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The marriage .wlll take place at St.

James’ Church, Spanish-place, “tondon,
Eng., on July 23, of Captain William
Grasett Hagarty, R.C.H.A., son of Mr.
and Mrs. Hagarty, Spadina-road, To-
ronto, to Miss Florence Plunkett. The
bride will be given away by her cous-
in, Lord Macdonell, who will after-
wards give a reception at his house, 8
Buckingham'-gate.

The president, officers, and members
of the Argonaut Rowing Club have is-
sued invitations to their annual sum-
mer regatta and at home on Saturday,
July 20, at three o’clock at the club-
house.

The officers of the Royal Canadian
Regiment gave a farewell luncheon at
the Niagara Camp on Sunday, when
their guests included Mr. and Mrs. C.
V. Stockwell, Misses FEdwards, Miss
Olga Schwartz, Miss Ethel Waebster,
Colonel Carpenter, Captain Sutherland
Brown, Captain Lawless, Captain -Ad-
rian Law, Mr. J. C. Foy, Mr. Ferdin-
and Macullough, Mr. Cox and Mr. Tim-
mis, s

Mrs. Wallace Helliwell has returned
to Winnipeg, after a visit of some
weeks to her sisters in Toronto'i

Mr. and Mrs. F. N. Beardmore, Mon-
treal, are at St.' Andrews, N.B. -

The engagement is announced of
Miss Norah Casey, second = daughter
of the late George E. Casey, ex-M.P.
for West . Elgin, to Captain Walter
Retd, 32nd Lancers, Indian Army,
ycunger son of Mr. W. J.' Reid, Caris-
brooke, London, Ont, The marriage
will take place in January in Rdngoon,
Burma.

Miss Muriel Burrows of Ottawa is!
visiting her sister. Mrs. Gordon Rich- |

ardson, at Indian Head, Manitoba.

The engagement is announced of
Miss Gabriele Leblanc, daughter of the

Hon. E. Lebianc, to Mr. Arthur Pero- |

deau, son of the Hon. N. Perodeau.
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BAFTLETT PEARS
IR THE AR

MODERN METHODS

out a savings account.

HEAB OFFICE, KINC AND

Like most up-to-date customs, the payment qf accounts by
cheque effects a saving of time, gives greater security, and
becguse of the ifterest your money earns, is more profitable.
No one, man or woman, who handles money should be with-

BRANCHES: Adelaide and Simcoe Streets, Queen Street and
Jameson Avenue, College and Grace Streets, Broadview and
Wilton Avenues, Dundas and Keele Streets, Wilton Avenue and
Parlilament Street, Yonge and Carlton Streets. 4

Fruit From California Sold at
$4 a Case — Lemon
Season at Its
Height.

| et

MOST PROFITABLE

BAY STREETS, TORONTO ;
July and August are the good months
| for lemons, and there are sQme nue
| tpecimens on the fruit market these
,aays. ‘I'ney come from Messina, Italy,
(in crates of 300 and the best of tiiem
isell at about $ a crate,

A consignment of Bartlett pears from

sl

R

Bayley, the bride’s mother, wap gowi-
e, in black satin, with hat to match,

Mr. and Mrs. Ames left for New York,
where they will reside.

Mrs, W. H. Deeks announces the .a-

Mr. and ers. Graham Drinkwater, |
Montreal, who have been at Lake Man- |

itou for some
Prout’s Neck, Me,

time, have gone to!

Mrs. Henry Tice is visiting her sis-i

ter, Mrs. R. W. Austin in Simcoe.
AR WS

Mr. Walter Beardmore and Mr. Cle- |

ment Beardmore are at Niagara-on- |

the-Lake, where Mrs. Beardmore will
join them on her return from England
in August.

The Rev. Canon Henderson and Miss
Mabel Henderson have left for Min-
neapolis, Minn.,. to spend July and
August with Mrs. G. Woods Smith.

Mrs. F. T. Boulton MacMonagle and
Miss Hazel MacMonagle are at
Echo. ’

His Honor the Lieut-Gov. of Mani-
toba and Mrs. Cameron entertained at
dinner last week in honor of Major-
Gen. . MacKenzie,  C.B. The
gitests were: Mr., and Mrs. J.
Aiklns, Mrs. A. C.
J. Chamberlin, Mrs.

Dixon. and Mr. Lorne Cameron. \

Mrs.” Hector Mackenzie is at Ca-
couna for the summer.

The marriage is announced. to take
lace in Halifax, N. 8., early in Au-
eust. of John Smyth Annesley, fleet
payniaster, Royal Navy, H. M. C. S.
Niobe, youngest son of Capt. W. G.
Annesley, late R. N.; to
Frances, daughter of
Leckie. Sudbury, Ont.

Nearly two thousand guests were
sent at the reception held by Lord
and Lady Str a in Queen’'s Hall,
1 i of Dominion Day,
Joward and
I assisted tne h
the guests 1
Duke of ¢, the Marchioness
Donegall, Mr. and Mrs. ¥. Williams
Taylor, Miss Brenda Tayior, Mr. R. C.
Smith, K.C., Lady Parker, Sir Charles

Mr. and Mrs. Donald Macmaster, !

Mi Philippa Macmaster, Miss Ethel
Hurlbatt, the Bishop of Nova Scotia,
Admiral and Lady Fremantle, Sir Wil-

other |
FS
Macdonell, Mrs. E. |
Bourret, Mrs. !
Chaffey, Miss Farrell, Miss Edith AVil- |
son, Hon. Robert Rogers. Count de |
Bury. Major Hopwood, Capt. Homer

A New Combination of Materials.
Dainty embroidered flouncing makes
! the front of this little dress and pink
{ linen, - trimmed with white pear! bdut-
| tonggafarms the back and sides, giving
| the t of a coat. The sash is .of
idouble faced satin ribbon in pink and
iwhite; 4
1

l

{ son, Col. Steele, the Hon. Hugh John
- Macdonald, Mr. M. E. Nichols.

Dr. Franklin Dawson is sailing for
! England on the 28th, returning the
early part of September.

Col. and Mrs. Ralston, Hifl-and-Daie,
Port Hope, are contempla%ting a motor
trip thru the United Staltes.

Mrs. R. W. Barker is spending the
{ summer with her daughter, Mrs. Alan
{ dacdougall Jones, at the Rideau Lakes,
and In:the autumn will ‘settle perma-
nently in Ottawa.

Mr. Frank K. Ebbitt is in town from
Halleybury.

" Mrs. Morgan Juelétt is in Kingst:n
with her parents, Col. and Mnrs, McGi:l.

Dorothy |
Major R. G. !

Mrs. Rex Nicholson is at the Willows,
Niagara-on-the-Lake, and Mr. Nichol-
son was over for the week-end.

4 §
Miss Ruth Clark of Buffalo is the
guest of Miss Olive Balfour at Castle-
i derg Cottage, Beaverton, Lake Simecoe.

Mrs. Edwards and her daughters are
coming over from Niagara to-day, and
Miss Violet BEdwards will go on to Mui-
cOg8 1O-mOoTrow.

Mrs. Cox of Ottawa Is expect in
town this week, and will be the guest
of her sister, Mrs. G. P. Reid of Jarvis-
street.

liam Muleck, the Hon. G. E. Foster, |

Sir Felix Schuster, Principal and Mrs.

W. Peterson, Prof. J. B. Porter, Sheriff |

Hanson.

Mrs. Miles Cotton, Vancouver, has
as ler guests her mother, Mrs. Gar-
rall, and her sister, Miss Garrall, Ot
tawa, and another sister,! Mrs. Rich-
ardson, New York.

Miss Clara Hagarty is at present
with the Misses Brock in Italy.

Miss Clare Denison and Miss Eleanor |
Gooderham spent the week-end with | of
Mre. A. D. Langmuir at Niagara-on- |

the-TLake.

The following had the honor of din-
ing with His Royal Highness the Duke
of Connaught and Her Royal Highness
Princess Patricia at Incherra, Roslyn-

road, Winnipeg: His Grace the Arch- |

bishop of Rupert’s Land and Mrs. Ma-
theson, Mr. Justice and Mrs. Richards,
Sir William and Lady Whyte, the Hon.,
Dr. and Mrs. Montague. Mr. J. A. M.
and Mrs. Aikins. the Hon. J. H. and

Mrs. Howden, the Hon. James and |

®id
Dutch

Mr. Ernest Ball spent the week-end
at Niagara, stopping at Hamilton on
{ his way home,

The Misses Potts are the guests of
Mr. and Mrs. Goodwin Bernard, at Nia-
gara.

{* The marriage took place quietly yas-
{ terday in 8t. Augustine’s Church, of
Florence 'Braybrooke (Queenie), eldest
daughter of W. ' Braybrooke Bayle of
this elty, to Harry Southworth Ames,
. New York, son of George F. Ames
of Montreal, the Rew. F, G. Plummer
‘officiating. The church organist, Mr.
Reid, contributed special music. The
bride wore ga traveling gown of delft
blue silk and black hat with whaite
{ willow plume, and carried white ‘roses
i and lilles of the valley. Miss® Grace
| Bayley, sister of the bride, acted e
| ‘bridesmaid, dressed in white embroid-
,m.'ed voile, with white hat, and carried
| Pink roses. The groom was supported
by Mr. Charles F. McHenry, Mrs,

To Look and Feel
Bright in Hot Weather

(From The Woman Beautiful).

This' i{s the season when she who
would - have a rose-leaf complexiqn,
lily-white neck and hands, should' turn
her thoughts to mercolized wax, the
firm friend of’the summer girl. Noth-
ing so effectually overcomes the soiling
effects of sun, wind, dust and dirt. The
wax literally absorbs the scorched, dis=
colored, withered or coarsened cuticle,
bringing forth a brand new skin, clear,
soft and girlishly beautiful. It also
unclogs the pores, removing blackheads
and increasing the ' skin's breathing
capacity. An ognce of mercolized Wax,

Cleanser

Full directions and many H
uses Ion Large Sifter-Can,10°

obtainable at |any drug store, applied

.| To slice bread turn the loaf upside

|40 Mr. Leslie H. Coombes. The mar-
Tiage will take place early in August.

On Monday, the 16th’ inst., in ‘he
presence of the immediate family and
| friends, the marriage was solemnized
;'of Helena Muyrtle, eldest daughter of
{ Mr. and Mre. -John ‘R, 'Secott of Pein-
| broke-street, to Mr. Marshall P. Far-

'
{
f
i
|

num ''of Bucksport, Maine, ' the Rev.'

Edgar Robinson officiating. ' The bride
looked

the "gift of the - groom, - a handsome

! wristlet watch. Mr., and Mrs. Farnum
! will spend a few days at the Kawartha
Lakes before leaving for New York.

|
§ QUEEN’S ROYAL NOTES.
|
!

\

Among the mziny people who were at
: the dance at the Queen’s Royal on Sat-
furday night, were:

Captain Marshall, Captain Law, Mrs.
and Miss Vivian Corey, Mr. Mackie,
Mr. and Mrs. Coffin, Mrs. A. J. Wright,
 Miss Sara Lansing, Miss Mary Garrett,

he Misses Edwards, Mr..and Mrs. T. |

‘L. Monahan, Miss Olga Schwartf, Miss
! Ethel Webster, Mr, and Mrs. J. Qurry,
Miss Irene Curry, Mr. and Mrs. tock-
jwell,- Mrs. and Miss Robertson, Miss

| N. Lester, Mrs. Gorden Crawford, Cap-
“tain 'Brown, Mr. Foy, Mrs. John Mac-
ibeth. Mr. T. V. Rivett, the Misses

{ Langmuir, Mr. and Mrs. Rex Nichol- |

‘son, Mr. A. Burrows, Mr. and Mrs. A.

"D. Langmuir, Mrs. Arthur Ingles, Mr. |
Bon | Mrs. Johnstone, Mrs. W. H. Thomp-  and Mrs. Henry Kirkover, Mr. Brock,

{ Miss M. Waston, and many others.
Among those who registered at the
Queen’s Royal over the

{were: Mr. and Mrs. Frank Johnston.

!Mr. and Mrs. Rex Nicholson, Colonel |

| Stimson, Migs Doris’ Corey, Mr. Mac-
1 kie, Mrs, Apndrew’ Smith, Miss Burritt,
i Mrs. Lockhart, Mrs. John Macbeth, Mr,
and Mrs. J. W. Curry, Miss Irene Cur-
ry, Mr. and Mrs. R. A. Coatsworth,

|and Mr. J, A. Dennison. Mr, and Mrs. '
‘R. B. Holmes of New York are staying |

at the Queen’s Hotel this week.
i Mrs. Samuel Thompson and Mr. Gor-

jdon Thompson were over from Toronto |
visit at the Queen’s;

for a week-end
! Royal.

! General Cotton returned to Toronto
ton Monday morning, after a stay of
t two months in Niagara. The guns at
! Fort Niagara boomed forth a parting

ing the wharf.

Mrs. William Shibley Dead.

KINGSTON, July 16.—(8pecial.)—
Mrs. Willilam Shibley, aged 84, died in
i Bath to-day. She came from Ireland
and settled on  Amherst Island when
it was a wilderness. She was the mo-
ther of Rev. Samuel Shibley, King-
i ston. Three other children survive.

! Breakfast Steaks.

For southern beaten steak, a cheap
but juicy plece of meat is used. Cut
{the meat into small steaks the size of
the hand. Season each piece highly
{with salt and pepper, Then pound each
| p'ece until it is almost literally a rag.
| Roll up each and dip in cornmeal. Fry
|in very hot suet and serve at once.

[- For another “breakfast steak” pound
1a plece of round steak until the tough-
{ est fibres are broken, then rub it with
ilemon juice and double it over. Pound

it again and sprinkle with salt. Fold
"it over again, pound a third time. if
| desired, and fold yet again. It should

jnow be about an inch and:a quarter in i

thickness. Press it a little to make it
adhere and have the edges of uniform
thickness. Rub with a little  flour,
!broil like any other steak and spread
with butter. -

Kingston Girls Sold Roses.
| KINGSTON. July 16.—(Special)—
i Miss Emma Pensees and Miss Nora
| Gordon. thru solicitations of Lady
| Kirkpatrick, took part in rose sales in
{ connection with Alexandra Day in
| London, Eng., recently. %

Remember the Grenadiers’ Moon-
Hght, July 18-—Steamer Cayuga-—Band
{ and Orchestra.

jdown, and you will find that you can
{cut thinner and more even slices.

]

IF THIS IS YOUR BIRTHDAY

nightly like éold cream, and washed |
off mornings, will gradually improve |

the worst complexion, !
When depressed by the heat and you |

{ want: to freshen up for the evening, |

s afe |

! N lthia more refres '\,f.r tha hour' I

S ON KlTCHE, Test. It also smoothes out%nzrl’ineg, :ﬁ ‘
. V' MTENSILS | ecting even the deeper wrinkles

bathe the face in a !

th ion made by dis-
solving an ounce

S an owdered saxolite
in a half-pint w azel. You'll find

A loss of money is foretold to vou,

| gagement of her only daughter, Daisy,!

‘ charming in an embroidered |
crash suit and Panama hat, and wore!

Major and Mrs. |
i Clyde Caldwell, Captain and Mrs. Bell, :

week-end, !

saluté as the general’s hoat was leav- |

/

| California_sold ‘yesterday at $4 a case.
}Georgi& peaches brought $2.76 a bushn-
el, while Triumphs from Calfornia were
’ jquoted ‘at $1.75 a cue.‘ : Cal;ton;lan
‘ ’ i cherries went at $1 to $126 the box.
Scasonable RCCIPCS ' | Two cars of California fruit were auc-
i ;tloned off by the Toronto Fruit Auction

i Company during the afternocon.

| Jellied Veal. i

! e} ;pers on the market, sent in from the
A Shank of Veal. e - =

Seasoning. :

| Have the butcher saw the bone across nearly done. .

a couple of times, so' that the shank' yesterday's fruit prices: . Strawber-
Mmay easily be placed in the pot. Pat | ries, 10c to 12¢c a box; raspberries, 15c

I* on fo stew with water enough 1014 17¢ a box; blackcaps, l4c to 16c a
cover well. When the water bégins to box; cherries, white (very few) $2,

Poil sikim and set the pot back whoie, biack, $150 to $1.75, sours T5c to $1 a
it will simmer gently for four hours. Thacket; | American cherries, $1 to $1.25

When the veal is tender take it from a box; gooseberries, 85¢ to $1.25 a bas-
the pot, cut the meat off the bones,! ket; c'anialoupes. ga’to 33-50:0&!8; Am-
and put the bones back in the stock '0 | erican apples, $1 the bushel basket:
boil still longer. Cut the meat in pieces

] v t case;
about half the size of a hazelnut, Take' G D AR, - e i

up the bones and strain the stock thru
a fcilne sieve. Now place both the stock
and. the cut up meat in a clean 3L 10c a basket: beans,  §0c

adding salt and peppér for SeasoniLg, | green peppers, $1 a basket;

and let them boil down until there is. . t t
{ Just encugh stock . to cover the me:\x.‘ss'zs gty - yp i g g

rade $1 to $1.75, second ade $1.25 a
Cul some bofled ham in pleces ab"“t;grate' sbananas 81?;5 to si."r_'a a bunch;
half an inch square, allowing 9 | lemons, $4,75 to 88 a crate
tablespoonfuls of ham to a quart of! AT i @
the veal, Place the ham on the bot-| Savory Roast of Round Steak.

tom of a4 mould and pour the veal 5t0ck| A thick reund steak, bacon, onions,

jover it. Set aside in a cool place io|
jelly. { flcur, salt and pepper.

o o : Put the steak in ashort-handled fry-
Potted Cheese ing pan; spread a layer of sliced onions

7 . . .l over it. Dredge with salt, pepper and
_Ome poind grated cheese, 1-2 cudtuli aour, and over this lay thin slices of
of cream,.1 tablespoonful of butter, 1-4!

b . i bacon. Put in a hot oven for 20 min-i
teaspoonful of mustard, 1-2 ‘9“p°°“f“lf utes, being careful not to let the bacon

. of salt.
" burn. At the end of
| op LS Well to use for this dish any 4rY | enough badling water to cover the beef.
or_stale pieces of cheese, and cayenne ' cwyver the frying pan loosely, and cosk
pepper is a little better than the ordin- slowly for three hours, addl'n-g a lttle
ary pepper. h : s !
Put all the ingredients in a bow! and ?g; hslts’eazait:rd(t)l;o;nléituﬁ gc; t:?; &Vhén
set the bowl in a dish of hot water on platter. Put the fryi % ah th
the fire. Beat the mixture until it he-| Bocee’ thickes the' iNve. St
?‘.;;I;?:h;l;lnooctal;;f;hen v mh Jam and| taplespoontul of flour mixed with cold
be used as soon az' %1 - e demb T™AY| water. Season with salt and pepper,
{ will keep for some tﬂmes mace dut It! boil for a tew minutes, pour a lit:le
! i " over the meat and serve the remainder
Inverness Eggs in Tomato Sauce | ™ 2 Sauce bowl

Three hard-cooked #ggs, a quarter of| ot Ph >
gl g, aﬁeqt:eat. gt Scalloped Sweet Potatoes.

‘ usands of people chew Chiclets who wo_uld not use
mgl;oma chewing gum. Dainty morsels of the ﬁnest chew.
ing gum, crisply coated with the pearly pepperimint. N
the horse-mint or the swamp-mmt—_ﬂbut Mentha piperita— I
the peppermint—the frue mint—delicately fragrant, cool- |

There is a good supply of green pep- i

Some Boiled Ham. | gistrict around Oakville." Parsley sells ;
jat 7c the basket and the supply is

| g hREALLY DELIGHTFUL

intp 1int Covered
' %tnggnéoateé

Georgia peaches, $2.75 a bushel; cu- |
cumbers, Canadian $1.50 a basket, im- |
ported $1.75 to $2 a basket; green peas, |

basket; |
potatoes, .

that time adi!

Chewing Gum

Chiclets for Indoor People.—Office workers, stu-
dents, professional and business people find the [}
chewing of Chiclets a beneficial sedative for the ;|
nerves, a preventive of fidgets, an aid to concen- |
tration. Chiclets keep the mouth moist and cool. {}
Helptul to the digestion. The refinement of ehe#-r
ing gum for people of refinement. = =~

Look for the Bird Cards in the packets. - You will find one beautiful
bird picture in each packet of Chiclets. . Send us any fifty of these pic-

tures with ten cents in stamps and we will send you—#r ¢e—our splendid

For sale at all the Better Sort of Stores, fc. the Ounce

£

‘and in 5c., 10c. and 25c. Packets
CANADIAN CHEWING GUM COMPANY, Led.
Er ‘Toronto i :

e T G il S b SR e oy
Pour in enough milk to moisten the 'until dissolved; take from the y a4

¢ 2 pound o irgaderyinin, one i | o M, P west potatoce very
ze!.ft.’spbonfuleaot" chdpi;édofxya::}g‘ lan%es:;;ﬁ't’f;;;ﬁ" ?-f ;llféegith ool
& ; ’ sprinkle a teas n-
v e’;tgl: aﬁim:)?;l e“;n% ":‘m:f-thmel“ theigyu) of flour, several bits of butte!l'm:nd :
e s> e tewﬂf*' m? . ent‘h n 2ldlg very Iittle salt and pepper. Continue !
- 8 o v, tien ArYiin Mis way until the digh fe filled. |
them, remove the shells-and rub them' 4 |
 over with flour. Mix in a basin the;

the juice 6f a half lemon and strain.
whole thoroly and bake 40 minutes, When this has cooled anud is beginnin

S o mnrh,’rr:r ‘Sponge. & t: - ggn agg_, m}wxﬁ f
‘ Soa‘l‘c asl'mlt pnck;.;e at.m;nulafed . & m%
gelatin in a half cupful of cold water. wi’h the A
Boil together for a moment one cupful

o Jugar end a scant cupful of bolliRE  aiternate layers of the sponge and berd

water, add the soaked gelatin and stir

ries cut fine. Serve cold with cream.
————————————

breadcrumbs, sausage and parsley, 2dd|
the seasonings, then the raw egg bea:-!
en up a littlee. When all are thoroly
i mixed divide the mixture into three
| portions. Wrap each portion smocthly
{ around an egg, having the shape >f a|
i large egg; the outside surface should'
be floured a little. Brown one at a tima
in hot fat. Cut the eggs in halves
across, and set them in tomato sauce!
‘on the sefving dish. i

PRESENTED by

THE TO

In addition to the 600
trations are full-
Tissot pictures

Edward W. Bok

’ Puree of Beans. '
l Soak one pint of beans over night in |
{cold water, drain them, cover them |
with lukewarm water., Aftér two hours’
 more soaking drain again and put in a |
{pot with half a pound of salt pork,
{ chopped; a small onion sliced, a minceq |
i stalk of celery and two quarts of cold
water. i

Place where it will come to a boil in
about an hour. Simmer for an hour, |
;and then rub thru a coldnder. Return
| to the fire, with pepper and sait added,
|stir in a tablespoonful of flour. just
| wetting the flour with cold water. Boil
‘up a few minutes and serve plain or
with tomatoe catsup.

Better because [EECEa—
only the best
Coffeebeans are

used to start

with — Roasted

by special

rapid process—

Ground in 2

special machine

that removes

chaff or harsh

outer shell that makes ordinary
Coffee indigestible.

Dalfons

FrenchDrip

Coffee

Is economical too. Because i
Is all Coffee and nothing but

:!;eanlngless p‘i!c‘ture _book.
ons serve ga stinct pur %
rich- the text, but thoyp e

hitherto obscure passa,
sands a new meaning
teaching pictures.”

You will enjoy
this Bible,
whether you be-
" long to church or
not, for its “eye-
teaching” pictures
make it of rare
educational value
to all.

This is what Abraham Lin-
coln safd: “No library fis
complete without two cer-

also a disagreement with some friends.
To offset this take special care of your|
health and train your interests in other:
directions.

Those born to-day may be unpleasant,
ckildren, but rightly trained wiil grow
to be remarkably brilliant- men and

Coffee, two pounds will go as far

: tain books—the Bible and
as three pounds of any other kind.

Shakespeare; hardly a quo-
tation is used in literature
e that is not t from one
Ask your Grocer for our special of lhw

trial offer. 17R

women. Their faults to gvercome are
laziness and selfishness,

Mild and Strong Blends in 13, 25
and 50c tins. Never sold in Bulk.

beautiful text illus-
age plates of the famous
n ha.ﬂdlomte ,1?°1°"- As
» editor o he L '
Home Journal, says: -“This Bible is :gltesa
The illustra-
3 They en-

0 more—t -
telligently EXPLAIN it, so th:t_x::iyma
8¢ assumes to thoy-
through thesge eye-

— _. , .

OUR GIFT T0 YOU OF THIS $5 BIBLE

N¢’ difference how many Bibles you now have, this one MAKES PLAIN the sub_-icc‘t's by
pictures printed with the type; so of all oth‘ers, this is the USEFUL Bible for all.

RONTO WORLD

to its readers, who
will ever be grateful
for the opportunity
offered by this
grand  educational
distribution, ¢ -

To-day’s

Free Bible

Certificate
will be
found on
another page

cept on sprin

few sales w
at $9.50.
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