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Grace Colbrone Thinks That

Slaves by Compensation Was Not as ‘Good as Umted

States” Way by Shedding

Britain's Way of Freeing |

of Seas of B{ood

A goodly gather ing of women and
a few men listened vesterday after-!
noon to an address by Grace Isabel |
Colbrone of New York, on “The New |
Mbrality” in the hall of the new Y.|
M. C. A, Coliege street,
auspices of the Toronto Women's
Freedom League. ~Mrs. Barker,
retary treasurer. of the league, pre-
sided.

“The New Morality,” said the speak-
er, “is to my. mind. really .the old
morality revived, I mean the, morality
of the New Testamenti. "The Christian |
church today .is. not: teaching ' this,
‘When the early Christians fought for
their faith, it was net .for.a church
doetrine, but for a doctrine of civil]
service Nowadays you ean start ¢
church ahy day in the year. Witness
Mre, Eddy and Biily Sunday. And you
will get rich over it, but when you
start a doctrine of social service you
are in danger of being crucified}”

On the equality of birth Miss Col-
bhrone was quite clear. “Put one hun-
dred babies in a row,” she said,
no one could tell by Jaoking at them,
<vhich was born in a hovel or in a
palace. FEverything ‘that each
hody needed is provided by the
and everyone horn is an increase
wealth to thie land, because everyone

land,

ynder the ;

sec- |

“and |

little |

of |

has a mouth, it has also two hands
ork and provide®for that mouth;
“vet every little child is the supreme
egotist and 4t is the .duty of . the
mother to ‘each it the’ rights of its
brothers and sisters. Applying this to
| the- (.ommunlts morality would only
be hest developed when
lconmdex the rights”of others. : ..
; “We -have~too little religion’ in. enr
| economies and too little economies ‘in
our religion,” was one of the\epigm.m
lmntic statements of Miss Colbrone in
developing the single tax idea.
child who comes into the world, unless
he is born with an mheritod right, is
la  monopoly of some p~ rt - of the
| world’s riches, is obliged to pledge in
{ ndvance nine-tenths of all he can pro-
| duce in his .ife time to those who own
the monoply.

| it was -the duty of individuals 16
what they could to have wrong la
righted. Britain paid to - have

slaves freed,
in the Unitéd Stutes who performesd|;
the same service to slavery, but withs
out giving financial (‘ompen'!atlm}, wans
| much bhetter,” she said.

A discussion followed

the close Of.
the address. 1

h Good Thmgs to Eat - :l
| Made With Bread |

| TRIED RECIPES

Itallan Veal Soup.
Wash bones taken from a shoulder of

indtviduats | ;

The chief note emphasized was that ’
legislation was often wrong anq Udu' .
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“Make The Teapot Test
Put “SALADA” TEA in a warm
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‘Rmk ‘Biscuit and. W =

an ineh ‘thick fhat look 1fke 1littd
© thin sMees and- then browred?: T Theyare: 50jd by the poﬁnd

quxte expendive and are delightfu]’ with’ coffee?”
baked

with sugar. Bake on oven ratks until evenly browned..

eighteen rusk. Work these in wall, roll o1t into a sheet, then roll it up

tops when -done. Currants may be added to the dough, if liked.
Biscuits are raised with

IEASE inform 4ne thru your depaﬂ‘irnent how to m%ke ruek a.b{ou
a\es and” appear to be cut in’

teapot-—-pour

on freshly boiled water---let stand for five
mmtts—and mwﬂlhveﬁ:q most delicaom

‘?!E nwcnmmss 088"

ihevmgeof delight.

are

Thm is not rusk, but what the Germang call "zwe xabach " or tv\ ice
/Cut Vienna bread iirto slices, Buttér each piece and spnnhle llghﬂy

Rusk are rolls made with yeast.  ‘Wiren the bread dough hds ‘raised for
the last time take off enough to ‘make. the rolls; add .one g8, two table-
spoons of sugar, one tablespoon 0f butter and two-thirds of & cup of flour for

and

slice in pieces about half an inch nthick Placeon a baking pan to rise again
and bake for twenty minutes; put butter and sugar-and cinnamon over the

da, wtih baking powder or by beating air

{4in-
‘ q ﬂoﬂ“-o{ supply -and demand. % 3
e plan outlined was. that of eéstab-'[’
lng markets in the ‘east-and west'})

‘SUBDIVIDE TORONTO
I MARKE DSTRETS

Housewives - Suggest: System of-
+ Co;Operation With-Producers
47 of Farm.-Foods.~' i

'I‘hat thz £lty be. divided into mket'
districts, each with a separate market;’
In place-of the St.‘ Lawrence:Marketi!

.| was the contention ‘made betore the

.} Deminion Government <High.. Cost .of-
Li\’mz Coinmission y v by ofi-
cers of the Housewives’ League ‘The
commission resumed itsToronto sit=
tings at_the Queen’s Hotal yesterday.
It was their recommendaition to the
commiission that the secret of solving
the H, C. of L. problem was in co-
operation, such as that between the
women‘s*insﬁtutes and by the organi-

| zation:éf¥the ‘farmers into groups in
i| the varicus-districts. Agehts appoeinted
{0y the ‘wéshen’s_institutes could travel

organizations, and

aznong thesfarmers’
way:keep' them postett on . the

of ‘the city and also-one at:
rNbl’gelfl Toronto, each of these markets’

“this way guick’ and sure delivery of
prqﬁbc could be securéd at short no-
‘tice. It 'would also further an ex-
‘¢Hange “of ‘produce betw®n the differ-
ent'markets.in case of ‘over supply at
i} ohe "and undﬁ' supply at apother.

A-V‘ALENT”‘E w!bolNG
*—P

s very.- enjoytﬁﬁe event took place
on St‘Walent}ne'l-w ‘Feb, 14, at St.
James’ Chuich? Pert.Colborne,: the oc-
‘casion being . thé ‘marirage of Helen
Gertrude, * “daighter—of M B.- - 0.~
Boyle, to-Acheson ‘Meachem Campbell,.
B.A., Sc.;+of, Toronto.-

The ceremony was bertotmed by, the
Rev. D. Russell Smith, assisted-
Rev. T. M Campbell of 'roronto. father

ocated adjoining a railway Htne |

THE STERLING BANk

OF CANADA

.

;2

.- SAVE, Because--- -

There are lots of things you ‘can put your
‘money in, but a savings account is one of the few

you can take it out again.

Head Office, Cor. King and Bay Sts., Toronto
and

e . l_pldlonnlm

. Queen S:&. -* Jamesor Ave. -
College and Grase streets.

" Wiiton Ave. and P
Yonge and Cariton
Church and Wiiton avenue.

General Manager, A. H. Walker.
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Leacock of Watford, who il’
with Mrs. M. Brooks, has just e

and not floating, like those of the
tweed, water shield and others
ouslv mentioned. W

arrow arum is both %

and attractive, easy to éultivate
yery unusual.

to +the nurseryman ¢qg

roots, at once, so that yvou will §

the dried roots to soak

the next month.

(To be continued.) ..
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The -beaut]

her 100th year. and from m
pearances is likely to celebrate n
bitthdays. S
She is not only in excelfent %’f'
but retains her mental abilities to
marked degree, recounting clearly
with evident enjovment happenlw
long ago. b
Born in Ireland of Scotch

) LE BREAD. of the groom.
bl tains - o The bride looked dainty and pretty.
in a gown of ivory charmeuse, with’

ilace and seed pearls. The bridal veil’

into the mixture. This last process is too slow for réadersg of this column
and the recipes for the other mixtures have been given frequently, but bak-
ing %o“der rolls are a nel\w form. ‘\%ake tdhe ‘biscuit as usual and cut into
rounds as large as a small saucer. pread with soft butter, sprinkle with? - 55
cinnamon and powdered sugar. Now fold the rounds in half, so each roll is f:?{'h‘i,‘;;‘},;‘; b{gﬂ?mia" s;te) 1:‘3:3:511:
the shape of a half-circle. Butter the tops and bake in hot oven. shower bouquet of roses and Jily of the
Gems are any sort of batter mixtures baked in gem pans, The easiest| valley and wore a necklace of pearls,
to make and the best liked are those made from Graham ﬂoﬁr Dr. Gra- | the gift of the groom.
ham’s own recipe demands all Graham meal, but this is too cearse for most Hattie Campbell, sister of the groom,
palates, so add one-third white flour. One cup of Graham flour, one-half | attended the b"‘dhe HShf z"";fk“ ;%ag::’
cup wheat flour, one teaspoon salt, three teaspoons of baking powder. Sift 1323 o gt e st ol i,
these together to mix them, but turn the.middlings from the Graham flour \;m.aﬁ Smith, prettily attired in a
back ino the bowl, as they make the gems good. French embrojdered gown and cap
Beat the yolks of three eggs and to them add one cup of milk. Melt a| trimmed with tiny rosebuds and pink
fourth of a cup of shortening and mijx all together with a slotted .spoon. | streamers. daintily strewed the church
Stir briskly three minutes and pour into greased gem pans, bake in a hot | aisle with rose petals.
oven. If iron gem pans are used they must be heated before the mixture is| Mr. V. Osmund Boyle B.A., of
put in. Trinity College, brother oi{ tg:l %ru?le,
Wheat Gems—One pint of milk, thrée eggs beaten light, ' one table- ;iiis‘itdeedd ‘;‘: f;:o")nrgari:%d %“” f({’c!:s:
spoon of melted buiter, one teaspoon salt, enough flour to make a. sthin| s B a0, cousin of the bride, sang
dough. Bake in a hot oven. most -beautifully “Oh,: Promise Me,”
Cornmeal Gems—These are delicious, but require thirty minutes to{ quring the signing of the register.
bake. One cup of flour sifted with two cups cornmeal, one level teaspoon | .Mr. and Mrs. Campbell left on the 6
of moda, ‘one pinth of sugar and a teaspoon of #alt.  Beat three oL .}ight
add one pint buttermilk or sour milk. Put the sifted dry lngredxents in the

oclock -train for Buffalo en route to
“Washington and New York, the bride | ing yellow and lasting many long days
mixing bowl and pour the eggs and milk inte it"and beat steadily until the:
mixture is full of- bubbles. -Pour imto hot greased gem-pans-and -bake.in a

traveling in a navy chiffon cloth suit } before fading, the entire flower spike
moderate oven,

with hat to match. On their return |is ‘well worth waiting weeks for.
My “anwd Mrs. Campbell--will--reside -in | --~As.a vase or aguarium plant, the
Honey Gems—Use the recipe for wheat gems and add: a-dourth of a
square cake of honey heéated ufitil the -comb has melted;. ;Mix in affer the
Russian Patties. 2 :

Weston. water hyacinth s unexcelled. In a
" closed square. aquarium. the plant is

o Jne pint of oysters, three tablespoon: other ingredients are al¥ togabher. \ery fine. hot with teas =it

uls .of . butter, four and one-half table. ; AR &

§ h more inferesting than ar!Y fan--
tailed "goldfish.
spoonfuls f 1 ~ = |
chicken stook ogglhal?nguhd”of u;?ear%f m EDS DAR{ ED'IURS G O O &, P \S'
TU A SWlMM'NG MATGH By GELETTBURGESS
Sauce of butter, flour, stock, oyster |
liguor and cream; add the volks of eges,

The roots must be bought at the
Qne-half ta,blespoomul of vinegar, three-,
|
seasoning, and salt and pepper to taste. i»
f

veal; add one quart water and one-third
teaspoon salt. Simuner over a slow fire
for one hour, bring to a beil, and add one
fourth pound broken spaghetti. Keep
boiling, ' stirring occasionally until spa-
ghetti is done. Put three teaspoons
patented barley to soak in one-half cup
cold water; when smooth add to soup,
stipring all the time. Cook this 10 min-
utes more, stirring copsStgantly; beat three
€ggs and put into soup. Do not stir for
half a minute so as to let eggs float in
large pieces on top.
Adelaide Cake.

One pound of flour, one pound of sugar,
one-half pound of butter, six eggs, one
cup of milk; rub the butter and sugar
together, then add the yolks of the eggs,
then the milk, with soda and cream tar-
tar in it; flavor with lemon; mix the
flour and whites of eggs in alternately.

Hickory Nut_Macaroons.

Make frosting as for cake; .stir in
enough pounded hickory nut meats, with
mixed ground spice to taste, to make
convenient to handle. Flour the hands
and form the mixture into little balls.
Place on buttéred tins, allowing room to
sSpread, a bake in a quick Qven.

lo:t\“éd_.ﬂ'ia;s
ping  of thq
and exercis
redlaced it.
and unguer
and starved
ﬂ""gw Chin
A woman
Liondon and
= gome ‘won
penctrating
chm strap,
and every
during the
use of astri
courage thed
former plac
niugcles,
There is
by ;another
made  of 1
both as a
muscleg.- V
fuss” perspi
fesh depar
ofoVHY By
thh;xg about
1£'the wort
be“‘anythin

P s
The water hyaointxhe iu a very curi-
ous aquatic. ‘not’ native hére, growing
in Seisth: America, .bat naturalized in
Jmnany parts of the southern states,
However, if care is taken to bring in
the roots and winter these in the cel-
lar, our water gardeners will not need
to “hesitate about obtaining a root of
this -most interesting: . Its cul-
ture presents no difficulty other than
that of wintering.

Like 80 many of these plants, it is a
floating epecimen, with - unusupally
showy blossoms. :

- The léaves come up from the shal-
low depths, in thick clusters, being
borne upwards. upon queer inflated
petioles (or stems), which enable these
leaves to lie' floating lazlly upon the

surny waters.
flowers come up on a loose

To freshen stale bread, dip it for ‘a
second in cold water or cold milk and
then rebake it in rather a cool oven
One of the best ways to heat rolls is to
put them in a paper bag in the oven for
a few minutes.

Steamed bread is palatable and affords

y. The section of a loaf or single
slices or rolls are placed over rapidly
hoiling water and closely covered. 'This

.~ smay be done in a regular steamer or by
/puiting a colander above boiling water,

DELICIOUS CROUTONS.

lands, living first in Sooﬂin&afurhe
marriage and then . Ireland, fn .
where she sailed to

in Quebec July 12, 1836.

The ocean voyage of six and
weeks, followed by the stirring e
of the Mackenzie rebellions are fresh
her memory today, while the battle
Yonge street, Toronto. to her. .
but of recent date.

Herself an eye-witness of the W
ing of Montgomery's tavern, sh(
vivid recollection of her husband &
ing thru one of the hotel's wingd

a vain attempt to quench the fire
ﬂrst outbreak:

RI\;E RDALE CARNIVA

St. Valentine Carnival at Big
Huge Success.

Miss Edith Herridge of Brist
land, won the special prize fo maining fle
dressed lady at St. Valentine the evidens
held at the Riverdale Roller Rink + there must
Miss Wanda Page of Edmonte . Ab The elect
berta, won the diamond ring for' ruccess for
best dressed to represent the sentimesiil  apparatus (
of St. Valentine Day among the ung upoh the r
folks. accomplish

One of t
doukle chin
closed. {or
na!gin.ﬁm

Croutons are small cubical sections of
bread dried. to a golden brown in the
oven or {ried in deep fat. Sometimes
the bread is lightly buttered before it is
cut and browned in the oven. To pre-
pare them, trim the crusts from the
bread before or after cutting in half-
inch slices, then cut in half-inch sec-
1ions one way and then the other. Scat-
ter them on the pan in the oven, that all
sides may brown alike.

Those prepared with fat should not be
kept long, but those without fat may be| on Rice and Appies.
kept in a glass jar or tin box like crack- | T D of rice and five large cooking
€ers for weeks. | apples. "Wash the rice well in several

| waters, pare and slice the apples; cover
| with wz%ter When boiled sweeten to
taste. Eat with cream. To make it look
nice whip the white of two eggs, sweeten,
cover the dish. brown in the oven for a

minute, take out and put d
e g Sy P rops of currant

The
spike, growing -well above the level of
the foliage, and are amazingly attrac-
tive. Pale violet, with the upper lobes
mérked -with -bright blue. and .gleam-

4

FINALE.

After all, brfad and milk give us all
the tvpes of material needed by the hu-
man body in less expensive form than
most other foods.

Therefore the more we can plan -to
economize in expengive foods by the ad-
gmon of bread and milk -to them the bet-

er

As compared with most meats and
wvegetables, bread has practically uo
wastq and s very completely digested.

It well Geserves its title of “The Stafi
or Life.” :

of Ontario.

The arrow arum-grows thickly: ali
over the swamps of the States from
Florida to Maryvland.

It is a lovely thing, membl.mg the
incomparable white calla lily, the
creamy-white flowers standing well
above the level of the pond. Like so
many of the aquatics, the leaves are
very bright green, and arrow-shaped,
but upstanding from the stiff stalks,

Wednesday’s Free ConcOd.
From 2.30 to 3.45 p. m. to
(Wednesday) you can spend a
ant hour in the Heintzman Co.
Hall, 193-195-197 Yonge street,
enjoy a deligahtful musical
listening to the selections of
John McCormack, Tetrazzini,
Lauder and other famous
Everyone is made welcome.

Making More Dollars.

Canada is “makmg” money. The Govern-

oysters, drain, and reserve the liguor; !

BREAD CRUMBS. there should be one-half cup. Make |

Pieces of bread or crusts that have
become very dry should be. put into
the bottom of the oven and' left there
mtil guwite crisp. They can then be
rolled between sheets of paper with a
rolling pin, or pounded in-a basin, or
put thru a food chopper. Such crumbs,
if stored in an air-tight jar or bottle,
will keep for a long while, and will be
ready to use at any time. They are
handy to use in place of freshly-grated
crumbs for puddings, stuffings and
bread smuce, or° for crumbing cro-

aquatic man's store.
Now, tire other one mentioned above
foulths tablespoonful of lemon uice,
Yolks of two one tablespoonfjul of
Add the oyvsters, and as soon as oysters | Want to Prove Superioritv Over
are heated, fill patty shells. r s 7
Mere Man——Varsity Journal-

belongs to our native arum family,
eges,
a2ied horseradisgh, two tablespoonfuls of
Patty Shells.
ists Not Anxious.

but this special variety is net native
capers, salt an peppser. Parboil the
Roll puft paste one- quarter_

ipth thick,
dipped in

shape \\n.h a patty cutter, m, |
haif” the |
|
|

flour:. remove centres from 0
1'0111;11(13 ]\;ilh a small cutter. ish ovar
with cold water, the la"gost'v €C¢s near | 1 iol :
the edge, and fit on rings. pressing light. Aroused by the editorial which ap-
ly. - Place in a towel between' pans of[peared in The Varsity last week, a
crushed ice, and chill until paste is stiff: number of the ladies of University Col-

ek aa ik if cold weather cool out of doors. Place |
queties Aana Hsh. > : ~ r tin sheet red -with brown | lege, thtu Prof. Corsan, the swimming
Crumbs which: can be served with ! pape d bake 25 tes in & hot oven. | {nstr t 1 i t
game may be prepared by putting slices | The s should their full heignt | s n‘ﬂix‘zl\\erliéihze&;f? )gllt&lﬁl(t?rggo?lrnal)‘
& C
to engage in any form of a swimming’

of stale bread into a cooling oven and | and begin to b'm\ n in 12 to 15 minutes; ]
centre uf'IJCe or contest that they may care to

tinie "nor v
slonals the
that witl
of the chig
Jated, but|
— tendenicyz’
First str
a8 possible

- #tretch it
lower it ti
Do these

0
SORE MOUTHS

¥

I have already advised you to wash
baby’s mouth out every.morning. This
is not a fad; it is necessary to pre-
vent the baby having “thrush.”. or
“sprue,” as sore mouth is commonly

leaving them there over night to dry| ‘)9”“‘,‘““('»“ ing '!'i‘ﬁ;)jsh baking in |
v, whe Yy e, crush th '-? minutes. Pieces cut from

:;S{O’!{_‘f mt LESEY S nte cEuNn e rings of patties may be baked and used |

Stir well until

brown color: then take them out with]
B wire spoon and drain on absorpent
paper in front of the fire.

all are of ‘a

Cinnamon Cake.
One-half cup butu:r‘ 1 cup sugar,
cup sweet milk, 2 eggs, 3 teaspoonfuls-cin-
mamon,~ 2 te aspom-t‘u}. ba}qng powder, 114
cups flour. This is i s
with jeHy between - or any
filing or baked in a solid cake.

A Message To Thm,
Weak, Scrawny Folks

An Easy Way to Gain 10 to 30
Lbs. of Solid, Healthy,
Permanent Flesh

. uervous, undeveloped men and
dherywhere are heard to say, *I
understand wihy 1 do not get fat
lenty of good, nourishing food.” Th
this : You cannot get
W much you eat, unless )
ate the

them
v reach the

over

rm the
h(\l!]& de-

vay Lo overcome
flesh.build :,g_ slement \ to
. the leakage of Y TUSE argol,
recently \11:\.')\t red lhbznsml fve

that is recommended so highly by ,1’1\
sicians here and abroad. Take a little
Sargol tablet with every meal and notice
]m\\ quickly “your cheeks fill out and
rolls of firm healthy flesh are deposited
over your body, covering each
and projecting point, Your druggist
'gol, Qr can get it from his whole-
, and will refund your money if you
sfied with the gain in weight
as stated on the guarantee
1t is inexpensive, casy

- efficient,
Sargol has produced
in overcoming
ind general stomach
ould not be taken unless
are lling to gain ten pounds or

stop
the
f\‘ e

ats 1Is

hot lard or clarified butter. |
golden ‘

% l garlie,

other desired |

-~ Of lemon Jjuice

i waste |/

. peach

bony |

| for patty covers, or put together, rolled |
and cut for unders. Trimmings from |
puff paste should be carefully la!d on .tap |
t of each other, patted and rolled out.
italian Roast. !
piece of veal, cut around
and put in a small piece of
and a few allsplce. Make
several places, putting In
tie a leaf of celery on top!
with a small red pepper.
a le olive oil and cook un-
according to the size of the|

|
{ Take a. nice
! the bone
sa
incisions n
| the seasoning,
‘m the roa
Pour over
i til tender.
! roast
Broiled Smelts,
i Chop together a bunch of parsiey. a
! tablespoonful of chives, one or two fine,
| tender leaves of celery and half a dozen
olives. Add paprika to the mixture, md‘
the salt that is needed, with a few drops |
and some meited butter
Split some fine, large smelts,
spread inside of each with
{4he herbs, clase the smelts, and brojl
them over a clear fire till done. of
course, there must be no more than a
thin 4ayer of the ‘herbs in the fish—just
enough to flavor and season them well
A Simpler Way.
Smelts are so clean, sweet and attrac-
tive that, excepting for a little lemon
juice, nothing seems really essential when
rell fried. simplest way is just to
and them all with crumbs
ill better, coarse\Indian meal that
adhere a a2 B > ‘More good
measure. in sausage Or
bacon fat o Hvd in a spider.
The meal. or erumbs, that do not s K |
to the smelts will scale or drop off into
the spider and brown up very nfcely. The
!‘!u\\nrd 11 1.1.ux crumbs are delicious,
| when dr skjmmetl out carefully
with a \P\nn. to eat bn bread, or, instead
of butter for brown bread.
Peach Cake.
’Lmv 1 egg, 2 tabl upoonfulef
: ‘uls bakvw powder, 1 |
vel tablesy poonfuls but- |
. Mix flov ir, butter, salt,
"J"\t 1nd hxk|n<' powder all well t‘geth-'
er: beat egg well in a cup and. fill cup up,
with pour in the above and beat'
well; o0.a well-greased pan: stick | t
halves of pe 'i\he\ all over dough, fill the!
with sugar and bake in a dquick
Serve \\n'x cream.

REMEMBERED FRANCES WIL.-
LAR

to blend it.

open them,

i
He

ovelr

for

d or

\)'n pu t
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oven,

CHICAGO. Febd T.—Memorial ser-
vides were held here today for Franc es |
E. Willard., temperance worker and|
for years the head of the “omens
Christian Temperance Unloun.

The services marked the sﬁx:nenl.}
anniversary of the death of Frances
E. Willard, and the followers of the
“white ribbon™ afterwards placed flow-

more, for'it is @ wonderful flesh bufider.

ers on her giave in Roaehill Cemetery.

| of The Varsity staff from competing.

{ before you
i hest
| as
| famous builder for tlood,
i tissues.

| strength
| quickly
| elements

| and

suggest. The co-eds are
as to what dista
nor do they

not particular
nce or stroke is used.
wish to bar any member

Prof. Corsan gives it as his opinion
that some of the girl proteges are far
superior to the editorial writers in the
water as well as in other departments.
None of the journalists of the uni- |’

Rose A Frye

| versity have yet manifested a desire to 'Don’t be Tlike

compete against Prof. Corsan's speedy | ose Augusta Frvc
girl swimmers. The co-eds state that | R 2

they would like t® meet thie writer of | But when you re in
the statement “that woman is Inher the kitchen, try

ently 'a barbarian” in the natatorium. And do not bother;

if the cook,
Or mother lets

you in, just look/
For Goops like Rose

are in the way,
On cooking, or

on washmg’ day.

Nut Bread.

Two eggs, & cup sugar,-1 teaspoon !
galt, 2 scant cups sweet milk, 1 cup chop-
ped nuts, 4 heaping teaspoonfuls baking
powder, 4 cups flour. Beat egg and sugar,
then add milk. nuts and flour; beat well,
pour in well-greased parl; let stand for
one-half hour and bake minutes.

ARE YOU OR THE
CHILDREN A LITTLE
“RUN DOWN"? "

t wait until yeu're actually sick
look after yourselves. The | ening next is now open
preventive of zickhess, as \\'P”‘Pi,mo Comypany, 146
a tonic after it, is Sanguinol, the | vhere tickéts may 1250
nerves and e s
The moment you feel unduly
tired, or your avpetite flags, or vou nn“lKE'"Ess cAu
find yourself lying awake too long at
night, take a few, doses of Sanguinol
These are nature's danger -signals,
signs that your health and reserve {
| strength are ebbing away. Stop the
iloss and begin to builld up at eonce
with Sanguinol.

After whooping cough,
guinol to build up the
tated system.
kind use
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Alcura,
for @ ‘cuﬂ-w i,
our storé, It'is guaranteed
;eneﬁL or money
that has been tried by
found to do just

give San-
shaken, debili-
After sickness of any
Sanguinol and see your
and full abounding health
restored. Just the very
nature needs to énrich
blood, to tone up the  nerves
10 strengthen the tissues, are
found in Sanguinol, the all-round sys-
tem -tonle. Get a bottle today—keep
it in the house. Sanguinol never dis-
appoints. For sale Owl Drug Stores.
Toronto seclling agents: 282 C(College
street, comeér Bleor and Brock, 990
Bathurst stree!, corner Bloor and
Spadina, 1631 Dundas sireet, corner
Parliafpen: and Carlton, 770 Queen
éast, corner Balsam and Queen.
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themselves to lives of sobriety
fulngss and to regain the'r
community in which you
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Mrs.
lecture in the Y. W.C.A.
21 McGill street, on’ Monday ev-
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Drunkenness is a disease. Those who
are afflicted with the eraving for ligquor
have to be helped to throw' it off. Alcura

1 ean be given secretly In coffee
Alcura No. 2 is'the voluntary

restore

use-

pect cof the
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called. The soreness may be caused
by particles: of milk being left in the
houth to ferment. or dirty nipples, or
the use of a “comfort,” or allowing
baby to suck toys or other objects. or
allowing people to-“feel for teeth.” Any
or all of these causes may give mouth
trouble to poor baby.

If the baby is a little bit run down
in géneral health, sore mouth usually
develops. On the roof of the mouth,
on the tongue, pn the inside of the
cheeks, little white specks, looking like
curds of milk, may be seen. The baby
i is uncomfortable and fretty and some-
times refuses his food.

The mouth must be thoroly but gent-
ly washed out every hour with a solu-
tion of bicarbonate of soda. one tea-
spoonful of soda to one cup of boiled
! water. Wrap a piece of absorbent
cotton around the little finger; pour
over it the solution and wipe out the
mouth. If too much force is used the
tender lining of the mouth may be in-
‘Jured.

Besides - this treatment wash the
mouth twice daily with the boric acid
solution. Improvement is generally
shown in.24 hours if this treatment is
followed.’

The miost scrupulous care should be
given all bottles and nipples; and | if
the baby is nursed, the mother’s mp-
ples should be washed with a solution]
of boracic before and after the baby
is fed

Older children qometlmes haye ul-
cerated mouths. It may be caused by

ed teeth, or by neglect. The chjld
drools a great deal, sometimes the
saliva fairly. runs out 6f the mouth,

becomeé inflamed and swollén. A yél-
lowish line appears along .the gums
close to the teeth, or sometimes yellow

Prompt treatment should-be begun
as soon as the trouble is discovered.
An astringent mouth wash is needed:
five grains of alum te one ounce of
boiled water is often applied with ben-
efit. Wash out the mouth every two
or three Hours.

If the child is taken to a doctor he
will touch the ulcers with nitrate of
silver. The mother cannot do this.
but the doctor may give her a powder
;) use on the spots several times a

ay.

The food given must be soft and
nourishing: milk, junket, broths. ce-

all

a rundown state of health, by decay-'

the breath is offensive and the.gums}.

spots are scattered thruout the mouth. |
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SHREDDE!

breakfasts.

fort. For a'Canadian

ment has to print more dollars every year to
meet the demands of business prosperity—
but the dollar you make must have purchas-
ing power if it adds to your health and comr
g llar you can get one

WHEAT

BISCUITS

Always heat the Biscuit in oven .

and that means a hundred wholesome, nourxs in
If you add coffee, milk and cream,

dehc:ously nourishing Shredded W fieat break

should not cost over five cents.

Biscuit is ready-cooked and readv-to—serve——-a hoo
to busy housekeepers and growing children.

Shredded Wh

to restore cris

Two Shredded Wheat Biscuits with hot milk or cream

will su
Try Toasted Triscuit

pply all the ma&veneeded for a-balf day's work.

edded Wheat wafer, for

luncheon, with butter, cheese or marmalsde.

Company, Limited
Niagara Falls,
Ont.

Toronto Office:
49 Wellington Street
East

w.23

The Canadian Shredded Wheat
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