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on, ﬁrlh.
and Mrs, J.
. Albert street.

~end.
ll‘%l nwright will come
rom Ottawa for Easter and will
@ guest of Miss Sibbald Hamil-

ton, Earl street.
3 3 .. ‘ [}

: -
Jln Edpa Booth, William street,
and Mias &‘E‘Hyrtun, Belleville,
will epend the ter holidays in To-
ronto.

Mrs. T. P. Vrooman and Miss Jose-
phige Vrooman were in town from
Napaopee on Saturday.

W. T. Minnes and Miss Eleanor
Miones,, “Hillcroft” left on Monday
for New York.

Misg Graham Stark, Gananoque, is
the guest of Mrs. J. G. Elllott, Barrie

“T.
re. W. D. Hart and her son, who '

bave recently returned from lLondon,
Eng., are the guesis of Mr. and Mrs.
W. J. Savage, Mintreal street,
Mra. W. A. DBellhodse and
Agnea Bellhouse, Earl street,

Miss
who

1
!

joodwin, was in town, spending some

'r
|

1

bhave been visiting Mra. Cockburu ia

Montreal returned home to-day.
’ L L L]

Mra Maleolm Sutherland and Mrs

Mellis Ferguson who have been vis-

iting Mrs. James Henderson,- Earl
street, left to-day for St. Thomas.
" Lieut, Ben. Robertsonr of dhe 80(h
Battalion spent the week-end in
to with his parents Mr. and Mrs.
T. McKean Robertson, Union streel
‘Mrs. Stoart Parsons and her baby
who have beén vielting Mr. and Mrs
James Henderson, Earl streef, re

e
Lerrons

& Practical
Fome Dress Making|

.'f <,

if o . T -
turmed to their home In Ottawa to-

day,

[ ] L] - ]
BB, Skinner who has been
time in Syracuse
with her danghter M E. H. Mar-
vin wi| return to town shortly and
will be-at her home on Gore street,

Mrs. Thoinas Tandy, Daysland,

Alta., wiw bhas Leen visiting Miss

leMhouse in ‘Hamilton arrived

Mrs. W

Mirs. James Hendry, King street.

Mrs. R. F. Segeworth returned to
Toronto on Monday afier a ®short
visit with ber parents, Mr,-and Mrs.
W. B, Dmiton, Johnson streel.

Dir. James Anglin spent a few days
in town this week the guest of Mrs,
W. G. Anglin, FEar] street.

Mies Violet Britton, Gamanoque,

]

spent ithe “.'I;'I‘I-i.-l""r‘ with Mrs. J. S _

<mith, Johnson street

Mrs. L. E.
spending a few weeks in Kingston,

Mr. and Mrs. Hagh Conn Otiawa,
will come on Thursday to apend Eas-
ter with their danghter, Mrs. James
Langley,

Col. W. (0. Ketcheson, the popular
commanding officer of the E0th Bat-

A Smart Outfit For the Mati-
nea Girl This Late Winter.

in|
own on Saturday and is the guest of |

|

Staples, Woodstock, is |

i
|
|
|

talion, on Saturday at Hotel- Quinte

Belleville, entertaibhed
officers of the
wives (0o supper.
most #njoyable affair.

The marriage of Harry
third son of Sir Clifford and Lady
Sifton, to Miss Mary Maclean, dangh-
ter of W. F. Maclean, M.P., will take
place towards the end of this week
al Donlands.

Battallon and thelr

Prepared Especially For Tﬁh‘ﬁm’:pnprr

by Pictortal Review

On the List of Boudoir Clothes.

A dainty dressing sacque trimmed
with hangd embroidery, lace and rifbon,
Bunlshed in a perky bow ut the front

This 1s an extellent time of the year

to tepleniah ohe's supply of boudoir

m!ur the dressing sacques and

4 are charming. = Here, too,

stmplicity 1s the keynote of smartness
- GUTTING CUIDE 6554

and one Ands among the most Interest |
dressing |

of the new offerings the
Eacque fllustrated. It Is fashloned of
-In!hiy china =ik trimmed with hand
embroidery and lace.
ishes ls provided for the sleeves, which

may be short, with flare culls, or long |

with deep, samifitting cuffa
tached one-plece clircular

edged with a ruffle of sell-material, pul
on With a heading of Jlace Insertion.

The at-

yards 27-Ilnch material, 9 yards ol
edging. If lace Is used for the ruffles
inetead of sllk, % yard beading and €
yarda Insertlon.

To cut the deslgn, Arst measure ofl
enough materizl to accommaoadate the
back, peplum andscollar.
fully In hall and piace thesa sections
on A lengthwise fold Now, tnke the
remaining silk and double It In hall
two reverse or two right sides to-

gether, so that there will be a double |

layer of open material On this place

the front, the' deep cuff, the belt and |

sleeve, all on a lengthwise thread of
the sitk.

For the shorter sleeve with fare cuff |

cut off lower part of sleeve an small
“0™ perforations.

The embroldery design is simple o
make and is pretty in the same shade
of the sacque or a contrasting color.

T

33—

48 inchea bust. Price, 156 centa

. FOLDOF 27 INCH MATERIAL WiTHOUT NAP

[

orlal Review Dressing Bacque No. 6654 Sizes 34, 36, 385, 40, 42, 44, 46

Above Patterns can be obtained from

NEWMAN & SHAW,

Princess Street

" Whether Your Dessert Be

or Pudding—

hﬂlﬁmwﬂm.: Manj

" 7&K

T —

., ¥ 4

{ Gake 'or Custard=—i{t will be all the beiter lor

Dog i wilh, ©

A cholce of fin- |

paplum s |

in |
medium size the sacque requires 34 !

Fold It care- |

the married |
It {J'I'u‘ﬁ*tl o Hha A

Sifton, |

Quite the fascinating link that con-
| nects the bhat, coat and frock is the
clever introduction of elaborate metal
'thrnmdl_‘. Joffre blue panne velvet Is
| ised to fasbion the coat and make the
| hat's foundation and the basque of
| the gown. The fur is black fox,

| A UTILITY BAG.

Directions For Making One That's a
' Regular Carryall.
A utility bag which answers the pur-
pose of a laundry and shoe bag, with
| two other pockets for various articles,
will be found very convenlent when
traveling. This bag can be taken from
| the frunk or suit case and bhung up
| without disturbing its conlents.
Cretonne is perhaps the best mate-
! rlal for such a bag. It would require
| two plecea for the foundation of the
bag. One piece should be a yard long
and twenty-one inches wide, thie other
a vard and one-fourth long and twen-
ty-two . inches wide. Before joining
the two strips attach pockets to the
longer plece. Turn up one-fourth yard
| af the bottom for the flap of the launt
dry bag. S8lightly round it and bind
| the raw edges with tape. When the
| bag is completed this flap will sneph or

|
! B0 MODISH.
:

{ button over the back of the bag.
Across the bottom after the flap has
been measured off attach shoe pockets,
Bind a long piece of material with tape
across one side. then lay it into four
boxr plaits, dividing them by means of
a stitched plece of tape; also stitch a
| plece of tape across the bottom after
the pockets are basted in place.
Above these pockets attach another
| bag the width of the strip noderneath
and any desired depth. Bind top edge
with tape divided into two sections
and stitch fape acorss the bottom.
Now lace the long strips to a depth
of five Inches with satine and stitch a
caging for double drawstrings. Stitch
the two pleces together on the right
gide and bind with tape. Snap the
flap at the bottom over the back of the
bag.

Candy Apples on the Stick.

Select nice apples that are not too
large. Mount them on thin sticks—
' meat skewers will do. Have them
| ready so that by the time the sirup is
| ready for dipping no time may be lost
| Sirup.—One pound of sngar, one-half
cupful of molasses, one-half capful of
water, one-quarter of a teaspoonful of

cream of tartar. one tablespoonful of |

better. Cook until when dropped in
cold water the sirup s hard, or to 390
degrees F. on the candy thermometer.
Keep hot while dipping the apples.
Coat thoronghiyr. Lay In a greased
digh, and then thevy will barden imme-
diately.

A reliable candy thermometer can be
! hought for £1. A= an investment it
will pay for itself time and time asgain,
Learn to make jelly by nsing the ther-
mometer.

Stewed Okra.
Three cupfuls of okra. one cupful of
1 canned tomatoes, one tablespoonful of
butter and one teaspoonfl of salt and
pepper to taste. Wash the okra and
cut It lote thilu silices, Mot It Inte the
saucepan with tomatoe=: bring them
to n boil: then lower the beat and let
them shomer half an hour. Add the
sait ten minutes before they are dons
ana the pepper and buttes just befure
serving.

Substitute For Cotton.

Cellulose from wood fibre is being

| used in Europe as a subbtitute for
absorbent cotton, which has become
| relatively scarce because of the war
demands,

Some people are very much coucern-
ed about their possessions, while all
the time tbe only things that it will
ever be possible for them to own are
scarcely worth having. Because, after
all, the only things that belong to you
are the things that you are big enough
to love and appreciate, not the things
that you can pay mouey for.

To be sure you can go out aud pay
money for chairs and tables, for coats
and diamond sunbursts, and they will
belong to you after a fashion. But in
the end it's all a matter of chairs and
tables, isn't it?

Not so with the ticket t> a concert or
the price of a book. You can buy yeur
way ioto a vielin recital or pay money
for a poem. But the man or woman
to whom the poem truly belongs, and
for whom it was meant, |s the man or
woman who loves it and understands
it. And once having that sort of a
possession no one can take it away
from you.

“I get to the opera once a year,” suud
a woman who is not often able to meet
grand opera prices, “but the opera is
mine all the year. It belongs te me,
not to the people who have season tick-
ets and sit in the grehestra circle and
the boxes and go as often as they wish,
unless, perchance, they, tov, g0 because
they understand and love the musie.”

Bo what I8 the use of wasting time
envying people thelr possessions?

Let them roll along in thelr autos and
lean back in their furs. It's yours to
look at them and laugh If yours is the
capacity for owning one fine thing they
ean't buy with thelr money,

“The furs,” you may say to them,
“are yours—thg steunciled llne of that
rugged tree, skétched against the gray
of a winter sky is mine, all mine be-
cause 1 have eyes to see IL." '

So why get excited about possessions,
after all? The big possessions of life,
the things that are most weorth having
| are within yourself, and no matter how
slim your purse the world always holds
fair riches that are made especially for
vou if you khiow how to own them.

A wolnan once moved to the country
from the heart of a husy city. “But I
miss the flowers s0," she wrote back.

“Flowers! What, fowera in crowded
streets ' you ask,

“Why, the flowers in the shop win-
dows, for whenever 1 wanted to,” she
explained, I could walk u block or two
and feast my eyeés on some forist's
window. They were always there the
year round; always where I could see
them, and they belonged to me as much
as to anybody.”

Taste a Guide to MHealth.

Modern Investigation has shown that
no article of food 1s good for a person
if he disllkes it. If a child has prac-
tically a fixed notion that be does nob
like eggs they wil] do him no good and
may do bhim barm. Only setious re
sults can follow from coercing a child
into eating food which be dislikes —
Professor M. V. O'Shea In Mother's
Magazine.

Familiar Name.

“Well, Davie, did you anjoy your vis-
it to the musenm ¥

“Yes, mother.”

“Do you remember any of the nice
things you saw ™

“Oh, yes, I remember lots of them.”

“And can you tell me what they were
called 7 .

“Yes; most of them were called ‘Do
Not Teueh!' "—Exchange.

“Goodmen” and “Goodwomen.”

A pleasing form of address that was
common in the seventeenth century
has gone quite out of use, probably
because of its restriction to “inferior
persons.” The “Mr."” was then a pre-
fix to which vnly geutlemen were en-
titled, and among the Puritan rfatbers
of New England the deprivation of the
right to be so nddressed was inflict-
ed as a punishment. “Goodman™ or
“Goodwoman,” by contraction *Goody,™
was the address of thuse low in the so-
clal scale. The term is preserved in
some old songs.

A White Flour Wlusion,

This is what the surgeon general of
the United States public health service
has to say about white Bour:

“T want to warn you against the

1 craze people in this country have for

white iour. The whitest four is not
the best; it is not the purest; it is ounly
the dedrest. and when you buy it you
bay looks and not nourishment. , In or
der to make it white some of the most
nourishing and essential components of
the natural wheat have been taken
awidy."—Osteopathic Magazine.

f-—----—--—---—-——-——-—-—-—-.
THINK OF OTHERS.

e ——

If you think hew much suffer-
ing and peverty thare are in the
you will fali down upon
your knees and, instead of re-
 piming. at one affliction, will be
thanktul for the many klesximds
that sre yours~8ir William
Temple. :

Ty SIS

You

d I ought to be thankful
that onr

ra do not hear all the re-

marks ma about ns.

L off to see the bigger Cchickens

[THE E CHILDEREN AND THE

CHICKS.

Once upon a time the Three E.
Children went with a little friends to
visit a chicken farm. it was jus®

after Eagter and there were soveral

kandrei of tiny, fluffy littie chisks
raeging around in.the big yard. They
wele so tame that the children were
able to cateh as many as they wished
and to bhold them in their hands
while they fed them with bread
crumbs,

Ethel wanted to take one Home,
but Edward told her she had bhetiter
not for he said he knew rabb is ware
very fond of little chickens and ke
guessed their new pet rabbit, Eve,
would wake a meal of <one very
quickly if it was taken home. S0
Etnel gave it a parting pat and let it
down with the others, and then ran
Alter
tLey had looked about all they want-
ad. the man who owned the farm sald
he had an ineubator that was hateh-
ing some chickens and asked the
children if they didn't want to go@
into the incubator house and wgicn
some chicks hatch, They were deo-
lighted and went inlo a large build-
ing whera on all sides were quees
looking cases with glass on the (roas
side, He took them to one end of

“Low Cost of Living” Menu |

Menu for Thursday

DMRNEAKFAST
larmperTrmli
tiatmenl Griddles
Hreodled Hacon
Toast i 'oilfee

LUNCHEDON
Sealiaped Riee and (Theens
tzinger Apples
Tuasted { rackers
Ten

NDNINNER
i'nhhage Soup
Hrallesd Ham. Beeset lereena
Holled Fotaioes
Fear Salmd
Sieamed iraham Podding

i J

NHEAKFAST

ODatmenl]l Griddles—Stir together
two cups of oatmeal, a cup and a
half of flour, a teaspoon of baking
powder, the same of soda dissolved
in two tabléspoons of warm water,
i tablespoon of sugar, one beaten
ege, and two cups and a halfl of sour
milk. Fry on a well greased grid-
dle and serve with hot maple ayrup.

LUNCHEON
Scalloped Cheese amd Rice— Melt
i heaping tablespoon of butter, stir
in ¢the same of flonr and a cup of

the building where a big incubaior |
stood filled with eggs laid on long!
(TRYS, |

As the children stood looking at |

@ eggs one of them moved just a

le and then from one side to the
other and the man told them to
watch it very carvefully. It rﬂlled[
from side to side and suddenly at one
end the shell began to break and in a
minute a little fuffy head came out
at the opening.  Soon more of the
egEs began to bob and other ehltktns\
came out into the world.

The <¢hildren thought this was '
wonderful and :wanted to ‘walch
awhile longer but when they saw the
nan take the chicks out of the incu-|
bator and put them in & box that he
called a brooder, they wefe all once |
interested 10 see what Xkind of a)
home the little chicks wer
have. !

When they got to the brood hnuEEi
they found It very warm and filled |
with boxes where the chickens were
put to he kept warm and dry until |
they were large enough to care for
themselves with the larger chickens, |
By this time- Edna said it was time
te go home and they thanked the
man and ran home to tell the rest of
the family all about the great day |
they had had.

1
|
|
|
!
L]
1
1

milk. Boil until thick, then ’Lurnj

into & baking dish with two cups of |

thrée-quarters of a

Bake 1u'f'nt:r‘;

holled rice and
caup of grated cheese,
nxnuLes, 1 |
. . Ginger Apples—Boil a cup and &)
half of water with two cups of :r.u;:nr:
for ten minutes, then add a Iu.'u]t‘-—;
gpoon of ginger extract and two r~np5«l
of pared and guartered apples. Boll}
antil tender and serve cold. 1

DINNER
Cabbage Soup—Chop fine half a
small cabbage and boil in water to
cover, When tender add two eups
of stock and more water if necessary.
Serve without straining.

Pear Salad—Use canned pears cut
in quarters and lay ten minutes in
vinegar. Drain and serve on léttuce
with dressing made from a table-
gpoon of plain vinegar, the samem of |
tarragon and two Lablespoons ol pear
julce.

Steamed Graham Poadding—Mix
one cup of milk with three-fourths
of a cup of molasses, three -ups of |
graham flour, half a cup of raisins|
and. a teaspoon each of baking pow-|
der, cinnamon and nutmeg. Turn
into a buttgred baking dish and]
gsteam three hours. Serve with|
whipped cream to which a little]
sherry has been added. i

I e T il e

IT 1s true that Ivory
Soap is used for laun-

dry purposes.

But the

kind of laundry purposes

for which. 1t 1s used 1s

just another proof of its excel-
lence for your bath and toilet. °
For Ivory washes safely the
exquisite linens and laces, the
gossamer-like silks, the delicately colored
materials that yopn would not dare risk to the
average fotlet soap.
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Blankets

Our method of finishing
blankets raises the nap,
keeps them soft, and pro-
longs their period of useful-
ness, '

Blankets are returned to you
just like new.

The Parker process

of dyeing or cleaning
Bedspreads and Eider

Quilts is most sucs
cessful, and does not
impoverish them in

any way.

-

PARKER’'S DYE WORKS
LIMITED “
69 Princess Street, King-

stua Ontario.

e g, ~

~

In other words, Ivory Soap i1s the
-mildest, purest, best soap for the bath

and totlet that
can buy.

you




