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INDIAN SERVANTS | PREPARE YOUR SKIN |
L B oo DON'T MAKE EXCUSES ~ FOR BRIGHT DAYS
g )\ |WHEN AT FAULT . |

Mask Will Make Com-
; plexion Clear and
Housekeeping Problems Of Lovely
Canadian Who Makes
Home In Cawnpare.

Buy the Best Tea

| his is to be a navy-blue and
white season, and consequently the
greatest care must be taken to pre-
Wife of a captain in the RAMC. pare and improve the condition of
the skin in order to ensure that our

By Mair M. Morgan

TEA

cement. an inch

at Cawnpore, India, Mrs. Ethel Rog-

ers Mulvany, the only Canadian wo-

THE REMARKABLE ROMANCE OF AN INDUSTRIAL
DICTATOR

Velvet ad Steel

PEARL BELLAIRS

said in an inter-
view in Toronto: “I am here to di-
! rect the Agra and Oudh exhibit at
| the Canadian National Exhibition.”
Then she launched into interesting
details of housekeeping problems.

man in that city,

|  She started cut twe years ago W ith
the theory that Indian
could be treated like servants else-
where. She soon got
“You can’t treat them as you would
treat servants here,” she
“They would not understard it. I

oo

SYNOPSIS wouldn't have asked

Joan Denby of humble origin, is In-

you to.

Your

couldn’t do any

1 - far Iin
house, for mn

servants ;I:'.h
rid of that.
said.

dusting about the
.. If one of the ser-

make-up tones perfectly. |
| X woman realizes that heri
on is not at its best after;

. trying days of early spring. A}
complete overhaul is the right thing |
at this time of the year, but there |
is no reason why this should be e:ei

Your Handwriting
Reveals Your
Character!

pensive. l
1 the exc y of a Turkish|

All Rights
Reserved

Geoffrey St. Clair
Graphologist

, you may give yourself a com-'
plete treatment in your own home.
The bath is a good start, as it clears
the skin of all acids and waste mat-
ter.

(Editors Note: Have YOU obtained
an interesting character analysis from
you handwriting? Have you sent to
2 | find out wh

An oil and a bleaching mask are| . ’ou - at. s friend; are really
the first essentials. Clean the skin| like? You will be surprised at the
il e isessaias I e o= | accuracy of the delineat.ons).
thoroughnly with a cleansing cream

e T
has go 3 at §
stancz"f you dewn pat in every i

The sequel ta this came
when this young man ¢
me and expressed his t
constructive criticism
him

JAMPION COOKS USE ONLY
FINE INGREDIENTS
avor and Texture Meost Important
in Prize Winning

Just now when fresh ripe fruit is
g on the market, amhitions

k ing up their jars of

for winter use and for exhibi-

as and contests. About half the
tle in really good cooking is in

wing wWhat the finished product
culd be like — to recognize per-
jcL1on.
, ks have found that

or import-
. In judging jelly, for instance, 75

st of 100 is given for flavor and

cture. This flavor is, of course, the

sugar as can be dissolved in it with-
out thickening. This makes an ex-
cellent salad for a children’s party,
for it contains nothing except the
foods children like, and is strongly
alkaline in its reaction.

SCALLOPED POTATOES
Into 2 well-buttered baking dish
put a layer of thinly sliced potatoes.

salt, pepper and a thin scattering of
half the

having a little fun of his own since putting
seems to be pro

by the world at large, Harry Langdon, screen and stage comedian, is
his latent talent for caricature into lay. Nancy Carroll
testing against the chubby cheeks Langdon’s brush attributes to Ker

After being laughed at

finely cul cheese and one-ha

thin white sauce (1 tablesy flour,
1 tablespoon butter, to 1 cup milk).
Repeat and cover with buttered
crumbs. Bake in moderate oven about
sn hour, until the white sauce bub-
les through and the potatoes are
well done and brown on top. If cheese

«How are the mighty fallen in the
midst of the battle!” (Ps. 42:5, 11;
43:6; 107:8, 15, 21, 81). “Jonathan is
slain upon thy high places.” The hero
of a hundred fights, slain at last in
those mountain strongholds of his

NDAY

enware, a thick coating of vaseling
and arsemic, a quarter-inch leatd
cable, and the insulation of the tele-
phone wires!

Yet in Burma this very destruct-
iveness is turned to account. Sandal-
wood is one of the country’s most
precious, assels, Lgt the hard and
fragrant heart wood alone has value.
As the tree grows, the valuable
heart is overlaid by a soft and worth-'
less layer, forming eventually two-.
thirds of the truuk.

It is here the the white ant comes
to man’s aid. When the tree is fell-
ed and cut into lengths it is allowed
to lie, and at once the ants get busy
on the soft wood, which is sappy and
sweet enough to attract them first

vants saw me working, ke would tell
the others and they would think I ok,
was just like them. Then I'd find the

friends are your own, and Miss La
previously, and m
he had found a definite

in himself by followin

<tful tang of the fnlly.ripe
it and jely of perfect texture
its shape when turned out of

In a few weeks they deliver the

country which he had once won and
4 £co of all the worthless sap.

defended so successfully 22 e
14).

troduced as a social equal of Miss e .
Georgi La Fontaine, rather than as Fontaine will look after you. I know
her secretary. She meets Piers Hannen,

t ! » i ) 2
Bt ST ho. forces his attentions that! You needn’t have brought him

»r lotion, then remove any stray eye- e i

t_rl;o“ ) 1; tr'nen'ne a -“; -:‘-‘ 63;\! The other day I received a letter
) S, 1 1 2y OWS V |

s -4 Am lgt(.\wtu' ». D¥| from one of my readers who had
' o o e ke sle | e :

he way, the very latest style is t0}sent her writing to me some time 2go0

is omitted, add small pieces of but-
ter to each layer of potatoes. In
order to save time of making cream

SBI. 2 MRt -

wood.

SLCJHOOLES

on her. Lora Edwards proposes to here. What will he think?”
Joan. “Fancy him being a friend
yours!” said Mr. Denby, at on
The boys gaped and stared and|“Why didn’t you tell us
the rest of them stood in awkward
silence while he put on his motoring
coat. Mr. Denby, observing that it
was made of pigskin, realised with a
shock the real meaning of wealth.
That coat was worth his whole wag-
es for six months, if it was worth a
penny! Cripes! Mr. Denby fidgetted,
looked at Joan, who stood there as
stiff as a dummy. Didn’t his daugh-
ter know how to behave to a gentle-
man?
Joan, meanwhile, was preparing to
say good-bye to him in the kitchen,
but her father nudged her along as
Hanngn went, and she had to fol-| «Qh, go on, mother! Joany isn’t
low him out to the car and see him | shy as all that!”
off. “I imagine not,”
Out on the pavement they stood
in silecce while Hannen pulled on
his gloves. He seemed to be deep in
thought. The foggy London dark
was closed down on the grey slate
roofs like a pall, the funereal little
houses stared down at them with
blank black windows, only a light
showing here and there. A terrible
wretchedness was in Joan’s heart at
the dreariness of it all; and when
she looked up she calmly met his
eye, hoping that he saw every de-
tail of the scene, understood exact-
ly what it meant, and would only
wish to get away.
fie seemed very broad in
light, utterly out of place, himself
and his racing car in ihe poveny
stricken street. His face was in the
shadow, and she could not see his
expression as he looked at her.
“Thanks,” he said, “for a pleasant Longing to stay and hear the re
evening!” of the conversation which she
«Not at all!” murmured Joan,| sure wouid ensue with regard
politely. Hannen and Joan, Maude put on h
He turned and climbed into the
car. So that was all. Not another
word. She was amused—and content.
The car roared and filled the silent
street with echoes, and Piers Han-

like!”
«] didn’t know that I was going

we started to come,” Joan Said.

“Where was it you met hi

ering in the background.

taine’s.”

“Is he sweet on you, °T
Maude demanded, in spit. of
mother’s efforts to make her be aui

what

Hannen must be thoroughly cured

not sweet on him, as it
Maude!”

got nice eyes,
why, he might be 2 wrestling mal

a chance!”

I will say,” admitted Mrs.
She looked questioningly at

shar
going round to see Millie

T A~
the street

dowii
along now you'll be
hours!”

“Qh, give us a chance!”

out

boys packed off ups A

sisted her to put them to

“My word! It's a bit o luck fall-
ing in with Hannen,” said Mr. Denby.

Joany?” asked Maude, who was hov-

«He’s a friend of Miss la Fon-

her

replied Joan

truthfully, for she fancied that Piers 2
of | No one shows any surprise or asks'

any questions, but we know that one| dresses are directly responsible for
of the neighbors has lost roses, and| the colors in make-up, for make-up
that when he needs anything badly must harmonize with

his infatuation at the moment. “I'm
happens,

“Ain't you?” Maude’s young but |
shrewd brown eyes searched Joan’s s
face. “He’s ugly, in a way. But he's
and his shoulders —

T'd be mad about him if I had half

«His manner is pleasant enough,
Denby.

Joan,
and then turning on Maude she said
sharply: “I thought you said you was
Ganning
Tf you don’t rum
till  all

was

coat and went out. Mrs. Denby, after

some alter-ation, managed to get the
+ Joan as-

bed. She
felt tired and depressed now; it. was

» s
0’| nothing.”

ce. el .
before? She has some 22 servants in her ends.

Bringing him here all of 2 sudden

household. Over them is a head man
or bearer,
coolies.

to} . L AR 7Y 2
bring him until a few minutes before ies directly would be to dentney the

whole system of discipline.
«The servants never make excuses
or give a reasonm, if they

1

fault,

m .
*| Indian of course,

sary to be absolutely

o»| hand, you are lost.

as

casion.
ening the vases are filled with roses

we shall lose that in our turn.”

| DEVICE BANISHES

iLatest Gadgets For
The Home

Toronto. — Refusing to
er

chens.

| whole lot of them lolling about doing

who gives orders to the
]-1 . . .
For her to order the cool-| o5y;¢ in a mixture of olive, castor,

are in ¥ s an 3 B i
3. Ta oy jest ey, in the skin, and gives it a velvely sur
‘Sorry Sahib, it|
shall not happen again. It is neces-!
strict with|
them; if one once let them yet out of |

“Suppose I want roses for a din-
ot. | N€T party and there are only three in
| my garden, I simply teli the servant
that 1 shall need roses for the oc-
He goes off and in the ev-

ODORS IN K“CHEN ingly, while lipstick should be bright
lpi‘dar-box red, carmine, or scarlet.

Engineers’ Society Told Of'

commit;
themselves upon the merits of usingi
st | a raw potato in the frying pan to
absorb the odor of frying fish, dele-|
to | gates to the semi-annual meeting of

the American Society of Heating | ey
and Ventilating Engineers stated e-|

conily . dbparitus "Cosking approl.;i- iet}r. Be careful and insist on others
ma?e.]y $60, is the latest and most t;mg car;ful ok 99 help to- ek
efficient device for ventilating Kit-| e

The ventilator is installed high up,

train them to go upwards at t}"*3"tt:‘1- a character analysis. In writing
| en It gives a much more youth-|she commented on the fact that by
ful expression. ‘| following the advice I had given her

For the oil mask soak a piece of:in delineating her character, she had
been able to obtain a very good posi-
,mdlzion, and she remarked “I am not

exaggerating when I say that, had
I not had your criticism of my char-
acter, and the helpful advice with
which you supplemented your critic-
ism, I would not have been able to
obtain this new position. It all shows
how excellent a science is Graphol-
ogy, and what value it is to those
;vho follow out its promises faithful-
g

In other words it is not merely
that a graphological delineation must
be accurate, but the resultant diaz-
nosis MUST be acted upon by the
client. After all, there is nothing un-
usual in thiz—any advice is useless
unless it leads to remedial action.

I am reminded of a letter 1 ve-
ceived some time ago from a young
man to whom I had suggested that,
for his own good, he adopt a more
definite and determined outlook re-
garding his future. He was too vacil-

ting and p
anywhere, unless ke developed these
more aggressive qualities,

In replying to me, and asking me
to analyse the writing of his girl
friend whaich he enclosed, he took
issue with my analysis, claiming that
whatever his faults, he certainly had
lots of decisiveness and determina-
tion. However, on looking at the let-
ter from his girl friend which he sent
ﬂ‘xOI‘ng;"‘“ as a specimen of her writing, 1

found a direct reference in that let-
ter to my analysis of his character.
Writihg this to him, she said: “It
certainly is amazing that he can tell

accidents |
hazards in the| character from your writing. He

months of July and August every

and almond oil, equal parts,
lay it on the face for from 10 to 15!
,! minutes. This nourishes and smooths

face.

The bleaching mask is applied in
the same way on gauze. An excel-
lent one may be made by mixing
bleaching lotion and bleaching powder
together to form a creamy paste. A
mild bleach is prepared with fine
catmeal and warm milk, to which
has been added a few drops of per-
oxide. This should be removed with
a little warm milk,

The popular colors for the season’s

our clothes.
This season nice creamy rachels and
the latest primose shades are right.
The pinky and peachy shades, se
popular in powder last year, are
now to be avoided.

lating

Rouge should be used very spar-

CHALLENGE

"!‘,...A Qe mnvdomaneme -
1iu Opoi :umu‘ohiy

Swimmers

Drowning and acquatic

vice 1 had given to himn

So, again [ say, the moral js
the advice must be acted upon it g
is to achieve its aim.

The other day, in the course
some graraological work [ was doisl
for an insurance compan)
one particular handwriti
which I suggested indi
writer lacked aggressiveness :
tiative. I said tbat there was defin
intelligence, allied to an attracth

er's lack of initiative would preves]
him from getting wvery far along

his career unless he made some

finite improvement in certain ci
acteristics, to give him much me
forceful individuality.

It turned out that the write
this specimen was & salesman, an
had for a long time been = mallg
wonder to his superiors that with
pleasing a persenality, he was uni
s reach a very high mark of ef
It is my hope that the advicel
able to extend to this young m8
will enable him to make a m
needed improvement, to the end &
he will make the fullest use of|
undoubted capacities.

Would YOU like to know
your handwriting tells about Y0
-haracter? Would you like to find
the story told about” your fris
through their writing? Send 4
mens of the writings you wish
analysed, stating birthdate in &
Instance, Send idlc
specimen and enclose with 3c st
ed addressed envelope, to: Geof

St. Clair, Room 421, 73 Adelaide
West, Toronto, Ont. Letters wil
strictly confidential and wili be 2
swered as quickly as possible,

Boston Archbishop
Follow these rules: a
Everyone should know how to| Ct‘)ﬁueﬁ‘ins Makegup
swim.

crease during May was largely
counted for by the $400,000 cor
conflagration at Joliette, Que. in
dition to several large stores &
warehouse fires at Sydney and M

tin to get

s, yet quivers when the plate
ch it rests, is moved.
Many cooks will produce a jelly
.t sets, but which slumps with a
eary lurch when it is turned out of
jar. An even greater number of
ks never achieve a really flavor-
me jelly. Year after year they
il under-ripe fruit and sugar for a
- time to concentrate enough
a jelly, and while
r-ripe fruit has more pectin
the better quality ripened fruit,
hasn't the fine flaver of the ripe
and whatever flavor it has
riorates in the long cooking.
f all the gorgeous Canadian
wits of which much flavor is saeri-
{ in jelly-making, red currants
the list. This is because under-
o currants are used.
Jodern cooking methods
hminated that waste of fine
rrant flavor by the addition of
re fruit pectin to give a jelly of
b fect flavor and texture. Recipes
use with concentrated liquid
tin are simple and economical
1 the first rule is to follow them
ely.
undreds of cooks have taken first

havs

e
iea

- for both black and red currant

coin for o

B, pour quickiy. Paraffin at

made frem the following Tre-
. s

Red or Black Currant Jelly
5 cups (2% Ibs.) juice
7 cups (3 1bs.) sugar
4 cup bottled fruit pectin
With black currants, crush about
ounds fully ripe fruit; add 3 cups
ter. With red crush
put 4 pounds fully ripe fruit; add
up water. 10 prepare il o
<ture to a beil, cover, and simmer
minmrtes. Place fruit in jeliy- cloth

bag and squeeze out juice.
asute sugar and juice into large
ucepan and mix. Bring to a boil
er hottest fire and ai once -
tin, stirring constantly.  Then
ing to a full rolling boil and boil
d 1% wminute. Remove from fire,

t onece

currants,

~Ad
acc

kes 11 six-ounce jars.

sauce, a small amount of dry flour
can be sprinkled over layers of
potato, apd milk added to cover the
potatoes.

GARNISHED PLATTER
Cold boiled ham, French friend
potatoes, green peas and a slice of
tomato make an excellent platter for
supper. Place the tomato on a crisp
leaf of lettuce and surround it with
a trio of pickles—an onion, 2 piece
of cauliffiower and a small whole
cucumber—and you will make the
platter far more attractive. Further-
more, you will have added to its

piquancy and to its food value.

TASTY MACARONI DISHES
Do you want something “different”
for the family—something that will
“just touch the spot” at the evening
meal? Then try one of these tasty,
Lealthful, easy-to-prepare macaroni
dishes. Either recipe is very easy to
follow, and the result is very easy to
enjoy:
Macaroni With Tomato Sauce
Break the macaroni into short
lengths. Cover with plenty of boiling
water and boil uniil soft, twenty to
thirty minutes generally being Tre-
quired. Stir occasionally with a fork
to prevent sticking to the kettle.
Turn into a sieve and drain thoro-
ughiy. Place in the serving-dish ar?
cover with tomato sauce. Serve
grated cheese with it. This cheese
may be mixed with the tomato sauce.
Baked Macaroni With Cheese
2 cups macaroni, broken into
short lengths
14 pound grated cheese
2 tablespoons butter
114 cups milk
Salt and pepper
Boil and drain the macaroni as
directed in the preceding recipe. Ar-
range a layer in the bottom of a pud-
ding-dish. Over it sprinkle some of
the cheese and scatter over this bits
of butter. Add a sprinkling of salt

Fill the dish in this

in th

ed;

tie.

DAVID (THE GREAT HEARTED)
i Samuel 26:5-12; 2 Samuel 1.23-

27.

GOLDEN
each of you to his own things, but
each of you also to the things of
others. Phillippians 2:4.

THE
TIME. — David was born in 1092

B.C., and died at the age of seventy,

in 1022 B.C. The passage in I Samu-

el falls probably about

B.C., when the time of Saul's death

was about 1063 B.C.

PLACE. — The life of David is
identified at
great many places in Palestine. His
second sparing of Saul ook piace 2%
Hachilah, about 20 miles
Jerusalem.
doath comes to him while he is at the
city of Zizlag,
tion of which is not known.

«And David arose.” He was hiding

e wilderness of Ziph. “And came

to the place where Saul had decamp-

and David beheld
where Saul lay, and Abner the son of

Ner, the captain of his shots:”

I Sam.

chaps 2, 3. «And Saui lay within the

place of the wagons, and the pecple
were encamped round about him.”

«Then answered David and said to
Ahimelech the Hittite.” Not mention-
ed elsewhere. Uriah was also 2 Hit-
«And to Abishai
Zeruiah, brother of Joan, sS2¥
The first mention of David’s valiant
but hard-heartell nephews,
of his sister Zeruiah, who play such
an important
«Who will go down with me to §au1

to th

e camp?” “And Abishai said, I
will go down with thee.”

«So David and Abishai came to the
people by night:

«y am distressed for thee, my
brother Jonathan, very pleasant hast
thou been unto me: thy love to me
was wonderful, passing the love of
women.” This may be supposed to
include both the love of the bride
for her husband and the love of the
mother for her son. They that love
one another perfectly are made one
soul by their disposition of mind.

«How are the mighty fallen, and
the weapons of war perished!” The
weapons of war are the heroes of
war considered as instruments of
battle. Not only is there in David’s
lament no revengeful feeling at the
death of his persecutor . . . but he
dwells with unmixed love on the
brighter recollections of the departed.

S

¥’s Smart !

'SON‘J“

LESSON 111 ed as a sceptre, and was the symbol
of royalty. The king held it in his
hand when he sat in council (22:6).
or in his house (19:9); it was kept
by his side when he sat at table
(20:33); stuck in the ground by his
pillow as he slept in camp (26:7).—
A. F. Fitzpatrick. “And Abner and
the people lay round about him.
“Then said Abishai to David, God
hath delivered up thine enemy into
thine hand this day: now therefore
let me smite him, I pray thee, with
the spear to the earth at one stmoke,
and I will not smite him the second
time.” A natural desire, on the part
of Abishai, in such 2 time of pur-
suit, and with the odds sy greatly in
faver of Saul.
«And David said to Abishai, De-
stroy him not; for who can put forth
his hand against Jehovah’s anointed,
and be guiltless?” The divine provi-
dence thus gives David opportunity
not %o slay his enemy, but rather to
conquer him by a new kindness.
“And David said, As Jehovah
liveth, Jehovah will smite him.” As
anoihted Saul was God’s property.
Therefore only God's hand couid
tauch his life. “Or his day shall
come to die;” ie., he may die a na-
tural death. “Or he shall go down in-
to battle, and perish.”
«Jehovah forbid that I should put
forth my hand against Jehovah's an-
ointed.” The grace we specially com-
mend is that of waiting for God’s
time. Alas! into how many sins, and
even crimes, have men been betrayed
through unwillingness e
God’s time!
«“So David took the spear and the
curse of water from Saul’s head;
and then gat them away: and no
man saw it, nor knew it, neither did
any awake.” A most vivid sentence.
«Fore they were all asleep, because a
deep sleep from Jehovah was fallen
upon them” The word is used es-
caused

TEXT. — Not looking

LESSON IN ITS SETTING

1068 B.C.,

various periods with a

lo.0a at

north of

of Saul's

The report

the exact identifica-

the place

See

14:50, 51; 20:25; 2 Sam.

the son of

-1  caving.”
the sons

pari in his history.

and, behold, Saul

Soliloquay of a Civil
Servant

John Macomish in the New States
man and Nation (London)
Seven years have 1, seven years
have I sat

Have srnk my roots and gloried and
grown fat
Weaving the
besque

At this desk.
basic desk.

Governmental ara-

this my square and:

here with my

entangled

1 have ravelled out
dextcrous hands
The touch rebellion of
strands;

And the strands fall in line and in-
tertwine,

All cross-connected, regulated, fine.

Words, words my instruments what
can I not do,

Deft sealpels, tweezerTs, what not

do with you? ;

Seven years have taught my dex-!

terous hands to soothe

Your aimless rout, and chisel you,

skin-smooth;

You are my controlling suppie
constables,

My sensitive tentacles, my spiky.)

quills,

nimble

hurled

Between the bustling atoms of thel
world;

My penetrative X-rays,

Or you are troops mobolized at this!
my base;

Or you sre balloons 1 fioat ofi inio.
space,

Fine liveried heralds whose lungs,
1 inflate

With the breath of 2
State.

Secretary of,

I tilt my chair back and admire

the sight.

I will not topple

dcwn, T am strap-

WO WwS teas

lay sleeping within the place of ihe
wagons, with his spear stuck in the
ground at his head.” The spear serv-

all very well, but one could not re-
joice about the wretchedness of
Hooley Street and their lives here.
It was ail very weil 1o startle Piers
Hannen—but that was a fleeting joy!
The rest of life here remained sordid

nen drove away.

She watched the car gather speed
and swing round the cormer — out
of her life.

So that settled him. And it made
her realise, too, that exact meaning
of her position in the world—what} and uncomfortable from day to day.
it would be like if she tried to mix (To Be Continued.)
Georgie’s world with this one,, where 4
she belonged. She rather admired

and pepper. ?

pecially  of supernaturally
sleep (e.g., Gen. 2:21, 15:12).
«Saul and Jonathan were lovely
and pleasant in their lives.” Perhaps
rather, loving 2ad kindly. The words
express ithe mutual  affection which
existed between father and son.
“And in their death they were not
divided.” What gentler veil could be
the horrors

Says They Look Like Savages
— Denounces Scanty
Frocks Also

on the kitchen’s outer wall, not nec-| Everyone should know how to res-
essarily in close proximity to the, cue a drowning person.
! When odorous foods are be-| Everyone should learn the Prone
ing coo}lted, th]f cook pulls a stringi Pressure Method of Resuscitation,

or pushes a button which starts a; Never dive i (oW 3

fan' in motion in the ventilator,' rocky watle‘: r ;"g::‘"é‘f ha}lf) L
which "_vhifis away all offensivef clear water -xs dangerfusl i
odors without the slightest draft. =
Another gadget, a pocket

Glasgow in Nova Scotia, St. P
come, Que., and in Avonles, S
and Prince Albert, Sask.

ped in tight.
The pattern will
7 this fine
Intricate elegant
mine.

order, having macaroni on top, wel
oiled with butter, but without cheese.
Add milk enough to just cover well
and bake until a golden brown hue,
one-half hour usually being suf-
ficient. Serve in the dish in which it
was baked.

ASPARAGUS DISHES

OUSEHOLD USES FOR SALT
t this time of the ygar garden-
is the favourite outdoor sport o
ny families. A litile St goes 8
g way in the successful cultivat-
of a flower or vegetable garden.
does any garden good to give it
light applications of salt, about

not topple down,

stove.

safe pattern, of

throngh a sieve. Melt one teaspoon
of butter in the saucepan, add one
teaspoonful of flour and blend well.
Add strained Tliquid ) Stir ' until
smooth. Add one cup milk and stir

BQSTOZ\‘,~The liberal use of cos-
metics by women was attacked by
William Cardinal O’Connell, Arch-
bishop of Boston, as an attempt to

Duchess Of York

Always wait two hours after eat-
of their

Mantillas And Fans
Latest Addition To

Piers Hannen’s composure in what
must have been, to him, the most
trying situation!

She listened; she could still hear
the roadster faintly now and far
away; she heard like the note of 2

¢ seurnding retreat, the hoot
of Piers Hannen’s horn as he turned
into East India Dock road. And that
was all. He was gone.

In the house adjoining the Den-
by’s the front door was opened.

«“What's up?” asked a woman’s
voice. Inquistively their neighbour
emerged on to her doorstep.

ence in evening accessories
ine enquetry.

It is in the choice

able woman shows her taste and pe
sonality,

)

Feminine Coquetry
Paris.—The classic Spanish influ-
is the
latest addition to the store of femin-
of the dainty

little things that give the finishing
touch of elegance that the fashion-

After the oriental infiuence, which

water conditioner, resembling a ther-
mometer, was shown by a delegate.
When agitated in water, it produc-
ed electrons which conditioned water
without the use of chemicals. If
used in water before a shampoo,
the hair would be oft and lustrous,
he said. It brought out the flavor
of tea and coffee, conditioned water
so that vegetables did not lose color
or form in cooking, and if agitated
in a glass of cheap raw rye whiskey
T- | produced a drink that tasted as it it
had been aged in the wood at least
half a century, he said.

size | ing before going into the water.

imi.late Pagan savages, in a sermon
delivered after he had administered
the sacrament of confirmation to 500
women converts at the Cathedral of
the Holy Cross.
"I‘h., Cardinal upheld the right of a
priest to refuse the Eucharist to a
wadman with painted lips, and de-
-‘u.uuhccd what he termed the scan-
‘tmess of some modern dresses and
the use of artificial coloring on lips
cheeks and fingernails, 2

P.E.L Ra-nchers Get

Avoid drinking any cold beverage
| before going in swimming.

If afflicted with heart trouble—do
not go in rwimming.
! Avoid swimming alone in un-

Ifrequented waters, or at night.

Avoid teasing incxperienced swim-
{ mers. Teach them to stay in shallow
water, to beware of hidden holes,
i sudden droys, heavy breakers and un-
dertows. Be helpful.

| E_ven a good swimmer should avoid
taking foolhardy chances in the
water.

e ounce for every square yard.
h veggtables as beets, asparagus
onions, and flowering plants
as sabbatia, grow better for 2
h of zalt.

SUMMER HODGE PODGE

ut up a liberal supply of any

and berries you have on hand,
for a

xing them as you would
:t cup or punch. Oranges, apples,
apples, grapes, cherries, peaches,
rs, plums, strawberries, rasp-
jes—all are good, and there
uld be at least three or four

Scrambled Eggs With Asparagus

Cut asparagus into ome inch
lengths. Cook in salted water 15
minutes. For 3 cupfuls of asparagus
allow 4 eggs. ‘

Melt 2 tablespoons butter in 2
double boiler, add 1-8 teaspoon salt
and a little pepper and the well beat-
en eges. Stir gently over boiling
water until eggs begin to thicken.
Add drained asparagus. Cook until
thickened but mnot dry. Serve hot on
toast. Serves 4.
| Save water in
cooked to make:

which asparagus is

until hot. This quantity serves four.

This is an excellent method of us-
ing left over asparagus.
1 tablespoon butter
1, cup milk
1 tablespoon tomato catsup
2 cups cookeu asparagus cut in

i tablespoon flour
1 cup grated cheese
1, teaspoon salt
Melt butter in & double boiler. Add

flour. 0
ly, stir until thickened — stirring

drawn over

bloody death and mutilated bodies
than in these tender words? “They
were swifter than eagles.” Cf. Jer.
4:13; Hab. 1:8. “They were stronger
than lions.” Cf. 17:10; Judg. 14:18.

«Ye daughters of Israel, weep oV
er Saul, who clothed you in scarlet
delicately.” As the women took the
jead in public festivities on joyful oc-
casions, so it was they who remeii-
bered the fallen when there was
n.curning. “Who put ornaments of
gold upon your apparel.” This inci-
dental mention indicates how much
Saul’s sucessful wars, SO briefly al-

Asparagus Rarebit

Today’s pattern will provide a
basis for many variations. First,
there’s the original plan — pink
linen with coral trim and coral
jacsel.

Should you desire something
very summery and dainty, then
make the dress and jacket of some
sheer cotton print.

Again the dress is jaunty wi'qx-

pieces

When blended add milk slow-

Makes Her First
Airplane Flight

—

London. — The Duchess of York
made her first airplane flight recently!
when with the Duke she took off
for Brussels in a commercial plane
from Hendon Airdrome.

he Duke and Duchess of York
flew to attend the Belgian inter-
national Exhibition as guests of the
King and Queen at the Belgians. Al
squadron of air force fighting planes
escorted the royal ship across the

$2,500,000 From Peits

The pelt business, it is estimated
was worth $2,500,000.00 to Prince
Edward Island fox ranchers Ias;
year. A representative of the Can-
| adian National Silver Fox Breed‘ers'
Association recently

out the jacket ecarried out in
plaided gingham, checked seer-
sucker, striped shirting cotton,
ete. 3

eties ‘used. Cook, place on crisp
uce leaves, and just before serv-
sprinkle liberally with a sauce
sisting of two parts orange juice,
part lemon juice, and as much

con-tantly; add cheese, catsup, salt,
and asparagus. When cheese is melt-
ed, serve on toast squares. Serves
four.

provided the western adaptation of
the head-scarves and saris of India
and Persia, mantillas and fans have
car outside the door,” said made a triumphant come-back, The
Cashel. “I thought there’d been an Llovely chantilly lace that was iying
accldent for sure. Fair put the wind | in Javendor-sacheted drawers since
up me, it did!” the gay days of the gecond empire
“No, there’s nothing wrong, Mrs. | and the beautiful Empress Eugenie s
Cashel,” Joan replied, as she went |once more adorning gracerul nheads. Muscular Relaxation Essential
into the house, leavin Mrs. Cashel | Among the folds of their delicate sil- o R ) B 1
to fume with éuriosityg. ky webs nestle flowered garlands, To Sound Sxeep
* * ¥ even richer than the lavish ones of =
nature.
To accompany this type of coiffure
many dresses have capes Or berthas
of matching lace.
The reappearance of fans, which
now flutter in every attractive hand,
keeps up this illusion.
With gowns harmoniously draped
in the classic manner, nothing is
more charming than fragile feathers,
always large whether they are
ostrich or heron, and always dyed the
same shade as the dress they com-
plement.

Economy Soup
To one cup of asparagus liquid add
1, cup cold mashed potatoes, and
cook together five minutes then rub

“Nothing, Mrs. Cashel,” replied

Joan.
“Tt did give me a iurn seeing that

juded to in the history of his reign SReEt

Children—even good swimmers —
(1 Sam. 14:47), had enriched the na-

shou}d not be allowed to swim alone;
particularly where there is high surf

Massage as Cure
. lor*danger of an undertow. Save the
For Insommia chire.

WA
aais.

Lt o3 b d

PRIZE
CONTESTS

for Artists and Authof

s

_—

AUTHORITATIVE COUN
SEL ON WINNING PRIE
CONTESTS s the fitle @
an arficle by one who ® i
consistent winner.
f——‘
This article _ and mom?lj\
listings of Prize Contests
Syndicate Markets and Mer
kets for Ilustrations fof De-
signs, Greeting Card edi
signs and Verses, Stories 41°
Poems, supplied for 3 Y4
subscription of $2.00-

GIFF BAKER
39 LEE AVENUE

THE ZYAT KISS—The Man at the Window

By Sax Rohmer TR

returned from

London and Paris stated that France

I E v is one of the biggest markets for

P E ‘:va.r fox fur where it is used ex-
ensively by a8 i ”

“Massage is a physical method RI o nl c PA' u modistes. In (d"‘;xzine}x; and  style
which often gives good service in § IFYOUSuﬂ'erPexi- { mand is growi oy .ntam the e
the treatment of insomnia,” writes odic pain snd ! silver fox was ng: two years  ago
St 'W.. Arbuthnot Lane, = “A 1ight discomfort, try - _tu\ was worn very little. Eng-
general massage late in the ev = Lydia E. Pinkham’s land is becoming a great centre of
may induce sleep in e ablets. In mose | the fur dyeing industry, there hav-
= p in some or it may cases they bring ing been a great exod ¢
e limited to the limbs, a kneading welcome relief. As dvers fr Leingi us of expert
action in the direction of the venous Mrs.Caroline New- bh' A _One firm in Bri-
circulation being specially valuable, man says, “They \?dq l",d_.h_ enlarge its premises con-
R G goatie veroking TS siderably: in one day it dyed around

ease the pain”

Mss. Raym ool 7 i i
ments from the back of the head ymond Chaput, Rovte 4, ‘1"““0 squirrel skins.
down to the neck and upper part of

Tilbury,Ont. -
mingz}rible.“ﬁzhls:‘égﬁgk?cﬁg
spinal column is best. Gentle stroking ;,nd headaches I was worn out.
of the hair or brushing it for a pro- our Tablets helped me™, Let them
longed period has also been tried
with success,

help you, too. Ask your druggist.
Muscular relaxalion is .essential for

sleep 8o that when in bed every :

effort should be made consciously to LA
relax all the muscles. Think of each
group of muscles in jon and
¢ their relaxa

A cbilant _breath from
Smith foid me that ke, from
his post, could see fhe cause
of the shadow, which became
stationary.” It was the dacoit.
who operated the Zayat Kiss.
He was studying the interior
of the room . ...

In the kitchen her father was sit-
ting by the fire, and her mother was
standing up, too exercised in mind to
be able to sit down.

«He'll never think the same of you
:;7ver!" were Mrs, Denby‘i first
Words. i Aot U

“What do you mean, mother ?”

«Bringing him here, Joany. We

Fire Losses Increase

Going on a Holiday?
We can give you the best
whether you want to
Play Fish

D, .L McRae

Lingerlong Ledge, Ardbeg, Ont.
(Just norih of Parry Sound.)

Tul:fmt(l. — For the second con
F“C('\:IU\'(‘ month fire losses in Cana-
during May recorded an increase, ac-
cording to the Monetary Times’ re-
port made public recently.  Total
.(::v:? wire $2,466,375.

This compares with $2,136,650 in
t_hg preceding month, and with $2.-
UYB,600 during May, 1934. The in-

THE LUCKY ONE
Henpeck (who has just heard his
wife scolding the maid) —“Well, we
poth seem to be in the same posi-
tion.”

Maid:—"“Not likely! I'm giving her
notice tOMOTTOW.”

Thin hands raised the sash. One hand disappeared,
::: reappeared in a moment grasping 8 small, square
ﬂ;;wu-vuy'ﬁ'cﬁcl‘;..‘

Rest
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