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| HAT A CHANGE IN TWENTY-FIVE YEARS!

: But Look Close and You’ll Notice a Reversion to Old Hair Styles

FROM THE PSYCHE TO THE BOB, THERE'S QUITE A VARIETY OF HAIRDRESSING MODES, BUT THE PHOTOGRAPHS ABOVE SHOW HOW EVEN OUR WHIMS

Why all this talk ebout bobbed
hair? i

Just take a peek at what we’ve left
hehind In hairdress, and youw’ll- notice
_ there’s not so much difference between
' the colffure of today and that of a

quarter century ago.
quite an improvement.
Behold the first and the last of this
array. Exactly alike, except for that
psyche which the modern flapper has
bobbed off. The ears showed then.

In fact, there’s

The hair was slicked Back. And not

an earring—or a tiny one, at that—to
improve the appearance of the profile.

The big revolution in hairdress hap-
pened -when the psyche was unloosed
and rats, puffs and other false para-
phernalia wound into the coiffure. It]

took t.ime for the ear to hide itself, but

by the time the famous “figure eight”
came along, no sign of that appendage

could be observed.

Then came the day of glory for hair| such problems:-as that presented in the
dressers. Curls, marcelle waves, puffs,| fifth picture.

pompadours. The fourth picture from

Ithe left gives an idea of how far they
swerst. It was their day of days.

Then came the revolt of the flapper
and .the hair dresser was met va'h

He rallied gloriously
with all sorts of ways to dress up

- Y N ™
WHIRL ABOUT IN CYCLES OF TIME.

bobbed hair, until the flapper finally

has taken it out of the artist’s hands
and is beginning to dress her hair “a la
masculine.”

The flapper little realizes she has
reverted to the old style—except for
the psyche.

Social Notes
OI Interest

Mrs. Andrew B. Burns was a de-
lightful hostess yesterday afternoon at
her residence, West St. John, for eight
tables of bridge. Spring flowers carried
out the yellow color scheme very ar-
tistically. Mrs. Herbert Mayes presided
at the tea hour and was assisted in
serving by Mrs. A. L. Hoyt, Mrs. J. D.
Mitchell, Mrs. J. H. Barton, Mrs. J.
McMurray Reid and Miss Alice Lock-
hart. Little Miss Mary Hoyt ushered
at the door. Mrs. R. W. Wigmore and
Mrs. M. Gifford came in for the tea
hour. The prizes were won by Mrs.
George Moore and Mrs. A. C. Smith,
Jr. Those present were, besides those
previously mentioned:  Mrs. James
McLennan, Mrs. James Johnston, Mrs.
H. H. Upham, Mrs. J. L. Brown, Mrs.
Louise Hetherington, Mrs, S. S. Elliott,
Mrs. Richard” Dole, Mrs. J. Murray
Lamb, Mrs. H. Mont Jones, Mrs. Fred
Lewis, Mrs. Harold Fowler, Mrs.
Harold Crousse, Mrs. A. F. Stilwell,
Mrs. A. J. Mulcahy, Mrs. A. E. Hartt,
Miss Jessie Hartt, Mrs. John Splane,
Mrs. Charles Belyea, Mrs. Standish
Paynter, Mrs. A. Martinson, Mrs. A.
W. Covey, Mrs. W. B. Meynell, Mrs.
W. Lowe, Mrs. Herbert Wetmore, Mrs.
W. J. Wetmore, Mrs. E. H. Cairns,
Mrs. Walter Doherty, Mrs. Garnett
Ryan and Mrs. Murray Long.

The women officers of the North End
Salvation Army Corps, No. 2, enter-
tained other women representatives
from the other corps yesterday at din-
ner, before the evening meeting, which
Mhone of a series being held this month.
Major W. H. Burrows and Staff Cap-
tain Harold C. Ritchie were among the
guests honored by Captain O. Hiscott
and M. Adcock. There were fifteen
guests, who enjoyed the happy social
hour, after a busy afternoon, calling
upon Army members in the North
End.

Mrs. J. R. Harrison, of Windsor, N.
S., who is the guest of her mother,
Mrs. J. Morris Robinson, has been the
occasion for several bridges, one of
which was given by Mrs. H. B. Robin-
son. “Mrs. Daniel Mullin entertained
for her on Thursday evening and Mrs.
Arthur W. Adams and several other
hostesses also entertained for Mrs.
Harrison. Mrs. J. M. Robinson, of
Rothesay, will be at home this after-
noon for a few friends for her sister-
in-law, Mrs. Harrison,

Among the many hostesses for the
week were Mrs. Robert C. Cruikshank,
who entertained for Mrs. George How-
ie, of Manawagonish ‘Road, who has
recently come from Fredericton to re-
side. Miss Ethel Daniels, daughter of
Hon. O. T. Daniels, Attorney-Gener-
al of Nova Scotia, who is the guest of
Miss Zela Lamoreaux was the occa-
sion for entertainment by Mrs. Sidney
Jones, Miss Lamoreaux and several
others of the young hostesses of the
city. Mrs. Rupert W. Wigmore, Mrs.
J. H. Marr, Mrs. Grace Gilmore were
also hostesses forsmall benefit parties
for their church and I O. D. E. work.

Mrs. Daryl Peters entertained at
two bridges this week, the first after-
noon having five tables and the sec-
ond four. Those-present at the first
function were Miss Audrey McLeod,
Miss Barbara Jack, Mrs. Campbell
Mackay, Miss Edith Schofield, Miss
Kathleen Sturdee, Mrs. Arthur N. Car-
ter, Mrs. Douglas White, Mrs. Hugh
“McLean, Jr., Mrs. Kenneth Golding,
Mrs. Leslie Peters, Mrs. Thomas A.
McAvity, Miss Doris deVeber, Miss
Doreen McAvity, Miss Edith Cudlip,
Miss Anne Armstrong, Mrs. James
Robertson Curry, Mrs. Thomas Bell,
Mrs. John R. Gale, Mrs. Guy L. Short,
Mrs. Cecil F. West, Miss Emily Stur-

“Always the Way—

Stove Gone Wrong
on WASHDAY”

Often happens! Wash-
woman has to go away
and stove man or plumb-
er come. House upset,
everybody “touchy” and

cross. N
Needn’t be! Just call

the CITY WET WASH

LAUNDRY MAN who

will take the clothes and

return them in 24 hours,

wet or dry, as clean and
§ sweet as could be.

Phone Main 890.

90—88 CITY ROAD. J

dee and Mrs. Angus Mackay. The
prize winners were Mrs. Campbell
Mackay, Mrs. Arthur N. Carter, Mrs.

‘| Kenneth Golding, Miss Doreen Mc-

Avity and Mrs. John R. Gale.

On the second afternoon, Mrs. He-
ber Vroom and Mrs. Bruce Burpee
were the fortunate prize winners. The
guests were Mrs. Vroom, Mrs. Bur-
pee, Miss Mignon Kerr, Mrs. Laurence
MacLaren, Mrs. King Haen, Mrs. W.
L. Caldow, Mrs. Wllgliam Vassie, Jr.,
Mrs. - Stanley Elkin, Mrs. Peniston
Jchnston, Mrs. Gordon Macdonald,
Mrs. Daniel Mullin, Mrs. F. Wi Dan-
jels, Mrs. Thomas Guy, and Miss
Katherine Bell. Both functions were
very much enjoyéd.

Mrs. David P. Chisholm, who has
enjoyed a visit of some week in Kings-
ton, Ont., and Ottawa, has returned
home, and is warmly welcomed by
her many friends. Mrs. Chisholm
speaks of the pleasure it gave her to
attend the grand wedding of Prince
and Princess Erik. She said that Mrs.
Norman Guthrie and Mrs. Guy Toller,
both looking very handsome, were
among the guests. While in Ottawa,
Mrs. Chisholm who was the guest of
Mrs. William Pugsley, had the oppor-
tunity to meet many old friends. She
is glad to report that Hon. Dr. William
Pugsley is able to walk about and is
resuming his accustomed vigor.

Mrs. H. A. Campbell entertained at
bridge yesterday afternoon at three
tables, at her residence, Sydney street:
The function was one of the most en-
joyable during the week.

Mrs. James Gilchrist of 35 Mount
Pleasant avenue, entertained at five

tables of bridge yesterday afternoon.

Miss Lulu Bonnell was tendered a
novelty shower: Thursday evening .in
honor of her approaching marriage. A
well filled cart, prettily decorated and
containing many beautiful gifts, was
presented to her by her little niece,
Miss Audrey Bonnell. A very pleas-
ant evening was spent, one of the fea-
tures of which were two very pleasing
solos by Mr. W. T. Lanyon.

Mrs. W. C. Rothwell was a charm-
ing hostess last evening at her resi-
dence, Germain street, her guest of
honor being Mrs. Percy Hall, of Syd-
ney, N. S., who is the guest of her
mother, Mrs. C. E. L. Jarvis. Five
tables were played and greatly en-
joyed.

Mrs. Fred T. Short was a hostess on
Thursday evening for her son and his
wife, Mr. and Mrs. Guy ‘L. Short.
Those enjoying the game were Mr.
and Mrs. Laurence MacLaren, Mr. and
Mrs. T. Moffat. Bell, Mr. and Mrs.
Ceicil F. West, Mr. and Mrs. John R.
Gale, Mr.. and Mrs. Douglas White,
and Mr. and Mrs. G. L. Short.. Mr.
and Mrs. Maclaren and Mrs. West
werdthe fortunate prize winners.

Mrs. BE. C. Weyman entertained at
a delightful tea yesterday afternoon at
her residence, 15 Orange street, in
honor of her sister, Mrs. E. M. Taylor,
of Fredericton, who is her guest. Mrs.
Weyman was prettily gowned in blue
velvet and her guest of honor, who re-
ceived with her, was very smart in bit-
ter sweet crepe. Yellow daffodils and

tulips made an artistic decoration in
the rooms and ceutr the tea tabie.
Those presiding in the dining room
were Mrs. George Murray and Mrs. kK.
L. Corbitt. Assisting in serving were
Miss Maud Golding, Miss Helen Smith,
Miss Helen Corbitt, Miss Helen Ma:r,
Miss Louise Alward, Miss Frances Al-
ward and Mrs. Blair McLean. There
were more than 100 guests. Mrs. Wcy-
man will entertain again this afternoon
at bridge.

Mrs. W. A. Clark, Mrs. Kenneth
Golding, Mrs. Thomas Guy and Mrs.
W. E. Rowley won the prizes, the last
two being traveling awards. Mrs. Nor-
man Sancton presided over the tea-
cups and was assisted by Mrs. Percy
D. McAvity and Mrs. John MacLean.

Mrs. Robert Cowan’s bridges were
very happy events this week, when
her mother, Mrs. Cyrus Shumway, was
a joint hostess with her at her resi-
dence, King street east. Five tables
were played on Wednesday afternoon,
at which Mrs. George Murray and Mrs.
W. A. Henderson won the prizes. Trav-
eling prizes were also awarded and

were won by Mrs. D. L. Hutchinson
and Mrs. Richard Arscott. Mrs. H. L.

Spangler presided over the teacups and
was assisted in serving by Mrs. Joan
MacLean and Miss Florence Kninnie.
The color scheme for both days was
old rose in the drawing room and yel-
low in the dining room. Rose cand'es
and yellow candles were used fov ‘ight-
ing in the respective rooms, making a
very pretty effect.

Mrs. ‘Kenneth I. Campbell entertain-
ed at a very informal function yester-
day afterncon to honor Miss Ethel
Daniels, of Bridgetown, N. S. Miss
Daniels was presented a nosegay of
lovely flowers in old-fashioned arrange-
ment. Mrs. Sidney Jones presided at
the tea hour. ‘

Mrs. J. A. Grant, 45 Mount Pleasant,
who was operated upon on Thursday

morning, is reported out of danger. |

Mrs. Grant is in the General Public
Hospital. Her many friends are much
pleased to hear of her recovery.

The Montreal Star says: “Mrs. H.
A. K. Drury of Winnipeg, who has
been visiting her sister, Mrs. E. Lally
Howell, left on Monday of this week,
to be the guest of her sister, Mrs.
Leonard Tilley, in St. John, N. B.

You no doubt know
of Halifax, N. S., and th

The fact that over

BAIRD &

Distributors for

Orange Pekoe and Standard Teas.

have stocked Morse’'s Teas in the last ten days,
would prove that they feel a change to Morse's Teas
would be welcomed by their customers. ,

J. E..Morse & Company,

e fine quality of their

Fl

100 grocers in St Joim
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the foamy lather that Fairy

DIP into
Soap makes! See how easily and

quickly you can rinse it off.
enjoy the clean, refreshing feeling that
only a perfectly pure white soap can

give. It clears the '

Then

pores and helps the
body breathe.

Every day of your life
you can have a good
loaf of Bread if you
bake with ’

——

T
| Mrs. Fisher of Woodlawn avenue en-

tertained at tea on Monday for Mrs. |
Drury.”

Miss Jane Creighton arrived in
Montreal this week and spent a day with'
Miss Arvilla McBride, who accompanied
her to Lindsay, Ont., on Wednesday.
They will spend a few weeks in Lind-
say, where they will be the guests of
Mrs. Sutcliffe, who was formerly Miss
Gray Loggie of Loggieville, N. B.

Mrs. Daniel Mullin, who entertained
on Thursday evening at her residence,
Mecklenburg street, was again a
hostess last evening for six tables of
bridge. Those enjoying the evening
were Mrs. G. Fred Fisher, Mrs.
Herbert C. Sparling, Mrs. Cortlandt
| Robinson, Mrs. Stanley E. Elkin, Mrs.

| R. Ernest Smith, Mrs. Frank Young
of Strathmore, Alberta, Mrs. H. A

Campbell, Mrs. Howard P. Robinson,
Mrs. J. W. Ryan, Mrs. Robert P,
Cowan, Mrs. A, M. Peters, Mrs. D.
King Hazen, Mrs. Chalmers, Mrs. E.
Raban Vince, Mrs. Allan G. McAvity,
Mrs. H. L. Abramson, Mrs. William
Vassie, Jr.,, Mrs. J. Martin Colton,
Mrs. Philip Nase, Mrs." Daryl Peters,
Mrs. W. A. Clark, Mrs. Campbell
Mackay, Mrs. Leslie Peters and Mrs.
Laurence D. MacLaren. The prize
winners were Mrs. Allan G. McAvity,
Mrs. Howard P. Robinson and Mrs.
Stanley E. Elkin. The prize winners
on Thurgday evening were Mrs. P. C.
L. Fairweather, Mrs. George F. Smith
and Mrs. John MacMillan. Mrs. Har-
rison of Windsor, who was fthe guest of
honor, was given a very pretty guest
prize.

Mr. and Mrs. Gershon S. Mayes, ac-
companied by Mr. and Mrs. Harold

Y/

(Uniess otherwige specified, these re-

olpes are planned for four persons.)
LEFT-OVER CEREALS.

The housewife who must economize
will ind that even left-over cereal has
its place in her contrivings.

If a large amount is left it can be
molded, sliced and fried and served the
next morning with sirup, but the inclin-
atfon is to throw away the small
amount.

There is much food value in a cereal
pudding, and if the dessert is made to
count as so many necessary calories it
becomes an economy instead of a lux-
ury.

Substantial luncheon dishes can be
gvolved from ‘cereals.

Cereal Luncheon Loaf.

One and one-half cups hominy grits,
3 cup finely chopped peanuts or any
nut at hand, 3 cup coarse stale bread
crumbs, 1 tablespoon catsup, 1 desert-
spoon minced onion, 2 tablespoons
minced celery, 1 egg, 1; teaspoon salt.

Beat egg, add bread crumbs, nuts, cat-
sup, onion, celery and salt. Reheat
cereal and when very hot stir in the
first mixture. Pour into a buttered bak-
Ing dish and bake half an hour in a hot
oven. Serve canned tomatoes.

Wheat Pudding

Three-quarters cup left-over cooked
careal, 114 cups milk, 1 egg, 1 dessert-

ister Mary’s
TCHEN

spoon softened butter, 3 cup sugar, 3
teaspoon cinnamon, 3 teaspoon vanilla, !
14 cup chopped dates (optional), 14 tea-
spoon lemon juilce. i

Any wheat cereal can be used for this
pudding, but the very slightly parched |
cereals make a more delicate dessert.

Beaf milk and cereal until perfectly
smooth. Add yolk of egg well beaten
with sugar, butter, cinnamon. Pour into
a buttered baking dish and bake about
three-quarters of an hour in a slow
oven. Beat w,hite of egg until stiff and
dry with one tablespoon cold water.
Beat in two tablespoons sugar, vanilla
and lemon juice. Spread over pudding
and place in a moderate oven for 10
minutes to brown and puff the mer-
ingue. Serve warm or cold.

Hominy Pudding

One cup cooked hominy, 1 tablespoon
batter, 2 cups milk, 2 eggs, 1 lemon, 15
cup maple syrup, 1, cup sugar, i tea-
spoon salt, 14 cup chopped dates.

Heat milk and hominy and beat until
smooth. Beat yolks of eggs until thick
and lemon colored and beat in sugar and
syrup. Add salt, grated lemon rind and
butter. Add to first mixture and mix
well. Add dates and lemon juice. Fold
in whites of eggs beaten until stiff and
dry. Turn into a buttered mold and
bake 45 minutes in a slow oven. Serve
with or without hard sauce.

Mayes, left for California on Thursday
evening. They will be ‘absent two
months.

Mrs. George T. Polly and Mrs. W.
A. Nicholas are on a trip to Boston
and vicinity, where they will visit
friends-and relatives.

Mrs. T. J. Costello, diocesan presi-

Pdent of the Catholic Women’s League

of Calgary, left on the Montrose yes-
terday afterncon for England. Dr.
Costello will leave in two weeks and
will join his’wife in London. They

will remain abroad a year.

Mrs. F. A. McFadzen of Douglas
avenue, will leave today for Gagetown,
where she will visit her niece, Mrs.

Hewlitt Scovil, for a short time.
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SLIGHT RISE IN “
COST OF LIVING .

Ottawa, Feb. 15—The cost of living
shows a slight seasonal rise. Returns
to the Department of Labor indicate
that the cost per week of a list of 29
staple foods for a family of five in
some 60 cities averaged $10.78 at the
beginning of January as against $10.73
for December, 1923, Before the war;
in January, 1914, it was $7.78. Includ-
ing fuel and rent the family budget
averaged $21.23 for January, 1924, ¢
against $21.21 for December, 1923. The"
peak for the family budget including
fuel and rent was reached in July,
1920, when it stood at $26.92. In Jan-
uary, 1914, it was $14.49.
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