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THE MORTON-BROWNE CO., Limited,

Mail orders only.

No agents or Branches.

New York’s Latest Fashions

MADE TO YOUR MEASURE

MADE IN A WEEK

HAT one most admires

many people.

ended, for something
of waiting is worse th

readymades and this i

Garments you have
Order” means.

Tailored Suits,
Separate Skirts

made.
its own Outlet. A s
‘That is why our

We Guarant

handy—if at all it’s mostly by paying tribute and profits to

Did you ever reckon it this way—materials by the yard at some
local stores carry the burden of af least three profits—the trimming coun-
ter with its little knick-knacks sums up very quickly—then the dress-
maker cuts deep into an additional cost.

¢ Yet apart from the expense your troubles are not quite

No wonder women are driven in their desperation to

Readymades certainly have no license to proclaim fit or style.
If you have never worn one of our Made-to-Measure

Our Handsome Fashion Catalog illustrates and describes:

Tailored Jackets
Silk Eton Coats,
Silk Qutside Skirts,
Lingerie Shirt Waists, >
Silk and Leather Belis, .
Fancy Nyckwear, e 25 to
Silk Petécoats or Drop Skirts, 3.50 to
All Our Garments Are Made-to-Order, Not Ready-

Our House is its own Importer—its own Designer—
would ask for readymades.

or Promptly Refund Your Money

Moreover, we prepay the express charges on these gar-
ments to any part of Canada.

in Fashion can’t always be reached

goes wrong, then the tiresome worry
an even great cost.

s the only excuse for readymades at all.

missed the charm of what “Made-to-

$8.50 to $35.00
4.50 to 15.00
5.00 to 20.00
9.00 to 20.00
10.00 to 25.00
1.25 to 3.00
25 to  2.00
2.00
10.00

L]

ingle reason for a single profit.
prices are lower than your local store

ee to Fit You Perfectly

FREE

self-measurement outfit fo
for them NOW—TODAY

AND PREPAID. Our Handsome Fashion Catalog and samples
of the materials from which to select.” Also FREE complete

receive them by return mail,

r taking your own measurements at home. Write
is the day while you think of it and you will

Reference: Any Bank, Mercantile Agency or Express Co.

112 Morton=-Browne Building
TORONTO, ONT.
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tremor from above. Suddenly, without warn-
ing, the door opened, and his wife was at his
side. Her face wore a very soft far-away
look, and she glanced round in seeming won-
der at finding herself among familiar things.

‘Willie is asleep, dear,’ she said in a &till,
quiet voice, ‘And he will not awake for a
long time.

‘You mean that he is dead; he cried, and
leaped to his feet, But she laid a soothing
hand on hisarm,and her smile was reassuring-
ly sweet. ‘

‘No, asleep. I have been asleep, too, and
together we have been in the heavenly fields.
But for you, dear, we would never have come
back.”

“The misery of the last days has been too
much for you, Alice.

‘Oh, no, I am quite sane. Do you remem-
ber Jacob by the brook at Peniel? 1 have
been there, wrestling with God for the child’s
life, and it is mine. Mine to make or mar,
dear, and you must help me. There “will be
something to pay.’ She stood close by him,
and her hand fell lightly on his bent head.
Bomething to pay, and I ean’t pay it alone.
You must come back to God’s service, Archie,
You have been out of it too long’

_ Her light hand seemed to compel him.

Bentley fell upon his knees.—‘British Weekly.’

Selected Recipes.

CREAM OF ONION SOUP,—Wash, peel, and
cut one pint white onions. Cover with one
quart of cold water, and place over moderate
heat. Let simmer for 1 1-2 hours, then drain
and rub through a coarse sieve. Return to
the soup kettle with the water (which is re-
duced by the cooking), adding 1 1-2 pints milk,

—

salt and pepper to taste. Rub smooth in a
saucepan one tablespoon butter with two of
flour, adding gradually a little milk. When
quite smooth add carefully to the boiling
soup, with a little chopped parsley. The
beaten yolk of an egg may be added just as
this is served.

CREAMED SPRING ONIONS.— Parboil
young spring onions in slim bunches; not re-
moving the stalks. Drain and cook again
a few minutes, or until tender. Serve on toast
with lumps of butter, or with cream, or egg
sauce poured over the whole.

WITH EGGS.—Cook spring onions in milk
till tender. Remove onions, then thickan the
milk with flour rubbed into the yolk of a
beaten raw egg. Add a bit of butter, two
chopped hard-boiled eggs, and then serve.

ICE CREAM CAKE.—One teacup of sugar,
one teacup of flour, four eggs, two table-
spoonfuls of baking powder; bake in three
layers. Filling: Take a pint of the thickest
sweet cream; beat until it looks like ice
cream; make very sweet and flavor with van-
illa; blanch and chop a pound of almonds,
stir into the cream, and put wvery thick be-
tween each layer.
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B8OUTHCOTT SUIT CO,, Dept. 1, London, Ont,
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for us to.day. It may be worth
THOUSANDS OF DOLLARS,
Hayes Music Co.,216,Star Bld. Chicago
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ANNUAL SUBSCRIPTION RATES.

(Strictly in Advance.) aq
Single CCDIES .. «v vo csve oo +» ..$ .40 ayear
Three Copies, separately addressed, if =
Aentrad:, f0Piwivs s s sedrrers 100
Four Copies, separately addressed, if 5]
desired, DET COPY .o cove oo +s o» 30 % _i
‘Ten Copies or more, to one address, ]
per copy [ ElealiSl

Six months trial at half the above rates. =1

Postage included for Canada (Montreal and suburbs ex-
cepted) ; Newfoundland, Grent Britain, Gibraltar, Malta, New
Zealand, Transvaal, Jamaica, Trinidad, Bahama Isiands, Bare
badoes, Bermuda, British Honduras, Ceylon, Gambia, Sara-
wak, Zanzibar, Hong Kong and Cyprus.

U. 8. Postage 50c extra to the United Btates, Alaskas,
‘Hawsaiian and Philipyine Islands, except in clubs, to one
address, when every four copies will be fifty cents extra post
age per annum,

Foreign Postage extra to all counitries not named in the

above.
Samples and Subscription Blanks freely and
promptly sent on request. | 4

SUNDAY SCHOOL CFFER.

Any school in Canada that does not fake ‘The
Messenger,” may have it supplied free on trial
for three weeks on request of Snpenntondo?t,
Secretary or Pastor, stating the number of copies
required.
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THE *NORTHERN MESSENGER’ is printed and published
averx week at the ‘Witness” Building, at the corner of Craig
and St Peter streets, in the city of Montreal, by John
Redpath Dougall and Frederick Eugene Dougall, both of

Montreal.
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