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MARKETING FOR WANM m

'I‘m-msm.mmﬁhuammm-&umm
mdu.wmmrnmlwhdoﬂ,m“lmtu“ﬁ,
permanent supplies for the pantry. ' There's space for all these things |

in my kitchen cabinet or the refrigerator and vegetable basket right near it,
and just as soon as I' use up any of these supplies, I can mark it on the “want™

list that hangs uponmenmmmmmmdwkonmm

marketing day.
I had to change last

Besides;, most of these

nicht'l menu at the MM m I Mﬂ
have the cheese for the spaghetti. Never agai “ ¢

Wil Tast m

permanent supplies ; a1
them will last a month or more; so that the o 3
thrice-a-week ma.rketinc trips will be fresh &hﬂa 'lil

“Why don't you telephone for these. tllintl?" politely w ﬂil m

fish,
when I called.

‘“We'll deliver anything yo

“Thanks, but.I don’t want to get into tha mg 1
will be for such small quantities, as a rule, that the cost of ery ¢
be more than' the profit on the order, and the cost of Wm
too expensive for me to buy at all,” I-explained. sl :
There’s a lot of competition among the

nearest me seems quité
of buying at just this place and

no
count, but paying for

Immodtwaly t
t.!xa,tlco;htgyl..u me the best quality at the lowest

keep my

list of permanent supplies

T can watch for special prices and save by extra large quantity

ever possible.

LIST OF PERMANENT SUPPLIES FOR coomua
b Flours and Cereals.

! Bread flour. 1 10
i wg.tlm.luc(um).

|

| WVanilla, 6 sticks MW).
| Lemons, 6. $ e

| Jar of preserved ginger.
| Bot#le ‘'of anchovy :
i Box of enrrr \A

~

Rice. 1 1b.
Tapioca, 1 package.

lmanmotm T ol

Drhdandcnndndn (MW"").

nynsh, tomatoes, soups,
Miscellaneous: Vegetables and
: 4
' Butter substifute for cooking, 2 lhl.
| Baking pawder, % 1b. -
Potatoes. 1 peck.
Bananas, 34 dozen,

. “ We're stocked up with all thess things
T don’t see why my

cooking
domethtngatthemtmm te.

mmmm-m \
Tea, 1 1b.

Butter, 2 Ibs.
B‘Hl‘loﬂlolm

< JApoles, 1 quart. -~
'Om%dom

now, and by keeping to

my syste
nhculdmbemtmuwmrm “out.”ot

S A
80 bad she thought she was going to
dle.
-

Also had Acute Dyspepsis and Simply
awful Headaches.

mm-—awp«-
manent avail, '

Obtained Quick Relief and Speedy
Cure through

DR. CASSELL'S TABLETS

e

it

heal
middle and advanced age.

‘I can't praise Dr, Cassell's Tablete
enough for all the good thoy have donsl
me,"” s Mrs. C. Harrls , Charnham'
street, Hungerford, Engb.nd. “When
first got them ' she continues, “I really
tlwucomctodh, and now to
6 lple ndid progress I have made

t.h In.oh. I

Eigt

ki

gggss
Zs§5?!

£
{3 4

have mnt on t{:ﬁ"f"' ut it
was could only

%od up, that there was no real
Oace tried a oonvalescent homs,
came back from it rather worse
when I went {n. I was gotting weaker
“.tho Years advanced, and oh! 8o help-

-4
EEE:

“It is only about a year since I Ciret
Bx. Cassell’s Tablets. Their quick rot.l’::

oa ce-u?:d to u;»ublo!mo. l‘:d my
L) ngen won-
dcrtul hotlth‘" el

It is the wonderful power of Dr.

Cassell's lets to £
the mrvouF "d h.:l m.‘md.nm”

Dylvmh and during that time I am
sure I have gone through martyrdom
The trouble came on with - "3
which %n‘wouc and worse till I eou
keep n on my etomach.
ttrud to eat even the lightest thlnr
Sometimes evon a tlu. of wl.tor would
sthte troniis. P ot Ay

r e. erhapPs my 'll L]
frightful hea.rp puptuuon had to en-
dure. My heart used to mm.er till I felt
like to coliapse, and I had to throw my-
self down on a couch, utterly helpleas.
Sometimes I he whether I lived
or died, I was &0 tortured and miserable.
Thers was pain constan at my chest,
and | was eo weak and faint that I could
donagt.hln‘

course, I had medicine. I also
tried other thlm. But it was all useless.
I eeemed incurable till at Iast I got Dr.
Caseell's Tablets. Then I grew better,
AIIMn!enmo all the sickness and
palpitation; I could eat without fear, and
now I am as well a8 ever in my life.”

LARGEST SALE IN BRITAIN
Popularity Now Worid-Wide

Remarkable as these oures undoubtedly
are, the facts as here given are true in
every detail, and are dmg_y an un-
;}’g}hthed story of what Caasell's
abiets are ‘accom da; m

homes both here Nl:hmcanmm ,
where, Make a trial of Dr. O.cnlll
you will never regret it.
medi of world-wide ute

for Norvm Breakdown, Nerve Fal
lessness, Anaemia, Kldnty Troublo.
Dyspepsia, Stomnch Disorder, Waating,
mx::mrtlon u’xd they are specially val-
or nursing motbe and giris gp-
proaching wmm.nhood. ?l.l - d
storekeepers the

Oou Dr. Cuseu
districts should kee;
Dr Cuaell' Tablets by them in case ol;
emergency. A free sample will be sent
on receipt of & cents for mailing and
chin'iuhy the sole agents for Canada,
tchie and Co,, Ltd. 10 ucCaul

nion
blet‘ at 50 cents.
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nmn'_ ANNIE LAURIE:
T am just e!l'huen years of age.
One night I was at a dance m

3 tih‘ohocﬂhﬁ&o. Heta‘m

_'}"-w‘hattoao.

t of one man g ?aoiou
'%nm%aﬁmw |

!.*.’ a2

Thm Lovc Problemc

et

——r i

yoi ing m’ about -

- very mice fellow, too. But I have
. ‘another youg: man to whom I am’

don't think much of him; ther

SR vy

oeola,tes evcry

‘me: to the m‘ud giyes me a
very good time. = Please un m

! F&ir Hair
EAIR, nnr nrenu “may

doe-nof amgad.n
A

and I'd-listen to them.
£ Annh I@urh.

I met a yount man ‘tﬂc 1 wu
; lgmn;l‘:i

gu;%mmMVth’ﬂe‘@M
% éeling towards, an find I
“am always thlnm Mﬂli':‘hhn
"'::ow when g wrlte him. . Please
ﬁyp me your
een years old and my friend is
s tmt‘y-two 3 S Felniie puns Loty

B wait a bit? If he really cares|

hk for you, he will-keep on writ-
Ao you, even

not be te as enthusiastic as

life must always have its dull

days, you know. And, while you

wWaity why not make all the friends

you can—this young

the vacation may not be the right one

Annie Laurie.
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DEA.R ANNIE LAURIE:-
llml.drlatthirtymunv-

“in the country. I have a.boy
who loves me very dearly

.

a.nd I love him the same. He pro-
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/ LET'S TRY SOME
GOOD “TORONTO"” RECIPES

LENTY of cities are noted for a
B o8 poiring o spowiel food.
wa,

ngonon an to

The mere mentlon

tpmuu-to

10.
‘But Toronto-rises mbm ﬂn‘:

tnaadvkm

byt on the ability to take cvor.vda.r
faods out of their ordinary tastes and

transport them into dishes' delicious.
Along comes a bock to prove that,
a8 cooks, the women of Toronto are
artists, & book that will also’ add to
their art. Its tie “Torente Cook
Book," and from page 1 to page$5s it's
a feast of good things. Only a few
days on the bookshelves, it bas alrm
commanded appreciation. Mrs. K. J.
Pawell, the clever and energetic wo-
man who compiled it, with a rare ap-
preciation of what wpmen want in a
book of recipes and how they want
it arranged, has issued a volume that

- has particular regard for the Canadian

use to which it will be put for most of
the recipes Thave a Canadian flavor.
Some of them were originated here in
Toronto, and all ‘have beea used and
found fine by Toronto women experts,
When she steps outside the country
for a recipe it is for something that
can be made at home: many ecook
books have as a chief fault that they
put forward Tecipes demanding in-
gredients not Y:andy to the local house-

wife.

Behind the publication of the hook
was a very worthy object of publie
interest but the book’s appeal Iis
founded on its merits as a sensible
gathering of sensiblé recipes raaging
from the good old fashioned dishes to
the dlinty things that delight the eye
and are a joy to the palate, With
Mra. Powell's permission The Sunday
World gives a few odd samples of
the first part of the good things in the
Toronto Cook Book.

Parker House Rolls.

WO CUPFULS of scalded milk,

1 yeast cake, % cupful of luke-

warm water, 2 tablespoonfuls
of wugan 1 tablespoonful of salt, %
cupful of butter, floar. Make a sponge
of the milk, scalded and cooled, the
yeast cake, softened in lukewarm
water, and 2 cupfuls of flour. Beat
thoroly, cover and set aside until
light; then add sugar. salt. ‘melted
butter and flour to knead. Knead
about 20 minutes. let rise until double
ér bulk. then shape into balls, cover
closely, and . when light press the
Landle of 2 small wooden spoon across
the centre of each biscuit without
aividing it; brush the edge of one half
with butter, fold the two haives and
ress together lightly; plece in
buttered tine some distance apart;
cover and when lHght bake from 12
to 18 minutes. This~makes enough
for eight people.

French Rolls

NE QUART of flour, one tea-
spoon salt, four teaspoonfuls
baking powder, mearly one pint

mirk. Sift floun, salt and baking
powder together thoroly; rub . in lard
cold, §i'the milk, and mix into a
sather firmer dough than ordinary-
Flour the board. turn out dough, and
immediatsly give it one or two quick
vigorous turns to complete its smooth-
ness and quality: Now divide it into

pleces the size of an egg, and each
piece in half. which you form under

short thick rolls tapering sharply at
‘each end. Put two of these pieces

the hapnds into the appearance of | cake

MW.M“M@;
wash over with

NE AND a hﬂtmlm pinch

of malt. one tablespoon butter.

two eggs. two teaspoons bak-

ing powder. one tablespoon sugar, one

cup milk; sift mm.wtaudbak

ing powder together; in  the

butter. add sugar and mlx to & batter

thheyolknoteunmd milk. Last

all"add the whites of eggs beaten

to & stiff froth. Bake at once in &
qulck oven.

Squuh Mnfﬁns

wo wm.r.. bnun ©ggs, one vup
cooked and strained squash, one
cup milk, a little sait, two cups
flour, two teaspoons baking powder,
one tablespoon melted butiter; after
all the ingredients are mixed together,
add melted butter last. Bake thirty
minutes in a glow oven. having oven

very bot when first put in. .

- Svopmm—
Potato Cake

OIL A saucepan of . good floury
potatoes; peel while hot apd
set aside wuntil cool enough to
handle; then break them with your
hands and as they become sticky and
moist, dredge a little flour over your
fingers. Do not use more flour thap
is necessary. Knead well, adding a
little galt; then form it into the
round of frying-pan and have it about
two inches thick and let cook on top
of stove, turning frequemtly. When
done, which will be in half an hour,

cut into quarters; siit these snd butter
while hot.

Prince of “Woales Cake

WO EGQS, three-quarters butter,
half teaspoon nutmeg, three-
quarters cup sour milk. one cup

raising, a pinch of palt, three-quar-
ters sugar, half teaspoon cinnamon,
one teaspoon baking seda. two cups
flour, Bake in three layors.
Filling—One egg: one lemon, one
tablespoon cornstarch, half cup sugar,
oae cup water- Cook until it thick-

Rusks

NEAND;M ints of )
ono‘!n.ltteutpoag mt? e

eg and cinnamon,
three-quarters pint of milk. Stir to-

gether flour, salt. sugar and powder;
rub in the lard ccld: add the milk,
beaten eggs.: and lpleoa Mix into &
dough soft enough to handle; flour
the board, turn out the douth. give it
& quick twn or two to complete its
smoothness- Roll them under the
hands into balls the sizge of a small
©g%; lay them on a greased shallow

ﬁogether gide by side pinchbing the| them.

.(nllargedﬂppl

Marshmallow Gmaerbread

ELT One-kralf cup  shortering.

- add one cup molasses. ouﬁ
i egg well beaten, two and one-

. Jthird cups ﬂommudﬂmm
one_and
,andonetwwt ultm:‘
Bake|
a.bout Alﬁ_,

ginger, and one cup sour’'m

pan
minutes, “Remove’ mn. cut in
‘palves crosswise and * one-half
spread marshmallows. Uover with
tho other half"and set it in oven for
a few minutes TRemove to nrv!:g
dish, cool slightly Lnﬁ serve A

whipped cream,

i Omelet Soufflee.

- : .
ALLOW A heaplng teaspoon  of
powdered sugar, a few drops of
* lemon or vanilla for flavorng
and twg whites to each yolk. To make
a small omelet, beat the yolks of two
egegs till light and thick; add two
heaping tewoom of powderod sugar
and half a lemon or

of
vanlua- Baat the whites of four eggs|

till stiff and dry, and fold them lightly
into the yolks. Put it lightly into
well-buttered baking-dish a tahle-
ov:;? aboyt twelve minutes, or till well
puffed up, and a straw ocomes out
clean. Serve at once-

Johnny Cakes

HITE BOLTED meal or corn
meal (white preferred), one
teaspoon sugar, ealt (use

judgment as to quantity); scald with
madly boiling water; stir it. The hot
water cooks the meal and swells it;

thin to the right comsistency for -
ing with gold milk. Fry in m:ry

L ]
Fruit Mousse
S———

ASH ONE pound of fresh fruit
thru a fine strainer, mix with
four tabiespoonfuls of sugar

and stir over the fife until the sugar
is dissolved. Remove from the fire
and add one tablespoonful of gelatine
which has previously been dissolved
in very liftle cold water, Stand on
ice till thoroly chilled. Mix

tablespoonfuls of powdered sugar and
one teaspoonful of extraict of vanilla
with one guart of rich cream and
thoroly, adding: a tableapoonful at a
time of the chilled fruit juice, sweets
ened more if desired. Pour into e
mould, cover very tightly and allow
;.;:’ ripen in ice and salt at least three

urs.

Snow Pudding With Preserved
' : Strawberxies

AKE A snow mﬂdmg with the
whites - of - three one
quart of sweet milk, a little

sajt, two tablespoons of cornstarch.
Cook until like thick cuostard, and
then pour into moulds and stand in a
cool place to harden = With the yolks
of the eggs. one pint of milk, one and
one-half tablespcons cornstarch,
one-half cup of sugar (three-quarters
if you like things sweet). a pinch of
salt and a few drops of vanilla, make
a custard sauce Put in a cold place.
When ready to serve place each mould
of pudding in an individual glass dish
(punch cups are pretty), pour some
of the custard over and last of all a
large tablespoon of preserved straw-
bervies.  Juice and all should be
poured over the top of both custard
and puddlns Servo wltb a ru'.h un-
frosted cake,

love. My . {
’mts don’t know about it. Taey |

of marry. anyone W
-do not love ’Mt‘l‘l‘aﬂ our heart—ityis|
.‘uoton!rtooudx,itunottdr-im/
‘;toyouortothemwhohuahd.»_

éa.mdeo. Imnmrr-;

ELL, “Prudence,” why don’t you | *

tho the htter- m’f
at

man you met on |

at a time. Cook in moderate].

Posed to mt but I rduuﬁ
thought 'I

went away with first
I am heartbroken, but
has been away I have heen

wait

; fover will come houie not injured?
He kissed me . before he left and
‘told, me he woul‘d wait for me to

¢ mimhm Do you think uid

,wﬂt’?

s ; Pmu Little IAdy

OODHM ‘graclous, ’Puat'a
Little Lady,” you don’t mean

that you are thirty years old.

!o -Jetter plainly reads

Do e

"Annie I.aurle.

¥

think T
h him? I
He seems
a diftance

% at hha.
ve him~—

! Mlmmlhlum
'wice since I noticed him .
MI‘

e is very tender
hearted. 1 found that out also.
. ‘Do you think I had better try
when others evidently have fatled?
Rosemary.

Y DEAR Bnnm&ry your lett:
is a® sweet and
ﬂould try v age
ays like to do the pursuing and it
ter =0t to know one you

and bold. . So, if I were you, !\c::
g:ry. I would. go along ju:t as

e

I am wcngldm mu, mcﬁ

him' two or thn?.ﬂgea & week

" and thepn he makes en
with me.  But wheh 1.
engagement he doesn't.
keep it. I feel I am being lau; had
at, :;ltho & l::crvu‘{‘ Tar t
my house takes him a grea
dealottiu&tocmtoanme.r
as he work. on: the ’phote -in -
hotlel and is M nllwoﬁ utm r‘l

- Q'gl

him when he tells me that
- doesn’t like to call when it is so
late?. . Ha (has- asked me many °
times to meet him downtown, but
I don't care‘to. mut young gentle- .
men on the-street eorners; Do you
“think 1-should intrpduce him * to
“my mother and bring him into the
house.te have some refreshments
’wh;;:’ ‘We come ‘back from

more. There is not a

o s A e T
es to have you o m

the other boys mays lga my

.deeply in love vrlth hlm. 1 m ve!

glad you rdund to meet him on &

corners. Most certainly yoy lticmu

introdace him to your mother and

have anything te do‘p:ﬂm’t;
doubt. ln"xo

you invite him in to have some re-

A wonderful
out of

mgmﬂnwuh. #

Send a post-ca A rd to-day for

"
v

was too young. Jult "

two weeks later m»enu-m and |
con

IR

ou mant to write thir- |
. really

your name, . N.Id on't think I|
ﬂz to become i
qua.!ntadwlt im, if I were you. Men |

Do you nunx 1 should b.uevo of

she should be at home to meet yoy it

fhte. Bt dont you tnink i
bette.r to torget him ﬂtn.

Annie Lauri.

R e T
DEAR ANNIE LAURIE:

I am o girl of eighteen and am
yery much in love  with a man
forty years old. He often phonel
me and wants me to go out with

- out and told me. that he loved me.
and wanted me to marry him. Oh,
Annie Laurie, if you, only knew

happy when I am with him! The
family like him very much and he"

is|' is really. younger than lis age.

w wants to mte wit.h mo a
l:g! to ghow in an indirect man-
ner §hat he m for me. Htr
can I find o YWW e~
man’s feelings toward ; as I
care ury much tor mm;'

like|
thn.n to have him thla you forward|

Annie !Aurl.. S

" Men m‘e“tl:n 0 tho hunﬂﬁ" W

selves,

Srenia ith‘htr hglhm ‘in l -
w w oV
and frank. s.u‘l
dnn't scare tlg man t
houw eager—don't
MWM ﬂlrbt man fs on th
A Aauu lpuhl.

mss Lauﬂe wnll welcome Iettcrs,;
inquiry on subjects of feminine
‘from young women' read-
ers of this paper, and' will reply,
to them in these columns. They
should be addressed to her, care '
of1meshmaugvvoﬂ¢

that
coaxes rather than forces the dirt
LUX gives a rich,
cream-like lather which dainty hands
and garments need never fear. It pre-
vents all fabrics from matting and: shﬂnk

LUX Won't Shrink Woolleu—hu. 10c.

free somple of LUX.




