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DUCKED? GET DRY CLOTHES 
FROM “LADY OF THE LAKE

T X A TTILTIA YY T Y TTC KATHERINE LESLIE
HOMES YW AT 150 Dundas StreetPhone 1182.

September 17th, 1913.

To the Women of Western Ontario, — 
Re Fall and Winter Underwear:

The Tea Room and Its Attractions.
The really smart tea room has so woman indeed, a great actress or 

far not invaded Canada's large cities, poetess, a duchess famous for her 
I don’t mean a room in a large hotel charities or her entertainments, when 
where society’s dames and demoiselles in reality they are only gazing upon 
gather to drink afternoon tea and eat that fearful and wonderful thing — a 
delicious little cakes. I mean a tea mannikin, or dressmaker’s model! 
room as that word is known in Lon- Nevertheless, the celebrities, the fash-

I

As never before we are equipped this year
demand for knitted un- 
and winter (ladies’ and

to supply your every 
dergarments for fall 
children’s only).

ion leaders are there if the stranger 
only has some guide or initiated per­
son to point them out. In New York

don, Paris, and the other large con­
tinental cities, where smart women 
gather to chat and discuss the day’s

as Europe knows it hasgossip, to look at each other’s frocks the tea room
and hats, and generally to spend a hardly yet appeared. But the large 
frivolous idle chatty time. London and hotels like the Ritz-Carlton, the Plaza, 
Paris have their places like Rumple- etc., make quite a function of after- 
meyer's, and it is one of the things to noon tea. Palms and flowers in pro- 
do in these cities to take afternoon fusion make the rooms lovely, ex- 
tea there, to see the world of fashion, quisite music by famous players is 
the social leaders, the celebrities in discoursed, and all the world of fash- 
literature and art and the stars of Ion turns out at the tea hour to meet 
the stage who are also of the fashion- friends, gossip over the teacups, and 
able world. The styles in dress and generally to have the appearance of 
millinery will be found there in all peacocks spreading their tail feathers 
their extremes. Not that these are for the admiration of all the world
always worn by the women of fashion, that cares to gaze upon them. And
the society beauties and lovely debu- it is a pretty and an amusing sight
tantes. But here, as at the races, the to see the groups at the tables, to
horse shows, the mannikin is sent by hear the soft bubble of well-bred 
the houses of fashion to display their voices, to see the chance meetings and1 
latest creations in gowns and millin- the arranged rendezvous, to drink the 
cry. The novice at such things, the perfect tea and to eat the most delect- 
stranger, so often thinks that she is able patisseries and petit-fours in the 
gazing upon some very distinguished world.

PROBLEMS OF THE FAIR SEX
SOLVED BY CYNTHIA GREY

[Correspondents are requested to make their inquiries as brief 
as possible, and to write on one side of the paper only. It is impos- * 
sible to give replies within a stated time, as all letters have to be 
answered in turn. No letters can be answered privately.]

We have much larger stocks than ever
• before, and our range of qualities and prices is

extensive. If it is ladies’ under- 
give you light, medium or heavy

much more
wear we can
weights, separate garments or combination suits, 
while in children’s sizes our range is as com­
plete as we can possibly make it.

1ur stock contains almost every well- 
known, reliable brand, as: Turnbull’s, Peerless, 
Penman’s, Moodie’s, Puritan, Perfecto Brand, 
Watson’s, Shawinigan, and others.Going to Handkerchief Shower.

Dear Miss Grey: Will you kindly 
answer the follinwg questions:

1. What would a girl be expected to 
take to a linen handkerchief shower of 
only handkerchiefs, how many?’

2. What are the meanings of stamps? 
. 1 Can you give me a nice recipe 
for salad dressing?

4. What is proper for a young lady 
to say to a young gentleman when in- 
troduced. If it is proper to say I am 
pleased to meet you, Mr.------?”

Thanking you very much, and hoping 
I have not troubled you too much, I 
remain, TOPSY
A.—1. The number you took would 
depend, of course, upon the value of 
each handkerchief. For instance, let us 
suppose you desired to spend fifty 
cents. You could buy one very nice 
"hanky" for this money, or else three 
plain linen handkerchiefs with the 
initial in one corner, just as youwished 
Either way would be nice, Topsy, and 
I am sure that this is all you are ex­
pected to take.
2. The stamp language was publish­

ed in this column on August 15th I 
scarcely feel as if I should take the 
room to republish it, but if you care 
toenquire at the business office of The 
Advertiser for a paper of that date, you 
can see it for yourself.

3. This dressing is an excellent one 
for general use: Mix well one egg, one 
tablespoon flour, one of butter, one of 
sugar, one-half teaspoon mustard, 
salt and pepper to taste, and two- 
thirds cup of sweet milk. When all 
have been smoothly mixed, beat in 
lastly one-half cup vinegar, a little at 
a time, or it may curdle the milk. 
1lace on the fire and cook until 
creamy. For any white salad, such as 
potato or cabbage, the egg may be 
omitted.

4. This would be quite alright for 
you to say, only for the fact that the 
gentleman invariably says it on being 
introduced. Thus if you say "thank 
you,” that is all that seems really 
necessary.

bread and butter for yourself and him. 
And many a man after a day’s work 
does not enjoy putting on his Sunday 
clothes and being dragged out to a 
party to meet a lot of people he prob­
ably doesn’t know, and cares nothing 
about.

I do not blame him for wanting to

"A boy overboard! A girl bumped and girls who go pleasuring at Brock- 
over by a wave!" Well Park, Lake, London, that a new

All summer long and way into Sep- official has been named by the London 
tember this cry is heard wherever County Council just to dry their 
young folks are holiday-making, clothes.

There is a picnic at the park nearby. She is known as the "woman with 
The youngsters go wading and some- the mangle!”
one tumbles in. Here is a picture showing her at

There is a Saturday holiday at the work, drying the clothes of these two 
beach and some boy or girl stubs a toe little chappies who took a header when 
and gets overtaken by a. big wave. they didn’t mean to do it.

Well, it isn’t so bad to tumble into The woman with the mangle has 
the wet, wet water on a hot day. But been renamed "the lady of the lake” 
it is just horrid to have to stand or by the boys and girls who have come 
run around all the rest of the day in to look upon her as a sort of second 
damp clothing! mother.

There have been so many cases of The mangle is to be seen at use at 
unexpected duckings among the boys all hours from sunrise to sunset.______

We would appreciate your trade and will 
guarantee you the best value for your money.

rest and enjoy your company, 
woman, it is a compliment to 
Many and many a wife in this 
city would be delighted beyond

Why, 
you! 
very 

meas-

ray’sure to have their husbands seek their 
company in the evenings instead of 
going down town or to the club

Just sit up and think of the matter 
a little from this standpoint, my dear. 
It may save you from wrecking your 
life. And don’t you know, that excuse 
about why you married him is, to me, 
pretty weak. He could not have made 
you accept him if you had not been a 
tiny, wee, little bit willing. Now could 
he?

Drygoods, Millinery, 
Ladies’ Ready-to-Wear Garments.

Limited.

1/ - The 

TAALY
AS TOLD BY AUNT GERTIE.

household.
But one night Ted did not come 

home for supper, although Mother B. 
had some nice bread and gravy all 
ready for him in his granite basin. The 
B, children wandered about disconso­
lately, lost without their playmate. At 
last Mother B. said they must go to 
bed, and reassured them with the 
hopes that Ted would have arrived by 
morning. And sure enough, they had 
not been tucked into their white cots

to read an interesting and instructive 
paper, prepared by Mrs. Graham, on 
"Best Methods cf Preparing Food and 
Food Value For Children.”

An instrumental solo rendered by 
Mrs. Searson was greatly enjoyed.

A demonstration of salads was 
given by Mrs. D, McDonald and Miss 
J. McGugan, after which the ladies had 
an Interesting discussion on prepara­
tion and serving of salads.

A sacred vocal duet by Mrs. Searson 
and Ada McGugan brought the pro­
gram to a close.

The hostess served a dainty lunch 
and the meeting adjourned to meet 
again on the second Thursday in Oc­
tober.

ever been tied to his shaggy person, 
was a string attached to a noisy tin 
can, which some bad boys fastened to 
his tail one day. He was, in fact, just 
plain "dog” with no pedigree, and 
nothing to recommend him particularly 
but a loving heart and affectionate 
nature.

A Widow of 38.
"Dear Miss Grey: I am a widow of 

38, and have a girl of 12 years old. I 
feel since my husband died that I 
don't know what to do with myself, as 
I am so lonesome. I met a man two 
years ago, and I see him often as he 
passes my house to go to his farm 
nearly every day. He is a bachelor and 
has plenty of money. He seems to 
think a great deal of me, and wanted 
to go with me before, but I wouldn’t 
consent, as I thought I ought not to 
have company so soon. Could you tell 
me how I could let him know that I 
love him. Shall I write him or not? I 
have had many admirers, but didn’t

what she looks like. Then we will de- 
cide."

Do you think it was strange that the 
young snail was not consulted, children 
Yes, it does seem so to us. But, you see, 
in those days, and in Snail-land, things 
were done quite differently.

In eight days the little lonesome snail 
maid came to the home of the old snails.

CHAPTER 11.
The tents and the caterpillars were

called in to discuss the matter.
The gnats and the frogs joined in at 

the big evening conferences!
Whom should the snail take for

* * »
Thus he was when he 

came to the B's. Father 
B. and Mother B. did 
not care very much 
about his company, but 
the little B.’s fell in love 

with him right at once,

a
The
"B" 
Family.

half an hour before "pat-a-pat" 
heard along the verandah, and 
whine sounded at the door.
Ted, where have you been?"

was 
Ted’s 
"Why 
asked

wife?
Before the conference had been going 

on for long six little ants jumped up

Mother B., who, to tell the truth was 
by this time almost as fond of the 
plain dog as were the children. Ted 
wagged his tail. He could not tell her 
that a naughty farmer-man had tied 
him to his wagon and taken him away 
out to the country, and that as soon 
as he could he had broken loose and 
found his way back to town. He could 
only whine a little, and begin on the 
belated supper which Mother B. set 
before him.

care for any of them. G. and adopted, him as a brother. And 
the B. children pleaded so hard, and 
the plain dog himself looked up so 
wistfully and so pathetically that 
finally Father B. and Mother B. re­
lented, and both the plain dog and the 
children had a fine old frolic in con­
sequence. "Ted" they christened him, 
and soon Ted was a favorite not only 
with the B. youngsters, but with all 
the neighborhood children as well.

* * *
Every night at 9:30

A.—You might write him a note and 
Invite him to call. This would give him 
a cue that you are interested in him. 
If he is in earnest he will take ad­
vantage of your invitation. Under no 
circumstances tell him that you are 
in love with him before he proposes 
to you.

Half an Hour
With the Cook;

Readers of this page are requested to 
contribute recipes or helpful hints along 
culinary lines for publication in this 
column, the desire being to make it one 
of mutual benefit. Original recipes, or any 
found to be tried and true, will be especi­
ally appreciated.

"Samantha," Ealing P. O., tells Adver­
tiser readers how to make a nourishing, 
tasteful, yet economical beef stew.

She writes: In making beef stew, one 
of the most economical pieces is a flank 
steak; it is not expensive and has abso­
lutely no waste; other portions which are 
tough but yield to the long cooking are 
the. shoulder, lower part of the round,

Tea- Table Talk * * *
It was perhaps half an 

hour afterwards that 
Ted’s Mother B, came out into 

the hall to find Ted peer- 
Perplexity, ing solemnly about. Out 

onto the verandah, he 
went; then in again, in­

to the parlor on the right and through 
into the dining-room behind. "Why 
Ted, it is high time you were in bed” 
said Mother B. "run along now.” But 
Ted only eyed her wistfully and con­
tinued his search through the house. 
It was not. until he reached the floor 
above, where the children slept in 
separate cots in one largo room that 
he was satisfied. Filled with curiosity, 
Mother B, followed him, to find Ted 
pausing at the familiar door. He 
pushed it open with his paw and trot­
ting silently from one little white cot 
to the other, took a long, peering look 
at the little forms huddled beneath the

Visit From an Old Friend.
My Dear Miss Grey: I'm here to 

bother you again. May I?
1. What would be a nice suitable 

gift for my friend, whom I am engaged 
to, for Christmas?

2. A good recipe for fondant.
3. Tell me how I may improve my 

writing, please.
Your grateful reader, VIOLET.
A.—1. Consider his tastes, first of 

all, and then purchase your gift ac­
cordingly. If he is fond of reading 
Walt Whitman, or Kipling, a daintily 
bound volume of poems is sure to 
please. Or if he favors the popular 
novel, their name is legion. Then there 
are leather articles that come in handy 
for gifts, such as pocket comb cases, 
writing pads, etc. A fountain pen 
makes a useful present, and there are 
always stick-pins, cuff-links, cigarette 
cases, mufflers and handkerchiefs.

2. I think it is probably the un­
cooked fondant you desire to make, as 
the cooked is a very tedious process, 
indeed. Simply use confectioner's 
powdered sugar for this; have a very 
little water or milk heated till luke­
warm, mix with the sugar until a stiff 
paste is formed, using a little sugar at 
a time, and mixing smoothly; work in 
a little vanilla, lemon juice, almond, 
or whatever flavor is desired. When a 
paste, stiff enough to handle with the 
fingers is formed, work portions of it 
into candles, pressing half walnuts, bits 
of candied peel, or crystalized fruits

o'clock, when Mother B. 
folded up her sewing and 
the children shut up 
their books or put away 
their toys, Ted was on 
hand to watch the

When 
Bedtime 
Came.

This is the true tale of 
a dog. (Now don’t look 
huffed for the sentence 
was not written in a 
facetious mood.) To be­
gin with, it happened 
right here in London, 

certainly to make the

It 
Happened 
In 
London. nightly undressing and prayer-saying. 

Solemnly he watched every movement, 
even to the tucking in and the good- 
night kiss which Mother B. bestowed 
upon his playmates. Then, when the 
house was quite quiet, Ted would 
silently steal away and curl himself 
up in his own little bed, there to dream 
and doze until daylight brought again 
to his ears the welcome voices of the

which ought
story all the more interesting.

He was no high-bred, blue-blooded 
member of the canine family. He had 
never been exhibited at a dog show; 
had never been fed upon porterhouse 
steak, and so far from wearing a blue 
ribbon, about the only thing that had

leg, etc. Cut the lean meat into finger 
lengths; try out the bits of fat, and in it 
quickly brown the toughest, stringy 
pieces. As soon as browned transfer them 
to the saucepan; add to the fat remain­
ing in the pan two tablespoonfuls of dry 
flour, and stir until well absorbed. Grad, 
ually add one quart of boiling water (or 
one-half water and one-half strained to- 
mato) and stir until smoothly thickened. 
Season this well with salt, pepper, a 
little catsup or Worcestershire, and strain 
It Into the saucepan with the meat. Now 
add the raw meat, cover, and simmer 
very slowly for three hours, adding, when 
half done, one or more chopped onions. 
This cooking of the nreat in a thickened 
sauce gives it a much richer result than 
to thicken the gravy just before serving. 
The dumplings will need one pint of 
flour mixed with a half teaspoonful of 
salt, one teaspoonful of baking powder 
and sufficient flour to make a thick bat­
ter or very soft dough. Drop tills by 
spoonfuls into the pot every twenty min­
utes before serving and keep at a slow 
boil until done.

“DON’T SCORN WARMED-OVER 
MUTTON,” SAYS CAROLINE COE

Mutton served a second time may be better than it was at a first. It all 
depends on how you serve it.

The essential thing is to know how to make good gravies. So let me 
remind you of the basic principles of gravy-making.

The proportions of a sauce of proper thickness are two level tablespoons 
of fat and two of flour to each cup of liquid. The fat may be butter, drip­
pings or savory fat, and the liquid may be water, stock, milk, tomato 
juice or a combination of any two of these. If you brown the flour in fat

clothing. Then having evidently 
vinced himself that the children

con- 
were 
andBARUA ---*

on the stem of a burdock leaf and de­
manded a hearing.

"We know the dearest little creature 
in the world who would make an ex­
cellent wife for the little snail,” they 
shouted in chorus.

"Who is she?" asked the daddy and 
mother snail together.

"Has she a house? Where does she 
live? How does she live? Js she good 
enough for our child?"

"Indeed, and she has a mansion She 
is a queen. She lives in an ant-palace 
witii seven hundred passages," answered 
the six ants, glibly.

“Why don't you have him marry a 
small black snail?" asked a frog.

"I have seen many such in my wander- 
Ings. One of these would be glad to 
come and live here in the burdock grove, 
1 think."

“Of course, we could get as many black 
snails as we pleased for the wife of our 
son," answered the mother snail, proudly. 
"But we would not have one for a 
daughter-in-law under any circum- 
stances. Why, the black snails are the 
commonest things living."

i "Well, well," quoth the gnats who had 
been buzzing around on a hundred bur­
dock leaves without having said a word.

1 "We know just the wife for son snail. 
She Is a nice little maid who lives all 
alone in her own house not a hundred 
paces from here."'

“That sounds more like it," said daddy 
snail, with a knowing nod.

really in the house, he returned, 
crept quietly out with a good-nightShe seemed modest, and quiet, and pleas­

ant to look upon.
She had a very good housc of lier own, 

too.
"Do you live in a burdock grove, too?" 

asked the mother snail.
"No, ma’am,” said the little stranger, 

shyly. "I live under a gooseberry bush." 
(To be Continued.)

wag of his tall to Mother B.
Ten minutes later Ted was curled up 

in his own bed, sleeping not only the 
sleep of the just, but also of a faithful 
old dog who felt assured that his 
little playmates were safe, even though 
they had. for once, gone to their nests 
without the aid of his protecting eye.

As for the B.’s when the story was 
told, they thought him quite the cutest 
dog in the world. Do you wonder? 
"Neither do we," to quote a favorite 
saying of the editor of "A Few Lines" 
column. ____ _______,

2274 Tomo*

use an extra tablespoon of it.
MUTTON IN GRAVY.I Cold mutton reheated in gravy or sauce is served with I rice, on toast, on baking powder biscuits, with a pas- I try or biscuit crust, with a crust of mashed potatoes, or 

, with a crust consisting of mashed potatoes and mashed 
I turnips in proportion of 2 to 1.

CUTLETS OF COLD MUTTON.
From a leg of mutton, which has been cooked rare, cut 

pieces about the size of an ordinary loin chop. These may 
be fried in a little fat, or egged, crumbed, and fried in 
deep fat, or they may be brushed over with fat and broiled. 
The result is like meat cooked for the first time rather 

a than like the ordinary warmed-over meat. Cutlets thus 
1 prepared may be served with any of the sauces suggested 
• for serving with chops.

MUTTON CROQUETTES.
Combine two cups of finely chopped cooked mutton (or 

® the same amount of a mixture of meat, rice and potatoes), 
with one cup of thick sauce.

You can make the sauce by heating one-third of a cup 
i of flour, or one-fourth cup of corn starch, in three table- 

1 spoons of fat, and adding a cup of liquid which may be 
1 stock. water, milk, tomato juice, or a mixture. Also the 
|yolk of a raw egg, if you like.

After mixing the meat and sauce let it cool, then form 
it into rolls of uniform size, dip them in flour, then in a 
mixture of two tablespoons of water and one egg, and 
finally in cracker crumbs, and fry them in very hot, deep 
fat._______________________ =

wit.

The Poets’ Corner See the TWOon each. Dates or figs mixed with the 
fondant are excellent. To make orange 
creams, grate the rind and add juice 
of an orange to the sugar instead of 
water or milk.

3. Well, since you ask, I’ll mention 
two or three little ways in which I 
think you might improve. Don’t loop 
your "o’s" so much; watch your "t’s," 
they look really more like “h" than 
anything else; and lastly, turn your 
"n’s" and "m’s" upside down. They 
resemble "u" and "w" rather too much. 
Now, are you satisfied?

A CITY CLERK.

strange how my head runs on! 
’tis a puzzle to understand

Big SpecialsTis

WOMEN’S INSTITUTESSuch fancies stirring in me, for a whiff 
of hay in the Strand! For Thursday

In our Ladies’ Wear Departments. 
Ladies’ and Misses’ Coats, in the very 
newest cloths, in colors of black and 
gray, black and blue, brown and black, 
black and cerise. A very special 
at $11.90.

Ladies’ and Misses Suits, something 
very special at $12.00. Make sure 
you see these In our window.

H. Wolf & Sons
263, 265 Dundas St., Near Wellington.

6I see the old farmhouse, and garden 
wall, and the bees:

I see the mowers stretch d, with their
BROOKE.

The ladies of North Brooke spent a 
very pleasant time at the home, of Mrs. 
Donald McDonald on Friday afternoon, 
when the September meeting of the 
Women’s Institute was held.

The president, Mrs. Campbell, pre­
sided, and the meeting was opened in 
the usual way. —-

The members responded to the roll- 
call by giving useful hints and helps 
for the busy housekeeper.

Mrs, D. McNeil was then called on

?bottles, under the trees;

I hear the little brook a-ripple down 
in the dell,

I hear the old-folk croon—"Our son, 
he is doing well.”

Help for Unhappy Wife.
UNHAPPY ONE.—No, indeed. Do 

not take any such step as you speak 
of in your last sentence. You would 
only be adding a second mistake to the 
first one. Do you ever pause to think 
that there are two sides to the ques­
tion? Without doubt your husband is 
absent from home all day, earning

yes, I am doing well; but I’d be 
again, for a day.

A simple farmer's lad, among the girls

Oh,

in the hay.
—Thomas Ashe."Let her come over that we may see
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