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NEWS BY MAIL ABOUT JOHN 
BULL AND HIS PEOPLEHouse - Spanish Combs and Scarfs Worn.

The Spanish influence, they call our 
tendency this season toward ruffles, 
flounces, laces, full short skirls, and 
basques. Whether it will really be an 
important issue in the summer fa­
shions is yet to be seen; so far it is 
being noticed only in a strong lean­
ing toward the deep Spanish flounce 
of lace on dance and dinner dresses, 
and on lingerie summer frocks.

In the fascinating Fandango, danced 
in the second act of Goyescas, the 
dancer wears a charming little frock 
of yellow, with two deep black lace 
flounces joined to veil the skirt from

Occurrences Ie the Land That 
I Reigns Supreme in the Com- 

mereial World.
Gala hi 1 School Loird are consid- 

ering the advi ability of closing the , old town school.
,The Admiralty have intimated that 

her ig fishing cannot be permitted 
on the Forth a it was last year

N: irnshi e Farming Sçicty has de- 
. I

or public dinner this spring.
Dr. M Namara has stated that as 

far as the Admiralty wer concerned 
the construction of a canal from the 
Forth to the Clyde was not contem- 
plted.

A class for the study of the Rus- 
sian language has been started dur- 
ing the present winter at Edinburgh 
University, and also at Leith Tech 
nical College.

The Executive Council of the 
Highland Association at a meeting 
in Edinburgh, have agreed to peti­
tion the tre sury for the grant for the 
teaching of Gaelic in schools.

The death is announced of Mr. 
Robert Sim, formerly postmaster at 
Lossiemo th. at the age of 73 years. 
The family of Sim have carried on 
the work, of the postoffice for 90 
years.

A young man named William Man- 
nion was sentenced at Glasgow Sher- 
riff Court to one month’s imprison­
ment with hard labor for making a 
statement likely to prejudice re- 
cruiting.

While the inmates of Morningside 
Lunatic Asylum, Edinbt gh, one of 
the largest in Scotland were asleep, 
fire broke out in the female section. 
All the inmates were re rued with 
difficulty.

A portion of Lochinch Castle, the 
Wigtownshire seat of Major the Earl 
of Stair, who is at present a prisoner 
of war in Germany, has been con- 
verted into a home for convalescent 
soldiers.

There is a proposal in Edinburgh 
to provide facilities for the housing 
and training in us-ful occupations 
of • Scottish soldiers who have had 
the misfortune to lose their sight in 

the war.
Lord Inverclyde, pre siding at the 

— annual meeting of the Glasgow Ship-

The vinegar in which pickles have 
been preserved can be used over and 
over again for the purpose.

When a man's winter suit is put

Dainty Dishes.
Pepper and Celery Salad.—Three 

cups chopped celery, one cup broken 
walnutmeats, pepper cups for individ­
ual service and mayonnaise sufficient 
to make celery and walnut mixture 
of right salad consistency. Fill pep-

DROGRESSIVE business methods, backed by forty*1 five year* of fair-dealing, have achieved for the Sun Life 
of Canada during 1915 record* that are new in the

Canadian life assurance field.
away for the summer, great care 
should be taken that there are no 
matches in the pockets.

Black tights made from mother’s 
old stockings, are good for the baby 
to wear when he creeps a great deal 

_... a and washing must be saved.Peel and core tart apples; slice and If the rollers of the wringer become 
weigh them and to three pounds take yellow and stained, clean them by 
one cupful of sugar; put in a granite rubbing the rollers with a cloth sat- 
kettle with the grated rind and the urated with paraffin.
juice of one lemon; two cloves and Paint brushes that are hard and 
one in ch of stick cinnamon, simmer dry will soften if put into vinegar 
slowly until the apples are very and allowed to simmer for ten min- 
tender, then rub through a colander utes Then wash them in soapsuds.
Scald one pint of fresh cream, mix When washing black silk stockings 
with it the apple pulp and serve cold, add a teaspoonful of vinegar 1 the 

Planked Steak, Potatoes. —Heat rinsing water. This will keep them a
plank through before placing meat on good color.
it. Brush meat over with olive oil. It is said that if onions are par- 
dust with pepper and salt and lay boiled for 10 minutes with a level 
plank in broiling over for fifteen or teaspoonful of ginger in the water, 
twenty minutes. When steak is near- they will cause no odor on the breath 
ly done, take plank from oven and and no indigestion will follow.
garni b by pressing mashed potatoes To stew meat properly, be sure that 
through pastry tube in little nests the water is boiling when it is pour- 
around ateak. Fillenests with butter- ed over the meat, stand it where it 
ed peas. will simmer and add salt when theOnion Soup With Cheese. -Four meat is half done.
medium sized onions, three table- Hard-boiled eggs will shell more 
spoons butler, one quart stock, easily if they are plunged into cold
American cheese, toast. Slice onions water when they are taken from the 
thin and cook them gently in butter fire: allow them to stand in the wat- 
until perfectly tender, but nut brown- ér until they are thoroughly cold, 
cd. Add to stock and let simmer five It i better to soak ham for sev- 
minutes. Cut slices of cheese one- eral hours in cold water to cover, 
fourth inch thin and lay on toast, then put in a kettle covered with 

cold water brought to boiling point 
and cooked slowly until tender.

In the hot season the occasional 
cool day should be seized to do a lot 
of baking—such as a batch of cook-

Assurance* of over $34,000,000 issued and paid for in cash; Total 
Assurances in Force of over $250,000,000; Total Payments to Policy, 
holders since organization of more than $52,600,000 ; Assets in excess 
of $74,000,000; a Cash Income of nearly $16,000,000 and an 

, Undistributed Net Surplus of over $7,500,000 —all are high-water 
marks in the annals of Canadian life assurance.
Their achievement maintain* the established prestige of the Sun Life 
of Canada a*
A Leader Among the Life Companies of the Empire 
The following substantial and uniform increases registered during the 
past year clearly demonstrate the strength of the Company’s position:—

per cups and set on ice. Garnish 
with nut meats and celery.

tasty dessert.Apple cream is a
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ANADSet in oven until cheese melts, put 
slice of toast in each soup plate and 
pour soup over it.

Prune Souffle. Wash one pound 
prunes thoroughly in several waters 
and soak over night in warm water 
to cover. Place over fire in morning 
with one-half cup sugar and simmer
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HEAD OFFICE MONTREAL1871 1916

ies, or piecrust shapes that can be 
filled as the need arises.

When the spring of a window shadeslowly until they are soft and tender, is run down, it is a good jdea to 
Stone and pass through sieve. Crack wind it up with a buttonhook put- 
pits, chop kernels fine and add to 
prune pulp. Beat whites of three

ting the hook around the small metal 
end which is to he turned.

When the whites of eggs arc used 
without the yokes, put the yokes in a 
bowl, cover them with water and keep

eggs very stiff and fold in. Place in 
baking dish and bake about twenty 
minutes, until puffed up and whites of

owners' Association, declared that 
shipowners had done all in their 
power to assist the Government at

crépe <Ie Chine. It closed straight MEAT DE CCADCE nually, which is 1,092 pounds per
down the front and the raglan ML DL JUANUL capita, a large surplus is left for the
shoulders were outlined front and A . occupying troops. A daily meat ra-
back with a banding of burnished A 0 A n AFTER WAR
beads, in several tones, shading from ADAOND E 2411 VY FALA
gold to copper. The loose waist was ___
held in slightly at the normal waist- .. ...... Austro-Hungarians 20,700,000,000

. . . line with a twisted cord of the beads SERIOUS PROBLEM FACES THE pounds a year. Even in view of the
peel easily and all the bitter white is so dainty and graceful that it with tasselled ends. It was a gar- EUROPEAN COUNTRIES fact that the meat consumption of 
skin will comt off with the rind. should incline us all to Spanish lace ment which could be appropriately n.ileus. the Central Powers' armies is 456

Breaded veal is delicious treated flounces. worn with separate skirt for the -----pounds for each man a year, this
in the following way: Dredge with The Vogue of Lace, street, without a coat.
flour, dip it in egg and bread crumbs. Much lace is being used on dresses While there are some rather com- 
brown it in hot fat, then cover with aside from flounces. One of the favor- plex ideas this spring, the majority of 

milk and cook in a very slow ite methods is to veil a deep band of frocks and blouses are simplicity its-
until tender. lace jn the bodice, as shown jn our first self . anyone who can handle a needle

ere is no is more , Vle . illustration, and another use is shown can fashion them, if she will keep None too plentiful before the war, stand in the light of these conditions,
to have for dinner on wash day than in the sleeves an<| front panel effect one or two imporant facts in mind: meat is likely to become a real luxury But the following explanation of this
bake eans. a into 1 e oven 1 on the other frock. The metal laces, first, that the new shoulder line is in Europe after peace is declared and fact is given here. Pork has been the 
the morning, add a ittle water 0 rather heavy in weave, are especially sloping; second, that sleeves, while remain so for a considerable time un- favorite meat of the men at the front,
prevent their ge ing dry any a ‘ effective for veiling purposes. The loose, should give an indication of the til stock breeding has progressed on owing to its heat-producing (qualities,
o cloc 1 ey are reac to serve, i gold and silver bandings Are most at- shape of the arm. A tight-fitting cuff an immense scale. and in addition, last year, when the

A way to use the end of the boiled tractive Often in the costume blouse will serve to do this becomingly; —
ham is to put it through the chopper, the is attached to a fresh color- thir, that skirts must curve over the 
add mashed potatoes, a raweg;, form ed lining, or is veiled first with pale hips, unless they are the full-gathered
into balls, dip in egg and cracker pink chiffon and the pink in turn veil- models, and must be as full below the
crumbs and fry brown in deep fat, ed with  the dark blue black, or other hips as possible.
This makes a good lunch or breakfast shade of the blouse. Many of the dainty sheer cottons,dish. miRER become lull Tie a Raglan and Drop Shoulders, voiles, organdies, crepes and similar iod will soon be reached—it is esti- ply coming from home production areWhen scissors hecomtanduttut a Becoming amid graceful for all types fabrics, are being made up in the re- mated the Entente Power, will be Great Britain and Italy. The annualand down, working the blades as in is the drop-shouider. • ipeetally when » a be or colored embrptilor whe the Cura e Nine to the IF t-aihAi TED Rule Of DG.

or a band or two of ribbon for trim- territories occupied by their armies, co per cent, has to be imported. A
ming. Ribbon, in the soft summer would in that time lose only 2,000,000 table recently compiled by the Italian quick-firing guns were used with con- 

‘‘ ‘ • ■ siderable effect, the vessels returned to

the present time.
tion of eight ounces for each inhabit- At a conference of the Scottish 
ant of the districts’ held, would place Football Association and the Scot- 
at the disposal of the Germans and

eggs set. Have oven at moderate 
heat.

Jellied Chicken Salad makes a fine 
luncheon dish. Cut up into small 
cubes sufficient cold cooked chicken 
to make a quart. Season well with 
salt and pepper, add two cupfuls of 
celery cut fine, and moisten thorough­
ly with plain gelatine dissolved in a 
little hot chicken stock. Pour into 
pans the depth of about half an inch 
and set in a cool place until firm. At 
serving time, cut the jellied chicken 
in strips, arrange on a bed of lettuce.

To make walnut salad break the 
shells of some walnuts, remove the 
kernels carefully, blanch them to re­
move the skins, place them on a dish, 
squeeze over them the juice of one 
or two lemons, sprinkle with salt and 
pepper, and let them macerate for 
three hours, turning them about oc­
casionally. At the end of that time 
they will be ready for serving, and 
will make a very nice dish arranged 
on a lettuce leaf. If the juice of 
some unripe grapes can be obtained,

them in the refrigerator They can 
be used in some way.

If you want to peel oranges, pour 
boiling water over them and let them 
stand for five minutes. They, will bellw

7023-7041

Novel Skirt Drapery.
a deep yoke depth; the frock

tish Football League held in Glas­
gow. it was decided to expel from 

whofootball any player or official
bets on the result of matches.

Mr. Alexander Yule, aged 73, and 
Mrs. Gardiner, aged 71, residing in 
Perth, were married recently. This 
is the third time the lady has been 
married and Mr. Yule was n widower. 
About half a century ago the couple 
were sweethearts.

The honorary treasurer of the In- 
corporate Corn Trade Association 
of Leith, has handed to the Lord Pro­
vost of Edinburgh a cheque for 
$2,500, the amount subscribed by the 
corn trade towards the funds of the 
Scottish Red Cross Society.

QUEER JOBS FOR w ARSHIPS.

quantity would go fur toward main­
taining the men in the field.Stock Breeding on a Great Scale sNeeded to Replenish That pork and pork fats are hard

Supply. , to get at present in the Central Pow­
ers’ countries may be hard to under-

The Central Power group believes grain and potato-crops of the Central 
it will find itself better off than the Empires were decidedly - poor, too 
Entente group in this respect, but many pigs were butchered in order to 
both groups will certainly find it a lessen the demand for feed.

The Navy Attends to Other Work 
Beside Sea Fighting.

A couple of French warships wereserious problem. At the expiration Entente States which are 
of two years of warfare—which per- favorably situated in their meat

least
; sent out into the Mediterranean some .
1years ago to wage war against a 
school of porpoises which were doingthe lemonit will be preferable to 

juice.
To make codfish-balls 

cup of raw codfish and

an immensity of damage to the fishing 
industry in those waters, and after 
three days' hostilities, during which

shred one 
press into cutting. This will put a new edge 

on the scissors and takes but a mo­
ment’s time. 

---------- +----------
WHERE TOMMY SCORES.

the cup, put two and one-fourth cups 
of potato cubes in a saucepan, add 
the fish and cover with boiling water. 
Cook until the potatoes are tender.

colorings, picot-edged, or plain taf- head through overconsumption due economist Ferretti shows that Italy 
feta or moire, is being used quite to the war. has already used one-half of its horn-
extravagantly on frocks and blouses Commenting on the situation, the cattle to feed its army.
of all descriptions. They are dainty, Paris Revue des Deux Mondes points

Russia is probably best off in this 
respect, though heavy demands on it; 
meat production have been made. To 
feed its army, estimated at 8,000,000 
men under arms, took in the first war 
year no fewer than 300,000,000 head . no do Its of the actual existence 
of meat animals. of the frightful creature which had

The livestock of Belgium also was Between the aver: g normal m at bee de ribed; it was too terrifying. 
The K liser Will Never , in Wear lost by the Entente, this being esti- cor sump tion of the nations at , war, hi : o . ■ igat tie, I feror  - But Th. Kaiser 11 . -, mated to amount to about 2,000,000 ranging from 110 to 150 pounds per shortly after the hip arrived in th

a British Iniform. h ad of € attle, 18,000 000 sheep and capita, and the consumption 1, of m at water where the mo t va ■ ip
“Together with the keys, I give you 2,000,000 pigs. Germany gained thus by some 25,000.000 men under arms, p, d to I in wait lor the

an order, be stowed on me by your the mes t produc,ion of roundly 39,- running fi cm 220 to 2 0 poun - a man office .r of the wa.h ried a
sot ereign, the Order of the Red Eagle 000,000 animals in the western thea- in the Italian and 1,r h armies, re- strange-looking beast m: 8 towards
—which I could never wear again, tre alone spectively, and reaching 4 pounds his hip, and it was immediately
With those sad words Jean Dollfus, 1 h Russians saved much of a man in the German, A stro-Hun- guc .d that this must I the -May a it e crioncer of their-lremtork in Poland and the in- garian and Russian armies, 1 • i. a stance of all th. ularmin: - And ployeen, handed over the keys of that vaded Russian provinces, nearly 40,- of TIE Enimtit a pretty 200 I, ^Ï 7 ed : Q
Alsatian city to the Prussian coinman- 000,000 meat animals fell into the According to Fr , . ‘, Ar. . . . . . . . . wa mod F - : andder in 1870. hands of the Germans and Austro- takes 142,000,000 animals to produce after some hours' fighting with hat-

I A very different spirit urges Wil- Hungarians. Against this must be this annually. poons and quiet -firci lax-leu
helm II. to declare that he will never charged the losses sustained by the The total meat animal st ck of the ous monster, which proved to be a sen-
again wear a British uniform. Yet Central Powers in Galicia and East belligerent States was 343,700,000 elephant between 13 and 14 yards
there is a spark of bitterness behind Prussia, said to amount to about 8,- head at the start of the war. The ex- long, was slaughtered ind taken
this decision, for no one 1 loves a uni- 000,000 head, because in East Prussia cess consumption by the armies of aboard.form more than the Kaiser, or possess- much of the stock was drien off be- Europe is, therefore, a little more Some years ago the N ;ian Gov-
|For every official office that ho forehand, while the Galician livestock than 41 per cent, of the annual sup- ernment sent out a powerful little fleet
holds in Germany—and they are in- had already been drawn on heavily by ply of meat, a serious matter when it of warships, armed with mines, tor-
numerable—a special uniform is de- the Austro-Hungarian troops. J''
signed, and, together with the various The livestock found in Serbia is es- on livestock the rate of reproduction 
honorary positions that he holds in timated at about 8,000,000 head of is also much decreased.
every European army and navy . meat animals, so that the Central For the time being the problem of- 
barring France—the number of his Powers have in their favor a balance

A special valet, with A large staff of about 78,000,000 animals. This 
of assistants, has charge of this very 
important section of the Kaiser’s ward 
robe. Apart from the enormous 
amount of care bestowed on the gar- 

the blouse or frock is fashioned of a ments, each man has to be an expert 
soft, drapy stuff like crepe Georgette, on military uniforms and know the 
chiffon or some of the soft sik crepes, correct accessories for each suit. Woe 
The fad for trimming these soft ma- betide those who allow any inaccuracy 
terials With colored leads is one of to creep into the Kaiser’s martial ap 
the most artistic and effective notions pearan e- ___ 4_____ .

'we have seen for many a day. Ablouse in Russian style, imported re- Some men keep themselves poor 
cently by one of our smart shops, was by trying to beat other men at their 
fashioned of a dull copper-colored own games.

port triumphant, having practically 
annihilated the enemy.

A year or two ago a warship of the 
: Australian fleet was given the strange 
job of capturi g or destroying a mys- 
trious sen monster which had been 
reported off the Falkla: I Islands, the 
scene of the recent German naval de­
feat. It is pretty safe to ay that the 
officers, if not the crew, entertained

but not mushy. Drain in a colander, -----
mash thoroughly. Add one-eighth of Comparison Between British and Ger- 0 summery, and may be easily tacked out that France lost 20 per cent, of

9on or taken off when the frock re- its meat animal stock by the occupa- 
quires tubbing. tion ol ten departments by the Ger-

) These patterns may be obtained mans. France lost through this 1,- 
/ from your local McCall ' dealer, or 510,000 horned cattle, 14,804,310 sheep 

from The McCall Co., 70 Bond Street, and 814,919 pigs. This means, says
the periodical, that France is depriv­
ed of an annual meat production of 
411,000 tons.

a teaspoonful of salt, a quarter tea­
spoonful of pepper, one tablespoonful 
of vegetable oil. beat with a fork 
until light and fluffy, add one egg 
well beaten and beat again. Shape 
into balls, brush over with beaten egg, 
toss in fine breadcrumbs and fry in 
smoking hot oil. 1 Drain on white 
paper and serve hot, decorated with 
sprigs of parsley.

Jellied Apples.—Pare and halve 
tart apples, then core, making good 
sized cavity in each half. Put two 
cups sugar on to boil with two cups 
water and in about ten minutes add 
apples, letting them cook slowly until 
tender and transparent. Take out 
apples, drain and arrange in dish, 
filling cavities with orange or straw­
berry marmalade mixed with chopped 
nuts. Add enough water to syrup in 
which apples were cooked to make one 
pint, flavor with lemon extract and stir 
into liquid one tablespoon gelatin or 
jelly powder dissolved in a little cold 
water. If pink gelatin is not used, 
color pink with fruit coloring, and 
pour over apples in dish. When cold 
and firm, turn out and serve with 
custard sauce.

Household Hints.
Corn and milk-fed chickens are 

tenderest.
Cakes without butter require a 

quick oven.
No tea table is complete without a 

lemon dish.
Plunging soiled linen into boiling 

water will set the stains.
It pays better to buy regular scrub 

clothes than to use up old rags.
If very warm bedroom slippers are 

desired, they can be lined with shak­
er flannel.

It is a good idea to keep one pint 
jar just for melting chocolate, then 
no chocolate is wasted.

man Soldiers.
An interesting comparison of the 

British and the German soldier is 
made by Bishop Mercier in an article. 
in the “Nineteenth Century"; —

Of the British he says: —He has a / 
human, healthy, elastic mind, irre- € 
pressibly gay, which can rise above 
the toils and perils that surround 
him, and can keep its balance spite of 
all that might drag him into despair 
or goad him into savagery.Y

The typical German, he observes,′ 
aims at being in all things pre-emin- 
ently serious, rational and scientific. 
He willingly puts himself into subjec-. 
tion to endless rules and regulations. 
His very patriotism is manufactur­
ed according to received formule and 
consciously paraded. How can such a 
man enjoy real freedom of mind or 
spirit, or spontaneously relax to in­
dulge in a lighter vein? To allow 
himself such license, even where he is 
inclined to it, would endanger his 
ideal.

We need not be careful, Bishop 
Mercier proceeds, to do homage to our 
foe on the score of his conviction that 
unbroken seriousness befits the busi­
ness of war. On the contrary, I be­
lieve it to be the main cause of his in­
humanity, the prolific source of his 
cruelties and barbarisms. His dark,

Department "W."

DISDAINED HONORS.

is considered that with these inroads pedoes and quick-firing guns, to ex- 
terminate a vast horde of seals whichMCCALL

was denuding the sea on the north- 
west coast of all fish life. But the 
Government had reckoned for tens of 
thousands of seals, whereas there were 
millions, and so unending was their 
number that the fleet had eventually 
to admit itself defeated, with the loss

fects the Central Powers mainly in the 
supply of pork. The man at the front 
prefers that meat to any other be­
cause, in army terms, it “sticks to the 

ribs” better. Mutton is not a favor- 
; ite, because the men think it too

brooding intensity finds no relief and 2means a meat production of roundly 
1,910,000 tons a year.

Central Powers’ Supply.
This cannot be looked upon as an 

increase altogether of the Central 
Powers’ food supply. In the terri-

feeds upon itself.
And his loss is no less palpable in 6971-6959

A Charming Use of Lace.times of peace. For a nation which 
lacks a faculty for laughing lightly, 
irresponsibility and irrepressibly when 
occasion presents itself, misses much 
of the fullness of which human life 
is capable, and narrows the range of 
his intellectual as well as of its emo­
tional activities.

of one man and two slightly wounded, 
owing to an accident, and to “retire 
in order,” having exhausted all their 
ammunition.—London Tit-Bits.

. “light,” and beef is enjoyed only if it, 
has been cooked in the field kitchen.
Pigs, however, are prolific reproduc­
ers, and a few years’ chance to multi-,tories from which this livestock comes 

lives a population of about 35,000,000, 
whose wants must be met, of course. 
Nevertheless, the meat production of

A tight man and a loose dog are 
equally dangerous.

ply will make them as plentiful as 
ever. With horned cattle a quick re­
habilitation in this manner is not

Any woman may drive her husband 
to drink, but she can not make him 
take water.

the territories occupied by the Ger- possible, and beef is for this reason 
man and Austro-Hungarian troops likely to remain a scarce article long 
jbeing some 38,218,000,000 pounds an- (after peace is declared.

Some men no sooner get a job than 
they begin to kick for a day off.

*

/


