mortality, 7
under the®
ment of

mde by which milk will be furnished
“Zrom the DRSERTIEEd pIAtL of the Hos-
pital for Sick Children, and Lol Sol-
man, president of the Toronto Ferry
Co.,, has donated 'the Isiand Queen to
o B TSR N

oo ‘the houks of 2 and § each

Between :
day 200 sickly. babies and their mo-

thers will bé carried on the Island

Queen to cool shady spois on the bay .
and out inte the cool breezes of Lake

Ontario, where these  little. creatures |

will have the opportunity of breathing
all the cle‘a.n fresh air they need. It

is understood that the ferryboat will |

ply to and from on itg mission every
,Sayy in the-v_mqkiexcetx;I ,S::;;;;da‘.);.m'ng:
'work* of ‘arranging the vl -
..mf by the ﬁll -Baby Cltnics of the
city. i . 2

 TOFOLLOW EMBREE| —

Management Committee's De-
! cision-Makes Appointment -
Practically Certain.

Promotions and transters, necessi-
tated by the recent superannuations,
Were made Dy the. management com--
mittee of the board of education ves-
terday afternoon. . b
. Trustee Boland -advocated the ‘ap-’
sointmen; of Miss Lawler of Harbord

ollegiate as successor to Dr. Embree,
The othen trustees-adhered to the rule.
of malep .rincipals: only. “The ‘eommit-
tee, for the second time;' nominated
D. A. Glassey, and it is expected that
the recommendation will this time be
ratified by the board. N iy 2 KT

The position has an initial salary ‘of
§2500, and a. maximum of $3200. Mr.
Glassey has reached the maximum. of
$2400 for rasistarnt princindls, &

The follawing * prifcipals wére ap-
pointed: J. A Woodward, . Alexander:;
Muir School; D. W. Armstrong Brock
Avenue:. N.'S 'McDonald, Dufferin:
H. 8. Mott,. Ee{-n Avenue; J, E., Hun-
misett, Givins Street;, W. F.. Kirk,
Jesse Ketohum: S. Richardson, Park
School; J. M. Moffat, Clinton Street;
D. M. Davidson, Coleman Avenue: R.
Roddick, McCaul; T. J. Wallace, Roge-
Avenue; J. M. Smith, Bolton Avenue;
'W. H. Harwood, York Street. %

Miss C. M. Hodgetts was appointed’
principal eof, the Hester How School,
in -8uccession to Miss Gray. The
echool work, being of a special ¢harac-
ter, requires a lady principal. g

Principal Bryce of Leslie Street
Bchool was transferred .to: the ' new
Williamson. Road School. ;

Principal Leitch of Coleman Ave-
nue School to Leslie Street., :

J. Freeman, manual training In-
structor, was transferred from Kent
to Queen Victoria School.

G. E. Rutledge, assistant master, was
transferred from Perth Avenue to Cot-
tingham, and H. B. Wood, assistant
master, from .Clinton to Crawford.

W. W. Noble, ‘who has .held the po-
sitioh of supervigsor of  writing and
commercial work, was.appointed prin-
eipal of Deer Park_ School.

DRAPINGS NOW SEEN ON SHOES, j

Drapings, which have: been .80 popular
in almost every llne of women's wear,
have invaded the realm.of shoes, and now
there appears a. shoé with 'ayn invistble
lacing. This is made so by an overlap-
pring piece of the satin, of Which the top
of the shoe is made,
fastened with a rhinestone
This shoe, whigh has a patent leather
vamp, i8 novel in: design and extrémely

. dressy. In a season' whepn dresses are so
narrow that it makes the shoe promi-
nent, much attention is.given to these

' articles of apparel, and 1t was a clever
‘dea carrying drapings-into this field.

e

(Advertisement.)
How to Prevent

Acid Stomachs and
Food Fermentation

By a Stomach Specialist.
As a specialist who has spent many
Years in the study ahd treatment of
stomach troubles, e been forced
to the conclusion that most people who
complain of stomach trouble possess
stomachs that: are absolutely healthy
and normal. The real trouble that
which causes all the pain and difficul-
ty, Is excessive acid ip the stomach,
aggravated by food fermentation.
Hyperacidity irritates the delicate lin-
ing of the stomach and food fermen-
tation causes - wind, which distends
the stomach abnormally, causing that
full, ploated feeling. Thue both acti
.and fermentation interfere with and
retard the process of digestion. The
stomach ds usually healthy and fior-
mal, but irritated almost past endur-
ance by these foreign-elements-—acid
and wind. In all such cases—and they
comprise over 90 per cent. of all stom-
ach ° difficulties—the first and only
slep necessary is to neutralize the acid
and stop the fermentation by taking
in a little warm or’cold water imme-
diately after eating, from one to two
Jteaspoonfuls of bisurated magnesia,
which is doubtless the best and only
really effective antacid and food cor-
rective known, The acid will be neu-
tralized and the fermentation stopped
eimost instantly. and your stomach
will at once proceed to digest the food
in a healthy, normal manner. Be sure
to ask your drugglst for the blsurated
magnesia, as I have found other forms
utterly lgcking in {ts peculiarly valu-
eble pro Mrties.—F. J. G,

nicely draped and’
ornament, 4

o

e

Some New Stylc k,Gérgn'ent‘s'
- Have Pitfalls —Trimmings

will_need a veryispecial Iaundering,

trim wash dresses with soft wsilke or
satin.  When ghqr‘e
ployed as .tsl.gm
gewn on_ by han i ‘
removed when the frock is laundered.
Accordingly. many collare, cuffs and
| girdles accompanying summer - wash
suits - are of non-washing materials.

Some  of/ the very. mewest.capes are

“friateriils gre e

ng they are usually

held in place by -handsome: butelles- or
waistcoats of brocade,,  They : are
made guite short; reaching just to the:
thip line, and are very - smart , when
fashionéd’ of black satin “and lined
the frock worn. e :

Mahy of the tailor:mdde ‘gostumes
for sporting or for street wear are
made with pockets on.-the .outside of
the skirt. In one of these is invari-
ably placed a sillc handkerchief Fnatch-
ing the dress or striking a8 contrast,
but recalling thé general color scheme
of the hat and entire costuma.

cévered . with a “modern style” ma-
terial with little bunches .of fruit
forming a second dome ended by a
slirred ribbon.

VARIOUS CHANGES IN
DIOCESE OF CORNWALL

Special to The Toronto World. .

CORNWALL, July 6.—~Announce-
ment has been made that his lordship
Bishop MacDonell of A : hos
made the following changes in this
diocese, to take effect on Sunday nexx:
Rev: Corbet McRae, assistant and
priest at St. Columbap’s:. Church;
Cornwall, .to, be parish’ ‘priest. of the
parish of Our Lady of Grace, :Dicken-
son’s Landing; Rev. Alberf MeRaa, of |
Diekenson's Landing to be ~parigh
priest at St. Mary's, Williamstow as
Rev. 1. J, MacDonell, assistant tQ the-
late Rev. Dean Twomey at St. Mary's,
Williamstown, to be parish priest of
the parish of St. Joseph's, Lancaster;
Rev. T. M. Foley of Lancaster to be
parish priest at Applehill,

No announcement Has yet been
made of a successor to Rev. Corbet
McRae at St. Columban's Church,
Cornwall.

BAND CONCERT TONIGHT.

The band of the Queen’s Own Rifles,
under the direction of Mr, B. H. Bar-
row, will play in Queen’s Park to-
night. The following Program  has
been ' arranged: “Mirch, “Lorraine,”
Louis Ganne; overturs, “Zampa,”
Herold: waltz, “Castle's Lame Duck,”
Europe; selection, “Boecacio,” Von
Suppe; romance, “Poppies,” . Moret;
overture salymelle, “1812" Tschaikow-
8ky; song “Arele,” Briquet; eelection,
“Song> Shop Hits,” Lampe; waltg,
“Tres Jolie,” Waldteufel; march “Na-
tional Emblem,” Bagley.

ARCHBISHOP LAID CORNER
STONE.

KINGSTON, Ont. July  8.—Areca-
bishop Spratt taid the corner-stons of
the new Reglopolis College. The
archbishop gave the site for it, valyed

at $4000, and states it subscripti
fall short he will meet. it Sy

STRAWBERRY BAVARIAN CREAM.
———— -

Take one cup of mashed strawberries,

puip and the juice; three-
cup of powdered sugar, oneé
cup heavy cream, stiffly beaten, and
three-quarters of level tablespoonful of
granulated gelatine. Soak the gelatine
in four tablespoonsful cold water. When
it is soft, melt over hot water. Add
melted gelatine to strawberry juice, and
let it partially cool or set. Beat the sugar
in the whipped oream fold this into the
partly-set gelatine, and allow the whole
to stiffen thoroly before serving, It may
be molded in ‘large fancy molds, in &
plain loaf or tndividual molds. This dish
may be served with plain cream and
sugar, or the remainder of the box of
strawberries may be mashed. sweetened
to taste, and poured around it

When making hot starch always use soRpY
water, as it gives the necessary shine to 1in-
ens, and the frons will not stick.

< _{let the roast lie ¥

g the
{21 Kinds of deiicious Miing
|a0d 1aid in parain pape

‘| reast or fry we can serve

as one of the .fads of fashion . is to lf S atay at-home? First, &

d that they may. he|*

in Henry, II. or Henry III. style; These|:
are worn well -at.the back. and.are}

with a bright shade harmionizing with |

" A charming parasol is in white, hait]

:lof forts and

skin comes off, not

serve it in mmoun‘sm i
the day. W' o wé h
early in the day w:z o

evening?

gar and spices. %
" While there are many
that we must spend time in

‘the year.
lived in all our

we can from ‘everything aboat iis.

were dlmdst a stranger.

Are you sure you are getting

you cannot. so simplify your house
‘you jas much

18 there a.daisy field within reason-
able distance of your home? = Then
plan a daisy picnic. There isn't any-
thing more fascinating to - children

than picking immense bunches of
these long-<stemmed, fiéld beauties,
‘Do hot ‘lef th& little : ones . starf
plucking the flowers ‘8o ‘early that they
lose their freshnesg-before it is time
to go home. Leave the bouguets for
a grand finish of a dandy . day.

1 know there arc fields and flelds of
dajsies out ulong the lake shore, up
Yonge street, and on side roads of
tire Kingston road. JLocate your fleld
.carefully so there will be no wasted
energy -looking for it after you get off
the rcar.

i ‘That is one suggestion for one day’'s
outing—or as many ‘as you choose {o
take of that kind. &2l
Another @day, take ‘the King street
car as far cast as you can and go
down to the beach. Not Scarboro
Beach—just plain beach, where the
children provided with shovels and
pails—spoons and . saucepans answer
the purposé—are turned loose to dig
hojes and build forts and make water-
v’ays to their heart’s content. Two or
three little paper flags to put on top
castles - are incentive
enough for two hours’ work. :
Alwaye take some lunech along, -and
cold drinking water and a book of
favorite fairy tales. :

It yod rub a bit of dry SO&D across the ncﬁ
I of silk, you will not be bothered by hav-

Spoo]
the silk unwind too quickly when threaded
li:g) the machine. !

(Advertisement.)

How to Beautify a
Summer Soiled Face

It's really a simple matter to reno-
vate a face soiled by sun;’ winds or
dirt. Ordinary mercolized ‘wax; used
like cold cream, ° wii] transform the
worst old complexion into one of snowy
whiteness and velvety softness. It
literally peels off the iiter vell " of
surface skin, but so gently, gradually,
there’'s’ no discomfort. - The wornout
“in patches, but
evenly, in tiny particles, leaving no
evidence of the treatment. The young-
er, healthler under-skin forming the
new complexion, is one of captivating
loveliness. One ounce of mercolized
wax, to be had at any drug store, is
enough to remove any tanned, red-
dened, pimpled, freckied. or blotchy
skin. Apply before retiring, washing
it off mornings.

Many skins wrinkle
every wind that blows
worry, etc. An excelient wrinkle-re-
mover, because it tightens the skin

easily with

and strengthens relaxed muscles, is a

wash lotion made as follows: Powder-
ed saxolite, 1 oz, dissolved in witch
hazel, ¥ pt. This gives immediate re-
sults,

MA - 7 w 'y

laundering,

cut down thie big item of work il we

house dresses, ripplette bibs and rom: ‘

¢{ for the children and simpler services ins lon,
will all cut down the big laundry bill, time and

"+ Hven if we can’t go away we can mhpl

| the neighborhood around it, which we have been ‘o9

) Doubtless strangers come on & “tour” to ;

lives and about which we know almost nqthing.

‘the time. to discover our own environment

two little girls who every year give 4 der &
: Nm!xgﬁ,“h“m’tg St s ;91: m&‘mu ‘and -act
: " T i8 4 ‘gues: % i ;
g fp e e e it is ‘such fun and means s much to a
“who finds time then to reallyuue:"l:.ht:r ow:.nm<. and have some
'the - : giv .oth D
thé pleasures which she generally g b Joul@bmnqs o asiinit e i

. spirit an i) %
it fsies L md )

benefit 4s it does those W

14ing not thé lédst hHint of the dazsling
: |'scarlet ball that

‘with “neat, |

00 busy to do during
14 réry place ,
sud get 8s
give ilfeir y

much
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The Lamp Flowers.

There-is but one other eontemporan-
eous perennial- that rivalg in height
and intensity of coloring this very old-

‘The Jamp flowers received :* their
generic name “lychfiis” from the start-
ling brilliancy .of their intense c¢olor-
ing, the .ancient Greéeeks likening them
to a lamp, whose -fluttering flames
swayed to every passing breeze.

‘We shall speak of but two members
of the family, thé" Maltese Cross, or
‘London "pride, and  that other wscéirlet
wonder, the searlet lightning, or scarlet
Maltese Cross. - : .

Thele lychnis plants are very insig-
nificant lookifig: plants until they are
in flower. Then the wonder grows that
such ' a plant could produce such a
“flower, . For the flower of the Maltese
Cross i3 one of the mysterious Wwonders
of the garden.

From the earliest dayé of spring the
lychnls plants grow as small green
fleshy specimens,..each leaf .oblong,
two or more”inches. sgrowing simply
from a fleshy §tém; clasping the upper
growing leaves.-~Until late in Juns this
small ledfy stem holds unnoticed in
the bdckground. . Suddenly the upper
part of the stem lengthens out in a few
days and a tall waving flower stem
shoots foyr to five high. -

Slowly the n: bud fillg out, giv-
) yon tops ‘the. plant
In a week or ten days a gleaming tint
of scariet’ orange flame shines out and
then--then the e-like Dball,

cif plant produces. onedgreat ball
four or mpgq,rl;&;hg ih diameter, and
made up of*dezens iof four or five pet-
taled florets' arranged” in the most
symmetrical manner, covering the en.
tire flower head. -\ 7 ¢*
. The stem s of the slenderest, and
the héavy blogsors swirgs back and
forward -at every breath,

petals of each floret. Maltese “Cross
has four petals,  with squared tips;
scarlet.lightning has five petals deeply
nicked in: each .tip, long clawed and
toothed at the base.

Even while yet papaver orientalis is
holding sway above the other peren-
nials, ‘scarlet lightaing (lychnis chal-
cedonia) is reaching higher and ‘high-
er, 80 that when the poppy has shuken
off his silken crown lcarl;l t, “‘:i;
ning may g its -crink
‘cloge-set npo‘r?thue’::inml green globe.

The lychnises do well  in smal
clutaps or in single plants. Being per-
ennials of easy from the seed
.second-year seedlings will do .well in
the sunniest part of the borders. The
third year the roots may be divided,
breaking off the thick sprouts from
last last vear's old roet, if this is de-
#ired. Once the plants are well es-.
tablished our amateurs should have no
difficulty: in maintaining a _Brijliant
corner. For no other is
satisfactory, both as to length of flow-
ering season, intensity of coloring
‘hardiness, and easy wintering.

timé favorite of the herbaceous bor- |
.der, and that is papaver orientalis.

But'a close observer will nétice the |

is one of

fore - to seed. This means a spot
,oeragg‘tt‘lu scolor:; for mEiny long
«days. ‘While the:plants will grow, and,
indeed, do .well in. less sunty sites,
yet, given air, fairly good' soil, and a
hot. spot”in a- wall borfer, they will
amaze oneé with their brilliancy.

OLD-FASHIONED SHORT CAKE,"

“Ope quart of gour; one sca teaspoon-
tul saif, two nsful butter. one pint’
of milk., S8ift flour, salt and powder to-'

gether, rub in cold butter, add milk and
mix into.smooth ‘dough Just enough to
handle. Divide in hdlf and roll ‘out the
size of pan used...Bake in hot ouen 20
minutes.. Separate the cake, and spread
with butter, Hull one. quart of - straw-
berries, wash, mash, add one cup sugar,
spread over cake, and serve.

STRAWBERRY MUFFINS. :

Add to one pint flour two teaspoonsfu
baking powder and:.a little salt: sift all
.together. Cream one-quarter cup of but-
ter, two tablespoonsful sugar, and add
the beaten yolks oftwo eggs. Stir into
butter, sugar and ' alternately. one
cupfyl sweet.milk and-the flour mixture.
. When smooth, stir in ‘beaten white of two
eggs, Have ready one. cupful fresh straw-
berried, thoroly ¢leaned and hulled, and
sprinkled with sugar. Stir into the mix-
ture without breaking. Pour fn buttered
muf} tins, “bake In slow’ oven three-
quarters of an hour, and serve warm.

BEEF TONGUE, WITH RAISINS.
. :

Wash a fresh beef tongue; place in &
deep kettle; cover with botling water, to
which a’ teaspoonful of ‘sait has been
added. - Simmer gently one hour, ~Take
out; -remove the- skin and -trim off the
roots. Place in .a .cpsserole, with one
teaspoonful of butter and two cupsful-of
water, add flavoring herbs, cover.closely,
and cook three or four hours. An hour
before serving add one cupful of raising.
, Whien done, place tongue and ralsing on
platter dnd thicken T avy with one
tablespoonful of fiour, rve on platter
or i the casserole, This is a good fire-
less reecipe for suminer. ;

CHERRY BLANCMANGE.

Put ‘one” quart. of milk in a uble~
boller, add one ta ful of butfer;
mix four tablespoonsful of corn-starch
smoothly with one-half cuptul of the milk
(cold); when. the milk. .in the double-
boiler bsiu to .boil, stir .in.the ocorn-
starch and. let cook ten minutes; add twWo
tablespoonstul of sugar and one teaspoon-.
ful of vanilla.. To two cupsful of stewed
or canned ch add two tablespoons-
ful of sugar. Rines out a mold in cold
Wwater. arrange & few cherries on the bot:-
tom,” then “put in some-blancmange, then
the rest of the cerries mixed with blanc-
m;“'rum out when firm. uz;m'g:

créam or a sauce made
:‘horry juice.” May be molded in individu-
cups.

- iy
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A FAMOUS OLD PAPER.
It would bé difficult tg find a paper
with a ‘more romantic history thu& 1{:
Gasette de Hollande. In the sevent _n“
and ‘eighteenth statesmen
the first rank were wntﬂbuton—olor:
Chesterfisld and Frederick..the Grea
King of to name but two ofdan
illustrious roll.. Du the war of inde-
pendence Washington sought the nytrilﬁo
thy of Burope thru its colymns, In 18

The scarlet blossoms of the lychnis-

s remain for four or moté Wweeks be- |

the best.
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A return to this simple, wholesome, nou

ing diet after a season of heavy foods m
renewed mental and physical vigor—a clez
ing.of the cobwebs from the brain, It keeps
the stomach sweet and clean and the bowel

healthy and aetive, -

Heat one or more Biscults in the oven to restore crisp-
ness; then cover with berrics of other fresti fruit; serve
_ with milk or cream snd, sweeten to suit the taste,
“Better than soggy white .ﬂ{f‘fm-ﬁh@”:'mwm :
N0 yeast, no baking powder, no fats, no chemicals of
any kind—just the meat of the golden wheat, steam-
kod "“‘( “‘.‘m‘ s g : W

Canadiin Shredded Wheat Company, Limited |
©* " Niagara Falls, Ontario Ao
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