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_ ! : 4 [ Women of those days

et e . ' tt-rm learn to keep their balance, |

Myr. and Mrs. Harold Hughes a years of shuffling along on pat-

“E‘Ef.ﬂﬂdﬂl left yesterday for (‘!:E tens, e

!ins Bay, where they will spend the -

summer, Miss na Booth and Military Boots

|Miss  Marioy Booth accompanied| |, the days of armor, military

them to spend part of the summer. |, o5 were big, speclally designed to
Mrs. A. 8. Brooks, Tarl street, is support the elaborate spurs which

mm this week with friends I.l‘m wearer had to win by some

3| brave deed.
Mra. Watts and her litle gon Pﬂﬂ‘.l m. the sixteenth and seventeenth

of , Are the guests of Mra. centuries, the fashion of wearing

A, Low, West street.
! chopines originated Im Turkey and
o R Tt e Bt of b [ontended ta Maly. These are: atll

la-
week for ebec to meet her son | WOrn in Cairo. They were very e

Lieut. Walter K. Macnee, borate, made of fine wood inlaid with

. " 8 @ ivory and mother-of- pa;ri.h and H’:EE

Mrs. D. M. Fraser, Union street,|from 5 to 18 Inches high, acco .

, and son of Mr.|Will go to Toronto on Monday to see | INg to the rank of the wearer. The
p, Ottawa. The|her daughter, Miss Margot Fraser, | foot was strapped securely to them.

. whe I8 in training at the anuntn' RMUBARD'S BACK AGAIN

General Hospital. ’

v On Tuesday evening, Miss Emma

& Campbell, of New|Gwatkin, Alfred street, entertained Rhubarb is again arrayed ampng

guest of her parents, Mr.|a few friends at a chantilly china|the everyday food supplies. Those

4. M. Campbell, Emily|shower in honor of Miss Edna Lake, |of us who like it are decidedly glad,

the bride of next week, Amaong | for there is hardly anything that re-
; Broek Graham, who has been | those present were the Misses Hol- | turng year after vear with such un-

the gusst of Mr. and Mrs. Colin Gra- | der, D. Smaliridge, L. Mecllquham, P.| spoiled freshness of taste as rhu-

; ver, B.C., returned H‘.Ichn}l-, M. H:E:un{:I“ry_ G. Staf-|barh.
Tharsday. ford, J. Milne, E. gar, E. Lake, Fe

Murray, Frootenac | Mrs. G. Joyner, Mras. V. Gedye, Mrs.! Today, of course, It is as “sauce”

Toronto on Thursday | R.“H. Ward, Mrs. C. 8. Creer and|ihat rhubarb is primarily used,

visit her aunt, Mrs. Plerson. IS, 3. Sedanby. There was & time, in the reign of

: Herbert Horsey and L Queen Elizabeth, when the leaves of

ldred Horsey left on Thurs- Mr. and Mrs. Edwin Redfearn an- rhubarb were considered better

a few days in Picton be- | nounce the engagement of their eld- than spinach or best greens. In

fo their summer home at|est daughter, Wilma Beatrice, to tacarded.
.. William Harold Rees, youngest son those days the stalk was disc

ton is spending this|of Mrs. George Rees, Front Road, the Things are reversed now, and we
home in Peterbero. marriage to take place in June, stew the stalk and make it into re-
freshing and tempting “'sauce.” One
leather soft and pliable enough to way to do this Is to cut the stalks
slip over the foot. into inch lengthe and put them in a
double boller with a very little wa-

o e ter. When tender add sugar and
Other Nations!, Footwear stir it carefully.

The moccasins of Indlans are an v < . :
ancient form of footwear, ‘ideal for | Another way to stew rhubarb is 1o gl VE atouch of variety to your dish of Kellogg’s
Y '

life in a wilderness, and . their sty! tcut the stalks into one-inch pieces . . 1
is the same today as it always and -tuﬂplung;l.hen.e into bolling Pw:u, tomorrow morning by addin fl'ﬂth f[UltS o

How would you lke to live in a|been. They were cut and embroider. | er. Leave them there, boiling, and | th am Y K ,
multrr‘l!liﬂlhﬁlnﬂnhﬂarhaotd- ed in 8 and grasses in  WAanYy | when tender, but before they have| I _E usu.al CFE. ﬂﬂd sugqr : hﬁ ,purlfymg,
fashioned? There are peoples whose fl::m ll:“fm' Hi:;th varied with | gortened enough to lose their shape, | gently !tlﬂ]“]ﬂtln aCldE ﬂf thﬂ' ffl.”t WI“ bltnd agree-
shoes ﬂﬁlllﬂd at mad elmn. ' i i : " . ey L .
ceaturies. | The e, Chiness, , Many of the first shoes Were crude, (he SILl Sind of Mistas. (B ad | | ably “;‘llthk the lgclimtt’ “toast lfl:.wu::-r of the crisp
Turks, Arabs and ndlans, for in- ving leather uppers and BAVY serve with cream. | corn akes. "
stance look with wonder and derision | wooden soles. In the fourteenth epn- . . h ¢ qu? H.I'E* =) Wﬂ?;! fI'ESh, HIWH_}"'
&t our sudden leaps f-l"ﬂmhﬂna style I-::L pattens ?t:;l::d the :31:: “: Rhubarb pudding is made in this MTED lourishing, and casuy dIEEStEd. served with
to another u eth modern ru or oshes | _ ‘ .
BUVSENE FARtl Lo SR11 ursaives cive | Thby Gove ads of aeon oares e Batiets tue thets Thisce b Bois fresh fruit and sugar they please the palate and sat.
Rt kae L 00 e b e e | e b At 884 _clemay | yhich have been dipped In hot wa- isfy probably every normal need of the body.
She RO S gy vil e, S Aol b et chom - g g B B Wi ] |
- clattered along the etreets, raised by generously sprinkle with sugar and N '
& new style In women's|ir ] I';;l:;; Iﬁ‘l%uu;‘ ﬁu:hjo . grated lemon peel. Sprinkle the top The oanly Product made in Capada by
The asetent eumtom of bivdias nry: Rolieh Whoes. into  Buglend. | I bread crumbe end sugar and | 10° The Battle Creek Toasted Corn Flake Co. Limiisd
+ the natural feet | They wer fastened on by elaborate _ Londoa, Oantario, Canada

cords of silver, gold and silk, so|f b
. ~ arb tarts are delicious when
SR, B [SHNPRI SUEE Shay SATS grest whlth | g e thie: Cue rhbarh enough

slgned merely to protect the soles “‘ :_c:f:lht:; ::E;in::'i:'ndim duke! o measure three cupfuls into small
e mm.ldlhnﬂ:ﬂmm' In the reign of Iﬂin;'r VIII. shoes | PIecés and mix with the juice and

> th ¢ grated rind of a lemon, tablespoonful _— i
“'_ “' h-'-;d‘rhm:t“h:::n;: mfﬂngugu::‘ﬂﬁy ‘;.riin‘m;:_ of waler, cupful of sugar and stew| g meringue or spoonful of whipped

begun ¢0 realize how|passed a law limiting them to six gently until tendeér. Bake good pie | cream.
comfortable their chil- |inches acrosas the top of the toes. Rasie o m“m‘:’l‘r tne ;“d I"“‘;l ”'“"f:"’z ‘ | 5 |
foot-gear| In Queen Elizabeth’'s time slippers [ 127t shells. hen the rhubarb $| The man who succeeds never loses
.-":;:r ;:E:. lhﬂ-l:l“ made their appearance in England, | °°°L fll the shells and cover with'sight of that word “advantage.” _
long worn. and rosettes were firet worn. It was 1 R T N T TN TR O T T i s v r et ca |
he sandal grew the buskin, | at this time that the high boot, laced ; : ' g

in Spain discovered |On the side, came into prominence:
the m of tanning certain skins into! it was called the “startup.” This is
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' The New Whole Wheat
LLiE T .: ® e »
. . . . THE FAIRIES' PEARL FESTIVAL 3¢ r0:f as lheéy ean making long | - o MW]‘ th D /
Yw wlﬂ hke s : Onge upon a time, the fairies met beautiful necklaces with the pearis P <. e P !‘70”5
M'G;a la - 3 to talk about their festival, for you Their [riends, the grasshoppers, the | F 4 P . .
_ nuiation , B know every year after ' the  cold beetles and the spiders are busy too, amr Orl lnﬂ 't e
_ . % : weather has gone and the warm cleaning a strip of grass for the fair- i - Ly, ¥

: LA liL]S - raing and sun come, the fairies all jes to dance on and getting all kinds | | ] e =
w L1 \ gather and celebrate the return of of good things to eat. : ' _ Ko]l ]‘Oastd &m ak@&
m ' : 2 summer, The crickets, too, are all busy ; X

When the warm rains come they prscucing, for they are expected to | _ 3
gather the drops very carefully on sing and the beetles are prepared to | -' > e BATTLE CREEK, MICH. and TORONTO, CANADA
leaves and piles of moss and carry furnish the music for the dancers, | M ik -
them away to dry. They walch Al last the night arrives and each |
them clogely and turn each drop fairy attends all covered wih the |
each day for as they dry in the sun beautiful water pearls which shine ! l
they shine and sparkle and in a few and twinkle as they dance and skip | " g S { ¥
days become fairy water pearls. about, each looking more beautifu) | B /
‘Then the Jittle peapls o o their than the other,

| g o= T \ :
friends the apiders and get long silk When it is time to go homé lhn}-! " OST CVEl'ybOd}f has

( threadg with which to string the take off their pearis and drop them

pﬂ;‘l;:}:. days they are busy working iﬁ;t:lzlulghliul::‘udn tllr-luﬂ;ﬂgml‘:?t!:m'}::ulnf , I' | - knﬂwn for years
oG] | that Wheat is the
r . most perfectly bal-

‘ “I-W cost af lmng" mlm anced grain food in the

| world—but nobody knew

(__'_—- ly two hours It may be neces-| hDW to make it?dﬂlil'.‘eiﬂu..‘} to eat
sary to add a little water but only| untilthe discovery of KRUMBLES.

Menu for Sunday | enough to keep the vi trom burn | - Krumbles is the first wheat food

RREAASE 54, Sour ane . | . that gives you all the delicious flavor

- rk - ragus Son - Ho two & b8
French Friend 'Il}:lnm bunches of asparagus tips until tv:n-f _ of the wheat —a sweetness that
Voost o wm der, drain and rub them through a| grows richer and richer th® more

sleve. add four well beaten eEBs, | as, .
Beef Soup and a gill of cream, with pepper and | B TR A AT A 7 you chew it.
. . = — = | .

' Roast Pot Chicken salt. Beat 1 ut- |
New l'-i-'tn-.j-'-m SRoullle ::re-c_l Euuﬁ?ﬂ d:ﬂlr:]l:::l E‘:LJI;E: r:1:',ll:=1 . . | Kl‘umblﬂs ia all-WhEEt—'thB
Fronen Apricots utes. ; o 1]  whole of the wheat, with all the

{
ontntie Sed Frozen Apricots—Use one can of _ starch, all the protein, all the min-
m Sandwish apricots, two cups of granulated sug- | . , 1
Conckars . SR " and ﬂe pint of cream. Cut up | iim h .eral salts and phﬂSph&tBS, and all
L the apricots and add sugar and ! A AN W -
rt of water. Let ﬁlan:; E::E! f m thﬂ't mle nmj mmuch'

z « Mix well to thoreughly dis-| 2N e ol ' . Made in Toronto
BREAKFAST, solve the sugar. half freeze and add | : : | » Canada.
Eggs a la Turk—Prepare scram- whipped ecream. Pack and 1et| ; r
bled eggs and pour over six slices. of stand an hour and a half or until '
toasted bread Put one tablespoon fipm. g
jol tomato puree on each plece, and i
in the centre of the pures put one SUPPER. !
hail teaspoon of chicken livers sau- Vegetable Salad-—Slice in a dish |
teed in bacon fat. ' .“’:hmh DEW onions, three tomatoes,
wo bumches of radishes, one pared
: DINNER. and sliced cucumber, two cold p-ulu-,!
Roast Pot Chicken—Prepare a toes, and a buneh of watercress,
fowl as for over roasling. Into a Pour over a French dressing.
. [kettle put a small tgblespoon each  Raisin Sandwiches—Cut very thin| °
/Jof lard and butter. ™ When smok- slices of Lread, the merest shavings.
“ling . hot put in the clifie and Spread with seeded ralsinsg which
brown nicely. Then cover closely have been saaked in the best
80 no steam escapes and cook slow- dy




