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0s i Rtiha paste, composed of 

’ Land of sifted flour, and 
iiafiito four even parts. Use 
‘ ij. nârtt to make the leaven 
5Vin a circle, and placing 
Si 0r an ounce of yeast in 
^diluting with a little warm 
Lain a soft paste, roll this 

clotli yand

right side, put a slice of Virginia ham 
and à little Sauce with a chop on topi 
then a little more of the sauce and an-; 
other slice of Virginia bam, and fold 
the paper over, placing the two edges 
together In such a way as to enclose 
the meat completely.

Thep lay them oh a buttered dish 
that can stand the heat of the oven, and 
on which they are served; set them In 
the oven, and when they have ac­
quired a fine color serve.

Trout—Rouquefeu il Style. i
Prepare some very thin pancakes, 

cover eadh with n. thin, layer of sal­
mon forcemeat m<o which raw, .fine 
kerbg have been mingled; place an­
other thin pancake on top, then pare 
them Into half-heart shapes. 'Bone 
some trout, -leaving on the head; re­
move the eyes and replace them by a 
small bit of forcemeat, adda few truf- , 
fies, roll them up with fillets inside, 
and fill the empty space In the centre 
of each side Vltli some forcemeat, then 
set on top a fluted mushroom head.

Cover the hearts with forcemeat and 
lqy a trout over them: place in its 
mouth a small piece of red lobster, cut 
from one of the claws; set this on a 
buttered baking sheet, pour over some 
butter and cover with a sheet, of but­
tered paper. 'Cook 
dress crown-shaped, and serve with 
Montebello sauce separately.

Fifth Avenue Pudding.
Pick, wash and cook In an abund­

ance of water half a pound of rice, 
leaving it boll for 20 minutes, then j 
drain it off and place in a vessel to 
macerate for two hours In a 22 degree 
hot vanilla syrup. Then drain; break 
10 raw egg yolks In a tinned copper 
basin, add eight ounces of sugar and 
mix well, storing in a pint of boiling 
milk.

Cook this preparation on a slow tire 
without boiling and without ceasing to 
stir, until It covers the spatula, then 
remove; allow fo cool and add to It 
one pint of cream and a quarter pound 
of pistachio nuts pounded with two 
gills of water; strain this forcibly thru 
a sieve and freeze.

Coat a two quart pudding mould with 
vanilla Ice cream, fill up the Inside is 
distinct layers of the prepared Ice 
cream, well drained rice, and preserved 
pineapple cut In three-eighths of an 
Inch squares; freeze for one hour and 
a half In salted ice for each quart 
of pudding, then turn It out on a nap­
kin-and serve.

Serve separately a sauce made of 
.vanilla Ice cream mingled with rum 
and whipped cream.
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1t, cover with a 
rise in a warm place, 

lainder of the flour Into a 
a hole In the centre to 
and In it lay an ounce of 

itounfce of salt, six ounces 
all the
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1 confese I was slightly surprised 
When Mars' decided not to go with us 
in Jaynes’ car l;to do the marketing 
for toe motor boat trip. Tiere are 
tln.es, such as this, when a woman’s 
viewpoint is ipvalusble. MArrlage, 
however, makes one Just a little sus­
picious, and somehow I suspeqted that 
Mary wanted to keep herself aloof 
from the marketing end merely to 
prove to young Jaynes that she didn’t 
know very much about such plebeian 
things
Peter and Jaynes Shop. i i* •

Mary’s marvelous wardrobe had 
made her forget a great many things. 
Since we departed from home for my 
recuperative trip Mary has been "evo- 
lutlng’’ rapidly Into a very grand lady.

"I'm sorry your wife didn’t, come 
with us," said young Jaynes, as we 
stopped before the market, a combina­
tion "grocery and butchery in one,” 
as Jaynes laughingly called it, "a 
woman’s sense of proportion is keener 
about these things than a man’s. 
Usually when mother’s home she or­
der? for the boat pat-ties. Mother.” he 
added, “Is an, old-fashioned mother. 
She knows how to cook and tho she 
doesn’t do much of It, she can house- 
keep wonderfully."

1 suspected from the general atti­
tude at the hotel toward Hugh Jaynes 
that he was decidedly well to do and 
his description of his mother in cir­
cumstances that, would have made 
Mary Irretrievably snobbish pleased

Hugh was studying the list of fcro- 
visioTs with a puzzled frown.

"You couldn’t stay out on a cruise

aag*: r=was

ISiltë«■ -<
à and- six ■eggs, p
«■-'together, then knead the 
il It becomes smooth, and add 
*e eggs and four ounces of 
E^daiain, then mix In the 
*Ttwo ounces of . seeded Ma- 
£e, -two ounces of Sultana 
'two ounces of cherries cut in 
l -two finely cut citrons.
■ paste in a vessel and let It 
to paste Is now ready for use.)
■ fill a well-buttered be.be. 
iwquarters- ftill, stand It in 
itely heated place, cover, and 
E the paste has reached to 
r edges at the mould, then 
i a pie plate In a slow oven 
, tor one hour, or one and a

wasas &£&
'pedestrians d^êr d anjs carried Into
S Norman of JBt.

i'i estaisfur.
Evening wraps favor rich velvets or 

broadcloths—capes rule varying from

m” èFh% ££%£££mch^r sab^ 8 a deep im Con* ,a

form* introdbef various
forms of the basque, the tie-on-over
oler8toerhàdChlflton tUnto sllpped on

The dsjnty handbags carried with
are of unt<iue shape and 

fashioned from exquisite silks veiled 
in latticed beads or (rimed witH crushed beads and «ïïjulns *
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for. another day; could you?" he asked 
eagerly. “Id like you to.”

"We b can stay indefinitely," I laugh­
ed "Provided the boat will hold 
enough food.”

“By George,” lie exclaimed, boyish­
ly, “you’re an awfully good sport. 
We’ll h've a bully time.”

And then we began to buy. Altho 
we bad added but one more day to the 
original cruise for which Hugh had 
made the list, when we faced the ne­
cessity of buying a day’s more provi­
sions we began to double up the ori­
ginal list.
Mary’s Yachting Suit.

We bought steak and lamb chops 
and beech-nut bacon, eggs, cream, 
milk, peaches and oranges, potatoes 
apd corn—and heaven only knows 
what—but. when the clerks began to 
stagger forth from the “grocery and 
butchery*’ to the car. It began to look 
as If we had provisions for a cruise to 
Europe.

"Great guns!” said Hugh, aghatt 
“the boat will sink. There’s ice yet to 
be loaded on and our suitcases. Doesn’t 
seem to me mother ever sent as much 
stuff as this on board. Five pounds of

The body wai rtK * 
in the police an*I 

st will be held.
steak. When will we ever eat all that, 
with In mb chops to eat, and likely-we 
may catch some fish?”

%Î) (:)

The clerk» were all frankly inter­
ested and twinkling. We worked pretty 
hard loading up the rear of the car, 
and after the cargo was safely dispos­
ed of I had to sit in toe back and 
steady innumerable boxes of provi­
sions while he drove.

Hugh was in wontierful spirits. He 
was looking forward to the cruise with 
the keenest of enjoyment. We had a 
great deal of tun over the provision!,' 
but ?fter we had found a man and 
prevailed upon him, tor money, tb 
carry* the provisions to the boat, the 
boxés tSeemed to melt? ’ Imysteriously 
away, t

It was very near 6 before Mary ap­
peared, ;and then she was dressed In a 
ravishing thing of white flannel and 
Mue, a sailor thing delightful to look 
at, but about as sensible for a “rough­
ing it” cruise as white flannels would 
have been for me. Jaynes raised his 
eyebrows

“Your wife looks pretty,” he ad­
mitted, “but, In this boat that thine 
will stay clean about one hour,”

0 I)five candidate for

education occupied tinment will he i£ 
lan effort to bris* 
kindred dollars.
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In a slack oven' *)0,
baked, cut away any surplus 

FoVer-reachlng the top and in- 
baba on a grate; prepare a 

(gap pot syrup flavored with good 
^ssk the baba with this, and let 
■In well. Beat up eight whites of 
K# half-pound of sugar; cover 
hba with this meringue, decorate 
Angelica lozenges and halved 

Ma b«J»> for two or three minutes 
hot oven, and serve on a plate 
ptnne rum syrup around.
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Leather Shoes 
Chief Cause of 

Foot Troubles
By Dr. L K. HIRSHBERG

0 l)■

Veal Chop—Grant Styls
MjUM eight veal chops, pared most 
I carefully to keep them as wide 

as possible, season and fray with 
melted pork, turning them While 

a* to let them remain quite rare, 
sove the chops, leaving the pork 

It add finely chopped

c IP* me.I
j.

u A.B., M.A., M.D. (Johns Hopkins) 

|T te said by 
I Pliny that the 

expression, “ A 
cobbler should 
stick'to his last,” 
originated when a 
shoemaker several 
thousand years 
ago, not content 
with pointing out 
the detects In a 
shoe on a paint­
ing by Apelles, 
presumed to criti- na. niBSRazaa 
else the drawing of the leg. The ar­
tist checked him with tote well-known 
rebuke.

Yet Til wager a can 
that the, artist knew 
shoes as to! cobbler. Why? Because 
artists learn new * things and shoe­
makers stick tb the same ancient lasts, 
year In and year out Indeed, the 
trouble with shoe factories to not that 
they wander from their “lasts.’’ but 
they perpetuate' the same old pedal 
errors.,

Dr. Little estimates that shoes have 
been worn by man in some foolish 
form of pedal Imprisonment for nearly 
one hundred thousand years. Whether 
those time-honored shoes were made 
to sheath the foot, to protect It, or to 
co-operate with the foot as a lever and 
a support is not known.

This much, however, may be said of 
the shoes of today, to wit, they are 
encumbrances as well as nuisances.

Essentially they needs must forfend 
the feet from frost, enow, wet and cold, 
scratches, cuts, irritations, Insect 
bites, snake bites, «punctures, sores, 
bruises and similar convulsions from 
below.

Next to bare feet, the thin cloth, 
low-quarter shoes, such as the white 
canvas slippers of summer, are super­
ior to all others. They permit the na^ 
tur&l motility of the feet and ankles ; 
they allow the cool zephyrs to play 
about toe ankles In a hygienic way; 
they prevent fetid perspiration of the 
feet by steady evaporation.

Moreover, such a shoe permits the 
normal function of the foot to do its 
work without the obstruction of leath­
ery materials. Fallen arches, flat feet 
and the other evils are more often due 
to leather shoes in general than to 
high heels, sedentary occupations, 
heavy weight or other ascribed 
courses.

The baby’s toes are as aggressive 
and prehenslble as Its fingers. Its little 
feet, ankle and toe joints are free and 
useful. It is the guilty fault, not of 
fashion as the cobbler says, but of the 
shoemaker himself, that adults lack as 
graceful, pretty And useful a foot as 
an Infant.

aS iand to
s mushrooms, green peppers and 
)es; after these have been reti­
nt their moisture, take them out 
tx with some chopped parsley and 

A lean, finely shredded Virginia 
EST together with two spoonfuls of 

jg forcemeat. Divide this pre- 
ion into as many parts as there 
Km*, and cover each one with a

=c

as
for Individual cases. Where the sub­
ject te not of .general interest letters 
trill be answered personally It & 

and addressed envelofiEfi 
Address all enquiries to Dr,

w\ & ill
m

mstamped
enclosed. B|B| _ ___ _
L. K. Hlrahberg, care tote office. 1 11

layer of it.
Cat some Sheets of strong paper Into 

bean shapes, oil over on one-half the « ft
55Baptist Vaequieir. X 1Advice to Girls 1i i;

A Bride’s Own Story
"" By ISOBEL BRANDS
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DEAR A|Çtf ̂  LATJKIB ; S-S 
j Will you kladte advtee ms of 
gamee wnteH Y^pm-be suitable to be 
Hlayed by about .pouples of young 
people between the ages ofc 17 and 20? 
if I bave notfeed that you do not give 
information of tot-, sort, bot I am in 
hopes that you can help pie out tit 
this matter, as thy girl chuta and toy- 
self are planhWg a little' gathering 

; «e at a Ktoejtoat we shall do to 
entertain our-mends outside of sing­
ing, dancing and playing toe piano.

' 7' •
m
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B THE NEGLECTED FLAVORS—SAUCES AND DRESSINGS of string beans 
as much about

as this. I say. Bubbles, how do you 
make it taste so different?”

Now in my heart I know that al­
tho the dinner waa, simple, everything 
did have a different-flavor. Bob's mo­
ther is a dear, and cooks well, but, 
like most women, she doesn’t make 
much variety in the flavor ' of things. 
I’ve dined p.t her home often and could 
almost recognize her dinners any­
where.

For meats she always has a rich, 
brown gravy with beefy flavor. Veg­
etables always come with a cream 
sauce. Desserts always are vanilla- 
flavored.

Aunt, on the other hand, is always 
and forever exploring and experi­
menting with flavors. “Why use up 
a quart of vanilla?” site says. ‘Tor 
the same amount of money I can buy 
a dozen different flavorings for des­
sert—almond, lemon, pistache, ginger 
and others.’ She puts a dash of cur-, 
r y to a white sauce and her creamed 
cauliflower is different from anything 
I ever tasted.. Chili, pimento, tabas­
co, anchoyy paste. Parmesan cheese 
used in just the tiniest proportions 
transform some of the simplest dishes 
into a piquant delicacy.

If I duplicate Aunt's flavoring and- 
spice shelf I’m sure to keep our ta­
ble so. different that Bob will never 
know what he’s eating. Aunt Juliette 
can disguise the most ordinary rump 
with a mint sauce or combinations 
from bay leaf, anise, cardamon and 
caraway, Curry powder, cinnamon, 
celery salt, creole seasoning, ginger 
root, marjoram of kitchen bouquet 
so that it’s as tempting as the most 
expensive cut.

However, I’ve no intention of giving 
away my thunder, and so I told Bob.

“You’re right to think me a wonder 
in the kitchen. I aim. I just wave my 
magic wand and ordinary ginger­
bread la transformed into angel food 
with an elusive flavor that nobody can 
catch. At last, oh wise young man,
I know something that you don’t!” 
Whereupon he said—but I don’t want 
to Write that all down, too.

i girl who can make such delicious
Jfr. French dressing ought to he 

I •/•ïsarefully preserved in a steel 
jayRemarked Bob at dinner Thurs- 
4*. right when we were having 

“Bubbles, you’re a wonder!” It 
the most ordinary dressing— 

jG&Iancient recipe of five table- 
spgeeftis of good olive oil to two ta- 

.yfilptofuls yt Tarragon vinegar,with 
pwjpad paprika seasoning, but Bob 

!&bed and relished everything. Un-

■ -i'ü <?-!•_ ;: f-
ira»,

11»Pep-PepperciintCl
and if.

/
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Well, well, M. B., you’re a relief, 
a shining, sparkling, glittering relief.
I don’t know a thlnfe about games, but 
I db know eomethtnr about a girl who 
want! to do something besides tango 
once In a While. 1

Stutter when you say it and get in 
two “Peps”—for this is double strength 
Peppermint chewing gum—lots of Pep!
It’s like a Peppermint Lozenge with a 
long lease of life —it 1-a-s-t-s!

You'll get joy supreme from x ' *

t had warned me that he in­
to “tip off” Boh to the fact 

JHp had cooked dinner, and that 
a man evidently felt In duty 
to consume everything he

i/
Staging, dancing'and playing the 

piano are all fine Ways of spending an 
evening, and hark, how about som! 
old-fashioned charades? They’ve been 
out for a long time, and they're just 
about due to come tn again.

Divide your company into two sides; 
make one do the acting and the other 
the guessing. Have' a lot of queer old 
clothes handy for them to wear, think 
up some good word! to be acted and 
go ahead. Everybody likes to “dress 
up,” everybody likes to “act.’’

Make the quietest, pokiest to
the company get himself up as a bri 
Rand. He’ll come out astonishingly, 
see If he doesn’t. Give toe pretty girl 
a chance to let down her hair and 
rhow toe fat little cherub of a girl 
some way to turn down the neck of her 
frock and show H$r elbows and the 
first thing you know you’ll all be hav­
ing more fun than you’ve had In a 
year.

Have something really good to eat 
for the men, and your party will be a 
hovdtog success, see If it isn’t. And 
you’ll really get acquainted with each 
other, which Is what you won’t do In a 
dozeh tango teas. a

Miss Laurie will welcome letters of 
inquiry on subjects of feminine inter­
est from young woffiren readers of this 
paper and will reply to them ln these 
columns. They should be addressed to 
her, care of this office.

jpwlth the most obvious gusto.
tasteJove, everything does 

’ ;«*. It’s all got a different flavor 
4“*Wiw. It’s not a bit like mother 

Mrt to make.’’ And then he paused 
I1ÜÉ*» the effect on me. “It’s miles
|\ tstter!’’

siMaMt replied primly: “That’s or- 
. <WWy home cooking, Bob, and you 

„ IjpBlàte it especially much because 
■Hi been living in hotels ■ the past
pWpeeks.’’

aP'deey It being 'ordinary,* ’’ he re- 
'-BmÈfa chivalrously. “It tastes—’’

l,ere>’’ interrupted Uncle Dick, 
^MBiave your honeymoon approvals 

ene months until Eleanor has 
BSMrt dinner for you for, say, three 
laglR .at a stretch. Then you’ll know 
BW*ltatively whether she can cook 
g* difference in the taste of

Tb which the young man replied: 
prune whip,” laughing gaily. 

■Hri* on a time I swore a mighty 
@P» that I’d never touch a prune 
jlj^wy^conditlon of servitude, but I

1

*/ lie
^fSSwiNG CUMr

Made in Canada by the Wm. Wrigley Jr. Co. Ltd. 7 Scott 
Street, Toronto, manufacturers of the famous

v

Sold around the world, 
w v

i prunes so happily disguised*
Answer» to Health Question!

SBTER: READ MY FREE OFFER.
I am a woman.
1 knows woman's trials. - 
I know her need of sympathy and help.
If you, my sister, are unhappy because of 10- 

health, and feel unfit for household duties, social 
pleasures, or dally employment, write and tell me 

' Just bow you suffer, and ask for my free ten days’ 
trial of a home tre-tment suited to your needs: 
with references to Canadian ladies who gladly tell 

MPwE bow they have regained health, strength, and 
SfewE happiness by its use. I want to tell you all about 
Sv’:v;:*l this successful method of home treatment for 
jlSiBStl yourself, my reader, for your daughter, your sister.

or your mother. I want to tell you how to cure 
yourselves at home at trifling cost, and without 
aid from anyone. Men cannot understand women ’• 
sufferings ; what we women know from exper­
ience, we know better than any doctor; and 
thousands have proved there Is hope even for the 
hopeless in my method of home treatment. If you 
suffer from pain in the head, beck, or b-wets. 
feeling of weight and dragging down sensations, 
tailing or displacement of internal organs, bladder 

. Irritation with freqnent urination, obstinate
Jr. Moating or annoterai enlergeme"Vsî^tarrha?con’<l{t!ons,,n dyspépsU^Mtrême 
»» depressed spirits, melancholy, desire to «y, fear of something evtt about to 
*«ng feeling up the spine, palpitation, hot flashes, weariness, sallow complexion, 
«ties under the eyes, pain in the left breast or a general feeling that Hie Is net 

T~:1 Invite you to send to^ay for my complete t n days’ treatment entirely free and 
improve to yourself that these ailments can be easily and surely conquered at your own 

the expense of hospital treatment, or the dangers of an operation. Women 
. 'escaping the surgeon’s knife by knowing of my simple method of home 

wjlee you ere cured, my sister, I shall only ask you to pass the good word along 
mAh, 2ffe-rer\ home treatment Is for ail.-yourgor old. To Mothers of Denghters,

*’<np'e home treatment which speedily and effectually cures green-sicknem 
si’.Ij5uUriti's- headaches, and lassitude In young women, and restores them to 

ta th’ Tell me if you are worried about your daughter. Remember It costs yen 
u-c mX method of home treatment a complete ten day’s trial, and If you wisn to 

**hmkk’eZ2^6 ony a few cents a week to do so, and it does not interfere with one’s daily work. 
£Mt netSÏÏA'ktoefor? Then accept my generous offer, wrltefor the free treatment suited 

laPultr Slv’J? 1 w'” send it in plain wrapper by return mail. To save time you can cut out 
amr?Places that tell your feelings, and return to me. Write end ask for the free 

oey, as you nay not see this offer again. Address:
**• SUMMERS, BOX b», t

gives you the flavor of spicy,' 
ir* fresh mint leaves.

has the delicious flavor of Pep- 
k permint—double strength.

Take your choice — both are smooth-chewing and 
savory—1-o-n'g l-a-s-t i-n-g pleasure and benefit at very 
small cost: 5 cents.

Covered buttons never stand the 
washing without some damage It 
is a good idea te sew a stud fastener 
beneath each buttoti and a corres 
ponding eyelet' to the dress, so that 
they may be removed for laundry 
purposes and slipped on again 
easily.

W.M.—My father has almost “disap- 
»d into a shadow.” He and I came 
from Ireland only a few months 

ago. Do you think we should return 
to the old country?

r pi
!iei

JLA

• I
w •No. Stay where you are. Take your 

father to the university clinic at once. 
Great loss of weight often presages 
the same serious ailments in Ireland 
as they do here. He will, no doubt, 
be well and strong within a few 
months^

J. M.—1—What is good for little 
holes left in the face after blackheads 
are squeezed out?

2—What will remove little sore, red 
places on the nose?

■s

CRYING CHILDREN
L •f|t

When baby cries it is because he is 
unwell—not because he is bad-natured 
as ao many imagine. Crying is the 
way toe little ope has of telling of his 
pains, and the wise mother can In­
stantly tell what alls her tittle ope 
simply by his cry. When baby cries 
a great deal give him Baby’s Own 
Tablets and he will soon be happy 
again. Concerning the tablets, Mrs. 
James Gaudreau. Notre Dame des 
Bols, Que., says: "My baby cried day 
and night and I was greatly dis­
couraged. I began giving him the 
tablets and he was soon happy, healthy 
and fat." The tablets are sold by 
medicine defter! or bv mail at 25 rents 
a box from The Dr. W'lliams Medicine 
Company, Brockville, Ont.
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See how much 
better you will feel 
when you “chew it 
after every meaL”

1— Apply glycerine to the black­
heads and Into the holes afterwards.

2— Too much greasy, rich, "filling” 
foods may be at toe basis of your red 
nose. Touch the nose with a crystal of 
alum. '

»

Î7 - * * *

R. I.—Could you give 
for a flushing of the face?

If me a remedy■4

If you will wash your face eften in 
ice water, then dry it, and massage it 
with olive oil, this resiliency of the 
skin will disappear.

Dr. Htrshberg will answer questions 
for readers of this paper on medical.

and sanitation subjects that

I
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