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ON SUIT AND GOWN, for cut-bead ornamentations bringing 
it again into j,.jce.

When the practical quality steps in, ^ t he Wide Skirt Losing Favor ?
illusive chic, they say, steps out This At the Pashka Fete held at tile
mayJ, tT“e when the ldea 01 the Bitz some time ago, the crinoline ef-
wTw I1* CÜT*îd * ““ extr?“C" îect waa 8tin the most accentuated 
We have learned, however, to add a feature; there were many dainty 
touch of trimming here, and a note airy creations, all made with the bouf-

- "_____________________II °.-CJ°,or,t,her.e: t0 e,as.h a sleeve- or «Mrt, corded or lightly boned.
band a 8kirt “» » way that quite over- The more conservative afternoon and 

Dainty Dishes. the boiling point, then let the mixture ®?“.es Jr® Predominance ^ practical the ipajority of the street costumes,
■ Orange Tea.—Peel an orange and simmer for fifteen minutes. Prepare chlç and Preserves both. however, are gradually narrowing

remove all of the white skin. Slice a meringue by boiling together one The Dress for General Wear, 
the orange very thin and take out the cupful of sugar and two tablespoon- _ .
seeds. Put a slice into the bottom of fuis of water until it threads; then Sultabl« for the business woman, or 
each cup before you pour tile tea. pour it gradually over the stiffly ™e youn8 8?rl just beginning her days 
Sweeten it with granulated sugar. beaten whites of two eggs, which you a* /“Dege, is the popular serge in 

Chocolate Cream Nectar.—Melt two must stir all the time. .Add the hot variou» qualities and weights. This 
ounces of chocolate in a dry saucepan ffrape liquor, dust grated nutmeg material is appropriate for the stormy 
over a gentle heat; add half a cupful lightly over it, and serve it at once. ,ysthe heaviest of winters and 
of liquid coffee, and cook it for two — a“° for the most balmy of climates,
minutes, stirring it constantly. Then Etiquette of the Table. Lace and Satin Dinner Dress. •
add one cupful of sugar and three Open and spread upon your lap or Wool poplins, gabardines* and tweeds 
cupfuls of water, and cook for five breast a napkin, if one is provided; ar® «Iso serviceable, and make ex- 
minutes. Flavor with a teaspoonful otherwise a handkerchief. ceedmgly attractive costumes. These
of vam la and serve it with a tea- Sit upright, neither too close nor m,odels. often simple in design, permit 
spoonful of whipped cream hfiaped on too far away from the table. of,a smart touch of some distinctive

WM,U„P" r.i™ « , Do not be in haste; compose your- ?r °l ffect- Perhaps a motif, sym-
White Cake.—Mix together one self; put your mind into a pleasant bohc ”f the mystic Orient, or of the

cupful of sugar, two tablespoonfuls condition and resolve to eat slowly more fantastic cut-in-stone relics of
of butter, one and a half cupful sof t ! Possibly grace will be said, and the <mr aborigines, the Indian mound 
flour and same amount of milk. Add most respectful attention and quiet- . lders> which have been brought to 
whites of three eggs, two small tea- ude should be observed until the exer- vl®,w af‘er aI“ost numberless de­
spoonfuls of baking powder, one tea- | cise is passed cadea- Details of this kind often close
spoonful extract of lemon and a few | It ia the most appropriate time u ! hlgh collar- beinS in the form of
drops of extract of bitter almonds. while you wait to be served for voii butt?ns’ odd’y shaped, or medallions,

NutCake.-Stir together one cup-* to putinto practice yourknowledge It buck,e8’ or simulating
ful of butter, Jwo and a half cupfuls of of small talk and pleasant words with b®Its,.on the dr.ess itself. With these
sugar, one cupful of milk, four those whom you are sitting near fffectlve novelties a dress or suit may 
cupfuls of flour, one teaspoonful of! Do not be impatient to be served If rendered unique to a degree and 
lemon extract, three teaspoonfuls of soup comes first and von do not c?rry an individual note, difficult to
baking powder and six eggs. When it, you will timply s»y “No, I thank °btain but v„ery «utisfactory to the 

^-X baked> Put frosting and walnut cakes you,” but nuUof no wearer, as she may be sure that her
'•en.-top. This makes two large cakes, may take it and eat as little’ns v creation is for her wear alond, and 

. Beet Salad.—Cut cold cooked beets choose The other course wH. T Wi" n0t be duplicat«d- 
in one-fourth-inch slices crosswise along soon Net has once more come into popu-
and cut into cubes Mix with boiled The soup should be eaten with a ,lar “8e f” da?nty blouses and frocks, 
salad dressing. Take off the outside medium-sized spoon, so slowly and {ï>tb I°r daytltne and .evening wear; 
of a small cabbage and cut cabbage m carefully that you will dron none thread-run nets are especially favored 
quarters. . Cut in thin slices, using a upon your person or the tablecloth for the latter Purpose. Plain net is sharp knife, and soak in cold water Making an effort to vet them ? à **" U8ed considerably for blouses in sim- 
until crisp. Drain dry between tow- and al! unusual ,8St dJ°P P'« designs, tucked here and there and
els and moisten with boiled salad should be avoided h e8tlng with tiny frills that fold softly about
dressing. Arrange cabbage in salad Formerly it the rn..u;_* the neck, or lend grace to the sleeve.
dish and surround with prepared tea into the saucer- rot so GhantilIy, that charming lace'of web-
beets. should he Jot, ’ - a . Taa !ike texture in almost too delicate aAWras or •» =»*M srisr.run h“ ,n -îheatimëfU,Thf COTn, Stir alJ contents. Should th“ S. be empty

EBEBFrr#whole in a stewpan, adding first a to have it refiÜed If not°,mnt * 
small piece of butter, and then the ,L refilled. If not empty and
white of an egg, but do not allow to is Sn intimation^o the w^t^thT’ “ 
reach boiling point. By cooking the want the tea or ,off! I / T 
marrow in this fashion and serving not call foî ‘Ufk””S!fi r ^'" D,“

<■ is'provided3 ^ 3 — j W Ætt

Cocoanut Milk Chocolate. Heat

tun THE WAKE SONG OF COLERAINE

By Jean Blewett

Life was a hurt, but life is o’er— 
Sleep ye softly, Mavoumeen!

Love was a pain, but love’s no more— 
Rest ye, rest ye, Mavoumeen 1 

Out slips the tide all silvery white- 
Sleep ye softly, Mavoumeen! >

Nor life, nor love can hurt to-night__
Rest ye, rest ye, Mavoumeen!

December ^ CanadJa“ MaKazbie for
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THE BRITISH SUBMARINES ARB 

FEARED.

Damage to Enemy’s Shipping in the 

Baltic Greater Than 
b Known.-----------*

MLLE EMIUENNE MOREAU. 
_ ■ —- 
France Honors Her For

Like .a Man.

*■
A despatch to the London Times 

from Stockholm says:—
Great Britain’s submarine chal- 

len8re ui the Baltic has taken far 
..”.rec®n‘*jBt °f those mentioned for 8Teater dimensions than the public 
distinguished service in a French °* the countries interested are aware
a^irei0rV°ntained: • 0,1 Tbe reason is that Germany is

Mile. Emihenne Moreau, aged 17%, concealing the loss of all ships whose 
living at Loos (Nord), during the cap- crews get ashore into German ports, 
ture of Loos, by the English, on Sep- Some crews have got ashore in Fin- 
tember 26, 1916, organized a first aid i?nd- where they have been interned, 
post in her house, worked all day and 0n,y when the crews land in Sweden 
the following night carrying wound- or Denmark is the loss at once 
ed men there and gave them every known. Steamers which come here 

I attention, putting all her resources at j *fom the Sodra Qvarken, between 
their disposàl and refusing any pay- j ™ Aland Islands and the coast of 
ment. She did not hesitate to go opt, Uppland, nearly all report having 
armed with a revolver, and succeeded, been stopped or signalled to by sub- 
with the aid of some English nurses marineB.
(male), In putting two German sol- A captain reports an incident wit- 
diers in a condition so that they could nessed in the south of the Baltic. A 
no longer do any injury, they having sma11 German cruiser, disguised as 
been firing on the post from hidden a merchant ship, attacked a British 
positions in a neighboring house.” submarine which had raised the 

Mile. Moreau, who will be able, British nava> flag, and had signalled 
thanks to this citation, to wear a War 5° supposed tramp steamer to 
Cross, was living at Loos when the "eave to- The submarine fired a tor- 
war broke out, with her parents and Pedo which missed, whereupon the 
a brother aged 10. She was studying German cruiser, firing from 
to become a school teacher. The Ger- guns’ attempted to ram. Owing to 
mans occupied the village in October, th.e heavy seas< the German gunfire 
1914, and remained there nearly a missed or failed to do serious in­
year. Her /ather, during this time, iury’ and the submarine, which had 
died from grief and want of proper 8 narrow escape, got away, 
care. There was no carpenter to “Panicky Feeling.”
makfe a coffin, tier even any wood. Swedish merchant sailors who 
Emilienne went among the German have been in Germany declare that 
lines and hunted until she found suf- there is a panicky feeling in the

Serge Daytime Frock. Æ®”’ wi‘h the J*eIp of en?aUer1 P°rts, particularly at Weich-
, ” Lî ,g brath?r’ ™ade a coffin. selmunde and Sassnitz. The German

down in width. Many of the street When last September came a rumor Port authorities fear submarine raids 
suits- and dresses have an underskirt fPrefld that the English were com- with the* aim of destroying ships * at 
nearly as narrow as it was a season Ing and that the famous Highlanders anchor. Sassnitz has been fortified, 
or two back, the width and flare be- ^ere £»ing to attack the village. One The Weichselmunde forts fired in 
ing confined entirely to the long tu- day.-,.for the first time since the war, the morning dusk at one of their own 
nic or overskirt, which is again a Lmihenne neglected the children in- submarines, and wounded two sail 
much-favored detail. Within a short trusted to her charge by the German °rs. The Germans profess to have 
time it is being whispered the full authorities and went up in the garret an infallible way of protecting 
skirt will be seen only on dreâsy af- oi her house» from which she could against torpedoes large merchant 
ternoon costumes and evening frocks. see the whole battlefield. She passed vessels, but they admit that this 

Patterns can be obtained at your tbree whole days there, lying flat on makes the vessels go so slowly and 
local McCall dealer, or from The Me- “e floor> gazing on the terrible scene. that there is no chance of getting out 
Call Company, Department “W,” 70 Shells burst around her house. Walls of range of submarine gunfire.
Bond Street, Toronto, Ontario. trembled and roofs wefe torn away, . observers agree that the Brit-

Cries from wounded reached her, and ish submarines are boldly and skil- 
at last shouts of victory, as the Eng- fulIy handled. Stockholm news- 

— . , b.sh won their way into the town. Papers bear testimony also to the
me first day of August, 1834, is She recognized the famous Highland- fact that the campaign is conducted 

often mentioned, but erroneously, as ! ers by their costume and went among on humane lines, 
the day on which the slaves in the ! the wounded, giving them something Bad Blow to Germany
British colonies were set free. They to drink, bandaging their wounds and Swedish

*’*f*.a— », «V»- Moreau, | KiM
masters. These slaves were of two tional hymn ended, raised the “Mar- taking in ore the aim bein/tn 
classes. One class received actual seillaise,” in which the Highlanders 'a sufficient sunMv Wnr! 5.»
freedom in 1838 and the other in 1840. 1 joined, their long service in France ' ter. All German ships whichW’!1n
It was found that on August 1st, 1834, ' having made it known to them. In ; future take the Baltic north^ and
tZl ™-280talavas i" the col- I the capturing of the village Mile. Mo- | south route have orders
Art Afi ted by .thlS ®manclPation ; reau slew five Germans with her own ! within territorial waters. This means
were ^,U ^5®® bo™ after that date , band, three with grenades as they hid ! difficult navigation, owing to the in
were born free. Twenty million in a cellar, and fired on the first aid i dentations and 'islands ,"? Z„7 the"
ul°timdatelv n ‘det (.f00’000-000) was post, refusing to come out, two with coast of Sweden. Eno. tous numbers
“]nt ™ t , y pald t0 tbe. owners of the a regulation revolver belonging to an | of mines are now adrift in the Baltic 
slave , this sum being distributed English officer as they advanced to- j Reports from the Sound agree that 
ofttleJe=™°rdnLg t(! the market price w;frd ber with fixed bayonets. She ! the German mine field laid laTt month 
of slaves in each colony. allowed them to come quite close be- ] is ineffective, and that the same i=

om . f°re firinR> 80 close that in another j true of the Danish field laid a year
Oman noy. few seconds their bayonets would have j ago in the Great Belt. The mines do

Boy—I want to buy some paper. reached her body. j not keep their anchorage and often
Dealer What kind of paper ? —-------- ------------ j break loose.
Boy—You’d better give me fly 

paper. I want to make a kite.
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quart of milk in a double boiler, and 1 
when it is very hot, stir into It four 1
heaping tablespoonfuls of grated un- j Th . „ . st‘wn'cs.
sweetened chocolate, moistened with L, “ topf of Pale-folored evening 
a little cold water; allow the mixture make VCry dainty shoes for
to boil and thicken. Have ready near-! q!®5' ... ,,
ly a pint of coeoanut milk, into which I vP a tblmb1e on the'curtain rod) 
has been stirred half a cupful of su- ! X1611 r,lnmng it through the hem of j
gar and the whites of two eggs; add it , |
to the chocolate, and cook the whole "hlte satin shoes should always be I 
for a few minutes, but do not allow ,ept V1 bIue paper to prevent them j 
it to boil. Remove the drink from the “«“ becoming discolored, 
fire and serve it in chocolate cups 1 ?.°re “smg ‘“ware of any kind,
adding, after it is poured into the’ , lt ,we l ”ver with fresh lard. If 
cups, a tablespoonful of sweetened treabed “ tbis way it will never rust, 
whipped cream that has been mixed -1.A-teT. f°T* °f any kind is cleaned 
with a little of the grated cocoànut. !, “8lde should be rubbed thorough-

Beefsteak Pie__Put one and one- j wltb a. piece of lemon before the
half pounds round steak, cut into one- < r®ssmgis Pub in- 
inch cubes, into stewpan, with one- 1“ that has become rusty or 
half onion, thinly sliced and four cups 8^amed ma-v be cleaned by dipping 
cold water. Cbver, bring quickly to «e ®Ut surface of a raw potato in 
boiling point, and then simmer until ,p brick and rubbing well with this, 
ineat is tender—about two hours. Add / u Prevent potatoes becoming black

j teaspoon salt after the first hour’s wben cooked, put them into ___
cooking. Melt four tablespoons but- water; and when brought to the boil, 
ter with four tablespoons flour and s<pfe8e a,httle lem°n juice in. They 
add gradually to hot stocli. Parboil Wl11 tben k£ep a good color and be of 
one and one-half cups potato, cut into flavor,'
one-fourth-inch slices, about eight '"aen cakes get burned do not try 
minutes, drain, add to meat and cook to cu‘ or scrape off with ia knife. Just 
tnree minutes. Turn into buttered get the nutme« grater and' grate all 
baking dish, cover with pie crust or °Ver untl1 lt is a golden brown. This 
baking powder biscuit mixture and ls especially useful, when icing a. 
bake in hot oven. Make slashes in cake’ as 14 makes ib so smooth. When 
crust to let steam escape. Good way a,,a4cd eh°ugh, turn upside down to 
to cook tough steak. 1 shake off the dust.

Ginger Cordial.—Stew slowly to­
gether half a pound of figs, half a tea- ' Fires Which Never Go Out 
spoonful of allspice, a pinch of gin- ' The following are some of thé n».

stir ssz sF’îTt* sus rr™-them from the fire and pre*ss them dia ? The fir? V‘ ^ °f Judwada- In' ing costume; soft satin, too, in the 
through a puree sieve. Return the Parsees in commem,^6?"3^ ?y,the narrowest of bands or folds, oceasion- 
ryrup thus obtained to a clean sauce? fje voyage t7Cm in7h °f “T a“y beaded ^ith sma" Pearls, edges 
pan, and add three pints/of ginger where th/ciatef R, th ,Vauts the tmy ruffles and sleeves as well as 
ale. Allow it to heat gradual!?, fr.d two great candles on^ atWl? tU",CS °r ”oances which compose the
then beat-into it a scant teaspoonful the <?ther at the fe?? ^ head,and costume. These tunics are draped up 
of cornstarch mixed with a little cold burning- wk™ 4aet> aie always kept ofteiywith loops of satin folds having 
water. Stir it constantly until the ZZf VvZ l ^ t0mb °J PaIlas- P=4ps an end here and there 
mixture boils. Flavor it with a few twelfth ^^ ?d^er, was opened in the weighted down with metallic 
drops of lemon juice, and serve it i? Ï Century found a lighted
small cordial cups, capped with a little dI”P bUvf tVer *VS head> which had 
chopped candied orange peef presumably been burning for 2,000

Mulled Grape Juice-Soak for fif- S®81'8", A la“P was burning in the 
teen minutes the grated rind 0f an ®mple of Venus whlch is reported to

in ,he « one lemon to IZrM * ^ ^ immem-
wdnch you have added a cuplUl of boil- 
injr water ami a heaping tablespoon­
ful of granulated sugar. Put the in­
gredients into a

British Emancipation.
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Lace and Net for Blouse or Frock.
making of the more elaborate dresses, 
in combination with soft? taffeta or 
satin, as trimmings in narrow bands, 
for sleeves, or in softly flaring bre­
telles. Strange as it may seem, vel­
vet in vivid colors is often used for 
trimming these filmy costumes in pan­
els and bandings, making a wonderful 
effect.

The virtue of a cold bath lies in, 
j “in quickly, and out quickly.”

-----------*_______
“Ough."

An exchange prints the following 
list of Words ending in “ough,” and 
açlds the pronunciation of the more 
obscure words, so far as ascertain­
able from the dictionaries: Messrs. 
Gough (goff), Hough (huff), and 
Clough (cluff), though tough enough, 
thought through the day that they 
would visit Mr. Brough (broo), who, 
having a hiccough (hiccup) and a 
cough, lived in a dough (cluff or 
clou), with plenty of dough, and a 
tame chough (chuff) kept 
plough in a rough trough, hung to a 
bough over a lough (loch). A slough 
(sluf) of the bank into the slough 
(sloo) injured his thoroughbred’s 
hough (hock). No wonder the for­
eigner shudders at those four terrible " 
letters!

i
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Rheumatism !IE
—*

How is rheumatism recognized? Some have said— 
Rheumatism is a dull pain. 
Rheumatism is a sharp pain, 
Rheumatism is sore muscles. 
Rheumatism is stiff joints.
Rheumatism is a shifting pain.

All have declared—Rheumatism is Pain. 
Sloan’s Liniment applied

The blood begins to flow freely—the body’s 
warmth is renewed—the congestion disap­
pears—the pain is gone. .

Satin or Taffeta Trimmings.

near aeven-

r
:

Man for Sunday Work.
“Tommy Atkins” pleaded exemption 

from church parade on the ground 
that he was an agnostic. The 
geant-major assumed ah expression of 
innocent interest.

“Don’t you believe in the Ten Com­
mandments?" he mildly asked the 
bold freethinker.

“No, sir,” was the reply.
“What! .Not the rule about keep­

ing the Sabbath ?”
“No, sir.”
“Ah, well, you’re the very man I’v< 

been looking for to scrub out the can 
teen.”

orna­
ments of various sizes. Fancy braid 
and folds of satin are often combined 
in applique designs, bow-knots and 
similar details on tunics of lace or net, 
with charming effect. Very often 
finds the underslips of flouncing em­
broidered with bows of narrow me- 

.... . tallic ribbon or braid, either silver orIron utensils, pump handles, etc., gold, or in delicate pastel shades

z tr - pr Sttzvrs&tz
ss" 1 and down, the weight of the tiny pearl

Sloan's
Liniment

gg ■
SCI -
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KILLS PAIN (GUARANTEED)

Rheumatism and allied pains yield to the penetrat­
ing qualities of this warming liniment.

arc

S

Useful Hints and 
General Informa­
tion for the Busy 
Housewife
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