
cially delicious when served with
rant jelly sauce.

FACTORIES INSPECTORSFer this boO a
>ful of water to aand a

thieÉ syrup. third bf a
of beatea currant jeOy and boil

The fvtiowlag are the Wsctery laepeetore 1er thewell. Take from the tee, add the juice
of a lemon, strain through a One sieve

Jenny Lind Fritter*—Make a batter 
of two eggs beaten very light, one cup 
of mitt,< enc cup of flour, one teaspoon- 
fel of hating powder and one tea­
spoonful of butter melted. Hare ready 
tart apples cut in quarters. If the 
eggs are large, add more flour, as .the 
better «suet be quite stiff to cling to 
the apple. Dust the apples with sugar, 
dip In batter and drop in hot fat. Serve 
sprinkled with powdered sugar.
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half a pint
e id wi

to a boil
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Health and Beauty

LAMM AS THE MANUFACTURERS’ ASSOCIATIOU 
WOULD USE IT.

Apple Fritter»—Core, fare and cut
s üîird of Kh'ZTWith o\*o

uniform sise^^Spriakle WHk powdered 
sugar sad a tittle laaseu juice. Cover 
with a napkin and when they have stood 
fee half aa hour, drain. Ia the mean­
time make a better by mixing and sift­
ing together a cupful ef flour, a pinch 
of salt and a tableepooaful of sugar. 
Beat well the yelks ef tws eggs, 
half a cupful ef mitt and stir gi 
aDv into the flour. Beat 
fore all the liquid ia added, as it is 
difficult to whip a thin batter smooth. 
Add eae tableepooaful of melted better 
or oflve oil, beat well and stand aside 
for aa hoar. When ready to use fold 
ia the whites of the eggs beaten to a 
stiff froth. If the better ia sot saf- 
fleieatiy thick to coat completely the 
eKeee of apples, mix la a tittle more 
fleer. Dip each piece ef otwde ia the 
mixture sad fry to a getdea brews is 
very bet fat. lift sat with a skimmer 
sad dry on paper ia aa open oven un­
til all arc fried. Bpslahte with pew-

Apricot Fritters—After soakiag the 
required number ef apricots, stew 
them In sweetened water and when 
cooked drain off the syrup. Put them 
fas a soup plate and sprinkle with pow­
dered sugar and lemon juice, or if de­
sired • wineglsesful of brandy. Put 
the yelks of two eggs into a basin and 
mix them well with two tableepooafnle 
ef salad oil and a pinch of salt Stir 
in by dsgrsw •- four ounces of floor 
which has been thoroughly sifted. When 
a perfectly smooth paste ie formed 
pour in slowly, stirring nil the time 
with a wooden spoon, half a sap of 
lukewarm water. Beat the batter for 
t* or flftesa minutes, cover the basin 
with a cloth and allow it to stead for 
tiro hours. Just before using the but­
ter pour ia the wine ia which the apri­
cots are soaked or one teaspoonful of 
vanilla and the stiffly hasten whites of 
the two eggs. Dry the apricots oa a 
cloth and dip ia the battot. Fry ia 
boiling fat end serve with a sauce fla­
vored with wine.

Bice Fritters To a capful and a 
half of sold, cooked rice, add a table- 
spoonful of sugar, the yolks ef two 
eggs, a cupful of milk and sufficient 
floor to make a thick drop batter. Add 

teaspoonful ef bating powder with 
the last portion of flour, and lastly fold 
ia the stiffly beatea whites of the eggs. 
Fry as usual and serve with maple 
syrup.

Baaaaa Fritters—Bemove tbs skin 
from four baaaaaa, scrape them and 
•ties into thin round pieces. Sprinkle 
with a tittle powdered sugar sad a to 
bleepooaful of lemon jutes, and stand 
aside while mating the batter. Mix 
sad sift together a cupful of floor, a 
pinch of salt, one teaspoonful of sugar 
and a rounding teaspoonful of baking 
powder. Beat the yolk of aa egg with 
half, a cupful of mitt, stir gradually 
into the dry ingredients and lastly fold 
is the stiffly beatea white of the egg. 
Add the ben aune, drop by the spoonful 
aad fry la deep flat These are wpe

Would do well to spnnd lew on com­
plexion eoemetics and beauty doctors 
and use more ef nature’s beautiflere. 
True beauty comes from within, and: 
external applications cannot eliminate 
internal irregularities. Clear, pure 
drinking water should be used pleeti-i 
fully by the individual. It is health 
ful and contributes more than Ha share j 
to good looks aad fine feelings. The 
water may be chilled but not iced, for 
the latter taken in quantities is harm­
ful.

■ J»
When people at« wt thirsty aa en­

ure uay is i«kely to pane wuuout tee 
omnung ox a guise ox water. This is 
not ngat. Tee drinking ot water may 
oeeoine a habit the same as anything 
else, and tear women drink more than 
a quarter as muen as lacy should, tie 
Ums meals is the time to drink it, and 
thee pats sjstld be t..e average of 
an auiut. Tats means about sta oru«- 
anry glasses.

#
When you awake ia tee morning 

drink n glass ot water. 1$ would be 
better hqi it you are troubled with in 
u.geeuon, but uo not drink with your 
■maun. Half an hour after tee morn­
ing meat another g.ase ot water should 
be tas en, and it is well to urink every 
hour or eO thereat ter until bed time. 
Physicians reeomhst.au the water cure, 
ana experience confirms its benefit*

J»
Simplicity is the present rule ia hair 

drew mg. The b«g, horrible pompadour 
a left 10 toe chorus girt»—aad it» place 
is not off toe stage. There never was 
anything mer» tnsiy hideous than the 
pompaaour “ratted” up by the ama­
teur hair dresser. The straight tines 
bring out every defect of the complex

Just how you should diets your hair 
is a qusatioa that you mast settle for 
yourself. Your neighbor may look very 
pretty «rite her ha>r done a certain way, 
but the style may not be acceptable 
for you.

Ji
Kxpériment until you And the secret. 

If you can afford it, go to a hair dress­
er aad let her give you ideas. The sx- 
ptase of such aa experiment ie trifling 
aad it any set yoa «a the right track.

The e’fver woman w e discovers a be­
coming way of doing her hair seldom 
changes the style, hot cottons to it as 
lung aa afa can.

JI
The girl with the high fombead mast 

bring her hair down a little. The girl 
with âne temples and lovely forehead 
should arrange her hair so ‘ 
ties are " *

Beautifying ie but a bringing out of 
good points aad a glossing ever of poor

LLIOTT”
. sates â SWISS STS.

"Tus ELUO*has agate been takes ever by Mr.

ep^ntelweete, tote see ef Toroeto', leading
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Acker & Barron Mfg. Co.
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Washable Coats, Pants, Frocks, 
Caps, Aprons, Etc.
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