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Choice Recipes.

Tomatoes With Cream Sauce.—
"Wipe, peel and slice three solid to­
matoes. Sprinkle with salt and pa­
prika, dredge with flour and saute 
to a golden brown in three table­
spoons butter, place on a hot plat­
ter and cover with one cup white 
eauce.

L em o n  S h erb et.—Four cups wa­
ter, two cups sugar, three-fourths 
cup lemon juice, white two eggs. 
Make a syrup by boiling water and 
Sugar twenty minutes. Add lemon 
juice, coo), strain and freeze. When 
frozen add beaten egg white and 
stir thoroughly.

Scrambled Eggs with Tomato 
Sauce. Cut fine three tomatoes and 
cook for ten minutes in two table- 
jspoons butter, one-half teaspoon 
salt and a few grains of paprika; 
then drop in three unbeaten eggs. 
Cook, stirring constantly until the 
Jeggs are cooked. Serve at once on 
not toast.

Creamed Carrot Pulp. — Wash 
fend scrape carrots and'grate outer 
fed portion into bowl. Season this 
tulp with salt and paprika, mois­
ten with cream and heat very hot in 
to double boiler. Place in a baking 
dish, cover with buttered crumbs 
jftnd brown in the oven.
> Codfish Balls.—One cup codfish, 
Iwo cups potatoes, one tablespoon 
butter, dash of paprika, one egg. 
Put fish in bowl of cold water and 
pick it apart. Boil potatoes and 
codfish for twenty minutes. Drain, 
fcnash and beat well with fork. Beat 
in butter and pepper. Cool and 
add egg. Drop by spoonfuls in deep 
fat.
. D a n ish  Cookies*—One and one- 
half cups sugar, one and one-half 
cups butter, three eggs, four cups 
«ifted flour, one-fourth teaspoon 
Boda. Sift soda in flour. Bake in 
buttered pans, using a pastry tube 
to shape the cookies, 
j Orange Ic e .—Four cups water, 
two cups sugar, two cups orange 
juice, one-fourth cup lemon juice. 
Make syrup by boiling water and 
[sugar twenty minutes; add lemon 
juice; cool, strain and freeze, 
t C h ick e n  R o y a l.—One five or six 
'pound chicken, four sweetbreads, 
tone can  mushrooms. Boil chicken 
d a y  before it is to be used and allow 
It to stand in the liquor over night. 
(Then cut up as for salad. Boil 
Sweetbreads. Into a saucepan put 
one quart of cream; into another 
Jput four tablespoons of melted but­
ter aud four tablespoons flour. Add 
heated cream, stirring until mixture 
thickens. Flavor with a little chick­
en, mushrooms and sweetbreads to­
g e th e r; stir into the cream mixtures 
p u t in a buttered baking dish and 
cover with buttered bread crumbs. 
Bake twenty minutes.

C ho co la te C ake W ith  S o u r M ilk .  
^-One cup sugar, one cup sour milk, 
jfour tablespoons butter, two
■squares chocolate, one and two- 
jth ird s cups flour, teaspoon soda, 
o ne egg. Heat chocolate, butter, 
'one-half cup sugar and milk until 
jfche chocolate is melted. Add esrg 
iwell beaten, flour and soda and the 
jremaining one-half cup sugar.
I A Tom ato Dish.—Panned toma- 
jtoes are tempting for very warm 
ways. To cook them cut firm to­
matoes in half and dip them in flour, 
seeing that they are lightly and 
evenly covered. For each tomato 
heat a teaspoonful of butter in a 
frying pan, and when it is hot put 
in the tomatoes, flat side down. 
Cover the pan and cook them until 
they are tender and brown. Make 
a well-seasoned white sauce, put 
the tomatoes in a hot dish and pour, 
the sauce about them. Strew with 
jninced parsley.

In d iv id u a l P in e a p p le  P ie s.—Make 
p, flaky pie crust from any good re­
cipe, roll out thin and bake in six 
pastry shells (using deep cup cake 
pans), and fill with two cups of 
|resh shredded or canned pineapple 
Cooked in double boiler with one cup 
c f sugar and thickened with table- 
ppoonful cornstarch dissolved in 
ihalf cup of water. Add meringue of 
two stiffly beaten whites of eggs 

'and half cup of sugar. Return to 
oven to brown lightly. Serve with 
ca n d ie d  cherry or strawberry on 
fop. Strawberries or cherries may 
be substituted for pineapple. These 
in d iv id u a l p ie s a re  more attractive 
and e asie r to serve than a large pie.

Date Bars.-—One-half cup of gran­
ulated sugar, three eggs, one and 
one-half cups of pastry flour, one 
teaspoon of baking powder, one- 
half pound of dates, three-quarters 
cup of chopped nuts. Cream yolks 
and sugar until light; add baking 
powder, mits, and dates to flour, 
beat in gradually, then add the 
stiffly beaten whites. Mix well, 
then bake in flat, ungreased square 
uayer pans. When cold remove from 
tin, cut into oblong bare about one
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inch wide and three inches long. 
Sift confectioner’ s sugar over. If 
an extra rich cake is desired, cover 
the bars with chocolate frosting.

Ilo m e  H in ts .

If a curtain or portiere pole is 
rubbed with hard soap before be­
ing put up, the draperies will slip 
on easily.

Potato balls which are sauted in 
butter after being boiled are deli­
cious. They should be served with 
a generous sprinkling of minced 
parsley.

A bare broom splinters matting 
easily. If you have no longhandled 
soft brush, make a grey canton flan­
nel covering for the top of the 
broom.

To remove scorch marks from lin­
en cut an onion in half and rub the 
scorched part with it. Then soak 
in cold water, and the marks will 
disappear.

Grease on a kitchen floor can be 
softened by pouring kerosene over 
it and letting it remain for 10 or 
15 minutes; then scrub with soda 
water.

Paiut and varnish can be easily j 
removed from the hands by first | 
rubbing well into them some grease | 
or lard; then washing with soap and 
water.

A frying basket should be dipped 
in boiling water or heated in the 
oven before being put in the hot 
fat. It will thus not reduce the 
temperature of the lard.

When scrambled eggs are" served, 
make a tomato sauce, adding to it 
a few Spanish peppers, chopped 
fine. This will be a delicious ac­
companiment to the eggs.

Turnips are liked better by many 
persons if they are parboiled and 
drained before the final cooking. A 
little potato added to mashed turn­
ips is a pleasing variety.

When a fabric loses its color in 
washing, it may frequently be re­
stored by sponging the material 
with ammonia and water. If this 
fails, vinegar may be effectual.

When stringing beads or sewing 
them on to any material always 
have the thread well waxed. It will 
be stronger and easier to work with, 
as it does not become knotted eas- 
ily.

Paint stains may be removed 
from woolen fabrics by rubbing with 
turpentine. If the stains are old 
and do not respond to this treat­
ment, add ammonia to the turpen­
tine.

Some housewives always make 
their ironholders of marble cloth, 
using suitable material for inter­
lining. The advantage is that they 
may always be wiped off when soil­
ed.

When post card photographs curl 
and become brittle, rub them over 
with a cloth dipped in a cupful of 
water to which a teaspoonful of gly­
cerine has been added to soften 
them.

To destroy red ante, grease tin 
plates with lard and put them on 
the floor, with a few sticks for the 
ants to climb up. Soon the plates 
will fcf covered with ant», which

prefer lard even to sugar. Turn 
the plates upside down on a hot 
fire.

Never sit on the edge of a sick 
person’s bed, and never place your 
chair so that he must strain his 
eyes or turn his head to see you. 
Get directly in range of his vision, 
so that he may see you comfortably. 
Never whisper in a sickroom.

Lamb’s liver, which is very deli­
cate, and not so much used as it de­
serves to be, is delicious minced and 
served on toast. It is also excel­
lent diced, cooked two or three min­
utes in a tablespoonful of butter, 
and folded in an omelet, with pep­
pers and a minced olive or two.

GOOD BWOdTthT  
SECRET OF HEALTH

To be Healthy You Must Keep the 
Blood Rich, Red and Pure.

Dr. Williams’ Pink Pills are use­
ful in any disease caused by thin or 
impure blood, and the list of such 
diseases is astonishingly large. 
Anaemia literally means a condi­
tion in which the blood is thin and 
watery. In rheumatism the blood 
becomes thin more rapidly than in 
any other disease. After an attack 
of la grippe or acute fevers the 
blood is always thin and impure, 
and Dr. Williams’ Pink Pills are 
the tonic to use during convales­
cence. When the blood is poor and 
thin the stomach suffers. The food 
ferments, gas- and certain acids 
form and the trouble is pronounced 
indigestion or dyspepsia. The 
nerves receive from the blood all of, 
their nourishment to keep up their 
energy and repair waste or dam­
age. Some forms of paralysis are 
caused by thin blood. The pro­
gress of locomotor ataxia is stop­
ped in many cases when the blood 
is made pure, rich and red. This 
is only a partial list of the trou­
bles having their origin in impure, 
watery blood, and all can be cured 
by supplying the blood with its 
missing constituents.

This is exactly what Dr. Wil­
liams’ Pink Pills do. Their chief 
mission is to make rich, red blood, 
and this good blood reaches every 
organ and every nerve in the hu­
man body, thus driving out disease 
and bringing renewed health and 
strength to thousands of weak, de­
spondent people.

Ask your neighbors. There is 
not an inhabited corner in Canada 
where Dr. Williams’ Pink Pills 
have not restored some sufferer, 
and all over this country there are 
grateful people who do not hesitate 
to say they owe health—in some 
cases life itself—to this great medi­
cine. If you are ailing begin to 
cure yourself to-day by using Dr. 
Williams’ Pink Pills.

Sold by all dealers in medicine 
or by mail at 50 cents & box or six 
boxes for $2.50 from The Dr. Wil­
liams’ Medicine Co., Brockville, 
Ont.

A c c o r d in g  to  th ©  d a i ly  p a p e r s , a  p r o m ­
in e n t  y o u n g  s o c ie ty  g ir l  o f  T o r o n to , sp e n d ­
in g  h e r  h o lid a y s  a t  a  w e ll  k n o w n  su m m e r  
r e s o r t , r a n  a w a y  w ith  a  y o u n g  m a n  w h o m  
sh e h a d  n o t  k n o w n  fo r  m o r e  t h a n  ten  
d a y s  a n d  g o t  m a r r ie d . S h e ’ w a a  im m e d i­
a t e ly  t a k e n  h o m e  b y  h e r  p a r e n ts . T h e  
n e x t  d a y  h e r  h u s b a n d  a p p e a r e d  in  th e  
p o lic e  c o u r t  a n d  t h e  b r id e 's  fa t h e r  w a s  
p r e p a r in g  to  in s t it u t e  p r o c e e d in g s  in  an  
a t t e m p t  to  h a v e  t h e  m a r r ia g e  a n n u lle d .

T h is  is  o n e  o f  m a n y  in c id e n ts  r e fle c tin g  
a  s o r t  o f  d a r e d e v ilis h n e s s  t h a t  is  e x h ib it ­
in g  i t s e l f  in  C a n a d ia n  s o c ie t y , b u t  w h ic h  
o n lv  in  a  m o d ifie d  fo r m  a n d  r a r e ly  see  
th e  l ig h t  o f  d a y  in  t h e  n e w s p a p e r s . T h a n k s  
to  a n  o b l ig in g  C a n a d ia n  p r e s s , i t  is  n o t  
d ifficu lt  t o  k ee p  su c h  s to r ie s  o u t  o f  p r in t , 
t h is  b e in g  o n e  o f  t h e  o u t s t a n d in g  d is ­
t in g u is h in g  c h a r a c te r is t ic s  o f  t h e  n ew s­
p a p e r s  o f  t h is  c o u n t r y  a s  c o m p a r e d  to  
th o s e  o f  o u r  n e ig h b o r s  to  t h e  s o u th .

T h e  fa c t  is t h a t  a c c o r d in g  to  p r iv a te  g o s ­
sip  t h e r e  a r e  a n y  n u m b e r  o f  in c id e n ts  
o c c u r r in g  in  T o r o n to  a n d  M o n tr e a l  w h ic h  
d o  n o t  r e f le c t  a n y  c r e d it  o n  t h e  s t a m in a  
a n d  s o u n d n e ss  o f  C a n a d ia n  c h a r a c te r . O ^ e  
fr e q u e n t ly  h e a r s  th e  p red iction ^  t h a t  som e  
d a y . i f  t h in g s  g o  o n  a s  t h e y  a r e , th e re  
w ill  b e  a  t r a g e d y  in  C a n a d ia n  s o c ie t y , so  
c a l le d , w h ic h  m a y  a t t r a c t  t h e  a t te n t io n  o f  
t h e  w o r ld . T h e s e  c o n d itio n s  a p p ly  o n ly  
t o  a  c e r t a in  s m a ll  se t .

O n e  w o n d e r s  s o m e tim e s  i f  i t  w o u ld  n o t  
b e  a  g o o d  t h in g  i f  C a n a d a  h a d  o n e  r e a l  
“ y e llo w ”  n e w sp a p e r  w h ic h  w o u ld  g o  a fte r  
th e s e  p r o c e e d in g s  a n d  b r in g  th e m  to  p u b ­
l ic  a t t e n t io n . P e r h a p s  t h e  fe a r  o f  p u b ­
l ic i t y  a n d  th e  l i g h t  o f  d a y  w o u ld  b e  a  
v a s t ly  m o r e  r e p r e s s in g  in flu e n c e  t h a n  h a v e  
b ee n  t h e  la w s  o f  t h e  la n d  o r  r e s p e c t  fo r  
m o r a le .

The U. S. and Mexico.
A  g o o d  m a n y  p e o p le  in  C a n a d a  v ie w  w ith  

s u s p ic io n  th e  c o n d u c t  o f  t h e  U n ite d  S ta te s  
t o w a r d  M e x ic o . I t  is  n o t  e v id e n t  t h a t  
t h e re  is  a n y  g r o u n d  fo r  t h is  su s p ic io n  e x ­
c e p tin g  t h e  f e e lin g  t h a t  t h e  U n it e d  S ta te s  
h a s  n o t  a lw a y s  b e e n  m o s t  c o n s id e r a t e  in  
its  a t t i t u d e  t o w a r d  C a n a d a , a n d  t h a t  p e r ­
h a p s  i f  sh e  sa w  a  g o o d  c h a n c e  to  a b so r b  
M e x ico  sh e  w o u ld  n o t  b e  a v e rs e  t o  t a k in g  
it . S u c h  c r it ic s  p o in t  o u t  t h a t  th e  U n ite d  
S ta te s  o b ta in e d  th e  P a n a m a  C a n a l zo n e  
b y  t a c t ic s  t h a t  w ere  n o t  a lt o g e t h e r  fr e e  
fr o m  c r it ic is m , t h a t  sh e  h a s  m o r e  r e c e n tly  
o b ta in e d  a  p r o te c t o r a t e  o v e r  N ic a r a g u a  b y  
t h e  s a m e  m e th o d s  a n d  t h a t  sh e  w o u ld  
n o t  b e  a v e r s e  n o w  to  c le a n in g  u p  t h e  m a p  
fr o m  t h e  49th  p a r a lle l  t o  t h e  I s t h m u s , o f  
P a n a m a  b y  s e c u r in g  a  s t a tu s  in  M e x ico .

I t  o u g h t  t o  b e  s a id  t h a t  so  fa r  a s  o u t ­
w a r d  a c ts  g o  t h e r e  d o e s  n o t  s e e m  to  be  
t h e  s l ig h t e s t  g r o u n d  fo r  a n y  su c h  a s p e r ­
s io n  w ith  r e s p e c t  t o  h e r  a c t iv it ie s  in  M e x ­
ic o . In d e e d , in  E n g la n d  a n d  in  E u ro p e  
g e n e r a l ly , t h e  fe e lin g  is  t h a t  t h e  U n ite d  
S ta te s  is  s h ir k in g  h e r  r e s p o n s ib i l i t y  in  n o t  
h a v in g  in te r fe r e d  lo n g  a g o  w ith  t h e  r e ­
v o lu tio n  r id d e n  c o u n t r y  o f  M a d e r o  a n d  
H u e r ta , p a r t ic u la r ly  w h e n  t h e  l iv e s  a n d  
p r o p e r ty  o f  m a n y  fo r e ig n  c it iz e n s  a r e  in  
d a n g e r .

T h e  R e p u b lic a n  p a r t y  is  g e n e r a l ly  c r e d ­
ite d  w ith  b e in g  in  t h e  U n it e d  S ta t e s  th e  
I m p e r ia l i s t  p a r t y , t h a t  is  t h e  p a r t y  w h ic h  
w a n ts  to  b r a n c h  o u t  a n d  b e c o m e  a  f ig u re  
in  w o r ld  a f fa ir s . T r u e , i t  w a s  r e s p o n s ib le  
fo r  t h e  t a k in g  o v e r  o f  t h a t  w a i f  o f  th e  
P a c ific  O c e a n , t h e  P h i l l ip in e  I s la n d s . B u t  
i t  h a s  to  b e  r e m e m b e r e d  t h a t  i t  w a s  th e  
D e m o c r a t  p a r t y  t h a t  c a u s e d  t h e  V e n e z u e la , 
e x p lo s i6n . I t  w o u ld  b e  h i s t o r y  r e p e a lin g  
i t s e l f  i f  t h e  D e m o c r a ts , o n  t h e ir  f ir s t  r e ­
tu r n  t o  p o w e r , g o t  in to  a  m ix  u p  in  M e x ­
ico-. T h e y  p la y  j in g o  p o lit ic s  in  t h e  U n i ­
t e d  S ta t e s  a s  w e ll  a s  o t h e r  p la c e s .

A Big Municipal Enterprise.
I f  t h e  C ity  o f  T o r o n to ’ s n e g o t ia t io n s  w ith  

S ir  W i l l i a m  M a c k e n z ie  fo r  t h e  p u r c h a s e  o f  
t h e  T o r o n to  S tr e e t  R a i lw a y  a n d  t h e  T o ­
r o n to  E le c t r ic  L ig h t  C o m p a n y  g o  t h r o u g h , 
i t  w ill  in a u g u r a t e  o n e  o f  t h e  la r g e s t  e x ­
p e r im e n ts  in  p u b lic  o w n e r s h ip  w h ic h  h a v e  
b ee n  tr ie d  in  C a n a d a . T h e  d e a l  in v o lv e s  
a p p r o x im a t e ly  $30,000,000, o f  w h ic h  a b o u t  
$22,000,000 is  fo r  t h e  S tr e e t  R a i lw a y  a n d  
a b o u t  $8,000,000 fo r  t h e  E le c t r ic  L ig h t  C om ­
p a n y .

M a y o r  H o c k e n  a n d  S ir  W i l l i a m  M a c k e n ­
z ie  h a v e  n o w  c o m e  t o  t e r m s  w h ic h  t h e y  
h a v e  a g r e e d  t o  s u b m it  t o  t h e ir  p r in c ip a ls . 
W h a t  th e  e x a c t  t e r m ?  o f  t h is  a g r e e m e n t  
a r e  is  h o t  k n o w n  y e t .  S ir  W i l l i a m  o n  h is  
p a r t  w ill  s u b m it  t h e  p r o p o s a l  t o  h is  s h a r e ­
h o ld e r s . T h e  M a y o r  b e fo r e  le a v in g  fo r  a  
h o lid a y  t r ip  in  N e w fo u n d la n d , a ls o  p a sse d  
t h e  a g r e e m e n t  o v e r  t o  e x p e r t  v a lu a t o r s  
w ho w ill  c h e c k  u p  t h e  f ig u re s , a f t e r  w h ic h  
i t  is  t o  b e  c o n s id e r e d  b y  t h e  P r o v in c ia l  
H y d r o  E le c t r ic  C o m m is s io n .

J u s t  w h a t  H o n . A d a m  B e c k  a n d  h is  c o l ­
le a g u e s  w ill  s a y  t o  i t  is s o m e w h a t  d iffi­
c u lt  to  g u e s s . T h e y  m a y  c o m e  t o  t h e  
c o n c lu s io n  t h a t  t h e  d e a l p r e ju d ic e s  th e  
r ig h ts  o f  th e  o t h e r  m u n ic ip a l i t ie s  o u ts id e  
T o r o n to  n o w  b e in g  se r v e d  b y  t h e  H y d r o  
E le c t r ic  C o m m is s io n . I f  t h e y  c o m e  t o  su ch  
a  d e c is io n  t h e y  m a y  a r o u s e  t h e  h o s t i l i t y  
o f  T o r o n t o ’ s M a y o r , w h o  a p p a r e n t ly  b e ­
lie v e s  t h a t  t h e  d e a l  w ill b e  a  g o o d  t h in g  
fo r  e v e r y b o d y , a n d  t h a t  i f  T o r o n to  w a n ts  
to  sp e n d  h e r  m o n e y  b u y in g  u p  th e s e  lo c a l  
c o n c e r n s  it  is n o b o d y ’s  b u s in e s s  b u t  h e r  
o w n .

I f  t h e  H y d r o  E le c t r ic ' C o m m is s io n  g iv e  
t h e ir  a p p r o v a l  it  w i l l  h e lp  t h e  r e c e p t io n  
w h ic h  t h e  p r o p o s a l w ill r e c e iv e  f r o m  th e  
c it iz e n s , fo r  o f  c o u r s e  t h e  w h o le  p r o p o s i­
t io n  h a s  to  b e  v o te d  o n  b y  t h e  r a t e p a y e r s  
b e fo r e  i t  c a n  ero in to  e ffe c t . I t  is  ex p e c te d  
t h e  v o te  w ill  b e  r e a c h e d  a b o u t  th e  l a s t  o f  
S e p te m b e r , o r  p e r h a p s  s o m e  t im e  in  O c to ­
b e r , t h a t  is , p r o v id in g  t h e  H y d r o  E le c tr ic  
C o m m is s io n  g iv e  th e  a r r a n g e m e n t  t h e  
s t a m p  o f  i t s  a p p r o v a l.

W ill bo O p p o sitio n .

U n d o u b te d lv  t h e r e  w ill  b e  v ig o r o u s  o p ­
p o s it io n  to  t h e  p r o p o s a l. T h e  T o r o n to  
T e le g r a m  e a r l y  s h o w e d  it s  c o lo r s  a n d  is  
o p p o s in g  th©  w h o le  b u s in e s s  w ith  c h a r ­
a c te r is t ic  v e h e m e n c e .

T h e  c h ie f  c r i t ic is m  fr o m  a  T o r o n to  view  
p o in t  is  t h a t  t h e  p r ic e  q u o te d  b y  S ir  W i l ­
l ia m  M a c k e n z ie  is  e x c e ss iv e . T h e  T o r o n to  
S tr e e t  R a i lw a y  fr a n c h is e  h a s  b u t  . e ig h t  
m o r e  y e a r s  t o  r u n , a n d  t h o u g h  t h e  c o m ­
p a n y  is  m a k in g  s u r p lu s  p ro fits  a t  th e  r a t e  
o f  a b o u t  $1,500,000 a  y e a r , $22,000,000 is  a  
b ig  p r ic e  t o  p a y  fo r  a n  e ig h t -y e a r  f r a n ­
c h is e . In  1921, w h e n  t h e  fr a n c h is e  c o m e s  to  
an  e n d , t h e  C ity  w i l l  g e t  fo r  n o th in g  w h a t  
i t  is  a sk e d  t o  p a y  s o m e th in g  fo r  n o w , 
th o u g h  a t  t h e  s a m e  t im e  i t  h a s  to  b e  r e ­
m e m b e r e d  t h a t  t h e r e  is  t h e  p o s s ib i l i t y  in  
1921 o f  a  b ig  a r g u m e n t  o v e r  w h a t  t h e  c i t y  
w ill  b e  o b lig e d  t o  p a y  fo r  t h e  p la n t  a n d  
e q u ip m e n t  o f  t h e  r a i lw a y  e v e n  a f t e r  its  
fr a n c h is e  is  e x h a u s te d .

F r o m  a  p r o v in c ia l  p o in t  o f  v ie w  t h e  sit­
u a t io n  is  c o m p lic a te d  b y  r e a s o n  o f  th e  
f a c t  t h a t  t h e  S tr e e t  R a i lw a y  a n d  t h e  E le c ­
t r ic  L ig h t  C o m p a n y  b o th  h a v e  lo n g  te r m  
c o n t r a c t s  w ith  th e  E le c t r ic a l  D e v e lo p m e n t  
C o m p a n y , t h e  c h ie f  c o m p e t ito r  o f  th e  
P r o v in ic a l  H y d r o  E le c t r ic  C o m m is s io n .

B e fo r e  t h e  m a t t e r  is  f in a lly  s e tt le d  t h e r e  
w ill  n o  d o u b t  b e  s o m e  w a r m  d is c u s s io n  
a n d  p e r h a p s  in t e r e s t in g  d e v e lo p m e n ts . 
L e ss  c o u r a g e o u s  m a y o r s  w o u ld  n o t  h a v e  ] 
t a c k le d  su c h  a  b ig  p r o b le m , b u t  M a y o r  ; 
H o c k e n  fr o m  th e  b e g in n in g  o f  h is  te r m  
h a s  s e e m e d  d e t e r m in e d  to  m a k e  h is  r e g im e  
m e a n  s o m e t h in g ,

Visiting Englishmen.
A  p a r t y  o f  so m e  t w e n t y  E n g lis h  M . P .'s ,  

w ith  t h e ir  w iv es a n d  d a u g h te r s , h a r e  been  
p a s s in g  t h r o u g h  C a n a d a  en  r o u t e  t o  A u s ­
t r a l i a ,  w h e re  t h e y  a r e  t o  b e  th e  g u e s t s  o f  
th e  C o m m o n w e a lth . T h e y  h a d  n o  m is s io n  
to  C a n a d a  o t h e r  t h a n  a n y  o t h e r  to u r is ts ,  
b e in g  m e m b e r s  o f  t h e  I m p e r ia l  P a r l ia m e n ­
t a r y  U n io n , a  p u r e ly  s o c ia l o r g a n iz a t io n .

T h e  r e m a r k a b le  t h in g  a b o u t  t h o  p a r t y  
w a s  t h e  e x tr e m e  d iff ic u lty  in  g e t t in g  a n y  
o f  th e m  t o  e x p r e ss  a n  o p in io n  p n  a n y  
p o li t ic a l  s u b je c t  w h a ts o e v e r . T h e  e x p la n ­
a t io n  o f  t h is  c u r io u s  f a c t  n o  d o u b t  la y  
in  t h e  fa c t  t h a t  e v en  t h e ir  s m a ll  n u m ­
b e rs  re p r e s e n te d  a lm o s t  e v e r y  s h a d e  o f  p o ­
l i t ic a l  o p in io n , in c lu d in g  a lik e  L o r d s  a n d  
w o r k in g m e n , L ib e r a ls  a n d  U n io n is t s ,  a n d  
it  w o u ld  h a v e  b ee n  a lm o s t  im p o s s ib le  to  
h a v e  e x p r e sse d  a n y  o p in io n  o n  a n y  po-
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l i t ic a l  m a t t e r  t o  w h ic h  so m e o n e  in  t h e  
p a r t y  jy o u ld  n o t  h a v e  t a k e n  v io le n t  e x ­
c e p tio n .

C o n s p ic u o u s  in  t h e  p a r t y  w e re  t w o  fo r ­
m e r  C a n a d ia n s , H a m a r  G reen w o od ., a  g r a d ­
u a te  o f  T o r o n to  U n iv e r s it y , a n d  D o n a ld  
M c M a s te r , a g r a d u a t e  o f  M c G ill U n iv e r s it y .  
B o th  o f  t h e s e  m e n  h a v e  m a d e  d is t in c t  
su c c e sse s  in  la w  a n d  p o lit ic s  in  E n g la n d ,  
th e  fo r m e r  a s  a  L ib e r a l  a n d  t h e  la t t e r  a s  
a  U n io n is t . B o th  a r e  c o m p a r a t iv e ly  y o u n jj  
m e n  a n d  m a y  b e  in  l in e  fo r  s t i l l  fu r t h e r  
h o n o rs . G re e n w o o d  is  a  p a r t ic u la r ly  a g ­
g r e s s iv e  t y p e  a n d  h is  c a r e e r  is a  v e r it ­
a b le  r o m a n c e . W h i l e  C a n a d a  is  t h e  la n d  
o f  o p p o r t u n it y  fo r  m a n y  ar p e n n ile s s  im ­
m i g r a n t , E n g la n d  p r o v e d  to  b e  t h e  la n d  
o f  o p p o r t u n it y  fo r  y o u n g  G re e n w o o d  w h o , 
o n  h is  a r r iv a l  t h e r e , w a s  a s  p e n n ile s s  a s  
a n y  im m ig r a n t  w h o  s e t  fo o t  u p o n  t h e s e  
s h o re s . U n d o u b te d ly  h is  s k i l l  o n  t h e  p la t ­
fo rm  h a s  b ee n  a  B ource o f  s t r e n g t h  t o  h ia  
p a r ty . M c M a s te r  iH m o r e  o f  t h e  in te lle c t ­
u a l ty p e  a n d  is  c o n fid e n tly  e x p e c te d  to  b e  
in c lu d e d  in  t h e  n e x t  U n io n is t  C a b in e t  
w h e n e v e r  t h a t  s h a l l  b e  o r g a n iz e d .

O n e o f  th e  m o s t  p ic tu r e s q u e  m e m b e r s  o f  
th e  p a r t y  w a s  W i l l  C r o o k s , th e  L a b o r  
m e m b e r  fo r  W o o lw ic h . P e e r  o r  p e a s a n t ,  
i t  is  a l l  o n e  to  C r o o k s . H e  is  h a i l  fe l lo w  
w e ll m e t  w ith  a l l .

L o r d  E m m o t t  a n d  L o r d  S h e ffie ld  w e re  t h e  
le a d e r s  o f  t h e  p a r t y . T h e y  a r e  t y p e s  o f  
n e w ly  a p p o in t e d  L ib e r a l  lo r d s  w h o  h a v e  
g r o w n  w e a lth y  in  t r a d e  a n d  w h o  c a r r y  
w ith  t h e m  in to  t h e  U p p e r  C h a m b e r  c e r t a in  
m o r e  o r  le es  p r o n o u n c e d  R a d ic a l  p r o c liv ­
it ie s .

L E A T H E R  F R O M  T H E  O C E A N ,  

The S k in  of the S h a rk  is C se d  F o r  
M a ny P u rp o se s.

A good many kinds of leather are 
got from sea creatures, some of 
which are very curious and beauti­
ful. The skin of sharks is a beauti­
ful burnished gray or bluish color. 
The surface resembles finely grained 
leather, inasmuch as it shows many 
tiny prickles set all one way. They 
are quite invisible to the naked eye, 
but there are so many and they are 
so finely set that you distinctly feel 
the roughness of the surface if you 
rub your hand over the skin in the 
direction opposite to that in which 
the prickles point.

This property of shark skin ren­
ders it especially valuable to the 
manufacturer of “ shagreen.”  Since 
the skin is at once tough and easy 
to work, it can be used for many 
purposes where decorative effects 
are desired.

In spite of its lumpy armor, the 
sturgeon furnishes a valuable and 
attractive leather. ■ It has been 
found that when the bony plates are 
removed, the patterns remain on 
the skin, just as the patterns of alli­
gator scales remain on alligator 
leather, a circumstance that adds 
greatly to the value of the product. 
From the sturgeons that abound on 
our Pacific coast and in the Great 
Lakes, we get a tough leather that 
is used for the making of laces to 
join leather belting for machinery. 
It is said that the lacing frequently 
outwears the belting itself.

There is found in Turkish waters 
a strikingly unattractive fish called 
the angel-fish, classed among the 
littoral sharks. This fish yields an 
extremely high quality of green 
leather, much esteemed in the Otto­
man dominions.

In Russia certain peasant cos­
tumes are trimmed with the skins 
of a food fish, the turbot, and in 
Egypt men wear sandals made from 
the skins of fish caught in the Red 
Sea. In our own country, too, the 
cod has been used in a similar man­
ner, for in bygone days a good many 
shoes and gloves have been made in 
Gloucester from the skin of the 
humble cod, says a New York pa­
p e r .

Eelskin is useful for many pur­
poses, among them the manufacture 
of leather binding for books and for 
braiding into whips.

The garfish, a fish found along our 
coasts, has a skin that can be pol­
ished till it 'resembles ivory. It is 
used in making picture-frames and 
jewel-caskets. The skin of this fis’h 
was used by certain of our Indian 
tribes to make a sort of armor. It 
is so tough and hard that, accord­
ing to some accounts, a breast-plate 
made of it will turn a knife or a 
spear.

Queer uses are made of the intes­
tines of the walrus and the sea-lion. 
The Eskimos make the former into 
sails for their boats, and the latter 
they slit and stitch together, to form 
hooded coats that are far superior 
to rubber as water-proof garments.

M ost g irls ’ names sound as if 
their m others were novel readers.


