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In the Realm of Women---Some Interesti’ng Features

That afternoon cup of Lanka!

Refreshing, stimulating, every sip

a pleasure!

Blended from the choicest

Ceylon growths from British hill gardens

~the supreme tea

for British tastes.

Order goday. 0 B
WM. BRAID & CO., Vancouver, Canada
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i call her Mary), and as such I am
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STRUGGLE

“I'm tired,” 1 said. I felt that 1
vould not quarrel with John and
good resolution
nis temper was fast nearing the
breaking point. The nurse, hearing
my remark, came toward the bed.

“l think Mrs. Gordu should sleep
awhile,"”" she said.

“All right,”” sald John and he
gtarted toward the door with the
baby's check in his hand.

“John, 1 would like to give that
check to Charles, with the request
that he invest it for Mary,” I sald,

THE OLD

{ holding out my hand.

"YTou will do nothing of the kind. "
“l1 am the

According to the
ng as I live

“John Gordon, do vou mean to
say that I shall have no voice in the
guardianship of my child as long as
you live?"

“Exactly.”

“And you think this is right?"

Where It Is Necessary.

“Oh, well, you know,” sald John
easily, “a man doesn't often exercise
theése powers except In a case like
tais, where it is necessary.”

‘It is not neceasary,"” [ sald ve-
hemently, “and unless you give me
that check immediately, I shall ask
yCharles to stop payment on it.”

“That would be a nice thing for
you to do. I congratulate you, Mrs.
(sordon, on the regard and respect
you have for your husband's fesl-
ings."”

1l have quile as much regard for
myY husband's feelings as he has for
mine. . Oh, John, don't let us quar-
rel. Il am too tired; I amy too
weak."

not, let them rest under the idea that
they, as a darling little wife should, |
acquiesce with meekness."

"Why, I never asked you to do
anything that isa't absolutely the |
best thing for you to do. If you
cared for me very much you would |
certainly do as I ask.”™ I

“All right, Johm, let's turn that |
rule around. You know it's & poor |
one that won't work both ways. I
never asked you to do anything that |
isn’t absolutely the best thing for you |
to do. I! you cared for me very |
much you would certainly do as I
ask."” |
“No woman has any judgment in |
maiters of this kind,” he remarked |
impatiently, |

Refuses to Flatter, |I

“John I know you and I are con-
stantly quarreling. It {s because I/
will mot stoop to galo my ends by |
Aattering you lato thinking that 1
always agres with vyour opinions, |
while in reality I am leading you by |
devious ways into accepling mine
Of course, I understand that this is
the age-old method of feminine |
strategy, but there is something with-
in me that makes ™t repellant to me. |
If you and other men could inder- |
stand that if you would meet women |
on a footing of perfect' equality of|
mind you would be much happler.”

“Oh, no, no, no, you are mistaken.
You remind me of Alice now, Kath-
arine,” smiled John, some of his
good humor coming back. “But I
s¢e the nurse looking in at the door
again, and I will leave you.”

“But, John ,you haven' glven me
the check.”” I {nsisted.

“And I'm not going to,” he an-
awered. *““But if it will do you any
good I will give in to vou this far
and tell you I will turn tha check
over to Charles and ask him to inves!

Another Royal Suggutipn_
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|COOKIES and SMALL CAKES

From the NEw RoyAL Cook Book

HEN the children

romp in hungry as
young bears, here are some
wholesome, economical de-
lights that will not only be
received with glee, but will
satisfy the most ravenous
appetite in a most whole-
some manner.

&g
!!', tessposn grated nutmag
teaspoon vanilia extract or
Frated Tind of 1 lemon
4 cupa flour 1
3 teaspoons Royal Baking
Powdar

Cream shortening and sogar |
together; add milk to beaten
eggs and beat again; add |
slowly to creamed shorten-
ing and swgar; add nutmeg
and flavoring; add 2 cups
flour sifted with baking pow-
der; add encugh more flour
to make stiff dough. Roll ont
very thin on floured board;
cut with cookie cutter, sprin-
kle with sugar, or put a raisin
or a piece of English walnut
in the center of each. Bake
about 12 minutes in hot oven,

Cocoa Drop Cakes
4 tablespoons shortening
1 cup sugar ¢

1egw
1% cup milk

cupa flour

teaspoonas Royal Baking
Powder

cup ococon

teaspoon salt

teaspoon vanilla axtract

ROYAL

BAKING

POWDER

Absolutely Pure

MADE IN
CANADA

.smooth, add vanilla

Cream shortening: add sugar
and well-beaten egg: beat
well and add milke slowly: sift
flour, baking powder, salt 11:1
cocoa into mixture; stir unti
t one
tablespoon of batter into
cich greased muffin tin and
bake in moderate oven about
30 minutes. Cover with boiled

C shorteni dd

ream ghortening; a

slowly, beating well; add

a little at a time; thea add
well-beaten egg; sift flour,
baking er and salt to-
gether and add to mixture:
add flavoring and gn
orange rind; mix well. Bake
H:Jrnud shallow tlnL-r in-
dividual cake tins, hot
oven 1§ to 30 minutes. Whea
cool cover with erange icing.

To the memery of the many thousands of heroic Serbian men who
%
died that Liberty Might Live. They have left behind them

it. for the baby.”
| understood that I had gained

Salt, p;pp»ur.

"1 don't want to-quarrel with you ~ ] s T
=1 didn’t begin this. In fact, I had 2 Cucumber and Tﬂﬁ;tn Jelly,
1 pound of tomatoes

i
*MW%WE

MY ! in the cucumber cavitles. Bake In i'l1

but, all my

"

600,000 HELPLESS, STARVING

LITTLE ONES

For humanity's sake will you not answer the call from these desti-

*# Orphang and give what vou can

Removal Notice

PATTON'S DYE WORKS

to-day 7

[ woob

made up my mind that I wouldn't
quarrel with you while vou weras in
bed, but it seems impossible not to |
do so whether you are sick or well.”

Do you know why, John® It is
simply because I am not one of those
weak ‘and adoring creatures who al-
low their husbands to go thelr own
way and do just as they please, and
whether the¥ think it all right or

TO-DAYS FASHION

Ry MVF. FRANCES

point, notwithstanding
fighting, I had gained it in the old
way in which women must alwavs
fight. John was going te turn the
check over to Charles, making Char-
les think that the thought had been
his and that I acquiesced. I was too
tired, however, to fuss any more, and
I'turned over and went to slesp.

Tomorrow—Dessing My Baby.

until brown. If preferred, dip in
flour or beaten egg and flour and
{ry.

/Stuffed Cucumbers.

Scoop out the centres of halved
cucumbers. Chop this pulp and mix
with finely chopped meat, rice' or
tomatoes with breaderumhbs or any
other stuffing preferrad. Season
with salt and pepper and a few drops

buttered baking digh, or placa in a
Ppan containing a little stock. cover
and simmer until tender.

a

Cucumber Fritters

4 large cucumbers

4 PEES

1 teaspoonful of butter

1 cupful of flour

1 teaspoonful of baking powder

Salt, pepper.

Feel and grate the cacumbors and
strain off the juice. Mix with baaten
¢EE, seasonings, butter aad flour.
Beat well and drop by tablespoonfuls
in deep, hot fat and cook until brown,
DUrain on soft paper.

Cucumber Sauce (for Fish).
. « 1 eucumber

5 cuplful of butter

1 tablespoonful of flour

ig cupful of milk.

1 teaspoonful of cold water

Peel and dice the cucumbers and
place In a sancepan with a littls meit-
ed bufter: Add a dash cf salt and
pepper, cover and let simmer until
tender. Make a sauce by melting the
butter, blending with flour and
stirring in milk slowly. Boil a few
minutes, /add a teaspoonful of cold
water and stir into cucumbers,

Here is a Suggestion for a Rich Ralad

1% cupfuls of chopped cucumber
pulp

1 cupful of chopped celery

v cupful of walnut meats

1 tablespoonful of chopped green
peppers

= large tomatoes

Mix together the cucumber pulp,
chopped celery, nuts and grean pep-
per. Add the mayonnaise dressing
and mound on individual salads. Top
with a thick slice of fomato.

1 pound of ecucumbers

1 tablespoonful of gelatine

Slice of onion

1 teaspoonful of vinegar

Salt, pepper.

Stew the tomatoes and cucumbers
until tender and force through a .
sleve. Cook ‘this pulp' with season-
ings, add the softened gelatine, and
stir until dissolved. Pour intn a
mould and serve garnished with
slices of cucumber and tomatoes.

CUucumber Salad.

Peel a cucumber and cur .nts inch
iengths. Remove the pulp and chop,
adding seasoning, onion juice and
some cooked peas. Reflll the cucum-
ber centres and serve as a salid on
lettuce leaves, or as an accompani-
ment to a fish. Use French dress-
ing. :

Formerly known as Montgomerr
Dye Waorks
Hae now moved to

349 Princess Street

Now ready for businsss
All kinds of Cleanlug and Dye-
ing will ba carried on aa form-

eriy.
“r Fl Pi‘-mvl
Fhome 2Z14. Mroprietor,

of onion juice. Heplace the mixture

Sawed in Stove \ ire.
BOOTH & CO.,
Foot West Street
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Not a cake soap—
Not a washing powder—.

T ——

SPRING CLOTHES

We are making to your mea-
sure Suits of all varieties, from
$45.00 up. We also have a
special price for those who
have their own material.

M. YAMPOLSKY

853 PRINCESS STREET

A new form of pure soap
_in granules.

Ll

Cream

{]l'.l_ ¥

ental

No boiling

In Jiffy-Jell desserts the fruit fla-
vors are abundant. For instance,
half a pineapple is crushed to make
the flavor for one pint dessert. This
18 done in Hawaii from fruit too
ripe to ship.

All Jiffy-Jell fruit lavors are made
from condemsed fruit juice. They
come in liquid form—in wvials—a
bettle in each package. That is true
of no other quick gelatine dessert,

A few cents will serve a real-fruit
dessert for six peaple. No artificial
flavor, no saccharine. It is the most
delicious fruit dessert available, and
it comes in ten choice Ravorg,

e ey,

—Dairy Butter,

—Fresh Maple Syrup.
t =—All kinds of Oleomargarina
Telephone 460. Deliveries daily.

Closes at 1 p.m. Wednesdays.
B. O. SMITH,

This Charming Outing Dress Is De- |

No rubbing
'rt-lnpadw_l:u‘l:h;r I.;I;en and : - ) _. * » : g NO tOII
In this attractive dress of blue| . | -. : 5 | B ? . NO wear

linen an interesting use of whtte
braid Is =, wn. It makes a novel |
decoration because instead of being |
stitched flat it is attached by the
edge, even to the very short sleeves.

The front iz cut with a deep U,
cutlined with the braid that follows |
the same style as shown on the skirt
and sleeves. While blue and white
make an excellent combination this
| dress might also be duplicated in the
fashionable copper. Then black
brald would prove most effective.

The amall hat of the blue horse-
hair has an upturned brim and large
flower at the left side.
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‘| © By ISOBEL BRANDS R

Of the Applecroft Experiment Station
%
Sevemn Ways to Serve Oucumbers

Raw and Cooked

Like tomatoes, cucumbers can be
fried, stewed and baked as well as
eaten in the raw. Cucumbgrs are|
a vegetable, not merely a salad, and

when iried or stuffed they rival egg-
plant in the delicacy of their flavor.

Cuacumber Saute,

2 cucumbers

Flour, salt, pepper.

Peel two large cocumbers and eut
in half crosswise, then slice l.hnuti
one-third-inck thiok. BSoak In salted
water for an hour, then drain, but do
not dry. Dip in flour, sprinkls with
sait and pepper and saute in hot fat

R, L, ., 1,

Harmless to everything but dirt

The pure Rinso granules are made or finer quality ingredients than you get in ordinary
laundry soap. They are so mild, your tubful of clothes is as safe with them as with pure
water alone. Yet the way they cleanse! The rich, bubbly suds that Rinso instantly makes
is so rich in cleansing value that it loosens all the dirt. Even in the grimiest things! Simply
soak the clothes for a few houzs with Rinso. Then rinse them out. The dirt just streams away.

No standing over a steamy boiler. No wearisome and clothes-hurting rub, rub at the
wash-board. No'need to boil the clothes, unless you wish to sterilize them. No rubbing,
unless perhaps a cuif edge, between your fingers, as you rinse it. Everything gleaming

clean, snowy pure—without labor.
R o

is the time to get your lawn

mower ready. Don't wait un-

til tha grass is ahead of YOU.
All makes repaired and
harpened promptly.

J. M. PATRICK
149 11:?1:‘:;‘ ST.

—

AN OLD TIRE

With a blow out fitted
with an

INSYDE TYRE

Ran 3,000 miles. Cost less
than $2.00.

Have you tried ome?

J. R. C. Dobbs & Co.

Tel. 810. 41 Clarence St.

AT NIGHT—Soak the clothes with Rinso.
MORNING—Rinse them out—that’s all.

LEVER BROTHERS LIMITED, TORONTO




