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cially delicious when served with ecur-

! rant jelly sauce.

Ed s
For this boil a cupdl of sugar

| and a third%s eupful of water to a

CLABOR AS THE MANUFACTURERS’ ASSOCIATION
WOULD LIKE 1T.

Celeéry Fritters—Put Balf a pint
¢ ld water into & saueepan with an
ounce of butter and &% Soon as it comes
to a boil stir in By degrees four ounces
of flour. Countinue to stir until a thick
paste is formed.  Allow this fo cook
five minutes while still stirring. Re-
move from the fire and when .the mix-
ture bas ecocled 'a little add three eggs,
beating ome inte it before adding an-
other. Season with salt, white pep-
per and nutmeg and stir in two ounces
of grated American cheese. Have ready

grat
cheese paste and place a piece of cel-
#fy in the centre of each. Dip the
balls into beaten egg, cover an equal
portion of grated cheese, and fry in
beili fat. Serve with a wine or
sugar sauce.
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Apple Fritters—Core, yare and cut
some firm crosswise into slices
a third of an in-h thick. With a bis
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Apricot . Fritters—After soaking - the
required number = of apricots, slew
them in sweetened water and when
cooked drain off the syrup. Put them
in a soup plate and sprinkle with pow-
dered sugar and lemon juice, or if de-
sired a wineglassful of brandy. Put
the yolks of two eggs into a basin and
mix them, K well with two tablespoonfuls
of salad oil and a pinch of salt. Stir
in by degrees four ounces of flour
which has been thoroughly sifted. When
a perfectly. smooth paste is formed
pour in slowly, stirring all the time
with a wooden spoon, half & eup of
lukewarm water. Beat the batter for
ten or fifteen minutes, cover the basin
with a cloth and allow it to stand for
two hours. Just before using the but-
ter pour in the wine in which the apri-
cots are soaked or ome teaspoonful af
vanilla and the stiffiy Weaten whites of
the two eggs. Dry the apricots on a
cloth and dip in the battet. Fry in
boiling fat and serve with a sauce fla-
vored with wine.

Rice Fritters—To & cupful and a
balf of eold, eooked rice, add a table-
spoonful of sugar, the yolks of two
oggs, & eupful of milk and sufficient

| flour to make s thick drop batter. Add

a teaspoonful of baking powder with
the last portion of flour, and lastly fold
in the stiffly beaten whites of the eg
Fry as usual and serve with map

ful of baking powder and

{ internal irregularities. Clear, .
| drinking water should be used plenti-
| fully by the individual. = It is - health-

| thick syrup. Add one third of a glass

of beaten currant jelly and boil wp
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FAGTORIES. INSPECTORS.,

well. Take from the fire, add the juice | The fullowing are the Wactory Inspectors for the

| of & lemon, strain through & fine sieve
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milk;-gme cup of flour, one teaspoon-
one tea
of butter melted. Have ready

cut in quarters. If the

Health and Beauty

Would do well to spend less on com-

| plexion cosmetics and beauty doectors

and use more of nature’s beautifiers.
True beauty comes from within, and
external applications- cannot eliminate
pure

ful apd eontributes more than its share!
to good looks and fine feelings. The
water may be chilled but not iced, for

| the latter takem in quantities is harm-
! fal

o
When people awe not thirsty an enm-

| Gre auy s wkely to pass without the
| UruKing or A guass Ox waLer.
! not ngat. Toe drinking or water may
[ pecome & habit the swuwe ag anything
| vive, and few women drink pore thuu |
| w quarer as mueh a8 tuey should. b

This »

tnoen meals is the time to drink it, and
thee puts siocld be t.e average of
un adwt,
LAry giasses.
Ed

When you awake in the morning
drink a giass orf water. AL wowid be
beuter hqi if you are troubled with in-
d.gesuion, but 4o not dnnk’ with your
menis, - Haif an bour after the morn-
ing meal another g.ass of water should
be taxen, and it 1s well to-urink every
bhour or 0 thecearter until ved time.
Pnysicians recomfimend the water “cure,
anu experience confirms its benefits.
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Simplicity is the present rule in hair
dressing. The big, bormble pompaddur
i8 left 10 the chorus girls—and its place
is not off tae stage. There never was

anything more truiy hideous than the |

pomipadour ‘‘ratted’” up by the ama-
teur hair drésser. The straight lines
!mn. out every defeet of the complex:
ion.
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Just how you should dress your hair
is a question that you must ‘settle for
yourself. Your neighbor may look very
pretty with her bawx done a certain way,
but the style may not be ‘acceptable
for you.
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Experiment until you find the secret.
If you can afford it, go to & bair dress-
er and let her give you ideas. The ex-
pense of such an experiment is trifling
and it may set you va the right track.
The eever woman w o discovers a be-
coming wuy of doing her hair seldom
changes the style, but cottons to it as
long as ste can.
K

The girl with the high forehead must
bring her hair down a little. The girl
with fine temples and  lovely forehead
should arrange her hair so these bean-
ties are displayed.
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“Their Office is in the Parliament’ Buildings,

Toronto, ground floor. Anyone having business
with them, or desiring to know anything in regard

“Tus BLLIOYS has again been taken over by Mr.
John Kllots, for thi of
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mn' ,..'ﬁ "y alteraions trane
* -
1n eprmection will be found a in 'No:
:mdymmwmh.:piaﬂ
JOHN 8, ELLIOTT, Prop.

If you believe in fair conditions you
will assist your Fellow Workers
by demanding

Union Label Artioles

e L T

purchasing Tobicco, eithér Plug,
P or Twist or C always see
that it the Union Label, as it is

D T iy sl
BUY NO OTHER

Acker & Barron Mfg. Co.

ALL STYLES OF
Washable Coats, Panfs, Frocks,
Caps, Aprons, Efc.

ORDERED WORK A SPECIALTY
Special Attestion to

or Phone Orders . 70 Tﬂm SL

TORONTO
Phone Main 6053,
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