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♦ We are always plowed to re- 4 »
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ow to Run a
RTEENTH WEEK'S WO*K .

Work.—It I. ImXuat 
Scout should be able toTr-v . 
e correctly. This la, In ïact, 
the lets for the Cycllele's Badge 
erefore an aid to becoming a 
Scout. To

■
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, 4- which may be 
■— 4 lien same when

♦ communlcatlone for theee cob ♦
♦ umne to have name and ad- ♦
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_ 4 Women’s Realm. “The Stan* 4

Sotte Interesting Facts as to 4 hard, st. John, n. 0."

The Origin of Various 
Modes.

an are dolac eo much useful work 
Just now that It is Important that their 
clothes should be planned upon prao- 

The neat, short wide 
skirt (1res freedom of movement. 
Once more we ere able to step hut 
when we walk, and run when we went 
to natch a train!

But It Is In the general trend of 
style that the war Influence la moat 
marked. Smart little tallor-msdee 
of military cut; neat suite of navy 
blue of a decidedly nautical persua­
sion; high Cossack boots and long , 
Russian coats; Highland tartans and 
the Glengarry cap—all are to be seen 
In the preeenbdey modes.

Serving Their Country,

Meet of the drees designers and 
buyers of the greet Parle houses are 
starving with the French army at the 
front; yet eo keen la their interest In 
their work that they will spend the 
greater pert of any leave they may be 
granted nt the dress ateliers to which 
they belong, planning out new désigna 
and giving their verdict Id regard to 
which kind of materials are to tie 
worn.

A visitor to one of the great dreg» 
making salons of Parts quite recently 
expressed surprise at the number of 
officers In uniform she saw. "But, 
dame, they are all our employees," she 
was told. "One of them, the chief 
buyer, Is only lust recovering from s 
wound he received when In the fight, 
tag line, and Is helping ua with hie 
Ideas until his time of leave le up. 
What was his work before the war 
proves his recreation now."

Drees artiste are not the only peo­
ple who look upon their pre-war work 
ae play those days!

WÀR AND FASHIONher a mas- 
or an hour or eo. Is realty not tlcal lines.t, but It requires a little prao-

4Fhe following method of tnek- 
1 subject Is simple, sad will pro. 
le desired result:
At the beginning of the eve» 
ad out, In a clear volog, a short 
;e. At first the message may 
1 twice; later on once should 
Ideal. Last thing in the eve­
rt the boys to write the message 
larks can be awarded In the la­
in petition for accuracy. Here le 
ble message to begin with: 
rata wrecked near------Station­
er wires that assistance is need 
>r the wounded. Seoul» of the 
Troop proceeding with Asslat- 
Scoutmaster to render first aid.- 
st Aid.

4♦

Men
*7 Who Like Rolls 
Love Five Roses Rolls

& «

!The Daily Fashion Hint

in the trend of different styles of 
drees may be traced very often the 
daily happenings of the world. In both 
English and French history we have 
examples to show that following great 
rebellions radical changes In dress and 
customs of the times took place.

At the Court of Marie Antoinette, 
fashion had reached a height of ex­
travagance and luxury perhaps nevier 
attained before. Women wore hooped 
skirts of exaggerated dimensions and 
their hair elaborately powdered and 
dressed In the most fantastic styles.

The Revolution changed all this and 
brought about a vogue for simple clas­
sic styles and simple hairdressing, 
while a tax upon powder was imposed 
with the express purpose of putting an 
end td the fashion for powdering the 
hair., says "Dally Argue."

Napoleon «et a Faehlon.

meet, Hot Rolls ste insisted upon—theirIn the popular eating place* where
ThTcrxvfog for'good'roUs is insatiable. People seek them before the meal and after 

when nothing else will do.
On the dining cars

mens
1Bleeding.

chief organ of the human body 
heart. It pumps blood out 

h the arteries and Deceives It 
lirough the veins. (If you can, 
good colored diagram showing 
eries and the veins.) Between 
o, and forming the connection 
n them, are certain fine rubes 
capillaries.
• a vein, an artery, or a ca- 
be opened In any way, tho 

■omes out and, if the bleedjfc be 
>pped, the patient will 'dlPTihe 
tg may be Internal or exleAal. 
11 take the external {deeding

,weIV■
FiveRoses*ip**
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bîfed hito* crisp bits of golden brown— we mill it exclusively from the ^”ell'fcd 
and you thinkVf FIVE® ROSES rolls, kernels so powcrfolly rich in food value.
You will find it hard to confine them to Let FIVE ROSES be a consistent tngre-
onlv one meal Tour rolls will be in dient m all your bake-thmgs. Your foods
only one meal. ________ ______-, will be so much finer and porous,
great demand. hot rolls

And there is no waste, so stub- MA°e 
bornly do they retain their fresh- 

and moisture. Merely by

jHMndred years ago, Europe was 
enJUed in another great war, or series 
of ’wars, brought about by Napoleon's 
aspirations to world power. The Na­
poleonic wars are said to be responsi­
ble for one of the greatest changes In 
fashion that the world has witnessed— 
the change In men's drdss. At one 
time, women were quite eclipsed by 
the sterner sex In the magnificence of 
their attire. Our dandles of the past 
ruffled It in silk and velvet of the rich­
est and of all the brightest shades, 
from white satin to bright blues and 
reds and purples.

The struggle against Napoleon al­
tered all this, for it is said that the 
vogue for black, and clothes of sober 
hue and cut among men arose in the1 
first Instance from the general mourn- laine coats that cover the wearer's dress 
lug Into which all Europe was plunged completely taffeta silk gowns are fash- 
during th 
years.,

need to b© careful hôw you play 
with a tourniquet. If it be kept 
long, the limb may be disabled, 

pie of minutes Is quite long 
\ for practice.
iver all these facts two or three 
till you are sure that they are 
by all the members of the pat-

so much more digestible.
And so delicious in savour and 

that the children will eat 
of the breads tuffs that are

The Beauty Seeker liter p»cee en mils, bumSSSsSrS
ie Training Game.
Se the troop into two

y 1aroma 
more 
so good for them.
FIVE ROSES invites you to 
reduce your meat bill and 
increase the family health.

aness
reheating in a well-steamed oven, 
they become as alluring and 
palatable as when first baked, 
foot merely to rolls and buns, hut 
to all your bread-making FIVE

groups,
y In each being blindfolded. The 
leader moves softly to 

In the room, and calls out, quite 
r. but eo that the "blind” man 
ear: "Jones (or whatever his 
le). come here."
Blind Man then tries to find his 
o the Patrol leader, merely by 
und. Fifteen minutes wil be 
nough for this game.
V story.
>u can find a story, a real one, 
*ook of adventure which shows 
te of being able to track by 
i. tell it. There Is such a story 
►<><* called Advr-ture Amomrst 
re and Trappers, p. 70. It taken 
five minutes to tell.

Give your nails special care for half 
an hour once every week or two; If 
you do, a few minutes tech day will 
keep them In good condition. Wash 

hands with soap, using the nail

able Information on bre.il.

KSMaseart
I to awMtiew bow- 

wire tbit over 300,000 
wmr-ca ronWn t <1o without 
thte lemon* 144-i>ag-* 
manuel 8--nt for V* two- 
cent stamp. Atldrns* I*rpt K.
Laki of the Worts *Wis| Co, 

limited, Martnal.___

Because of fnr or warm velour de

brush freely. Dry them giently and 
push the skin back from the edge of 
the nail with an orangewood stick. 
Wood Is preferable to metal for instru­
ments to be used on the nails, as the 
latter is apt to scratch the surface. If 
the skin Is stained, wrap a piece of cot­
ton around the stick, dip It into a so­
lution of peroxide which you can get 
from a druggist, and rub this swab 
around the nail. It is best not to cut 
the thickened skin away from the base 
of the nail, as this will only make It 
thicker. Keep it well moistened with 
olive oil or a good skin food and nuh 
it back gently. Persistent care of this 
sort will make the half moons "'me 
Into prominence at the base of the nail 
and the surrounding flesh firm and 
smooth.

Clip the nails to the length desired 
and file them so that the edges are 
smooth and they are the same shape 
as the end of the finger. It is not 
good taste to have long pointed nails.

White spots on the nails are usually 
due to poor circulation or to >ocr 
health. You can get rid of them and 
erase the ugly ridges that sometimes 
mar the smooth surface by building up 
your system and improving the circu­
lation. An effective paste to use at 
times is made of equal parts of r2fin­
ed pitch, or of turpentine and myrrh, 
melted and mixed together. This is 
spread on the nails at night and may 
be removed in the morning by rubbing 
with dive oil. Any ingerdlents for 
creams and lotions may be purchased 
at a drug store.—Woman's World for 
January.

V
wars which lasted for l0„ftbie this winter. This new model 

I of dark blue chiffon taffeta has a full 
( outer skirt that loops up at the sides la 

We owe one of our most useful and pannier puffs and a corsage with piped 
one of our most permanent fashions seams and touches of embroidery, 
to a great Italian patriot. The shirt 
blouse, which simply never seems to 1 
go but of fashion, was originally cop-1 
led from the red shirt worn by Gari- During the Russo-Japanese wsr the 
baltti. Sdme of you will remember Influence of the Japanese "kimono" 
that in former years blouses were call- style in dress became very marked, 
ed "Garibaldis” after the famous man Kimono-shaped sleeves have been in 
who was In the first instance, responsl- vogue at regular Intervals since then, 
ble for their vogue.

The original of the clocks on stock- J never died out. for they are always 
. ings, ^hich ape so generally worn Is1 being revived in some form or other.

curious one. Hundreds of years ago, | Then, again, the Balkan war of two 
®when stockings were made of pieces years ago brought Balkan embroid- 

cloth sewn together, ornamental eries of all kinds Into fashion, and 
braiding or stltchery was laid on to I very effective use we made of them, 
hide the seams, and when woven ; too! Serbian embroideries are es. 
stockings of silk and cashmere were 
Introduced the fashion for ornament 
lng that part of the stocking where 
the seam was, was continued in the 
form of clocks. In the same way, 
the three tabs which ornament the 
hacks of gloves were also first Intro­
duced to hide seams.

Origin of the Blouse.

★ Oeusnt?»d NOT PtEACHED-NOT BLENDED.

The Kimono Style.
L raw edges hemmedhours. Rinse out well. A small brush I removed, and the 

should be kept for cleaning crevices ! The result makes a big useful apron 
in cut or pressed glass. j for sewing, cooking, or any household
Always Sew Hooka and Eyes, Placket1 duties.

Fasteners, Etc.,
by the tape measure method. Pin A large cory moistened and dipped 

the side of the I in powdered bath brick will clean steel

(level) soda, 1-2 teaspoonful salt, sift­
ed together. Add 2-3 cup Indian meal, 
1 cup seeded raisins and 2-3 cup mol­
asses. Mix quite moist with warm wa­
ter and steam 2 1-2 hours. Dry 1-2

Reliable Receipts
Rabbits.Jellied

Get two young rabbits, two slices of 
bacon, a quarter of an ounce of gela- hour in oven, 
tine soaked in water, a blade of mace,
ten peppercorns, a bunch of sweet, Elghl oimces of cold meat, one ounce 
herbs, half a teaspoonful of lemon-rina, flour one ouce Qf butter, a quarter 
one teaspoonful of salt, and one and j Qf & plnt of graVy, pepper and salt, a 
a half pints of water. Wash the rabbits little chopped parsley or onion. Make 
in salt and water, cut into joints, place a gauce of the butter, flour and gravy, 
in a stewing jar with the bacon (cut in ; add fhe meat and the parsley, finely of worry and measuring, 
dice), and the rest of the ingredients, j chopped season, allow the mixture 
Cover down with lid. Place fine jar in : to cool make Into cutlets, dip Into 
a moderate oven and cook for two and j beaten eggf then In breadcrumbs, and 
a half hours. Rinse a quart mould .. in hot serve with gravy, 
with cold water, put In the pieces of 
rabbit, removing every bone. Strain 

When cold,

To Clean 6teel Knives.

Indeed, to a certain extent they have
>j the tape measure on

garment where the hooks are to go, j knives used in the kitchen, 
and sew them on at every inch mark. j „■
Now pin the tape measure on the op-1 P" " 
posite side, and sew the eyes on at the 5 
inch mark also. It saves a good deal !

Cold Meat Cutlets.

I1 Accessible—Reasonable in Price

Hotel Seymoures­
pecially In vogue just now. Oranges Made Sweet.

The unpalatable sourness of early 
oranges may be remedied to some ex. 
tent by either soaking them for about 
half an hour in hot water, or leaving 
them on the hearth in front of the fire

War Fashions of Today.
Nowadays there Is no disguising the 

Influence the great war In Europe Is 
having upon our clothes. In the first 
place the exaggeratedly tight skirt of 
the days before the war Is dead. Worn-

44-50 West 45th Street
NEW YORK

Betwees
Broadway. Three minutes free 
Grand Central Station. Near 
Shops and Theatres. Large Light 
Rows, Beautifully Famished. 

Rooms, with Bath,
Parlor, Bedroom and Bath, 3.00 

Excellent Restaurant a la Carte
Also HOTEL BRETTON HALL 

Broadway & 86th Street

Fashion Hintsthe liquid gravy over, 
turn the mould out carefully.

for an hour or so.
A New Apron from an Old Skirt.

Old cotton washing skirts make 
most useful workinz aprons. Take off 
the waistbelt—or if high-waisted cut 
off at the waist—turn in the rough

,)

biil Marmalade Tart. To Make Decanters, Cruet Bottles,
Two teaspoonfuls of marmalade, two Etc., Look Brilliant,

teaspoonfuls of breacrumba, yolks of ;

pour Into a buttered pie-dleh lined , — l̂    --------------- r—
with short pastry. Hake until a nice ■ 
brown, and alft castor sugar over lt|
Serve hot or cold.

. . SUM
\

e is the picture of Santa Claus, 
luced from last week’s corner, 
all boys and girls are asked to 
or copy, and send In to Uncle 
before Wednesday, December Cnristmas

fflum 'Puddina
MAOS WITH

Apricot Fritters.
Get a tin of apricots and drain them 

free from juice. Roll out some pastry, 
thin, and cover each apricot with it 

you do apple dumpllns—and fry 
each In boiling fat until of a light gold­
en brown. Serve them very hot. Sift 
powdered sugar over.

Brown Bread.
One cup bread flour, teaspoonful

Planning a Week s Meals
Kings Worth Knowing

Breakfast—Sunday 
Bacon Muffins -asOrangesThe “Silver Wolf" Muta.

> Silver Wolf, which la tbe^ttzh- 
ivard It Is possible for a ScoJ^to 
carries with it a special privilege 
» way of a salute.
Is made by holding out straight 
oreflnger away from the thumb 
1 is extended backward* the oth. 
ree fingers being closed Into the 
of the hand. In other words elm- 
o the way a person points his fin- 
•hen conveying the Idea that he 
poting with a revolver. Anyone 
Dg the decoration la entitled to 
this salute.

i Midday
Chicken Hashed In Gravy

Baked Potatoes Boiled Onions 
Evening 

Bread and Milk

Jelly

PURITY flour
1 Pint PURITY Flour
2 Cupfuls Finely Chopped Beef Suet 
2 Cupful, Fine Bread Crumbs
1 Heaping Cupful Sugar 
1 Cupful Seeded Raleini 
1 Cupful Well-washed Currants 
1 Cupful Chopped Blanched Almonds 
% Cupful Citron, sliced fine

Breakfast—Monday 
Pouched Eggs on Toast for a line 

complexion
you must do something more 
than use cosmetics. You must 
keep the blood pure, the liver 
ana kidneys active and the 
bowels regular. You must also 
correct the digestive ills that 
cause muddy skin and dull eyes.

deedms

Buttered Toast Marmalade
Midday

Cream Tomato Soup Bread and Butter 
Evening

Fish Souffle (made with leftover cold 
fish and potato)

Buttered Beets Lima Beane 
Breakfast—Tuesday 

Stewed Prunes
Dried Beef In Cream Sauce Muffins 

Midday

<

?
1 Teaspoonful doves
2 TeeepoonfUle Cinnamon
yi Grated Nutmeg 4 Well-bee ten Egg» 

rill * - • level teeapoonful of eede in a tablespoonful 
warm water. Flow the fruit thoroughly from a pint of 

Puxrrr Flour then mix the remainder ae follow»: In a 
large bowl put the well-beaten eggs, sugar, spices end salt 
In one cupful of milk. Stir In the fruit, chopped nut», bread 
crumb» end suet, one after the other, until all are need, 
putting In the dtoeehad soda last and adding enough Pui- 

rrr Flous to make the frail edek together, 
which will take all the plot Boil or steam •/ 

./*■ four hours. Serve with wine, brandy, or any >-» 
• i) well-flavored

GAMES. yof
>Grunt Flggla, Grunt Vegetable Salad Bread and Butter

Is game ean be played where 
le not a lot of room and still has 

uch fun as Blind Man's Buff, 
players, except on© who le to be 

folded, Bit In a circle after the 
left standing is blindfolded. All 
►there change places and then the 
eminences as the blinded one haa 
and sit on someone's lap and say 

nt Plggie, Grunt," and has to 
» by the grant whose lap he Is sit- 
on for there must be no touching 
e game.
be guesses right by the

Evening
Chicken Soup with Rice 

Bread and Butter Baked Apples 
Breakfast—Wednesday 

Oranges Scrambled Eggs Rolls 
Midday

J •

Pills ^
offeryouthe needed help. They 
are niiid in action, but quickly 
strengthen the stomach, gen­
tly stimulate the liver and regu­
late the bowels. They put the 
body in good condition some 
organs work as nature intend- 
ed. Backed by sixty years of 
usefulness, Beecham s Pills

French Toast Marmelade

3v. Evening .
Veal Cutlets

Mashed Potatoes Shewed Tomatoes 
Breakfast—Thursday 

Griddle Cakes
Midday

Veal Hash with Tomato Sauce
Bread and Butter

vi(rung l
la thou "It"—Sent in by A 
la, FWrvlUe P. 0„ N. B. V

rauievthat
lllie ,

Creamed Codfish 
Spinach

Baked Potatoes 
Apple Pudding 

B ree kfaet—3atu rday 
Oranges Corflsh Hash Muffin» 

Midday

JOKES.
y&hnnj rau Into the eewfeg room 

tried: "Oh, Mother, there1»*
* nuraery Making Mery." '
>ther dropped her sewing and 
3 a- rush for the atairwey. 
prO tod,” cried Johnny, gleefully, 
on» Father."

—Bent In hp Audrey »

are worth a 
guinea a box

Creamed Eggs Bread and Butter
Evening

Boiled Com Beef Potatoes
Apples I

i
Carrots

Bread and Butter 
—Woman's World for January.

Cabbage

Weddell.
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QBE is one of some Three r
O Million Belgians who, since ''—

they refused to sell their honor to Germany, have 
lived on the brink of starvation. A thriving 
industrial people, used to life’s comforts, they 
have been reduced to a state where they dream, 
not of luxuries or pleasures, but of having 
enough to eat !.

True to their character as the war has un­
masked it, the Germans callously refuse to help 
the starving. The task of feeding them has 
been undertaken by Belgium’s Allies and 
Neutral Nations, through the

MB

is£

Belgian Relief Fun
-..................................... They face a winter ol MceMÜy, wHe ww «

In plenty. The Fund needs regular weekly or monthly 
contributions rslher than larger but spasmodic gdts. 
Lat us plan to deny ourselves, if necessary—share with 
our needy Allies—and help to save their lives.

and efficiency by a neutral

Absolutely none of the supplies go to Germans, 
and most of the food taken into the country is paid

with wonderful

Sot* ne people ever dinxveil our sympathy 
mti aid more than do these starving Belgian*

$2.50 KEEPS A BELGIAN FAMILY A MONT
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