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As Mariam, Mr. Gordom and I
drove away from the hotel toward
the theatre, I felt aas if I was starting
on a long Journey. My determina-
tiom to become independent of my
husband in seeking to amuse myself
had been upon my mind so constantls
‘during the last few days that 1 had
come fo feel that I Wa I i
through some critical period o
lite. Perhaps I was. Wha con
tell?

Whenever <4 woman
régard her huzband in
her dally activity, entirely pew vista
are opened up. She begins to
things ‘which she never saw before.
Roads branch off .at unexpected
places from the beaten pethway, and
new scenes are to be discovered on
¢ither hand. |

This pimple thing of going to the
theatre therefore took on the aapect
of a momentous event. Had I been|
going wiHh Arthur I should have
hurried through my toilet, pulling on
my gloves as we left the botel, aund we
should have spent the time going in|
almost gloomy silence, for of late|
Arthur had come to think of little;
except his business And while|
watching the lay both would be
thinking how gluickly we could get
aWay, for Arthur would have shown|
plainly that he was there meraly to |
glve yme the pleasure of seeing the|
play, and I should have been mfaser-)
able because he was suffering agonies |
to get home. .

But I was not with Arthur. I was!
leaving my husband behind, not m-.ly|
for the evening, Hut posaibly, in a|
sense, for the remainder of my life, |
1 might find that my decision to seek |
my ewn enjoyment would lead me 1o
the point where he would not ecare io
go with me and I should nopt care to
go with him. 1 might find that the |
pleasure I enjoyed with others was so |
much greater than any I might find!
with Arthur that he and I might, by |
mutual consent, agree to go our sep- |
arate wayn thereafter, |

These thoughts made me quiet cn- |
ough as we started on our way, but |
Marian's chatter soon banished the!
ehades of | ing and. brought me |
to the light of her own |

: Gordon, who

ewhal stately at [irst,
i, under the same influ-
ame all smiles apd gra-

“1 don't know a thing about the
play. 1 read in advance of plays that
[ am to see, g d so much trouble
with my dress that I dido’t have tHime
to read anything abott it. Do you
e i
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THE CONFESSIONS OF ROXANE

By Frances Walter
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I was leaving my huabangd behind,
in m senne, for the remainder of

Know what the plot is, Roxane™"

"1 baven't the least mite of know-
ledge about it,” I replied. “Perhaps
Mr. Gordon can tell us.”

“And 1 was relyigg upon you young
ladies to give me a synopsis of it"

e declared “Of course, 1 under-

and that it is the gentjdman's duty

and privilege.to be able to answer
questions put to iim by his guests,

all
'ﬁt! on this oceasion I must plead for

We cannot restore degenerated facial |
tisaues any more than we can restore |
a lost lmb. It Is useless to attempt
convert & worn-out complexion Into
new one. The rational proeedure is to
remove the complexion  instead—re- |
move the devitalized cuticle. Not by |
surgical means, however, as the under- |
Iying cutls fa too thin, too tender, to
withstand Immediate expomire. Ap-
plying ordinary mercolized wax will
, Eradunlly absorb the offending cuticle.

By degrees, & new vouthfu]l skin ap-

pears; soft and delicately tinted ag a
rose petal

No rl:.dihn::dn hui}qt: uan-_v this

Hnce. ol mearcoliees] wax
of the druggivt. Spread on & thin laver
bha retiring, removing this in the
&Trr:Ir: t'lrlth . lr_;:l “-uwr,! In ten

# tTwo weska the complexion s

,ninﬂuﬂr Lrafsformed,

n treatment fgr wrinkles

is provided by dissolving an ounee of

ered paxolile In a halfl pint of

wilch hazel. Bathing the face in he

wtlon brings prompt and remark-
resuits.—Populir Medicine
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forgiveness. I was s0 tangled wap
with the affairs of the A. B. C, Com-
pany fo-day that I did not have time
for anything else.'

At mention of the name I became
tinue, and of course 1 eould not ques-
tion him about the matter.

“Nothing wrong? > Mariam inquir-
&d guickly, &= !‘;.hl‘.-'lf;:ltl’_“-'."[[‘ﬂ a note of
wearineas in her uncle's voice.

““Nothing that cannot be straight-
ened out,'” he replled. “But I shall
not spoél the evening by talking busi-
ness. I merely mentioned it to es-
tablish an ail#hi.”’

“1 intentionally did not read anvy-
thing about jt beenuse 1 did not want
to have any preconceived ideas on
the sabject,” Mariam ‘said. - 1 have
found that my imagination hecomes
too busy when 1 form all sorts of
ideas of heroine and hero, and some-
timea even the villain, and of conurse,
my ideas age alwiays wrong and I am
disappointes.”™

“1 never though of that.,"” sald 1
seriously, “‘but now that you have
mentioned it, 1 know that 1 am pre-
cisely the same way. 1 shall adopt
vour method, Mariam.”

“The play s called ‘The Rose hifit

(Continued from Page 7.) -
The members of the Y. W.C.A. and
W.C.A. of Queen's University en-
tertained at their anmual reception
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Menu for Sunday

BREAKFAST
Stewed Fralt
Ceren]l of Cholre
Waffles With Haoney
Caflees or Coton

DINNER
Chicken Noodie Sgoup
Chieket Culleta with Geéeen Meas.
t Riew Paotaioen
Splced Apples
Graps Whip
Collee

SUPI'ER
Cotiage Cheese Salad
Peapuwi Butter Blstulis

larnpra
Lady Aaltimoere Cake

Milk or Ten

J

-
| Chicken Cutlet with Peas,
l Materials—Two cups chicken, 34
| cup cream sauce, 1 tablespoon finely
<= | chopped parsiey, ¢ tablespoon Erated
y nutmeg, 3% teaspoon salt, or salt to
| taste, dash white pepper,™ 1 egg,
breaderumbs, green peas,
Utensils—Meat chopper, 2 mea-
suring cups, teaspoon, tablespeon,

beater.

Directions—The back, neck, wings
and giblets of the chicken are picked
and put through food chopper: add
to this the cream sauce and parsley
and seasoning. Spread on a platter:
when cooled take a spoonful, shape
oblong, dip in the egg. beaten with 1
tablespoon milk and rolt in the bread-
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Menu for Monday

BREAKFAST

Stewed Quinees ar Frult of
Cholce ,
Cornmeal Mush with Milk . Top
Crisp Haecomn with Cream Gravy
Warm Relis.
Frult Butter
Caillee or Ceoron

LUNCHEON OR S1LPPFER

Haked Heans
Plekled Deeis
Whale W heéni Hread
Fralit Roall
Tea ar Milk

DMNNER
Cream of Pea Soup
Upld Hoast Lamb

Novelty Smlad
Helinh

mixing bowl, platter, small bowl, egge-
1t thickens:

Taplora Castard
o il e

N

Baked Beans.,
f'.'-lutﬁrilllvr-ﬂnﬂ Pound smnall beans,
1y puu_qd ealt pork or bacon, 2 ta-
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not only for the evening, hui possfbly,

i

crumbs; fry in deep, hot fat.
Lady Baltimore Cake. .

Materjals—One-half cup butter, 1
cup granulated sugar, 1§ cup milk,
1% cuaps flour, 1 teaspeon baking
powider, whites of four eggs, flavoring «
0o taste,

Utensils—Mixing bowl, 2 measur-
Ing cups, teaspoon, tablespoon, jelly
tin, paper.to bake on, flour sifter |
saucepan and knffe for filling. |

Directions—Cream. the butter and |
BUEAr together until very light, then
add the milk very slowly, beat con-|
stantly; add the baking powder and
flour, which hm;:ﬂ)nwn gifted together
twice; fold in t whites, which have
Jeen beaten until stiff and dry: line
two jelly tins or S8-inch square }}.:nn'.'
JWwith thin paper, pour on the mixture
and bake in moderate oven 20 to 25 |
minutes. _Put together with.8lling.

J-I;:T!*r'r;lls—- Une dfup Hm[:;:l'ﬁ figs,. 1!
cup sugar, whites of 2 egg=, 3 table- |
spoons chopped almonds, s eup wa
ter.

Directions—Dissolve the sugar in
the g cupful hot water, put over fire
and boil until.it spins a thread. Beal
the whites of the egzs until stiff and
dry, and add the sugar to the CE
slowly, beating constantly: beat uritil
add the nuts and figs and
spread between the cake ahd over
the sides Be sure that the sugar|
boils. until it spins a thre®l. and do |
not stir while boiling, or the icing
will be gritty

The yolk egega are used for
cookieg, or a yellow cake can be maile
at the same Hine.

e e .

blespoons molasses, 1 tablespoen salt
‘4, teaspoon pepper.

Utensils-——Saucepan
teagpoon, bakepan, knife.

Directions—Wash and soak the
beang overnight (it is best to do this
while getting dinner). Put them in |
plenty of water and boll gutil ten-
der; some beans will take lonrer than |
others, but will bhe tender in  two
hours. -Drain the beans gnd put in
bakepan, with salt, peppe ry molasses
and pork or bacon, which has been
Cut in thin etrips and laid over top:
pul enough water to cover {o Lop ol
beans. Put in moderate oven 20 to
10 minutes, or until thev are

nice
and brown. These are not Boston
haked beans.

tableapoon

Noveliy Salad.

-One cap rice, . 1y cup
carrots, 1 cup beets,” 2 cups water-
cress or shredded lettuce, % cup
French Dressing, 1 cup mavonnaise, 1
hard-bolled egg, 6 olives.
Utenslls—Bowl, 2 measuring cups,

-
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Materials

that i= all I know about it,” Mr. Gar-
(don interjected. “It is a name which
does not indicate anythlng definite
as to its-story, if there i{a a story.
Sometimes plays do not have any
story to speak of these days. "

“That remarks sounds as if you
were 80 years old, Uncle John, and
were just leading up to the state-
ment that in the good old hrﬁnnel|
times, when you were young, plava
uid have stories, and plenty of
tham.™

“1 wasn't going to say it, but I did
think it,” confessed Mr. Gordon. *I
remember some of thém very vividly
even yet. There was not anly plot,
bt there was. conterplot and plots
within plots. Sometimes there were
several villains, The world has g n
someéwhat better in that respect.
quently now there isn't even. one
villain in a play."

“Porbaps it is the plays that are
gotting better,” suggested Mariam.

“1 will not admit that,” roplied Mr.
fiordon. “But I will not argne the
peint because I =should be sure to win
the argEumepgt. Neither of yoh is old
*nough tofnow anything about what
plays vsed to be llke.”

“1"ve seen ‘Unecle Tom's Cabin’ and
I imazine Roizne also ha een it,
haven't you, Roxane ** ﬁd

“Yes. [ wouldn't admit it to every-
hody, but to a cloge friend like you I
do not mind telling the truth.”

Mr. Gordon glanced out of the win-
dow,

“I'm afraid we shall have to post-
pone our discassion,” he said “Here
we are at the rheatre™ 5

(To bv Continued.®
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WRUST the children
food_ to eat.
avorite with them beca

delicious crispness of
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New Life for the Ailing
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DONT let your lf
*4" be clouded by indifferent
health. Don’t let ill-health
steal your good looks. Den't re-
main weak, or anemic, or nervous, -
or run-down. Don't suffer need-
lessly, Get well the “'Wincaris™
way—the quick, sure, and safe way
to new and vigorous health.

“Wincarmis~ ts the quick way,
because the beneht begins from the
hirst h-infglnufu| —the sire way,
because it has given new health to
countless thousands of sufferers for
over 30 years —the safe way, be-
cause it does hot contain drugs.
“Wincarnis” is recommended by
over 10,000 Doctors because, it
poss=gses A ft_:ur-fﬂld power in pro-
ducing new health. It is a Tonic,
a Rumfaliw. a Ehm-d-malrﬂ. and
a Nerve Food—all combined in

one rich, delicious life - giving

FRANK 8. BALL. Canandian Apgent,

saucepan, tablespoon, knife, grater

Directions—Line bowl
tuce; pile part of the rice, whieh has
Leen boiled usual, in contre of
gish; put a border of the beects or
carrots, which have been boiled and
chopped fine: then a border of the re-
mainder of the rice: then the waier-
cress or shredded lettuce around the
edge.
which you add
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tablespoons grated
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flakes. Moth

- contain much of

little bodies need, and

digestibility makes them

L
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“tummies.”’

The !.."" Creeck T

with let- !

Pour the French dressing, to,is

er kno
Flak ws that Ke

medicine. Thetefore it promotes new
strength, new blood, new nerve

force, and new vitality,

“Wincarnis - 13 an elegant combination of
choice wine, prime extract of meat, and hnest
extract of malt-eachi nt selected with
scrupulous care, and blended together b
a secfel process whereh¥ the value of eac
1@l et s i Jthus producing a de-
licsous, bfe-giving medicine, This lile-pving
“Wincarnis i tﬁc onething you hrnf

Hemember Ihllﬂ"m‘rm s pol &
patent medicine, nor 8 new untried prepers-
ton. “Wiacarns™ haa an woovalled re-
putation of over 30 years' standing. It b
recommended by over 10,000 Doclors whe,
from personal experience, have proved
"Wincarnis to possess extiaordihary power
in promoting new health, Begin to get well
now.” Buy a bottleto-day. Imported only

in two sizes— "0 cents and £ 1.50 per hettle,

OR

GET IT AT YOUR
DRUGGIST'S

67 PORTLAND ST, TORONTO
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j onion, over all; put the mayvonnaise

in centre over rice. Chop the white

Wf the egg fine; sprinkle around the

nayonnaise; grate the yolk over the
vatercress and put the olives cut in
vings, around the rice; sprinkle with
| @ little finely chopped parsioy.

e man rhrummfnrﬂncen

not the one you should seek for
{a boon companion.
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to 'kqu what is
Ogg s 1S a warm

use they lik
the dclgatlelz |
are good Br'--
A,

kind to little

The caly product made in Canada .I : i!' .
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