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iTORONTO’S SOUTH POLAR HERO, DR. CHARLES S. WRIGHT, 

WHO RETURNED TO TORONTO RECENTLY. 

PHOTOGRAPHED HERE WITH HIS MOTHER. AND F 

DEBENHAM, ONE OF THE EXPEDITION.
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A Finnan Haddie Dish: ■ Way* of Cooking Sure To Please.
With gardens and markets soon to

y„ Ld;.|t * < -
( .y

Ih- -X overflow with succulent peas, house- Make a cupful of cream sauce and to 
wives will be glad to have at hand it add a little onion Juice and two

tablespoonfuls of chopped red
It

,•M • these peas recipes from The Woman’s 
Magazine.

or green
pepper. Cook for at least ten minutes 

- . „ Add to this one and a half cupfuls of
Cream of Pea Soup—Shell the peas, flaked finnan haddie, and again bring 

cover a pint of them with water, cook to the boiling point; this Is most easily 
until tender and season with one tea- done In a double boiler. Make a bord- 
spoonful of sail and à sprig of miilit. fr ^P*!®1* or steamed rice on a plat-
Remove one half cf the peas and press sprinkle the^ah^ltvTtiTla*»» t,*?®. flelL 
thru a sieve. Cook thoroly two table- hard-boiled eggs
spoonfuls of flour and two tablespoon- cea‘ 
ful of butter whcih have been blended 
in one quart of hot milk. Then add 
the pressed peas and the water in 
which the peas were cooked. Just be
fore serving add une cupful of whipped 
cream and the whole peas.

Peas in Croustades—Cook the peas 
until tender. Season with salt, pepper, 
a tablespoonful oi butter, the beaten 
yolks of two eggs and a cupful of milk. _
The peas either may be drained before Gentleman’s “thin model
the seasoning is added or cooked down * lmn moael
well and then thickened with a little 
flour and water. Have ready slices of
bread one and one-half inches thick, rwnHIS Omega Gentleman’s Thin 
aov^ ThPv »i,n,!i!19tLhr.e been re- 1 Model is a watch pf very fine
oblong. Scoop oui the inside.9leaving ^ aPP®arance- The
a bottom and wall about a quarter of movement ia high-grade in every par- 
an Inch thick. Brush with melted but- ticular, and exceptionally accurate, 
ter and brown lightly in the oven. Pour Case is an “Ellis” 14k solid gold, 
the hot peas into these croustade^ and stamped with the trade 
serve Bt once.

Pea Salad—Cook the peas until tend
er; season with salt and pepper. When 
cold, drain and mix with an equal 
QuaaUty of peanuts, which have been 
shelled, skinned and ground fine. Add 
a little minced sour pickle and en-
osn1? B°Pd sa!ad dressing to moisten.
Chili and serve ou crisp lettuce leaves.

Chinese Ragout—Chop two cupfuls 
of cold, cooked mutton; add one cup
ful of water, two Lablespoonfuls of but
ter, one cupful cf peas, one chopped 
rvlfJ1 and sa't and pepper to taste.
Cook slowly one hour. Serve in a 
border of nicely cooked rice.

Baked Peas—Boil the peas until Quite 
While boiling add a little granu

le 8UBar,‘ ?raia off the water; rub 
aJ?^n_dt.r: m.a9h to a paste;

i* '
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1; ROY SMITH, 11 TACOMA AVE.
.a

— Henry Rankin ’’core has wr.tf.m a 
book on post-Impression lam. cubism 

| a”d futurism, which he calls "The New 
Tendency in Art."
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THIS RURAL ROADWAY IS SHORTLY TO BECOME paved 

BUT NOT SO THAT ITS CHARMING APPEARANCE Fs 
GOWAN™18 18 °NE °F THE BEAUTY SPOTS OF STRATH
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àJ,BRIDGE AT ROCKFIELD, OVER THE LACHINE CANAL. 
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thru a colander; mash to a paste- 
season with salt and pepper and two 
tablespoonfuls of butter. Blend a tabie- 
spoonful each of butter and flour-

to,„the p“as- with four vuulu,» oi 
hot milk and beat smooth; then add
îhVe^en yo,ks ot three 
lastly the whites of the 
to a stiff froth.
Into a well- 
bake nearly “an hour.'
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NIAGARA CAMP—INTERIOR OF BREAD TENTK‘
6ntes added to fudge 

as it comes from the stove will make 
a novel and dainty confection.
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An Elegant Present 
For the Bride

.
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Ladies’ Dressing Bags of Finest Black English Mor 
occo, lined with finest of green silk lining, fitted with most 
complete set of toilet^requisites, in Ebonv and Parisian 
Ivory, brushes, .mirror, cut glass bottles* 
and manicure pieces,

:

$15 to $75
OTHER LINES FOR USEFUL PRESENTS
Dressing Cases, #2 25 to #15.00.
Persian ivory Brush Sets, $6.50 to 

$9.50.
Fitted

tt I
Safety Pockets. 2ic to $2.00 
Jewel Cases. $2.25 to $7.50.
Hand Bags. n.CO to $25.00 
F vises 50c to $5.00.
Card Cases, 60c to $4.00.
Carryalls. $4.00 to $4.50.
Hat Trunks, $7.00 to $20.00.
F"if ri>=es *’200 to $11.00.
Fitted Suit Cases. $32.00 to $53.00 
Fitted Club Bags. $25.00 to $43.00.

»

Stands for Dressing 
$3.00 to $13.50.

Manicure Sets. $3.00 to $5.00 
Hand Mirrors. 50c to $5.00 
Toilet Rolls. $1.00 to $3.cr\ 
Music Holders. $2.25 to $8.00 

Writing Cases. $\0C t s 1.50 
Traveling Slippers, $3.50.
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FOUND
WITH“Omega” 17 jewelled adjusted move

ment, 14k “Ellie” gold case, 
complete in handsome box 
as illustrated .........................

“Omega” Thin Model Gentleman’s 
Watch is also supplied in 
“Ellis” Gold Filled Case, at

$50 „(WRITE FOX COMPLETE CATALOGUE No. 30)

THE JULIAN SALE LEATHER 
GOODS CO., LIMITED

f 105 KING STREET W„ TORONTO

William (I 
Conditi]

\\ *

( ■ _ m* $25mm William 
Grace Hos 
lion, aB th, 
Brogan

I
Err

Omega Watches ire s i throvghout
Canada and the Ünited Sk-.t'-• is. v U i? 
id 07 other cbn:-ii ■ x ^
Omega Wale'
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