
CÂNAIÂN COURIER.

IN L1IHTR VEIN j
IGettIng Back at Mmen-Bismarck a

no favourite with womeu, least of ail
with elever women who dared to think
for themacîlves and imagine that they
couid fatliom questions of state. 'He
was, nover tired of sanubbing stroug-

mn the B &minded ladies, putting them. down, and
the corn. stamping on them.
Drn cornes One day lie paid a visit to the Rue-

îfort Yousiau embassy at Berlin, where lie be-
ifort Youhaved as usual, flouting even the Mis

is ge just tress of thie houise, the Countesa Scliouv-

isgt lS aloff herseif.
,et it they Hie took bis leave at length, to the

infletion relief of everybody, and presently the

xe Ble-jayd family mastiff was heurd barking at
îeygetrîdthe great man as he passed tbrough the«

ove it, as courtyard.
Iminediately tlie coumtess ran to the

open window, and Bismuarck lieard lier
le corn. voice, saying to, him in a tone of geutie

ortable.entreaty, "Oh, please, M. le Chancelier,
don't bite my dog."-The A.rgonaut

Tlie Boss.

Chocoates Without a Rival

For Every June
Social Function
there la a daluty Kuox Gélatine
dish. Every housewife wil Ind ît
of the greaitest convenience to.keep
on hand lu ths month of social
activities. a packagre of Knox pure
Plain Sparkllng Gelatine, also a

pac,,kago of Knox Pure Sparkliug
. idlated Gelatine.
Here la a simple Knox recipe.

FrEuit Foam-
3box Knox Gelatîie 2 eggs

i cup coid water Sugar
3 cups crushed atrawberries,

raspberries or carrant juice
Soak gelatine, ln cold water 5

minutes. Hest crushed berrne,
or jules; pour over gelatine,
sweeten te taste. Stir ntil gel-
-stine is dissolved, let stand in
cool place i*til nearly set. Thon
ad,& whîtes of eggs, beston stiff,
sud beat well juto the jelly.
M.'ld and serve lvith W.i.pped
orea= or a costard sauce made

oý yoka of the eggs.W. PLÀXr
eusbles outprpre ceuntîsass
dalnity desserts and dellghtful eau-
dies for receptielxs, Parties, lilicli.
eons, church festivals sud other sa-
cial functions, uslng your owu
fresh cut fruits or nute for ingredi.
enita sud fiavour.

Knox Pure Sparkling
Acidulated Gelatine
is exactly the saine as the Plain,
with an extra envelope of pure
conceutrated fruit juice acided.
Most Gelatine recipes require
lemon j uice snd liane yen have it
vithout taking the turne to squeeize
lemons.
Each package--Plain or Açidulat-
ed---contains a tsblet lu sepanate
envelope for colouring, if desined.
Eaab makes two fu quarts (1,
gallon) of jeUly, or four times ar
much a" "ready-prepared" pack-
ages, sud you knew the Ingredients
wvhen it la, made ef Knox Gala-
tine.
Visit Our New Factory
if yen are in the nelahbourbood of
jolhnstewn. It will give yout aveu
more of an appetite for Knox des-
serts to see how daiutily Knox
Gelatine lis handiaci.

Knox Recipe Book FREE


