
A FEW FACTE ABOUT SHOES. St DavicTsChurch 
Fireside Club

ASAWOMANTHINKETH WeMtting mad weO-cmred for Hoe»
often redeem aa otherwise shabby

By HELEN ROWLAND
(Copyright. II». by The Wheeler Eradicate, laaj

Why Men Many

Bapaealre shoes are seldom entras- 
séant If the money Is paid for quality 
and ftt aad comfort.

If you wear two pairs alternately, 
they will last longer than If worm con 
«entirely. X

Shoe-traee are necessary to i reserve 
the shape and It used while cleaning 
white shoes. theiAwswIU not ihrlnh. TUe annual meeting of the 8L 

K«p shoe.i free from Just. Brush D,rld., church Flrselde Club warr s« M&ssrjts «rs
3=- wctsct th, leather and ttJSTflZSTZ

1, «— 
they are allowed to get run down. It At , hutioew meet tor held. J 
•Pont the shape and appesmnoe ot Brltlaln wee ,l0Cted nrraldent: Ron- 
the shoes as well as being rery lnjnrl- ^ 8hew nee-prealdent; Kenneth 
out to your heslth and disposition. Nelson, secretary-treasurer.

The secretary reported the* meet­
ings had been held weekly during 
the pent term and the average attend* 

Mix ginger cookies with cold coffee anoe had been good. He also reported 
Instead ot water. It wiU Improve them the chib would take over the support 
greatly.

Annual Meeting Held and 
Banquet Enjoyed—Officers 
Elected—Theatre Party.He aald:

•«■a awfully good ot you to let me see you.
“Thla is the kind of day, when 1 love to break away from the 

office—May, with a touch ot June in it! Utterly demoralising!
“Make* me wish t’d been born rich—Instead of honest.
“So that 1 could hop a train, and get away, somewhere, shout a mil- 

telephones, and briefs, and postmen, and ledgers, and

f
lion wiles from 
etenoga and office routine.

• And just lie oat under a tree, and flab, and do the 'primitive,' in a 
flannel shirt.

"And cook my dinner over a wood-fire.
"That's the llle. Isn't it!"
SHE thought;
"Wouldn’t he look fascinating In a flannel shirt! •! love the way 

his forelock curia over his forehead! I wonder If he’ll like this new 
sachet I'm using. ’

But she smiled—and agreed with him.
HE said:
“I've brought you that book—the one, 1 promised.
“But you’ll And it disappointing. Moat of these new American nov­

els are horribly over-rated. Just 'photographic’ stuff. Dull reading, 
and worse writing. Give iME the classics! This Country has never 
produced a really great writer since Poe!"

SHE thought :
"I love to watch hie mouth when he talks! Such a fascinating, 

cleft in his chin! I wonder how l can get him to sit over here on the 
divan, beside me. without making It too obvious. I’m glad I had per­
manent wave done, last week. Such stuffy weather!”

But she smiled—and agreed with him.
HE said:
“Have you heard of any of those imported lecturers?
"Neither have 1. Never could bear to meet celebrity—they're al­

ways so commonplace!
"Rather keep the distance that lends enchantment—and use my 

imagination on them.
"All opera singera are fat and stupid; all writers are mercenary 

and never talk anything but money.- and all poets and musicians art 
ingrowing egotists, with had manners and sensitive souls!

“What do you think?”
SHE thought:
“I wonder if he'll take me out in his car, Sunday ? And what shall 

I wear it he does? I think 1 look rather well in this blue thing. His 
teeth are really beautiful ! I wish I had my vanity-case—my nose feels 
shiny."

HELPFUL HINTS.

of a college student in India, formerly 
carried by the Young Ladies’ Society. 

When making "thickening** for After all bad done fuU juptice to 
sauce, gravies, etc., use half flour and the gpod things provided by the effl- 
half cornstarch. tient "lady caterers, the toast to the

King was proposed sad responded to
For New Cabbage.

Boil a young cabbage head in salt 
water tor 16 minutes. Remove heart 
and fill centre with a stuffing made 
from the cabbage heart, mixed with 
chopped beef or mutton, a chopped 
fried onion, seasoning, bread-crumbs, 
boiled rice and cooked chopped1 celery. 
Tie cabbage with string and stew one 
hour in good stock. Serve with rich 
gravy or puree.

Rye Muffins—Mix a cup of rye flour, 
three teaspoons of baking powder, a 
cup of milk, a tablespoon ot molasses, 
one egg, half a cup of white flour <slTt 
and two tablespoons of shortening. 
Bake in muffin tins in a mTMèrate 
oven.

by the ringing 
Anthem.

The toast to The Church was pro­
posed and responded to by Rev. J. A. 
MacKeigan in a brief address.

The toast to The Fireside Club was * 
proposed by Mr. Glrvan, and respond V», 
ed to by Mr. Robb r *

The toast to The Led lea was pro­
posed by Ronald Shaw, and was re­
sponded to by Mrs. D. C. Maloom.

Short addresses were delivered by 
Major J. T. MacGowan, J. Brittain 
and Malcolm MacGowan, the retiring 
president.

A very happy time 
a close with the singing of Auld Lang 
Syne and on the invitation of Major 
J. T. MacGowan the party formed into 
a theatre party and attended the per­
formance at the Imperial

brought to

But she smiled—end agreed with him.
And. the next day. when he met her brother, HE said:
“SOME girl, that sister of yours. Old Man! Pretty—and a good 

mind; a real BEAN on her shoulders! Talks intelligently about any­
thing! Going to see a lot of her, with your perGlsb. Driving her out, 
next Sunday."

Her BROTHER thought:
“How does Madge get them that way?"
But he smiled—and AiQRBED with him!
And so they were married—because they were "SO Congenial!"
—And "so eympatica!”

Luncheon.
Tomato Flip—Drain a can of toma­

toes and place the whole tomatoes in 
a hot frying pan with a little butter 
or bacon dripping&. Fry brown and 
add about three-quarters of a cup of 
milk in which a level tablespoon of 
floor has been dissolved. Boll up once,

NOT HI8 SORT.
The other day a little fellow of mid 

dle-claas parents .and dressed accord­
ingly, was having a merry romp on 
the esplanade, rolling around on the 
concrete walk regardless of Ms 
clothes entirely. During a 
his play his mother mid to him.

in- Always remove the skin and bone 
from fish while it is still warm. They 
come away easily then.

pointing to two boys in ImmaculateGREEN IN YOUR ROOM. style hints. white suits: 
you like to be nice and clean like 
those children there?"

“Huh!” replied the youngster scorn­
fully, "they're not children; they’re 
Pets.

“Look, dear wouldn’t
There ia no time of the year when 

it seems so absolutely essential to 
happiness to have something grow­
ing and green in our rooms as in the 
early Spring. Later on, when Sum­
mer is here, there 
out of doorg tha 
the indoors j$Çen 
in the Winter*of course, we simply 
stifle our desif* -for summery things, 
anyway,/if we have to. But in the 
Spring, especially if we are city- 
bound. we crave something growing.

Well, it lsnt hard to get.
We must simply display a Utile pa­

tience, a little care, to have our rooms 
really vernal in their atmosphere.

The whole secret of having pretty 
growing things about is to be sure 
to give them food and light and air. 
Don’t soak your plants with water one 
day, and then let them go dry as dust 
for a fortnight Ask the florist from 
whom you buy them how often and 
how much they should be watered, 
and then follow his directions.

And don’t bleach them out in the 
shadowy corners of the room three- 
quarters of the time, and then burn 
them in the sunshine the other quar­
ter. Again, be guided by what the 
florist says as to how much light and 
air they should have.

If you can’t grow anything else you 
can certainly grow that old standby, 
inch plant, or wandering Jew. It 
grows easily and can be made to pro­
duce charming results. One woman 
with an eye to the effective arras ge- 
ment of everything In her house has 
pou ot it on the top of her book- 
Bhelree every nztemn. and by Spring 
the long traBeie ranch the floor.

Many new afternoon troche show 
Utile change in TOhonette, which 1» 
straight aa to line, with modest round 
deoolletage, varied with the simple 
Florentine 
and low waistline, accentuated with 
sashes or similar contrivances.

K boiling water be poured over
raisins that are to be stoned, the fruit 
will plump out and the stones will 
come away quite easily. v.line, very short sleeves! is so much growing 

t we do not crave 
nary so greatly. And

When brown etofck is needed for 
some dish and none is handy dis­
solve a little meat extract in* water 
and use Instead.

Plenty of Action.
Slapstick Director—Can’t you sug­

gest a novel from which, we could 
adapt a comedy ?

Comedian—My memory isn't very 
accurate, but isn’t there a book called 
"Alice Threw the Looking-glass ?"

The all black suit with frilly white 
blouse, or blouse with Peter Pan col­
lar, the black and wTSTle suit or drees, 
and the hat which was either all 
black, all white or a combination of 
the two, is an outstanding note of the 
spring styles.

“Let me show you our new corres­
pondence paper for ladies,” said the 
stationer, 
greatest novelty of the season."

"It’s very pretty,” said Mrs. Barlow, 
'Smt why is it specially for ladles ?"

“It has the letter P. S.—postscript— 
engraved at the top of the inner 
«beet," said the stationer.—Pear- 
son’s Weekly.

“We consider this the

White wool skirts with block box 
coals or dark bine or black silk sweat­
ers with the embroidered collar and 
cuffs of a net blousé turning over 
those of the coat or sweater are fav­
ored sports wear at spring resorts.

Very smart grey or tan twill cloth 
or tricotine, thq dress models embroid­
ered in flose and metal thread, the 
more tailored ones braid and button 
trimmed.

Nothing is smarter for the "jeune 
fille” evening frock than the full skirt 
in the Goya effect, such as that fav­
ored by Lanvin, the skirt almost en­
tirely covered with bands and rosettes 
of ribbon or rows of overlapping 
petals, or simpler groups of tucks.

I '4
S

Jade is used over and over again 
for buttons, for cabochons, for 
buckles, for chains, for girdles, ior 
wherever there is a poes^-r excuse 
this stone is dragged in, for It is the 
favorite color of the season.

ACTS HIGH CLASS 
VAUDEVILLE5Matinee at 2.30 

Evening 7.30 and 9
In Turkestan a wife ran be bought 

tor a box ot matchee. SERIAL PHOTO DRAMA E

That Bryn Mawr College, Pa, will 
be open this tor Ot. Instruc­
tion of women workers In tndnetry, at 
the cost to the tondent of 9300, Which 
will pay tor tuition, board and acoosa- 
modations m one ot the ooflege dor­
mitories.

à

x

Big Feature Today at Usual Prices

TOM MEIGHAN In
That a New Torker declares "the 

minuet was the dance of flirtation; 
the wait! was the dance of sentiment, 
the turkey trot was thd dance ot in 
science, and the toddle Is the dance 
of inertia—showing the sentimental
progress ot «an."

“Civilian 
Clothes”

ASPIRIN
Only ••ihyer'' IS Genuine

0».
V®AV@ü$

THEY met in die Argonne, under fire. A romantic 
* girl and a big, brave. Yankee captain. Met and 
loved and secretly married. But when the 
glamour had faded, and her hero appeared in her 
quisite home m a loud suit of hand-me-down civics, 
•he didn’t rush to lay her head on his rainbow necktie. 
So fighting Sam McGinnis opened a new attack; be­
came her fathers butler—humbled her 
her—tmmed her; until one night die crept into his 

a snob made safe far democracy!

Burton Holmes and Topics of the Day

COMING

m
war-

ex-

Warning! Ui yon see the name

at alL. Take 
Aspirin only m told in the Beyer
ere not

room andaad lor Pale. Then yon win x>me
be follow** the

■twenty-one years by -
of twelve 
eqet lewTablets of

Dross*»2E WED.—1til Cauda. Asprrto 
* On- iIs the traie «tari (ngtounf i 
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MUNICIPAL CHAPTER 
L O. D. Es’S MEETING

Th Municipal Chapter of the 1.0.D. 
B. held a meeting at the Board of 
Trade rooms Monday afternoon with 
Mrs. J. Boy to Travers, Regent, pro 
aiding. All the chapters have agreed 
to unite In the production of a grand 
pageant to be given In the near fu 
lure at the Imperial Theatre, and ar­
rangements for that event were com
pleted yesterday. Each chapter will 
take charge of one tableau for the oc­
casion and will be responsible for 
everything pertaining to it. f 

A full report of the annual conven­
tion of the I.O.D.B. recently held, 
at Fredericton, was given. Routine 
business took up the remainder of the 
session.

FASHION EDITOR SAYS.

That mousquetaire gloves are to 
continue their vogue next fall

That black crepes In Vionnet Styles 
continue to be featured in interesting 
variations ot the utmost simplicity.

That bronse and gray lace dresses 
and white and cream lace over dark 
foundations are seen at smart New 
York afternoon and evening func-

That capes with deep fitted ehoul 
dor yokes hugging the figure to the 
eifoow are made of every material, in­
cluding wool jersey, says New York.

That a New York paper announces 
the meanest man to be the wooer 
who persuaded his future mother-in- 
law to buy the engagement ring, and 

stole It, pawned it, and fled !

That black and white, and navy and 
continue to be favored comblnS-ffray,

tions here, and tan dresses are getting 
to be almost as numerous as gray 
ones, says New York.

That Paris is showing an amusing 
accessory to carry with dance frocks, 
a little doll bag. different from others 
because to open It one must stretch 
out the doll’s arms wide.

That panels are much In advance 
fall French types, but instead of the 
hip panels from the waistline, there 
are. panels draped from the shoulder 
at the back or from the collar over 
the front of the frock.

That even if fashion does pull the 
hair away from the ears, one of them 
still will be modestly draped by the 
trailing trimmings of this seasoiTs 
hats.

everything with rice and baking the 
whole thing for half an hour.

There are two things to keep In 
One is thatmind about left-overs, 

meats that have been cooked cannot 
stand prolonged second cooking, so 
must be l!#le more than well heated, 
never baked or boiled for a long time.

The other little secret Is the judi­
cious use of onion for a little added 
to any dish made up of several vege­
tables and meat will blend the flavors
into one.

Scalloped Scallop*.
One pint scallops, one cup soft bread 

crumbs, two tablespoone butter, salt 
and pepper, three<uarters of a cup 
of milk. __ ■

Wash the scallops and cut In small

quickly to boiling point. Drain.
Mix scallops and bread crumbs with 

salt and pepper, butter and milk. Put 
mixture Into a buttered baking dish 
and bake half an hour in a moderate 
oven.

Buttered dried bread crumbs may 
be sprinkled over the top to make a 
crispy crust.

Cover with water and bring

Fish Balls.
Place a half cup of the fish in cold 

water on the back of the stove. When 
the water is hot. pour off, and add 

cold water until the fish Is fresh 
enough. Then pick it up.

Boil and mash a few potatoes, mix 
fish potatoes together while po­
tatoes are hot, taking two-thirds po­
tatoes and one-third fish and blending 
in a level teaspoontnl of butter.

Make two balls and fry in plenty 
a hot lard. Be su£> to have the lard 
hot before putting in the balls.

If you prefer, these balls may be 
sauted, putting ’just enough fat in a 
spider to keep them from sticking. If 
you cook them this way It is a good 
idea to fry about four slices of fat 
salt pork first, book the balls in the 
tat and serve garnished with the 
pork.

*- Cheese Sauce.
One cup milk, two tablespoonful 

ffonr. half cap grated American cheese 
salt and paprika.

Thicken the mfflt with the floor and 
just before serving add the cheese, 
stirring until melted.

This sauce is suitable to use in pre­
paring cheese and creamed eggs, and 
is detteiows served over toast.
roni. •PM*6*11’ or vegetables, such 
cauliflower or cabbage.

Fruit Charlotte.
Une the bottom of a tin mold with 

white paper and the sides with split 
lady Angers, or pieces of sponge cake. 
Next soak one ounce of gelatine in a 
half-pint of cold water. When soft, 
place on the fire until dissolved. 
Press one quart of any canned fruit 
through a store and add one cup of 
powdered sugar. When the 
is- odd mix with the fruit and sugar, 
add owe pint ot whipped----------------

and place on the Ice. This should

Fancy Evening Slippers.
More and more fancy are the 

* ;
_________ it who dance a grant deal
favor the evening slipper with the

g»;

RECIPESBaptist Young
m Apple Omelet

Peel, core and dice two apples. 
Melt a tablespoon of butter and steam 
the apples in this until tneder, about 
five minutes. Add halt a cup od flUlfc, 
a tablespoon of flour, the yolks of two 
eggs beaten well, the stiffly beaten 
whites and & tittle salt Turn into a 
well-buttered pan. cook and fold.

People Rally
i

Large Attendance at Main St. 
Church Heard Interesting 
Addresses Last Evening.

I "
|

Popovers.
Beat one egg, add half a cup ot 

milk, half a cup of flour and a tittle 
salt. Bake in gem pans. This matte 
six. Boil half a cup of maple syrup 
with a little water and add a table­
spoon of cream, thicken u very uttle 
with dissolved flour, and pour hot over 
the popovers.

The rally of the Baptist Young Peo­
ple of the city and PairvlBa held last 
evening in the Main street Baptist 
uhurch. was very largely attended 
and the inspiring messages of Rev 
Dr. a an. White and Rev. W. C. Machu-n 

listened to with the closest at- 
Taberuacto church carriedtendon.

Jg off the banner for the largest per cent- 
age of attendance but was vloeely 
pressed by Charlotte and Main streets.

R. Hunter Parsons presided and the 
music was furnished by the choir of 
the Main street church.

Saute of Vegetables.
Scrape enough carrots to make two. 

cups and cut them in dice. Boil until 
tender and drain. Add a can ot peas, 
tt piece of butter, salt and pepfler- 
Turn into a frying pan that has a 
tablespoon of browned butter in u. 
Stir until a golden broWn and serve.

Steak with Vinegar Sauce.
Broil the steak and remove to a hot 

platter. Turn into the pan a tabto- 
of vinegar and add pepper and 

Let this come to a hard boil and 
poured over the steak.

Dr. White.

As Dr. White was leaving the city 
at nine o’clock he was called on by the 
chairman after the opening pray -r by 
Rev. C. T. Clarke of Fairville. Dr. 
White took as his subject the four 
fold programme of the Baptist Young 
People ot the United States and Can­
ada and the equipment which the 
master workman must have.

The first requisite was a knowledge 
of what the task was and the motto 
of the organization must be taken to 
heart by all, "we study to serve." In 
these days of hurry it was very diffi­
cult to young people to study and in 
proof of this assertion he cited the 
experience of the city of Denver 

i;ere a survey brought out the fact 
.at the young people were reading 
e. trashiest of literature and this 
:s very poor preparation for leader 
p in the future. It would not do to 
back and say things were all right 

.en we knew they were not. the thing 
do was to learn the conditions and 
n face them.
he second aim was to cultivate in­
culture and to establish the habit 

: ’ Jible study and prayer. The aim 
to enlist an army of 1,000,000 

ag people pledged to spend a half 
v every day in reading the Bible 
prayer and if this could not ba 

emplished then the outlook for the 
-re waa indeed dark.
.lie third aim was the bringing of 
j young people to a realization of 

.9 fact that they were only God's 
..lowards and to get at least 1,000,000 
v-ho would pledge themselves to give 
a tenth of their income, as a minimum 
to the work of the Lord.

The fourth aim was to » waken In 
the minds of the young a conscious­
ness that not only their money but 
their lives as well belonged to God, 
and as a definite aim there had been 
set before them the obtaining of 6.000 
decisions by the first of July 1922 to 
serve either in the homo or foreign 
fields and he was glad to say 1.000 had 
already been obtained.

In closing Dr. White said the work 
would not always be easy but then 
youth was looking for hard things to 
do, and thereto lay the challenge to the 
red-blooded youth of today, and urged 
each one present to look for the place 
where he or she could make the most 
of their lives for God and bend to 
the task.

salt.
serve

Shrimps on Toast.
Dice one pint ot fresh or canneu 

shrimps. Cook for three minutes in 
two tablespoonfuls of butter; add one- 
half tt aspoon of salt, a little cayenne 
pepper or paprika, one teaspoontul of 
lemon juice and cook for one minute 

immediately add one tabic-
spoonful of butter, one dessert spoon 
(u of flour and one-half ctfp of rich 

When this beginsmilk or cream, 
to thicken, add one egg slightly beat­
en and three tablcspoonfuls of 5**apo 

Serve hot on toasted crack- 
toasted bread points.

Dainty Cakes.
Roll Into some pastry dough some 

finely chopped raisins and nuts, cut 
the dough in fancy shapes and bak*-, 
or sprinkle some dough with currants.

out in diamond shape, some red 
sugar over the top and bake, or add 
some spices and sugar to the dough, 
cut in small rounds and bake. Avy 
kind of preserves, jam. mincemeat or 
apple sauce may be converted tn a 
few minutes into a small tart, made 
by laying preserves in the center of 
the pastry dough, folding over and se­
curely pressing the edges.

Chop-Suey Recipe.
Chop*uey may be made the day 

after one had a pork «oast cr the 
roast may he made t(Tr the purpose. 
Cut the roast, into square small 
pieces, or as much o< it as is rsquired. 
Add to It a c»p of celery cut .n dice, 
one finely minced green pepper, a 
couple of onions also minced line, a 
cup of shredded cabbage, salt, pep­
per and a teaspoonful of Worcester­
shire sauce, and mix a cup and a half 
of the gravy of the roast, making It 
Into a thickened sauce; place the mix­
tures in a pan and heat to the boiling 
point, then reduce the heat and cook 
slowly untU the vegetables are well 
cooked. Serve on a bed ot noodles.

Deviled Kidneys.
When the kidneys have been par­

boiled drain from the w-ater and 
slice ; make a marinade of the three 
tablespoonfuls of olive oil and one of 
vinegar or lemon juice, a teaspoonful 
of mustard, salt to taste and red pep- 

In-to this dressing dip the slicedRev. W. C. Machum.
kidneys and broil the slices; If pre­
ferred the slices may be first dnpped 
in the dressing, then to breadcrumbs 
and fried. Make a butter sauco cf 
melted butter, a little lemon julco and 
minced parsley, or, It preferred, the 
fried or broiled slices may be served 
with the ojive oil dressing.

The next number on the programme 
was a review of, the New Testament 
by Master James E. Revelling and 
this was followed by the 
Messrs. Field and Smith of Germain 
street church. The calling of the roll 
followed this and while the commit­
tee were making up their report show­
ing who won the banner for the best 
attendance, Rev. W. C. Machum. Mari­
time Secretary of Young People’s 
Work, gave a brief address.

. Mr. Machum outlined some of the 
needs in the home and foreign fields.

» At home there was at the present 
time 45 vacant pastorates and there 
was need for many young men to de­
vote themselves to the work of the 

C ministry to fill up these vacancies. ter 
On the foreign field the Baptists had 
in India alone 4,500,000 souls to give 
the gospel to and to do this they had 
a staff of 90 missionaries 

His address was followed by a solo 
by Miss Ethel Parlee after which the 
secretary announced that the Taber- gar. 
node society had won the banner with 
a percentage attendance of 92. Char- 

| lotte Street second with 81 and Main 
Street third with 76. and it was hand- 

, ed over to the Tabernacle president
• to bold until the next rally, which will 
l be in the fail. The singing of a hymn
• aad the benediction brought the rally
i to a dose._____

duet of

French Artichokes
Remove all the outer leaves and 

cut off the stem close to the leaves. 
Cut off the top of the bud and then 
place the artichokes in hotting water 
and cook until tender, which may re­
quire nearly an hour, 
water and remove the choke; serve 
hot with melted butter. If one wishes 
to serve the artichoke cold, use French 
dressing for serving instead of but-

Drain off the

Peach Mousse.
Soak 1 teaspoon gelatine in 5 table­

spoons cold water, 
hot water to dissolve. Add to 1 cup 
strained peach pulp with 3 teaspoons 
lemon juice and 3-4 cup powdered su- 

When mixture begins to con­
geal add 2 cups cream, beaten until 
stiff. Pour into a mold, seal and pack 
in equal parts of ice an 
fresh fruits may be 
peaches.

Then plaje over

substituted for

Flanked Fish.
!” pilotis*—end tfcere I» no better 

way or flerolotonc the distinct! re flar- 
e- ot nny of the del Irate wMte-meated 
fish—-the plank itself to pf first Lmpor- 
tance. It mrat be of hnnUraod—hk*. 
ory. Cherry, llwmk, cedar or «h, well 
•eaeoned end rawed about en Inch and 
e belt thick.-rounded or tapered tt 
one end like an lrontn$*oard. This 
to to accommodate the ten of the flsh. 
It to beet to «et one leagued and 
«roared, the ends with wire attach­
ments to hold the flsh in place. These 
can fee purchased now at any ot the 
hardware -or department storer, and 
10 reasonably that even the bona», 
keeper ot email 
keep a plank pan.

WILD WOMEN.

roman's place fs, doubtless In the 
, feet If she doesn't think so there 
much nee In arcniac with her. 
day when a skirt ran fee kept 

In the home to put It It 
a aport skirt It trill blow oat of the

It necessary. It a woman tout
-homemakin* and honratortn*

rt It to a hard Job to work her sear, 
takes more then a marriage license

ran a Cord tobrew. When she has a

seek lor tkara beyond the ... 
ot her home. A men may think 

I feras In hi» own home, feat he
' Fee Precise» Clipping.

interested la her

of a varied nature which she w-»*. 
some time to eater la a 

they are

Every
home or later
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—
I Mil ill ! I

' JUH

I
♦

AH Ready F01 

Bowling 1
I

Candle Pin Chai 
Play for Maine

Wedeetcsm, N. ». * 
.Mngn to set and nreryth 
loess tor the commence 
morrow
tourbsment to decide pi 
hi* rarer pin indlmttee 
pin chnmpkumhlp of the 
Tineas And the fltate td

Participating in the to 
fee eight trams, two of i 
the State « Main» ou 
Scotia and Use from N< 
of which BL John tnrnto 
Fredericton will be rape 
Palace Alleys tram. « 
mo. The Fredericton 
eil fey Bendy Staples, w) 
them In 1180, won the 
in a" thrilling contest at 
year- end thus earned 
hare :the UI1 
here. "

In alL twenty-eight | 
played In the tournante
scheduled tor tomorro
Wednesday and six on ' 
games will fee played 
Alleys, where tour alk 
use, and twe games wi
simultaneously tram tei 
-morning until the day1!

wlU be played fey the H 
John YjM C.A. teami 
John Y.M.C.l. and •! 
teams, thus putting 6 
teams In the initial « 
afternoon games will et 
ot the entries, St. Jot 

. Calais and Frederictoi 
while the Amherst tew 
will fee ptoyed Tnesde;

The final games will 
e'cleok on Thursday a 
Fredericton playing the 
C.A. and Poulton pi 
John Y.M.C.l. and th. 
Itlng bowlers will be el 
smoker when the silrei 

-prises 
tndtirldual records at 
during the townsmen 
seated to- the winners.

The firet

offered for the

i?

Baseball Gan
With Big

b AMERICAN LI
Boston 3; Pbilad

At Boston.
Philadelphia .. ..001,1
Boston ................001,0

Harris and Perkins; 
yurt Buhl.

• Washington 5; N(
At Mew York. 

Washington ... ..000,C
New York------ 1004

JoUnaon and - Picin 
Mays, and Schang.

, Cleveland 6; t> 
At Cleveland.

Detroit ... ......000,(
Cleveland ... ». -040,( 

Sutherland, Otdhai 
Ehinke and Bassler; 
NeilL

Postponed G
St LuoiVCMcaga, pb

'01- NATIONAL L«

wiffr* ■
-Jim 
....io£<

Nehf, Ryan, Sallee 
Heather end Miller.

Chicago 3; Cine 
At Cincinnati.

; Ne*;, York
Brooklyn

. Chicago ... ........ 000,4
.J Cincinnati ...
^ Martin and O’Farrell

000,

Wingo.
Philadelphia 7; 

At Philadelphia.
001/Boston ...

Philadelphia .. ..012, 
Watson. Oeechger ar 

Weintirt, -Keenan, Bet 
Pittsburg 6; St 

At 9L Loots. 
Pittsburgh. . ..000,0( 
SL Louis — .. -310,01 

Cartodn, Gleaner,
•Schmidt; Pertica, am

INTERNATIONAL 
Newark 11; B

At Newark.
Buffalo ... ------ 000,
Newark........... ...210,

Gordonier and Man 
and Smith, Bailey.

Syracuse 6; Jen 
At Jersey City.

Syracuse ...............010,
-RRsey City ..........200,

Schultz and Prodige 
,carr and McNeil.

Baltimore 6; R< 
SL Baltimore.

| Baltimore............ 000,
(Rochester ... - ...000, 

Thomas and Letter;

t

lex.
Toronto 8; Re

i Toronto ... —~.1S0 
Seeding ..

Snyder tied Orals, 
and Cowan. HerbeL

001

-
„

Former Maji 
Leaguer

Sub. Jose, April 26.- 
ed former major lea 
was arrested late to* 
ere on a warrant wbfc 

1 Seenit In Chlcoi
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