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Sir Edmund Osler and Mrs. Arthur

Meredith are expected back from the|

Nortawest the beginning of the week.

|Playgrounds Association Will
Wind Up Summer Work at-
McCormick Groundson

= Saturday.

Lady Howland, who has been spend-
ing the summer at Chester, Nova Scotia,
has recently been with Mrs. MecDougald
in Montreal, and is now in Torento. =

Cel. Caldwell
Petawaws.

t. 25 to Oct. 10
has

returned from

5 ‘ﬂbﬁsila ‘Oniari(‘%t:?'
- other points in 2

| umbia, -Callfornia, 2

| Oregon; ras Avikes U ek W
ington. ;

| Fermers’ Exoursion to New Ontario

SEPTEMBER 25TH :
Round trip second-cl ckets will
be issued from TORONTO to all sta-
tions on Temiskaming & Northern
1Orxmﬂo Railway, including the fol. |

ow|! oints:
HATLEYBURY ...... SRR | (]
NEW LISKEARD

-

Mrs. Ferguson Burke of Palmerston
boulevard was the hostess yesterday
afternoon of 'a small tea In honor of
her eister, Mrs. Murphy of Edmonton
and Miss Muyphy, the latter loaking
pretty in pale blue and white, her
mother wearing a very becoming gown
of black ninon and rose satin with
pearl ornaments. Mrs. Burke was wear-
ing a handsome black gown of satin
and jet with amethyst necklace. The
reception-room was arranged with pink
asters and ferns, the drawing-room
with mauve, the dining-room with gold
color. The table wds centred with
enibroidery and a cut glass vase of

olden chrysanthemums and ferns.

rs. Clinch and Mrs. John Macdonald
poured out the tea and coffee, Miss
Falconbridge, Mrs. Mackenzie. Miss
Murphy, Miss Nora Whitney, Miss
Ritchie, Miss Ethel Gooderham and
Miss Evelyfsi Somers asgisting, Among
those present were: Mrs. St. John, Mrs. ;
Dignam, Mrs , McGillivray Knowles,
Mrs. Burnett, Mrs. G. T. Somers, Mrs.
John Kent, Mrs. G. A. Reld, Mrs. Homer

g | PICKLES AN D RELISHES.
The Toromto Playgrounds Association . - -
are planning a great fete day to wind up Green chopped pickle.—One peck of two duartl.pt small on!;:nl. two heads

their summer’'s work at Brock ' ayenue ;
playground on Saturday, The event will  STeel tomatoes, 6 large onions, 4 green 'Of caulifiower, two green A ot
v 331 Lo}

'p : lon of vin one
b : v peppers, 2 red rs, 2 pounds of S3llo negar,

e in the nature of a nojsy frollc for the b:ovﬁ F p:srche otpﬂ i 08 ground mntmrz.&roé cupfuls of sugar,
children, and should not fail to gm_actlp, " ot“‘vin : s celery, one ounce 0f tumeric powder; one cup-
scores, as ice cream, cake and frult is to | Dy egar, 2 tablespoonfuls of tul of flour, one cupful of salt. Cut the
be supplied to all taking part. Free cars 2118PiCe, 2 tablespoonfuls of whole ¢ 54 ~
‘will leave the east end of the.city carry-|cloves, 2 sticks of cinpamon. : nmm cucumbers, onions, cau B
Ing o deputation of children from the! Put the tomatoes, onions and peppers |JoWer and pepper | into smal
Canadian Northern playground up to the thru thé meat grinder, or chop fine, ' Pour over - them bolling
Brock avenue. fleld. It is the first time an and s prinkle over them one cu .brine, made of three quarts of
%mur of t:}; kiﬂxd 1l:ims been attempted I s3]t ° Lot stand over night. water and one cupful of salt. Let this
c:.:m ttor'ot?: th: ;l‘x‘ud}g;?: e::aadpolnt.' :t morning drain off the water, put in the ”he d twenty-four hours, then pour off
least. - : .~ |other ingredients and let-come to the | the brine. Stir the flour, mustard,

Numerous interesting items will be on | bolling point, then add one 10-cent | SU&ar and turmeric powder together
the program. Over one hundred. girls will - bottle of horse radish. Seal in jars jand wet with a little of the vinegar,then
take part in artistic folk dances and having a glass top. | stir it into the boiling vinegar, as you

5 { would make gravy. Put the other in-

graceful out-of-door: callgthenics. There :
s to be a contest, for the twelve best.girl | Chill Sauce.—Six eipe. omatoes.
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Return limit, Oct. 1st, 1982
The Grand Trunk Pacific Ral
is the shortest and quickest ro
between Winni - Saskatoon - Ed-
monton. New ress Service
between Winnipes, Yorkton,
and Regina.

S e

' Full particulars, tickets, etc., “at
City Tigko'. Office,' northwest corner

Dixon, Miss Vera Homer
(Niagara Falls), Mrs. McKinnon, Mrs.

C. H Ritchie, Mrs. B. R. Michie. Mrs. |

Sylvester, Mrs. E. R. Ferguson (Win-
nipeg), Miss Montgomery, Mrs. Eby,
Mrs. '‘Burgess, Mrs. Jarvis, Mrs. Ed-
mund - Jarvis, Lady Whitney, Mrs,
Sweeny, Mre. - Thomas Crawford, Miss
Crawford. Mrs. Shirley Denison, Mrs,
Castell Hopkins, Mrs. McMaster. Miss
Jean Graham. Mrs. Walter Allward,
Miss M. Hill. Mrs. Robert Scott, Miss
Mary O'Hara, Mrs. Bongard, Mrs, and
Miss Fairbairn, Mrs. and Miss Merrill,
Mrs. Chapin, Mrs. Thomas Reéd, Mrs.
Rowan Kertland, Mre. J. E. Atkinson,
Mrs. E, G. Gooderham, Miss Gooderham,
Mrs. Marriott, Mrs. ' Davidson, Mrs.
Moorhead. -

The marriage of Miss Alice Gordon
to Mr. James K. Ingram took place on
Wednesday evening at the residence of
the bride’s parents, Mr. and Mrs. G. A
Gordon, 726 Spadina avenue,” Toronto.
The Rev. R. J. Hutcheon of the First
Unitarian Church performed the cere-
mony. Mrs. A. C. MacVicar. the bride's
aunt, played the wedding march, while
the bride entered the room with her
father, preceded by the bridesmalid,
Miss Bdna White of Cleveland, Ohlo:
The
Your
Banton
solos.

During the .ceremony Miss Lea
réendered  very sweetly. two

Mrs. Cawthra Mulock left yesterday
issfor Bngland. Mr. Mulock will go over
i shortly and join her there.

Mrs., George Macbeth has refurned
from a holiday in Vancouver. Milss
Meta Macbeth has been in town for a
few days with her mother, and |is
ghortly returning to London, Ont.

Dr. P. V, Helliwell will be at his
home, 43 Rosedale road, on Saturday
afternoon and evening to say good-by
to his friends before going to China.

Mr. and Mre. Alexander Mackeénzie,
65 Crescent road, announce the .en-
gagement of their daughter Viola to,
Mr. Walter Newton Beauchamp, son
of Mr. and Mrs. George Beauchamp,
Toronto. The marriage will take place
\ early in October. /

Mr. and Mrs. R. Eden Smith have
returned to town, and are settled in
their new house, 142 Spadina road.

\

Mrs. F. C. Williams has returned
from Pembroke, where she was -the
_ guest of Mr. and Mrs. Edward Dunlop.

i Mr. and Mrs. Robert G. Marshall an-
nounce the engag ment of thelr daugh-
ter, Mary Madole (Mayme), to’' Dr. G.
Thornton Longbotham, Plainfield, N.J.
The marriage will take place early in
October,

Mr. and Mrs. William J. Suckling,
Bast Bloor street, announce the en-
gagement of their youngest daughter,
Sarah Dorls, to Mr. Roy Beresford
Buchanan, only son of Mr. and Mrs,
James Buchanan, St. George street. The
marriage will take place on Oct. 24.

Mrs. James Listar Nicholls of Buf-
falo s visiting her mother, Mrs, Par-
doe, 15 Elgin avenue, and will be at
home with her this afternoon.

The last dance of the season will be
glven by the Island Aquatic Assocl-
ation tonight in the island clubhouse.
F.

Mrs. D Macdonell g in town from

Montreal.
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Mr. T. Godson is visiting his son in
Vancouver.

The Rev. B. Gillard Wright of St.
James' Rectory, Maitland, is spending
a few days with Mr. and Mrs.
Catto, 188 Bloor west.
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dancers from the three association play=
grounds, in addition to a rope-climbing
contest for. girls. and also a. tug-of-war,
The girle’ high jump, left unfinjshed from

room was supported by Mr, E. J.

| quality
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| semble so deser

THE NEWEST MOTOR COAT,

{ These coats come in several combina-
tions of materials, “the .ome in the
sketch being of white ratine, lined with
polka-dotted blue and white foulard.

The new rolling collar can be worn
high about the throat or in the form
of wide lapels.

N g
!lnst. for New York and sall for Nas-
salu, Bahamas, the end o fthe week.

Mr. John Lindsey is in Vancouver.
Mr. and Mrs. ¥. E. Leonard, Oakwood,

{ London, Ont.,, announce the engage-
ment of their youngest daughter, Elaine
Agatha, to Mr. E. Aubrey Schofield of
i Montreal.

i walegmemndibey E

} A quiet wedding took place in St.
' Jameés' -Church, Dundalk, on Tuesday,
Sept. 17, when Alice, daughter of Mr.
jand Mrs. James A. Peterson, was mar-
jried to Mr. Cyril C. Ciarke, Red Deer,
j Alberta. The ceremony was perform-
ied by Rev. Newton Willlams and Miss
fHelen Peterson, eister of the bride,
' played the wedding march. Mr. and
Mrs. Clarke wil lspend some months
:in England.
Dr. Thomas W. Spairrow and his
tfamily have returned from three
months at Vanome Point, Sparrow
Lake, Muskoka. ;

The marriage of Miss Edna M. HIill
to Mr. Robert E. Pringle will take
place on Tuesday, Sept. 24

The marriage of Miss Emilie Roesel
to Mr. Charles McNiven, Hamilton, took
lace at 6 o'clock on-Monday afternoon,
gept. 16, in St. Paul’'s English Evangeli-
cal Luthern Church, College street. The
cercmony was performed by the pastor,
Rev. W. C. r
Wedding March was rendered by Miss
Azala Elliot as the bride was being
conducted to the altar by her brother,
| Mr. William Roesel. The bride, who
'wa$ glven away by her brother, wore
a white duchess satin dress with veil
| seeded with pearls and orange blqs-
{soms and carried a bouquet of white
{ roses and liliées of the valley. The

| bridesmaid, Miss Annie Roesel, gister.

of the bride, was dressed in pink satin
messaline and overdress of _I?:nk mare-
quisets with gulpure lace. he ushers
were. Mr. Albert Gilbert and Mr. Nor-
man Petrie. Mrs. Roese¢l, mother of
the bride, held a reception after the
ceremony at her howmne, 568 Crawford
stroet, at which a large number of
friends were present. Mr. and Mrs.
MeNiven left by the 11 p.m. train to
spend their honeymoon in Chicggo and
ot western cities. The bride's tarv-
eld gown was of nayy bine with hat
to match. On their Yeturn they wil
make their heme in Allandale, Ont.

Owing to the iliness of her mother,
Mrs. Wilbur H. Horner of Calgary,
| who has for some weeks.been visiting
in the east, has returned to her home
rather sooner than expected. Hep hu§-
band, woh has been delayed by busi-
ness, will follow in the course of 3
week or ten days.

]
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| Lucia Di Lammermoor%i
{ and Carmen }\

Two very successful performances
were given by +the :Aborn English
Grand Opera Company at the Rdyal
Alexandra yesterday. At the matinee
the ever popular Carmen attracted so
large an audience that the rising of
the curtain was delayed. The title role
was taken by Miss Jayme Herbert, who
gave an admirable rendition both vo-
cally and dramaticelly. Miss Zoe
Fulton’s rich contralto was heard to
advantage in the part of Mercedes. Mr,
Baron as Don Jose, and Morton Ad-
kins as BEscamillo gave excellent sup-
port.
pIn the evening Donizette’'s “Lucia dli
Lammermoor” was presented in a way
that fully satisfled its melodic de-
| mands. - Miss Tvy Scott as Lucy Ash-
ton rendered the .ﬂor!d musgic with a
grace and charm that quite captivated
the audience. Miss Fulton again won
deserved recognition in the role of
Alice. Leonia Samoloff more than sus-
tained her popularity as Ravenswood,
and Louis Kreidler as 8ir Henry Ash-
ton, and Arthur Green as Sir Arthur
Bucklaw agaln displayed excellent
in the vocal demands of the

reles,

Boin operas were beautifully staged
and the combs again revealed the
quality that } made the Aborm en-

famous

sextet was most artistically
given, <

guy:round. and some very fine work will
dent of the Playgrounds Association will.

Mﬂler, and Mendelssohn’s’

{ fcally iill and only faint hopes are en-

vedly recognized. The! Violet Villers,

the Scarboro Beach meet, should also add
to the general interest.

The buildinz is to be decorated with
work that the children have done on the

e shown. During the afternoon the presi-

formally accept the playground from a
representative of Cyrus McCormick of
Chicago, who donated the ground. N. W.
Rowell, K.C., will give an address.

The boys will not be idle on this after-
noon, either: they. will show what they
can do in gymnastics and athletics, while
both before and after the festival baseball
games will be played to decide the .two
Playgrounds Association’ championships.

by ]
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The Nursery |

!

Fearlgtsness in doing what is right is

one the qualities that the niother

ardently hopes will be showna by her
c¢hildren.

The early lessons are jn the realm of
the physical. Many a mother mag-
nifies a child’s -hurt out of smypathy.
This is quite all right; it would be a
queer mother indeed who could with-
hold her expressions of love and sym-
pathy when the wee man bumps his
precious head, or the little daughter
trips and lands on her adorable nose.
But a child” who is constantly on the
lookout for sympathy is not a happy
youngster. Comfort he should have,
but it should aim to take the thoughts
away from the present evil, el€e your
baby will become self-centred.

The virtue of bearing thizgs bravely
and uncomplainingly should be em-
phasized. Average children will respond
instantly. to such treatment. Children
love storles of bravery, and you can
find many examples within their own
experience.

Moral bravery easily
physical. _

Bravery is just confidence in oneself
and in principles. Frankness between
mother and child is the great founda-
tion; for it is easy for a child to tell
mother of a mishap or misdeed if shelis
sure of her sympathy and understand-
ing. As he grows older he will see
the reason why it is easier to confess
than to walt for things to be found
out.

Teach your c¢hildren to be brave
enough to say ‘“no” and stand up for
their principles, and you have given
them a safeguard that will last their
life. It makes for that moral fearless-
ness which wins the whole world’s re-
spect.

’%

MRS. PAT CAMPBELL SERIOUSLY,

NEW YORK, Sept. -19.—A London
cable says: “Mrs, Pat Campbell is crit-

follows the

tertained for her recovery. She was

stricken suddenly on Sunday.

Last Trip of Bobcaygeon Week-end
Train,

The Canadian Pacific week-end spe-
clal, which has been operated between
Toronto and Bobcaygeon during the
summer months, will make its last trip
Saturday, Sept. 21, leaving Toronto 1
p.m. and returning leaves Bobcaygeon
7 p.m, Sunday, Sept. 22.

with® ClarEs “Run-

onlon; 4 green peppers, 1 tablespoonful
of sugar, 1 tablespoonful of salt, 1 1-2
cupfyls of vinegar. 3

Chop, or put thru the meat grinder,
tomatoes, peppers and onions, add
suger, salt gnd vinegar. ' Boil one
hour and sea: in jars.

Corn relish.—Eighteen ears of corn,
one onion, one cabbage, one-quarter
pound of mustard, one pint of vinegar,
four cupfuls of sugar, one-half cupfpl
of salt, two peppers. S

Cut the corn from the cob, chop
onion, peppers and cabbage, add sugar,
salt and vinegar and cook slowly three-
quarters of an hour. Ten minutes be-
fore taking from the fire, add a very
scant fourth of a pound of dissolved
mustard. Seal in glass jars. = ani

Chow chow.—QOne-half peck green to-
matoes, one large head of cabbage, six
large onions, one-half pint grated
horse - radish, one-quarter pound of
white mustard seed, one-quarter cupful
of ground black pepper, one-half ounce
of celery seed, two pounds of brown
sugar, three quarts of vinegar, one
cupful of salt,

Chop jor grind tomatoes, cabbage and
onions very fine and. salt over night.
Next day drain off the brine, add vine-
gar and’ other ingredients, then mix
well and put into glass jars. Do not
cook. :

Mixed pickles.—Two quarts of green
tomatoes, two quarts of cucumbers,

gredients in and simmer together until
all are tender. Seal in glass jars,

i d Yonge streets. Phone
King - an i 8 «"&!“

Ney

Main 4209.

. {

Tomato catsup.—One peck of ripe to- ;
matoes, eight onlons, six red peppers,
six cupfuls of vinegar, two cupfuls of

or grind onlons or peppers. Put with
tomatoes, stew and press thru colander,
then add the rest of the ingredients and
boil until it is thick. Seal while hot in
glass jars. : u

Pickled caulifiower.—One cauliffower,
two tablespoonfuls of salt, one quart of
 vinegar, one table nful of whole
cloves, one tabléspoonful of white mus-
tard seed. ' : T

into cold water with the salt, heat
&

Boll the clove and mustard
in the vinegar and pour over the caull-
flower, hot. Have it covered with wine-
gar.  Seal while hot. i ;

Cream mustard.—One-half cupful of
vinegar, one-half cupful of sweet
créam, one egg, one tablespoonful of
salt, one tablespoonful of mustard,

Put the vinegar on the stove and let
it come to a boil. Have the cream, salt.
mustard apd egg well beaten together,
and pou rthe boiling vinegar over them,
then set the whole over boiling water
and stir constantly until it thickens.
When cold it is ready for use and is
very nice.

drain until dry.” ‘Put this into a

sugar, one-half cupful of salt. Chop |,

Pull the caulifiower into pleces, put|
gradually and boll five minutes, then |
‘3!%;. !
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Dining OCar !enl& Unex

For tickets and all information a
Ticket Office; cor. King and:To
streets (Main 5179), or

Pqt:ing Up School Luncheon

Whatever else goes with:the luncheon
basket, sandwiches —must hold first
place. Cold, thinly sliced meat or
chopped meat may be put between thin
glices of buttered bread. Most child-
ren enjoy hard-boiled or stuffed eggs,
and small glass jars with shelled nuts
and Yaisins offér a change. Fyesh
fruit should be provided, and sweet

chocolate by way of variety.
Nut-sandwich bread.—Mix one cup-
ful of warm wheat mush (left from
breakfast), one fourth cupful of brown
sugar, oné half teaspoonful of salf,

Do away with the old-
fashioned, arm-tiring
method of scraping, Old
Dutch Cleanser saves you
both labor and time. The
fine particles will immedi-
ately loosen and remove
the grease and the hard-
est “burnt-in™ crusts
which soap, soap powder
and scouring brick only
imperfectly wear off after
long, hard scraping. An *all

round ser for ev

away Girls,” at the Gayety, next
week. it i

- e ¥ S S

4]

and one tablespoonful of butter. When |

_the mixture is lukewarm,  add one-

and dissolved in one-fourth cupful of
lukewarm water and bread flour, gnee
sifted, to knead. Cover, and let rise
overnight. In the morning cut down,
and toss on a slightly floured board;
then knead, during the process incor-
porating two-thirds cupful each of
Engiish walnut meats, cut in all
pleces, 'and dates stoned and cuf in
pleces. . Shape in a loaf, put in a but-
tered breadpan, cover, and again let
ritse. Bake in a moderate oven 50 min-
utes.

Commonwealth sandwiches.—Cut the
end slice from & small wheat ‘loaf.
Spread end with butter which has been
worked until creamy, and cut off a
thin slice; repeat, cutting as many
slices ag may be desired. Spread one-
halt the pieces with orange marma-
lade, and cover with remaining pieces.
Cut off crusts, and cut each in halves
crosswise. Put in a pan, and bake
i & hot oven until delicately browmne

-

Orange marmalade.—Wipe nine
oranges and  four lemons, and cut
crosswise in as thin slices as possible,
removing seeds. Pyt in a preserving
kettle, add four quarts of cold water,
cover, and let stand 86 hours, Place
on range, bring to the boiling point,
and let simmer two hours. Add eight
pounds of grantilated sugar, again
bring to the' boiling point, and let
simmer one hour. Turn into sterilized
Jeily tumblers, and cover top of each
with a circular piece of paraffin paper,
then with a larger circular piece of
letter paper, fastening paper securely
over edge of glass with mucilage.

Sardine biscuit.—Mix and sift two
cupfuls of flour, four teaspoonfuls of
baking powder, and one teaspoonful
of salt. Work in three tablespoonfuls
of lard and two tablespoonfuls of but-
ter, using tips of the fingers; then
add three-fourths cupful of milk., Toss
on‘a slightly floured board,.and pat
and roll to one-third inch” in thick-
ness, = Shape with a very 1 round
cutter, first dipped in flour, put close
together in a buttered pan, and bake
10 minutes in a hot oven. ' Split” while
hot, and put between the layers sdr-
dines which have been freed from skin
and bone, separated into flakes, sea-
soned with salt and moistened with &
bit of the sardine oil.

Sponge cake with few eggs.—Put
four tablespoonfuls of hot water in

1a bowl, add the yolks of two eggs,

and beat until thick, using an e,
beater; then add - gradually, wh!gli
beating -constantly, three-fourths cup-
ful of fine granulated sugar and one-
fourth teaspoonful of lemon extract,
Beat the whites of two eggs until stiff,
and add to first mixture; then cut, and
fold in one cupful of flour mixed and
gifted with one and one-fourth tea—
spoonfuls of baking powder. Turn in-
to a buttered and floured narrow,
deep cake pan, and bake in a moder<
ate oven 35 minutes,

Peanut drop cookiés.—Remove shells
and skins and finely chop one pint of
peanuts, reserving 24 halves. Thera
should be one-half cupful. Cream two
tablespoonfuls of butter, and add
gradually, while stirring and beating
constantly, one-fourth cupful of su-
gar; then add one egg, well beaten.
Mix and =ift one-half cupful of flour,
{ one teaspoonful of baking powder, and
{ one-feurth teaspoanful of salt.
to first mixture; then add two table-
speonfuls of milk, prepared peanuts
and one-haif - teaspoonful of lemon
Juice. Drop’ from a teaspoon on an
unbuttoned tin sheet, one inch apart,
and place ope-balf peaput on centye

fourth of a yeast cake, broken in pieces |

La.m.).
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in a slow oven.

MARRIAGE LEGISLATION

s

Advice ori the Questioh.

o e

erica Act. One proposition is to make
it a criminal offence ‘for any person
to tell the holders of a marriage cenrti-
flcate that they are not married. An-
other proposal iy a marriage law for the
Domindon, exclusive of Quebec.

gelical Alliance.

Canadian Pacific Railway. _
Leave Torento 8 a.m., 6§ p.m., 7.20 p.
m., daily; arrive Detroit 2.10 p.m., 10.35
pm. and 1.25 a.m. dafly; arrive Chi-
cago 9.45 p.m., 7.15 asn. and 950 a.m.
daily. &
Morning train carries cafe car To-
ronto to Detroit and dining car west of
Detroit.

5 p.m. train carris cafe car Toronto
to" Detroit and standard sleepers To-
ronto to Chicago.

Toronto to Detroit and Chicago (De-
troit sleeper may be occupied until 8
Tickets and reservations, ete., city
ticket office, 16 East Xing st., Toronto.

AIR IN FACTORIES

Ontario Inspectors Ha;rc Secured Much
Information on the. Subject,

Chief Factory Inspector Burke in his
report to ihe Ottawa Government states

t s department has received son-
eldergble

tries regarding method®s of securing

e
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of top of each. Bake 12 to 15 minutes

Evangellcal Allianco is Securing Legal

Legal advice is being secured by the
Evangelical Alllance with a view of sl
securing federal marriage legislation ! FS
under the present British North Am- | fEas

Royal Bdward ..Oot. |
S 6 ke g i
Oet. s ward. . Nov.
Nov. 18. . Royal George ..Nov.
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CANADIAN PACIFIC

a world-wide repus
| tation ’for safety. Service and
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The policy will be decided upon at
the approaching meeting of the Even-

Fast Time to Detroit and Chicago, via/

7.20 train carries standard sleepers ;

information from other coun- |

HOLLAMD-AMERICAN LINE

New . -Twin-Screw Steamers, from 13,600

New f!’orb—t;l z&.l?%ton; : .
ymou oulo, }
Rotterdam. gy
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New Amsterdam ...............Octs
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New ‘Ariple-Screw Turbine Steamer
82,000 tons register in course of ¢o
struction..
R. M. MELVILLE & SON,
General Passenger Agents,
Cor. Adelalde and Toronto Sts.

CUNARD STEAWSHI

OB, Queenstown, Liverpool
.New York, QGueeustown, Fishy:a
. Liverpool.
New York, Mediterrancan, Adriztd
Portland, Montreal, Londoun.
A. F. WEBSTER & CO.; Agents,
King and Yonge Streets.
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good air in fact where dangerotl
fumes are created ‘by the processes
[ the work. :
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i The ptrong acid-resisting metal
|, Prof ° Borcheris, of 'Aix-la~-Chap
is made by adding two to five per
;:( Molytbentzm to ‘carbon-free iron &
oy contaning at least ten per i
of chromium,
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