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Their Love Problem*. •

Z'* OLORED linens are so fashion-

■iinmher^ rinsed-

MARKETING FOR PERMANENT SUPPLIES W&- it* ff«fr in Stalin,j
1 I lHERB were Just a tow
1 terday. so this morning I started oat, shortly after 9 o’clock to get the 

permanent supplies tor the pantry. There’s, space for 
In my kitchen cabinet or the refrigerator and vegetable basket right near it, 
and just as soon as I-use up any of these eupptfa» I can 
list that hangs up on the kitchen walk and replenish my stock on the next 
marketing day.

I had to change last night’s menu at the last minute Just because I didn't 
have the cheese for the spaghetti. Never again 1

Besides, most of these permanent supplies will last me a week — some of 
them will last a month or more; so that the only things ril have to buy on my 
thrice-a-week marketing trips will be fresh vegetables and fruit, or meats or

things in the house tor our first '

D^5£n2£e1
duced to a 
party, and
been in Ciis company all 
tinually. During, 
qualntance we have 
much attached to each otjier; fa 
fact, he has told me that he. Jove* 
me, and I know that .I We him. | 
I heard yesterday that he has been 
married for some time. If this fa 
true, why has he done , this, and 
whet shall I do?

■XjS
T

they are
A weak solution of alum will revive 

the colors of ». faded qgrpet after a 
thoro sweeping.

A piece of lace or net starched and I 
put under a hole-in a lace curtain, 
then pressed smooth with a 
iron, wfil scarcely be visible V

Clean your sowing machine tre-

BOT~'

with the finger tips.
A email piece of gum camphor in a 

of water will keep cut flowers 
fresh » long time-

met a very nice young man about 
my own age. I have been out with 
him a few time» He seems to be 
very nice and seams to think, a lot 
of me. My parents think lie is a 
very nice fellow, too. But I have 
another young man to whom I am 
engaged and earnestly love. My 
parents don’t know about it. They 
don’t think much of him; they 
have seen him going into saloons 

bdt I don't fhirik he géts drunk. 
He -brings me chocolates every 
time he calls on toe. He takes 
me to the theatre and gives me a 
very good time. Please tell me

Fair Hair

V *posed to me but I refused, as I 
thought I was too young. Just 
two weeks later he enlisted, and 
went away with first contingent 
I am heartbroken, but since he 
has been away I have been ac­
quainted with another young man. 
He is a. farmer, too. His name is 
John. He has also'proposed. Do 
yoq think I should continue with 

. i bis company or do you think I had 
oetteir wait and see if my other 
lover will come home not injured? 
He kissed me beforq he left and 
told, me he would wait for me to 
marry him. Do you think V should 
wait?

«

it on the “want" gentleman i 
since that have

«
i®

vice- freshments. But don’t you think it 
would be better to forget him alto­
gether?

“Why don’t you telephone for these things?" politely suggested the grocer 
when I called. “We’ll deliver anything you want any time."

"Thanks, but ! don’t want to get into the habit," I laughed. “My orders 
will be for such small quantities, as a rule, that the cost of delivery to you will 
be more than' the profit on the order, and the cost of telephoning wtl make It 
too expensive for me to buy at all” I-explained.

There* a lot of competition among the grocers here, and while the one 
nearest me seems qutté accommodating, Fm not going to get into the habit 
of buying at just this place and no other. So I’m not opening a charge 
count, but paying immediately tor everything I buy, and Fll buy at the place 
that offers me the best quality at the lowest price, regardless of where it is,

I Shall keep my Ust of permanent supplies and mark the prices paid so that 
I can watch for special prices and save by extra large quantity buying when­
ever possible-

Annie Laurfc. ,;|, “ponde.”

ROP the man’s acquaintance at 
onces and forever. He is a 
cowardly sneak. That, is the 

only explanation of his conduct, ,.
Annie Laurie.

,r ;
\

D . what to do. ' DEAR ANNIE LAURIE:
- Papa’s Little lady. 

OODNBSe, gracious, “Papa's 
, . Little Lady,*’, you don’t mean 

that you are thirty years old, 
staying out of one make a man good -do you? Tour letter plainly reads 
—but parents hav* learned What char- t-h-i-r-t-y. You meant to write thtr- 
acter means, and rd-listen to them. (teen, didn’t yqu? If yqji are really 

Annie Laurie. thirteen, you certainly are too young 
4 even to have thoughts of marriage. 

You should not marry until you are 
eighteen anyway, and it is foolish to 
think of marrying anyone whom you 
do not love with aH your heart—it, is 1 
not only foolish, it is not fair either 
to you or to the man who has asked 
you to marry him.

I am a girl of eighteen and am 
very much in love with a man 
forty years old. He often phones 
me and wants me to' go out with 
him. One night he called on me 
when the rest of the family were 
out and told me that he joyed me 
and wanted me to marry him. Oh, 
Annie Laurie, if you, only knew 
how I love him and am perfectly 
happy when 1 am with him! The 
family like him very much and he 
le really younger than his age. 
Shall I marry him, or the younger 
man who professes to love me 
very much, but Whom I do not 
love nearly as well as the man of 
whom I have told you? •

I^AIR HAIR, your parents may 
r*' know best—going into a saloon 
* does not make a man bad, noi* Gac-

DEAR AttNlffl LAfUMfe: r 
I am a girl of seventeen, and Ï 

have a boy friend of twenty-four. 
Ho loves me dearly, but I roa’t 
learn to love him because I think 
he is too old. He is a good ^wertt- 
er. and beside# the work .be te do­
ing he has a buetnefsf of Ms own. 
He loves Ms mother, and is very 
kind to her; he has no father. He 
is net good looking, that’s the rea­
son why I do not love him. My 
parents like Mm because he saves 
aM his money- But I have met g 
nice looking fellow of twenty-one, 
and I love him. and he seems to 
love He talks very nicely ta 
me- My parents have no object. 
tton if I wish to marry him, but 
they tell me to take the fellow of 
twenty-four, because he can make 

Y home tor me. Altho 1 do 
not love him, I like his ways. 
Please advise me wtofc to do. |

HELPS ALONG THE 
WAY

i ; i
tLIST OF PERMANENT SUPPLIES FOR COOKING 

Pleurs and Cereals.
Rice. 1 lb.

DEAR ANNIE LAURIE:
I met a young man while I was 

.’.«a my vacation last summer.1 
Since then we have corresponded 

. quite often, but hto letters are 
businesslike. - He

t; Bread flour. 1 bag (16 lb#.).
I Entire wheat flour, 1 bag (10 Ihe.). 

Rye meal, 8 lbs.
Corn meal, 6 Ibe- 
Irish oatmeal. B-Ib. can.

wTapioca, 1 package.
Macaroni, 1 package. 
Cornstarch, 1 package-

HEN your house plants look a 
» dejected, and water does 
revive them, try putting 

coffee grounds on the roots three,times 
a week; then'oneqa* week give them a 
tablespoonful of olive oil; do not allow 
the earth to become hard and dry.

If white of 
small camel's hair paint brush to fly 
specks on gilt frames, then rubbed 
gently with' a soft cloth, the specks 
win disappear.

Wash linoleum and oilcloth with 
lake warm water, then polish It with 
a soft woollen cloth which, has been 
dipped In milk.

Use no soap on window glass- Use 
old muslin and clean soft water. A 
cotton cloth dipped In a little alco­
hol win add brilliancy to the final rob.

Never use linen to clean mirrors or 
windows, as it sheds tint and often

! trifle
not getting more 

doesn’t seem to have the same good 
fOfitng towards- me, and I find I , 
am always thinking of him- I 
also seem helpless in letting him 

“know when I write him. Please 
glye me your,advice. I am nine- t 
teen years old and my friend la 
twenty-two. L

Annie Laurie. 'Seasonings and Flavorings: Powdered sugar. 1 lb.; loaf sugar. 8! Granulated sugar, E lbs.
Salt. 1 lb.

! Mustard, 16 lb.
- | Vinegar, 1 quart

Vanilla, 6 sticks (from druggist).

/ Snookume.lbs. DEAR ANNIE LAURIE:
I am’ a'young girl of ’ nineteen 

and have become very fond of a 
young man who jilays In one of 
the Toronto churches. I am sure 
toe has no girl friends as he seems 
to be always alone,
'In what way do you think I 

cquid get acquainted wtlh hlm? I 
mean well acquainted? He seems 

... fo hold all the girls 
—at first I -used to 

- hut now I am afraid 
he is so attentive to’ his duty and 
so .gentlemanly an# good, 1 can’t 
Join the choir as 1 am not a singer. 
Please. tgU me what I,should do. 

One Sunday 1 wan thinking so 
numb about him that he seemed 
to know, for he looked in my di­
rection and I am sure 1 blushed. 
Twice since I have noticed him 
glance at me. For two years X 
have been hoping for such a young 
man- I have never seen one. Just 
like him before- He has no bad 
habits—I know that much about 
him—and M is very tender 
hearte#. I found that out also.

Do you think I had better try 
when others evidently have failed?

Rosemary.
1\ AfY DEAR Rosemary, your letter 
IVI is as sweet and charming as 
* T * your name. . No. I don’t thli 
would try very hard to become ac­
quainted with him, if I were you. Men 
always like to do the pursuing and It 
is -better not to know one you like 
than to have him think you forward 
and bold. . So, if I were you, Rose­
mary, I would go along Just as be­
fore. • ■ "

Pepper, 14 lb. 
Mace, 16 lb. 
Molaeeee. 1 quart. MY dear little girl, if I were you 

I would think very lflng ' and 
very hard before I had very 

much mbre to da with » man so much 
older than myself. Just think, when 
you were horn he was twenty-two 
years old, old enough to be your 
father. Marriages 
so separated In age 
happy as those nearer the same age.i 
So think hard before you make a de­
cision that vou might regret’ tor the 
reet of your life.

Annie jUauria

is applied with a

Small Edam cheese.
1 os. bottle each of almond and 
• pistache flavor- 
Bottle of chltt sauce.
Bor leaves- 
Kitchen bouquet 
Cinnamon (sticks).

Prudence.
ELU "Prudence,” why don’t you 

wait a bit? If he really cares 
for you, he will-keep on writ­

ing ,to you, even tbo the letters may 
not he quite as enthusiastic as at 
Orot-rtife must always have its dull 
days, you know. And, while you 
Unit* why not make all the friends 
you can—this young man you met on 
the vacation may not he the right one 
A, ail?

Jar of preserved ginger.
! Bottle of anchovy pasta 
, Box of curry powder. , -

Cairo way seeds. x
fimall can of paprika.

wI. a between persons 
Are not nearly as0 < at a distance 

laugh at him. 
1 love him—

J. B.
ILL, my dear “J- B-”, I think 
It l were yoù I .would-net.;be 
so sWy as to found my tikes 

or dislikes upon a man’» -looks. Twen­
ty-tour certainly fa not too old for 
seventeen to 
would wait a 
before I "married anyone, if l -were

Dried end Canned Foods (for emergencies).
Pen beans» 2 Ibe. r 
Prunes, currants, raisins. 1- lb. each, 
a cans each peaches, pears, cherries, 

pineapple.

. 1" wDried Hma beans, 3 lbs.
Lentils, 4 Ibe.
1 cane each salmon, 

nyfleh, tomatoes, soups.
Miscellaneous! Vegetables and FruRa Partly Nen-Pertehable-

| Coffee, lb. 4 Tea, 1 lb.
! Cocoa, lb- , Butter, S lbs.

Butter substitute for cooking, 3 lbs,
. Baking powder, 16 lb. paosaga

,- Potatoes, 1 peck. _ Apples, 1 quart
Bananas, 16 dozen. Oranges, 16 doses.

' We’re stocked up with all these things now, and by keeping to my system 
Y don’t see why my cooking Should ever be interrupted because Fm "out” of 
Something at the last minute.

DEAR ANNIE LAURIE: - .. 3.1
I am acquainted with à young 

gentleman who lives some distance 
away from here, but whom I meet, 
very often at the rink. He al­
ways wants to skate with me and 
seems to show in an ihdtrect man­
ner that he cares for me. How 
can 1 find out this young -gentle­
man’s feelings toward me, as <1 ]
care very much for Mm?

causes streaks. œe 1■ 1 Annie Laurie.
VON HINDBNBURffS WIFE.

Few people are aware of the fact 
that the wife of Gen- Von Htoden- 
burg Is an Englishwoman, with rela­
tione in Such high places as the Bri­
tish Foreign Office at this day.

I Annie Laurie.you. , DEAR ANNIE LAURIE:*
I am a girt of thirty years liv­

ing in the country. I have a- boy 
friend who loves me very dearly 
and I love him the same. He pro-

t
DEAR' ANNIE LAURIE:

I am Just eighteen years of ago 
One night I was at a dance and

Wmm Bleach. Ill 
\V 7 BMj, Blanch, you haven’t very 
VV much on which to base your 
T T belief that he loves you, have 

you? If I were you,- I would not! 
spend much time thinking of him-. It he j 
waifts to be a good friend of yours, he 
will ask if he may call" Or accept your 1 
merely pqJite invitation to come and i 
see you sometime."
'. 3 Annie Laurie. !

NOW LET’S TRY SOME 
GOOD “TORONTO” RECIPESPALPITATION 

CAUSES COLLAPSE
nk I

ty
Marshmallow Gingerbreada tittle, lay them on a 

greased baking tin, wash over with 
milk, and bake la hot. oven fifteen 
minutes.

endsT*)LENTY of cities are noted for a 
g particular dish, or some tasty 
* Way of preparing a special food. 
The mere mention of Boston brings to 
mind a Whole train of 
have become known to 
epioureem delight peculiar to the lo­
cality,- But Toronto rises above that-

are adept in the kitchen and whose 
glory does not rest upon a single dish 
bqt on the ability to take everyday 
fqoda out of their ordinary taste# and 
transport them into dishes' delicious.

Along comes a book to prove that, 
as cooks, the women of Toronto are 
artists, a book that will also add to 
their art. Its the “Toronto Cook 
Book," and from page 1 to page SB! it’s 
a feast of good things- Only a few 
days on the bookshelves, It has already 
commanded app-eciation- Mrs. B. J. 
Powell, the clever and energetic wo­
man who compiled it, artth a rate ap­
preciation of what wpman want in a 
book of recipes and bow they want 
It arranged, has issued a volume that 
has particular regard for the Canadian 
use to which it will he put for most of 
the recipe# have a Canadian flavor. 
Some of them were originated here In 
Toronto, and all have been used and 
found fine by Toronto women experte. 
When ebe steps outside the country 
for a recipe it la for something that 
can be made at home; many cook 
books have as a chief fault that they 
put forward recipes demanding in­
gredients net bandy to the local house­
wife.

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

DEAR. ANNIE LAURIE:
Can you advise us why we can- 

not -get any boy friends? We are p 
fairly good looking: at least neat 
ill appearance, and like fun as 
well as any girls Of twenty-four.

We are told bV girl friends that \ 
we are good conipany and we al­
ways treat atoy bby that comes to . 
our home ae-wéH as we know how, 
but guess there is something 
Wrong somewhere.

Trusting that you will give us a 
little of your valuable advice. ' 

Helen and Louise.
too plain 
anxious

MELT One-half cup shortening, 
add one cup molasse» one 
egg well beaten, two and one- 

third cups Hour mtXCd ahd sifted-With 
one and three-quarter teaspoon* soda 
and1, one teaspoon each1 of salt and 
ginger, and one cup sour milk. Bake 
in a large dripping pan about 30 
minutes. Remove from pan, cut in 
halves crosswise and on one-half 
spr'aad marsh mallow#. Cover with 

the other îutifand set it to oven for 
a few minutes Remove to 
dish, cool slightly and serve 
whipped cream.

places , that 
fame for ane French Cinnamon ToastI Annie Laurie-Now in Wonderful Health through Dr. Oassell'a Tablets

Y‘B EAT TWO eggs, add two cups 
sweet milk and » little DBA» ANNIE LAWNS: ....

I am twenty-five years, old and 
am keeping compyty—well. !l 
guess I shouldn’t say f am keeping 
company—but, anyway, this young 
gentleman asks me to telephone 
him two or three times, a week 
and then he makes engagements 
with ma But when I make an 
engagement he doesn’t always 
keep it. I feel I aih toeing laughed 
at, altho tie Uvea very far from 
my house and it takes Mm a great 
deal of tinte to come to see me, 
as he works on the .’phone in a 
hotel and Is no? relieved until 7 
o’clock.

Do you think I should believe 
him when he tells me that he 

■ doesn’t like to call when it is so 
late? H* has asked me jnany 
times to meet him downtown, but 
I don’t care* to meet young gentle­
men on the street comers; Do you 
think I should introduce him to 
my mother and bring him into the 
house te have some refreshments 
when -tee come back from a 
walk 3 ? ■ ’ . -"

eatb
milk.sugar may be added to the 

as It helps to brown tt nicely., Dip 
slices of bread into the mixture, al­
lowing them to absorb It; then brown 
the Slices on a hot; wen-buttered"fry­
ing pan- Sprinkle" with cbmamon; 
butter and serve very hot-

I
•o bad she thought she was going to Idea pr. esassa s

0OW9T Of thO &MTML
renew the 

and kid­
neys, sad so bring health to the wBoh 
body.

die.
*■

Also had Acute Dyspepsia and Simply serving
» withI DYSPEPSIA, HEARTBURN, n DRHAP9 you show 

f*^ that you are tbo 
* , men friends.

Men Uke to do the hunting them­
selves.

They do not want to be hunted^ 1 
think that must he what Is the matter 
—no man wants to get into a eeripue 
entanglement with a girl Who thinks 
every man who comes to spend a: 
evening with her is dead in love wit! 
her. Be simple and frank, and un 
affected and don’t scare the man t 
death by being too eager—don’t b 
discouraged—tb* right man Is on ,th 
road.

Lovely Muffins

/""VlE AND » halt cups flour. 
VV of eelt. one tattoepeon

A
tad Palpitation made life's misery.i *, -

Omelet Souffléei pinch 
butter.

two teaspoons bak­
ing powder, one tablespoon sugar, one 
cup milk; sift the flour, salt and bak­
ing powder together; rub to the 
butter, add sugar and mix to a batter 
with the yolks of eggs and milk. Last 
of all add the whites of eggs beaten 
to a stiff froth* Bake at once in a 
quick oven.

ti treatment tried, was of any per* 
manant avail. *

«xMrs. EBlasheth Foroer, » lady of 47 
years of age, of I Malnsforth terrace, 
Sunderland, England, where ah# fa well 
known for the Interest she takes In relig­
ious work, said: "I feel it is only right 
that I should tell you of the wonderful 
benefit I have derived from taking Dr. 
CasseU's Tablets It fa about tour years 
ago since I first began to suffer with

AI L.LOW A heaping teaspoon of 
powdered sugar, a few drops of 

’ lemon or vaniHa for flavoring, 
and two whites to each yolk. To make 
a small omelet, beat the yolks of two 
eggs till light and thick; add two 
heaping teaspoons of powdered sugar , 
an# halt a teaspoon of lemon tor 
vanilla. Beat the whites of four eggs 
till stiff and dry, and fold them lightly 
into the yolks. Fut it lightly into 
well-buttered baking-dish a table­
spoon at a time. Cook to moderate 
ove»'about twelve minute» or till well 
puffed up, and a straw comes out 
clean. Serve at one»

two t

Obtained Quick Relief and SpeedyIi Cure through

DR, CASSELL’S TABLETS1
!

Jif
Lauke.Squash Muffins AnnieElderly folk ail ever the 

entier from Dyapepeia or 
tlon should read this 
then know what wonderful power there fa 
in Dr. Cweell’a Tablets to cure these 
torturing maladies, and te restore bright 
health and comfort even te those of 
middle and advanced aga 

*1 can’t praise Dr. CasseU’s Tablets 
enough for ail the good they have done, 
me, «aye Mrs. C. Harris , of Oharnhauv 
street, Hungerford, England. "When 1 
first jot them," she continue» "I really 
thought I was going to die, and now to 
see the splendid program I have made ! 
tt fa almost a miracle. For yeans I had 
eutisred .with my, heart, and windy 
■ptema. and this brought me so low that 
* ted hardly any strength left 1 was

fa ache till I really wished myself dead.
tjtwse the heart palpitation that nee 

my great atil'.otion. ft just fluttered Uke *Urd. and If I exerted myeeifM «jTi 
went cold from head to foot, and so faint 
that I almost collapsed. I could net do 
•say housework at all; if I tried to I 
feinted right away. I used to be In bed 
for days at a time Pounds and pounds 
I have spent on treatment, but items 
uttle usa I was told I could only be 
patched up. that there was no rasdeura 
once I tried a convalescent homa but I 
cams back from It rather woraè 
when I went in. i was getting weaker 
seethe yeans advanced, and oh I so help-

Dominion Who 
heart palplta- 

etory. They will T Miss Laurie will welcome letters 
of inquiry on subjects of feminine 
interest from young women read­
ers of this paper, and will reply j 
to them in these columns. They" 
should be addressed to her, care, 
of The Sunday World. ; «

WO WELL-beaten eggs, one «up 
cooked end «trained squash, one 
cup milk, a Uttle salt, two cups 

flour, two teaspoon* baking powder, 
one tablespoon melted butter; after 
all the ingredients are mixed together, 
add melted butter last. Bake thirty 
minutes in a alow oven, having oven 
very bet when first put In.

Potato Cake

, Stole Billy.
F I were you, Misa Billy, I woiild 

stop telephoning tifa young man 
who makes engagements with you 

and then breaks them—I wouldn’t 
have anything 
more. There 
world that he le laughing at you and* 
likes tp have you call him qp simply so 
the other boys may? think you are 
deeply in love with hlm. I am very 
glad you refused to meet him on street 

Most certainly you should 
introduce him to your mother and 
■be should be at home t6 meet you if 
you Invite him in to have some re-

li I1
Johnny Cakes to do with him an 

is not a doubt in
TV/HITE BOLTED meal 
W meal (white preferred), on* 

teaspoon sugar, salt (use 
judgment as to quantity) ; scald with 
madly boiling water; stir it- The hot 
water cooks the meal and swell» it; 
thin to the right consistency tor fry­
ing with pold milk- Fry in. cakes.

Fruit Mousse

or corn

\ '
corners.

1 BOIL A saucepan of ■ good floury 
potatoes; peel while hot and 
set aside until cool enough to 

handle; then break them with your 
hands and as they become sticky and 
moist, dredge a Uttle flour over your 
Angers. Do net use more flour than 
la necessary. Knead well, adding » 
little salt; then form it into the 
round of frying-pan and have it about 
two inches thick and let cook on top 
of stove, turning frequently. When 
done, which will be to half an hour, 
cut Into quarters; silt these and butter 
while hot-

m> .Vn. F
!

Parker House Rolls *

Dyspepsia, sad luring that time I am 
sure I have gone through martyrdom. 
The trouble came on with heartburn, 
which got wore# and worse till I could 
Keep nothing on my stomach. I waa 
afraid to eat even the lightest thing. 
Sometimes even a glass of water would 
return. My life waa a dally misery. An- 
2ih*J.P‘ou.ble’ porhape my worst, waa the 
frightful heart-palpitation I ted to en­
dura My heart used to flutter till I felt 
uke to collapse, and I ted te throw my­
self down on a couch, utterly helpless. 
Sometimes I hardly cafed whether I lived 
or died, I waa eo tortured and mfaerahla 
There waa pain constantly at my cheat, 
and I waa eo weak and faint that I could 
do nothing.

"Of course, I bad medicine. _ , 
fried other thing*. But it waa all ueeleaa 

tiU at fast I got Dr. 
9*f**U« Tablet». Then I grew better.

« paln Ieft th« sicfczKM and
palpitation; I could eat without fear, and 
now I am aa wen aa ever to my life.”

it rP WO CUPFULS of scalded milk.
X 1 yeast cake. 16 cupful of luke­

warm water, 2 tablespoonfuls 
of. uugar, 1 tablespoonful of «alt, 14 
cupful of butter, flour- Make a sponge 
of the milk, scalded and. cooled, the 
yeast cake, softened to lukewarm 
water, and 2 cupfuls of flour- Beat 
the roly, cover and set aside until 
light; then add sugar, salt, melted 
butter and flour to knead- Knead 
about 20 minute» let rise until double 
4r. bulk, then shape into ball» cover 
closely, and • when light press the 
handle of a small wooden spoon across 
the centre of each biscuit without 
dividing it; brush the edge of one half 
with butter, fold the two halves and 
press together lightly; place to 
buttered tins some distance apart; 
cover and when light bake from 13 
to 18 minute» This-makes enough 
for eight people-

!

MASH ONE pound of fresh fruit 
thru a fine strainer, mix with 
four tabicapoonfute of sugar 

and stir over the fire until the sugar 
fa dissolved. Remove front the Are 
and add one tablespoon fut of gelatine 
which has previously been dissolved 
in very little cold water., stand on 
ice till thoroly chilled.

*
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We’4 a 
like to 
send you 
a sample of 
this pure es­
sence of soap in

UPrince of Wales Cake Mix two
tablespoonfuls of powdered sugar and 
one téaspoonful of extract of vanilla 
with one quart of rich cream and 
thoroly, adding a tableapoonfui at a 
time of the chilled fruit juice, sweet* 
ened more if desired- pour into a 
mould, cover very tightly and allow 
to ripen in ice and salt at least three 
hours.

II T WO EGOS, three-quarters butter, 
half teaspoon nutmeg, three- 
quarters cup sow milk, one cup 

raisin» a pinch of salt, three-quar­
ters sugar, half teaspoon cinnamon, 
one teaspoon baking sod» two cups 
flour. Bake to three layers- 

Killing—One egg. one lemon, one 
tableepoon cornstarch, half cup sugar, 
on» cup water* Cook until it thick­
ens-

•wI also
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Snow Pudding With Preserved 
Strawberries

LAR0EST SALE III BRITAIN
Popularity Now World-Wide

? ; v
ufLUXiI Rusks>r

French Rolls MRemarkable as these cures undoubtedly
ïïrfVtT&'s: artn*ln
varniehed «tory of wbat Dr. Caaaeil’a 
Tablets ere ' accomplishing every day to 
homes both here In Canada —id etoe-
Tableta today, “you wUi never rSraMt 
They are a'remedy of world-wide repute 
for Nerveue Breakdown. Nerve Falhne,
___ Anaemia, Kidney Trouble,
Ï2?,ÎÎPS“» Stomach Disorder, Waatins. 
Palpitation: and they are specially vïl-^ SSrSPtk.Dr- Ceas^riSbleU 59 cento

g^ewrtronrm Now I am to won-

. .. emergency. A free «ample will be sent
r»L.n- lw®n4wtui power of Dr. on receipt of 6 cents tor mailing and 

Tyiet* to *•*<* “id strengthen packing, by the sole agents for Canada 
nervouFeyatem that ha* mad* them h/F. Ritchie and Co., Ltd., 10 McCaui la V* «EUfcfclSttMt. Toronto. Ckq.

AKE A enow pudding with the 
whites ■ of three eggs, one 
quait of sweet milk, a ltttie 

Mjt, two tablespoons of cornstarch. 
Cook until Uke thick custard, and 
then pour into moulds and stand in a 
oool place to harden With the yolks 
of the egg» one pint of milk, one and 
one-half tablespoons of oornMarch, 
One-half cup of sugar (three-quarters 
if you like things sweet), a pinch of 
salt and a tew drops of vanilla, make 
a custard sauce Put in a cold place. 
When ready to serve place each mould 
of pudding ln an Individual glass ai-n 
(punch cups are pretty), pour some 
of the custard over and last of all a 
large tablespoon of preserved straw­
berries. Juice and all should be 
poured over the top of both custard 
and pudding, 
frosted cake.

I
/^NB AND a half pints of flbur, 

roe-telf teaspoon salt, three 
tablespoons sugar, two table­

spoons baking powder, two tablee- 
spoone of laid, three egg» one tea­
spoon each nutmeg and cinnamon, 
three-quarters pint of milk, stir to-
*^he7, fl,<?ar'1”it' *bgKr and powder; 
rob to the lard cold; add the milk,
SüÜS* 25*’ aad «Plcte. Mix Into a 
dough soft enough to handle; flour 
***• thro out the dough, give it
a quick turn or two to complete it* 
smoothness- Roll them under the 
bands into balls the also of a «nmii 
egg; lay them on a greased shallow 
cake pan, put very close together, 
bake to moderately heated oven thirty 
minutes; when cold, sift sugar over

an un- oNE QUART of flour, one tea­
spoon salt, four teaspooofuls 
baking powder, nearly one pint 

Sift flour; salt
together thoroly; rub,In lard 
id the milk, and mix into a

? . I A wonderful preparation that 
coaxes rather than forces the <firt V 
out of clpthes. LUX gives a rich, 
cream-like lather which dainty hands '2 
and garments need never fear. It pre- ™ 
vents all fabrics from matting and shrink­
ing in the wash. '

LUX Won’t Shrink WooUens-Priee 10c.
Send a port-card Mae hr free sampU of LUX-

Vllji
mine, 
powder 
cold, 4 
.gather
Flour the board, turn out dough, and 
immediately give it one or two quick 
vigorous turns to complete its smooth­
ness and quality- Now divide R into 
pieces the site of an egg, and each 
piece in half, which you form under 
the hands into the appearance of 
abort thick rolls tapering sharply at 
each end. Put two of those pieces 
together side by side pinching the

mw»y 
wfhivji 
W.f 
»*>.•. ..,1 .

Mr». Barrit.ir dough than ordinary.
and girls «p- •land &IS

6
-■a*the

Vfa;
Serve with a rich un-
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