughby Cummings arrived 
yesterday from Naples, having come 
out In the Çarpathia.

Dr. Edward: Fisher, musical director 
Of Toronto Conservatory of Music and 
Mrs. Fisher. wh« have been spending 
* e™ummer *n ^^wfane, Vt., will return 
to Toronto next week.

The Misses Minnie, Ellle and Emmie 
Bmith . gave a dinner last night for 
>llss Muriel Harley Smith, whose mar- I 
r age to Mr. H. B. Hamilton takes place j , 
next week.

guest >■
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i GOES FARTHEST FOR THE MONEY nMiik

V xGARMENTS »,-, .11 » i rise again, then knead in eàough flour 
to make out In small cakes, let rise 
again and hake in a quick oven. Two 
eggs may be used In the morning if 
liked.

Humane Society
Hold Convention

:I
Business on the Toronto fruit mar­

ket was exceptionally light yeâtérday, 
and this Is the more remarkable as 
Thursday Is considered one of the best 
days in the week for fruit men. The 
reason for yesterday's slump is that 
the reaction from the heavy shipments 
and taw prices of the earlier part of the 
week came without warning. Tho the 
large quantities of fruit and vegeta-

meeting of -the Federa-  ̂ la=k'ng’ ^ «hipment*

Huftiane Societies T* ^
^ ^ I quality than usual.

w «jsrii'r ££ ™rxx-' -

were present and new officers were !L L Z i. Yesterday'. mea­
gre supply sold at from 13c to 15c the 
box.

;
ii m 8 ylSlTORS to the Exhibition will find«■o'

it' in the Dineen Show Rooms at 140 ?Ill§1; I * ’

? Olive and Walnut Sandwiches.
Put English walnuts thru the meat 

chopper using a rather coarse blade. 
Drain thoroly and chop an equal bulk 
of olives stuffed with plmentoes, using 
a Chopping knife and bowl, as the meat 

, chopper squeezes these .too dry. Mix 
1 and add enough mayonnaise dressing 
| to make a soft paste. Spread between 
: white entire wheat bread.

’r
Sécréta y Harris Reports That Out­

look Is Much Better—Want to 
Change Criminal Code.

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

i

I-The Beach Canoe Club will hold Its 
monthly dance ini the clubhouse, Balmv 
Beach, on .Saturday, at $.15 (Tin.

Mr. and Mrs. James Tnce are leaving 
Tor abroad the middle of September.

Mr. Wm. Amsden left this week Zt.'> 
reside in Winnipeg.
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r This is not boasting, for 

Dineen knowd just what 
isbeingsold inNewYofk, 
ParisandinLondon, Eng­
land, and is prepared to 
proveto you that the fur 
beingoff ered here is better 
than is sold abroad and 
naturally at a lower price 
because Canada is the 
greatest fur - producing 
country in the world.

Canadian Mink, Sable, 
Fox,xMarten, Fisher and 
Ermine are world-fam­
ous and you will find in 

the Dineen Show Room some splendid 
garments manufactured from these furs 
at a most reasonable price.

Every article by the Dineen Company 
is made in the workrooms in Toronto by 
expert furriers who have been trailed in 
the best cutting schools. The pelfs used 
in the making of the goods have been 
selected by Dineen’s agents in our Can­
adian Northland and in the 4ÿfg marts of 
Europe and Asia.

- In the offices of the Toronto Hu-.M -il RSmane Society yesterday afternoon, the 
second annual 
tlon of Canadian 
was held.

ij
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Mrs. and Miss O. K. Kellar are Ù i 
town from HagersYllle.

/: 8 Peach" Shortcake.
Two and a half du-ps flour, 1% tea- 

j spoons baking powder; 14 teaspoon 
: salt, 1% tablespoons shortening, % cup
milk. Sift the flour, baking powder elected for the coming year, 
and salt Into bowl-; add shortening and 
rub In -very lightly, then add milk 
slowly until you have formed a dough.
Dust bake board with flour and take that the outlook for the society was 
half for the biscuit ; the other half is much more hopeful than it had been 
pu,t on pie tin 1% inches thick. Brush ; 
both the biscuit and shortcake with
milk and bake the biscuit 15 to 20 which had dwindled for a time, was 
minutes and the shortcake 20 to 25 now considerably augmented. He be-
minutes. The Wutts are split for the Ueved that the teoclety’s periodical, 
huckleberry float at luncheon and the rI .
Shortcake Is split and the peaches put The Humane Pleader, was Justifying 
on the bottom layer; cover and dust Its founcFr- and accomplishing a much 

f? With sugar. Two cups of soft pqachea needed work.
are washed, pared and crushed ; add V4 It is the Intention of the federation to 
cup sugar. This can be served with frame changes to the criminal code 
whipped cream over the to-p and peach which will be. presented to the Demin -

j Ion Parliament at Its next session, with 
j a view to enforcing more consideration 
i and care for animals.

- 6 t oC to. the
-1? ofTV¥tim* ■ , =

The Misses Mary and Tina Kay spent 
It few days in Hamilton with Miss 
Taylor. i/-ill 3 il

General Secretary P. C. Laverton 
Harris, in his annual report, stated

1 x Fine Washington and Yellow Egg 
{plumrt, in li quart baskets, found a 
good market at 40c to 50c. There were 
a few Bartlett pears, but the cheaper 
kinds were more plentiful.

Canadian Duchess apples in barrels 
brought 52.50. The basket apples rang­
ed between 20c and 50c. Fancy Astra- 
chans brought the best price. The ap­
ple crop W’lli be heavy this season.

Melons showed better quality, and 
the price rose again to normal. The 
market fer marrows remains poor. The 
baskets Were quoted at 20c to 25c, but 
there are few buyers.

About 50 baskets of Canadian grapes 
were- sold. They are Champions, a 
blue grape, and varied in price between 
35c and 50c.

Yesterday’s quoted prices are as fol­
lows: Blueberries, *1.26; Canadian ap­
ples, *2.50 a barrel, 20c to 50c a basket: 
-plums, 35 to 50c a basket ; pears, 30c 
to 60c; peaches' 30c to *1; tomatoes. 
36c to 66c: cucumbers, 20c to 25c; beans, 
20c: marrows, 20c to 25c; Canadian 
squash, *1 a dozen: celery, 26c-do 35c a 
basket; beets, 26c; onions, 35c; egg 
plants. 50c; com, 7c to 14c Ihe dozen 
ears; potatoes, *1.25 the 90-lb. bag, 30c 
the basket; thimbleberrles, 13c to 15c 
the box; peppers (green), 36c, red *1 
a basket, ,

Mr. H. L. Drayton, K.C., newly ap- K. 
pointed chief commissioner of the Do­
minion Railway Board, has arrived In 
Ottawa with his wife, and will prob­
ably take up his new duties permanent­
ly from now on. The first local sittings 

-of the railway commission will be held j 
on Sept.-d 7. when the city’s case In !

1 ( regard to" the removal of poles and -
wires ou white way streets will In all ' 
-likelihood come up.
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I H Mr. Feet ham spent a few days In St. 
Catharines this week.

Mrs. Rook and the Misses Hook are 
en town this week from HagersvJIle.

|Vj5

t*.II i ;

i tarif
« i Trimmed With Silk Net Work. ’‘

I* ; Juice around the sides.Miss Hazel Stevens. West King Thl„
Street, gave a handkerchief shower for inis -prtistlc arrangement of folds
Miss Mackenzie. Mrs. Emil Hess of ?-n<i llnes wi!1 appeal to many who like 1 Baked Applet Dumpling*.
Berlin. Ont., was the hostess of a individuality in/dress. A rather heavy , For the apple dumplings and tart you i Heretofore the expenses of the feder-

• *. ”P *s a girdle arrangement of netted three or four quarters ofi a piece of enough to do'so.
e,T , marriMge of Miss May Macken- I 8"k. with tassels at each side, front dough ; add one ta^leeipoon sugar- to ! During-the past Vear the federation 
*yL,0 i,!r' ^st?,r "'!U, t8ke i d ba<;k", The netting also fills the each one, as the apples are still very has included within its jurisdiction
church on Thursrfa * r : "pace nt thp neck. The sleeve ruffles sour. Brush the edges with milk and many ’societies in remote parts of the
o’clock. -pt' U- at 3 are of gray embroidered net. j bring the enough around the apple»; Dominion. Alberfa was the first of the

put Into bàkeddsh, which has been western provinces to boast organized
brushed with butter; brush the tops humane societies, and the other pro­
wl th milk and sprinkle with sugar. ; vinces are following her lead.

; Cover and place in moderate, oven 20 —r————-,----------
minutes; remove the cover and bake Special Low Ratas for Western Fair, 
20 minutes more. When the apples are : London, -OnL, Via Canadian
very your, you do not cover with milk. Pacific Railway.
You use the other half of dough to In connection v^th the Western Fair 

, cover pletin for the apple tra*. at Dondon, the Canadian Pacific will
„ e Puddm9- —- issue return fie cSgat single fare for

,, , *ake one dozen large prunes and ; Walniit fa 1er the round trip, rWToronto, good go-
ThnrnM f h Hay Pre paylnS vlslts in , add, enough water to»half cover them- : W alfiUt V3KC , , - ■ |ng Sept. 6 to»R inclusive, glso at spe-

ld' _______ , sweeten with' two-thirds of a cup of t ----- T vial excursion 5a*e ef *2.66, from To-
kr. and Mia F, j Howell of Mont- ' !usar; t«ew until tender, then, set aside ' °ne ha,f of Sutler, ydlks-of three ronto, Sept. 10, IlCand 1*. All tickets

real have issued Invitations to the*1 c.°°1’ When cool seed and chop e^s- ®ne cpP of sugar, one half cup ; good returning uati^ept 16.
marriage of they; daughter. Marjr Olga» Hie prunes fine, brack the pits and of mtlk- 1’ 2-8 cups of whole wheat ' See that ÿôur t|£k« reads via Cana- 
to Mr. Gerald, William Wigle. ■ eldest Krind kernels to' a piste; this added f,our. tM"° a-nd one-half teaspoons of dlan Pacific. For full information ap-
son of Lieut.-Col. .and Mrs. Ernest S. to the prunes will give them the flavor halting powder, whites of two egVs. Ph" any C.P.R. agent or city office, 16

\’f Windsoryon-t. Tlie wedding , of figs. Beat the whites of three eggs one cup English walnut meats broken j East King -street; 3455
will take place .Sept, 19, very stiff and stir lightly Into the in Pieces. Cream the butter, I _______

chopped prunes; bake in the oven for then all the sugar gradually, then the I
3o minute^. Serve with plain or yolks well beaten, milk and the !

The handsome piano warerooms of w,hjj>ppd cream. This can also be made flour and baking pqwder sifted to- j
Heintzman & Co.. Ltd., and their large 1of *eftover atewed prunes. gather, then the egg-whites beaten |
and'beautiful Victrola parlors, 193-195- ----------- | stiff. Beat well and add the nut meat*. ;
197 Yonge street, will he open every Bird’s Nçst Pudding. , Bake In a shallow pan in a moderate !
night during period of Exhibition un- ! °«« Pint sweet milk one egg olrmh oven for 45 minutes; When cool, frost
til 9 o’clock. ed ] of aa.lt,- two teaspoons bakingt^owder : M- deslred and place half nut meats on.

j enough flour to make as stiff as a lay*^
=*== I cake- Put any fruit liked In

ini,
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13# :r Mrs. Joseph Hunt has returned to 
Thorold after ai short visit in town.- Ii I:

A ;.i Te

I iVj ,/Zj

l! Mr. T.: J. Xesjbitt, who has been
spending the summer at the Lake View 
Cottage, Dixie, is leaving for a few 
weeks' stay in Toronto and Buffalo.

guest of Mr. 5,oul Somers and Mr.
and Mrs.* Harry Clark.
» 1 . -4——
Mr. G. XV. Hay and the Ml&sejs Erma

Seasonable RecipesI m Iill I MWhere to 7|o| 
- H -iO

Buy Victrola Records
Buy your Victrola Records from" T* 

Olde Firme of Heintzman A Co., Lim­
ited 193-196-197 Yonge-otreet. 
handsome Victrola demonstrating par­
lors and recital hall arp the largest 
and finest on the continent and you 
are’welcome to visit them at any tlmq 
A complete assortment of all newest 
records will always be found on band.

I'. the* :ri H 1@Thmy* ;
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;S

¥ A’
11.

-1 Writ» for the new Far Cstidesue end Price List.
It swee ell the new Pen«e»-4nd American feshiooa.
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The W. & D. DINEEN 
COMPANY, Limited
140 YONGE ST.

aWwOlne*' burn 5,000,000 
annually at New York.

The steam 
tons of coal

M VJ A!V;

f ■% , Open Every Night. 11

TORONTO
rA\mm.r<sf ilr

BraA :» I 'V j iI I : 1 1 Raspberry Jam, ,, . — pan or
I d-s’h and put bits of butter and clnna- I 
i OVeX lt- then spread batter over.
; This will make two pans. Bake In I »,,, ,
I hot oven, when done turn upside down EtU1’ ,a Ç0”"1? a^d a fluarter—to each

—S^i^Franctaco SU«ar’ TlTLVrSt ZrZTrst
sugar. Then put them into a preserv- 

Canton Puddlna ine pan with half the sugar, and cook
Prenm h.n- . , i them on a quick fire. When the rasp->

eriri Î1-f fupfuI of hutter and berries have melted, pour the whole 
Rugar-gthen fldri +JW° tableRpoons of on a rather fine sieve, no -that the ex­
on* ciiDfn! rt lnl »erg8" "J11 beaten, tremely small seeds cannot pass thru, 
nmfuta^nf nr LT° and, one haIf R"h th™ thru the sieve with a wooden 
three te sLLnf'nw L eifted wlth sprx>n" Put the Pulp back into the 
one foimhLnf , rh ba,Klng Powder, preserving pan with the other half of 
ginger rut YnPf«L Li Ca."lon Preserved the sugar. Boll up quickly until the 
tabtasnoonful of ta'o L p eces’ and one jam has attained a suitable consts- 
taWespoonfu of the finger syrup. Turn tence. Take' the pan off the fire, allow 

. e buttered mold, adjust to cool and pour into pots, 
buttered cover, place on trivet in kettle '
containing boiling water, cover closely f To keep celery and lettuce 

nd let steam one and three-quarter stand the roots in cold ^water, not the i 
nours. Remove from mold to hot ser- stalks or leaves; throw a thin damp ! 
v.r.g dish and serve, with whipped cloth over It, or dry: manilla paper to 
cream sweetened and flavored with keep the air off; before using wash |

• nT the Finger syrup. If you do thoroly, then soak in ice water for half
j V°. a vel- improvise one. The an hour; dry on a towel. Soak cucuin- •
cot et- Of a five-pound lard pail, thru bers in ice water, never salted, as skit j 

men a dozen or more holes have been wilts and makes soft all such stuff 
punched answers the

•»’

Green Tomatoes in Many WayTake a pound of sugar—Sr. better to Its 1 
often ts(ghitiets

W V «HIWSU»

/I Ï t
Nearly all housewives make use of and dust with 

green tomatoes for pickles and pre- with a top cru«L^^hJL.th ? ,CO0!#1

zbilt !^a“-of the following recipes wlU be new to ment - P ' W6>uld ^ an im»rove' 
readers. . ___ *r-*-

Fried green tomatoes—Out green to- pLl^nd ^Lat0.LeT°" merl”81je -•
matoes in thick slices and soak and the tomatoes, them takewater for an h^if Th^t 1. time I accdrtl!^ to slae at ■

tho they may be used without f» ’ Vhtm’ ram»viçg caretu-Uy ail­
ing, theS drafn,’ wMlTSi nUZffSFSjP^

pepper, dip each slice in beaten ^®Jectin* the seeds. Line a ,p4e-tta with . v
r^i ]n ««ted bread or cracker crunfbs thet ^UyLr^ ‘the* of».toinat6’
and fry in hot butter until a dell-oa'e otw 1 * S*. the temdn» then an-brown on both sides, dredglngd them ofL^gsr^e t.(fIlat<>, addlng plenty: -
with powdered sugar. Take up on a nL fdd iyer’ M a larsre, deep as
hot dish and pour the gravy over them Lnd ?dd another layer each of lemon 
Serve hot. * Vy OV6r them", and tomato, put plenty of sugar off

Stuffed green tomatoes—Wash 4 ,?p , ,wî?1 takc a,hout a cupful for
drain large, round green tomatoes. Mit bakaP *mhd0t Wlth blts of butter, and 
a thick slice from the stem eLi scojD made ch°yer Tith a mertrtga*
out the -seeds, and place the J made of the whites of one or two eggs.
In salt water for an W To S w,th one or two tahfe-

of bread crumbs add a spoonful 1 of pow'dered 8u*ar- and re-
flr.ely minced celery or pL-sley two pLJn .th* ?Ven to brown slightly, 
tat^lespoonfuls of soft butter salt , nd ,Green tomato preserves—To one perk
Pfi-P-Per to taste, and enmtgh hot Lato? '■orna.toes allow six .poundiof
t° moisten. Mix well, and fill the to- e-tLLL 8l* ,emons. one tables poo nful ot , 
mato cups, set them In a pap contai L °ne ot water. Cover
lng a little boiling hot water cover «Î* tomatoes with boiling water for 
and -bake slowly for an hour, then #suL then drain and Ace.
move the cover and brown slightly b’- pvL ,v,the 1,™?ne’ rem<>viM the seeds, . 
fore serving. * * “ , them with the tomato™ sugar, and -
. °reen tomato pie—Peel and «lice the % , Porcelain kettle, pour
»omatoes and pour boiling water over L^L, Pfu of water- cover, and
them, let them stand for a few min- skuL' ^ y f°r one and one-half hours. 
u*es, then drain. Line a pie-tin w 'h hL\?L_'off„any ïc™ that -rises while' 
nice pastry, fill with the tomatoes, add fPom the Are and let
one-half mipful of sugar, one table- 5nV, I^fec,tly <<>,d- then set on again 
spoonful of lemon juice, one of water, p 86,1 tly tor one h>ur
sprinkle over one tea^yoonful of flour plal^’ Put n jars and keep in a oool

** REALLY DELI6HTFUIW

“t^^ase»
Dirt a1

ï-.
Thousands of people chew Chiclets who would not use 

any other chewing gum. Dainty morsels of the finest chew­
ing gum, crisply coated with the pearly peppermint. Not
the horse-mint or the swamp-mint—but Mentha piperita__

; 'Jbe Peppermint—the true mint—delicately fragrant, cool, 
mg and salutary.

jh■ I ,iH:
111 ml

i \ ^ fresh, 1

z ,

OmeletsIl V REALLY DELIGHTFUL-

Safest for ^ 
food Utensils

ik

purpose.V Four eggs to a quart of milk Is the 
proportion for boiled custard; 
eggs for frozen desserts

Col. Sam Hughees In Londônfl
LONDON, Aug. 29.—(C. A. P. Cable.)

I fi

ÜI

Id Washington Omelet.
- One teaspoon of boiling milk six 
1 eggs, one teacup of bread crumbs’ one 
large tablespoon butter. Pour 

, cup of boiling milk

five. J

arseuteri the tea-

’.crumbs; let them soak until soft Bre-iK Sam Hughes and the Canadian ;
the eggs Into a”bowl. Stir but do riot' ofdcers attending the military man- ! 

i bear, the eggs until thev are well ouvres arrived by the Royal Edward ; 
mixed, then pour in the bread crumbs- l’esterday and were met by Lord 
season well with pepper and salt Pour strathcona, who entertained them to i 
Into a skillet In which the butter has dinner at nlRht at his residence In : 
been melted. Ffy slowly; cut Into Grosvenor square. Tomorrow Gen. Ian j 
squares, turn and fry, until, a golden* Hamiltc,n dines the contingent, 
brown. Serve ven,,'»h<-t. 1------‘---------------------------------------------

ii;

Sty ^Baintç ÎI(int (Sobered

Glyetoing ^um

i

eanserii-

—is a pure, hygienic, cleanser 
entirely free from acids, caustics 
and alkali. Avoid dangerous 

j chemical cleansers-*-01d Dutch 

’ - is a mechanical cleanser. Its 
fuie particles quickly loosen and 

remove all "grease and burn" 
without leaving a scratch 

on the surface. Use it 
on the floors, wood- 

work and metal 
work all over

11
,1 ÎS - I/

--ti • r, • - ü" -’I'
' ’ I

w-«OUST 1White Bread With Milk.
One pint of waiter drained from 

taj,oes, with two tablespoons 
[finely mc-shedr potatoes added. Sot R 
! aside. Scald % pint of milk, adding 
when scalded one tablcsplx>n 
and one teaspoon salt. Now in

boiled po Ben_ Vtl
Chiclets En herRoute.—One’s traveling bag is not 

completely furnished for the week-end visit until 
a packet of Chiclets is included. 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 ‘ 
for people of refinement. '

Look for the Bird Cards in the packets. You will find 
bird picture in each packet of Chideta Send u, any fifty of the* pic-
BtidAlbtir m 8tamp* “nd WC wUI 8cnd you—free—our splendid

- mar.; 
* greatei 
hand—a 
Page» ofSO# CUCUMBERS IN VARIED WAYS

sugar 
a quart

-bowl [Hit a tepeup of lukewarm V-ater 
and one cake of ÿeast. Let l; dissolve 
slowly, then add a pinch salt and 
enough flour to thicken rhoderately.
Place lt where It will keep warm and 
at night put the pc-tqto water, milk 
and risen yeast together in a bread 
bowl, stirring In enough flour to make I — 
a thick batter; beat well and set it I 
where It will keep warm. In the ;
morning add flour to mold stiff, let It j Do not become discouraged 
nsa again and make Into loaves and I cets will become yours eventual y. It 
when light bake In a moderate oven. I Is not the time for you to help others :

. .1 - . ! . _ - , much, as your own affairs should oc-
On. ÎL, Ld,.C aÿt BUAe- Cupy y°ar best attention. Above ail. I

rnnv , d one-half CT,PS Ttarm sweet do not be tempted to extravagance In . 
nilik. one ctrp Fusrar. one ct>o yeaat or tire fcHlowing year.

yeest, cnke <if yeast-11 cake is used Those born today win be heir to all 
cl t? w ” e,lr> of lukshèarfly-twter. good fortuné and’ will ris» h-gh In the
Mik»3 » v**’» °n- * I e tlmatlon « the-world. Their prln-

batter. Let rise ovh*4 cipal faults will be a desire to meddle
rw-*' In t-h* morn,n* «Ur In aa much in the affairs of others and a tendency ,v 
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With Maea-For sale at all the Better Sort of Stores, 5c. the Ounce 
and in 5c„ 10c. and 25c. Packets

CANADIAN CHEWING GUM COMPANY, 
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