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. % kair shows new life, vigor, bright-
& ° hess, more color and abundance.

WEDNESDAY, FER. 13, 1now
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Litfe’s Social Side

per.
2¢d with hearts in honor of 8t. Vaelen-
tine Day, Mrs. Moscrip chaperoned
the party about twenty-six in num-
ber,

Editor of Women's Page, Telephoae

1724 ; Private phione 857w,
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Mrs. C. Winton Thompson, MNelson
street, entertalned- delightfully at
bridge in honor of St Valentine on
Tuesday afterncon. 8lx tables were
in play and the prize winners were |

Mrs. Harold Davis, King etreet,
aaked a few people to come In at the

Mrs. A. Mackenzie, Mrs. S. W. Balls | tea hour Tuesday to enjoy her cofifl- |

and Miss L. Carter. Charming|dren’s Valentine party. Mre. Elmer
favors of hearts, darts and cupids, |Davis made tea, assisted by Mise
made by the clever fingers of the | Mabel Davis, Newmarket, and those

hostess, decked the bridge tables, and | Present were Mrs. H. E. Riocharud-

the dainty tea table, gay with red 800, Mrs. H. C. Nickle, Mrs. Cuth-|

gilver | Pert Gummer, Mrs. W. W. Nickls,
(Mra. J. Auvstin SBcroggle, Mra. C. E.
Taylor, Mre., James Rigney, Mrs
Frank Day, Mra. Travers Hora, Miss
Mill}e Ferris, Miss Jean Cralg, Mrs,
H. Beawick, M. A. W. Winnett,
Mrs. J. K. Raobertson.
L ] L]

Mrs. Bruce Taylor, the Principal's
Resldence, Queen's Undvesity, I8 en-
tertalndng at dinper this evening in
honor of her guest Sir Edmund Walk-
er, Toronto. The party will go on to

candles’ and centred with a
basket of daffodils, was presided over
by Mrs. M. J. Bweasey, Chieago, pour- |
ing tea, Mrs. H. A. McCarthy, Yark-
er, coffee, their assistants being Miss
L. Carter, Mies Hattie and Miss Ber-
tie Van Alstyn.
[ ]
The Montreal Ladies’ Tennds and
Badminton Club wil entertaln at
tea on Thursday at The Armory, |
Bleury street, in honor of the visit-
ing Badminton team from
L] L ] [ ]
The girl students of the YW.C.A,
Eave a jolly skating party at the
Jook Harty Arena on Tuesday evem-

ing, going back to the “Y" for sup-
o o o B

DANDERIN

Stops Hair Coming Out;
Thickens, Beautifies

{ later to the Humane Soclety's dance
in Ontario bhall. The guests will [n-
clude Genera]l Sir Archibald Maodon-
all, Brig.-Genera] King and Mrs. W.
B. Shuttleworth King, Col. and
Mre. Norman Lesile, Mre. Donald
MacPhail, Miss Alice King.
L] L] L ]

Miss Myra Dyde, University ave-
nue, gave a charming little Valentine
tema on Tuesaday aflernoon in homnor
of Miss Mary MacPhall, who is one of
next week's brides. Cupld was much
4n evidonco and red hearts, darts an<l
flowers carrted out the Valentine ne-
ocorations. Many were the good
wishes given to this popular King-
ston girl who I8 marrying a Kingston
boy .

W [ ] | ]

On Friday evening Miss Olga AT-
thur, Inverary, was the hostess of a
pleasant 1ittle party in honor ol her
woeek-end guests, Miss Thekma and
| Miss Dorothy Rutledge, Sydemham
high school, and Harold Wills, King-
ston collegiate Institute, The even-
ing was spent in dancing and games.
The other guests including the mem-
bers of the younger set of Inverary

and the vicmily,

[ ] ] L

Mrs. Harold Davis, King street,

“Dande- | EAVe & delightful Valentine party on

rine" at any drug store. After one
application of this delightful tonle

| i a most enjoyable time playing games.
All sorts of gay decorations, beloved
by the good saint, were in evidence,
greatly to the delight of the children
as well as to the older people pre-

gent.

. bor a falling hair. Besides, every
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Mrs. Arthur Callaghan,
Street, was the hostess of a jolly
“500" party on Tuesday evening
when St. Valentine was honored in
the decorations used. The winners
of the souvenirs were Mrs. Hayward
and W. Greaves. An oyster supper
brought the pleasant evening to a
closa.

1
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Mrs. W. A. Jones, University Ave.,
was the hostess of a ladies’ bridge

the color chosen for decoration in
honor of the day. The prizes were
won by Mrs. C. H. Boyes and Mrs.
J. H. Welch.

L] [ ] [ ]
Mrs. W. Harvey, Deseromto, en-
tertained at bridge on St. l_\"nl&nt‘lnu'u
day, asststed by her daughter4n-law,
| e e
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- CHOPIN

1810—18490

Was the Most Gifted of Al
Comiposers for thée Planoforte

WHEN THE WORLD LOST CHOPIN °

His genius was left to the world to interpret. . Per-
haps his prelude is one of bis wonderful works, more

generally known.

- .'I.
L YO
= 1

-
%

St

o e
L TS

Frs

7

II'l-
e

$ _.Jt- s

Loy

L

o

I

ol

2

It commences at the Bass of the Plano, gradually
working its way to the treble in an upheaval of melody
and as gradually recedes to the Bass, where It concludes
slowly and eflectively, giving a finale, impressive and
entrancing. \

I-,-:; Sy
E

bl Tmfrfior il )

- .-|-.rl-.-l-

r .I-. '|-|-':: r;‘aﬂ.'l‘,"-

e i

'!'n play this as Chopin would have desired it, one
. must select one's instrument. m resonence of tha Bass
L g + =—the clear articulate rendition of the treble can only be

- HEINTZHAN & 00. PIANO

The Piano which
com

T
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. Copin would have desired to aid

The roomse were gally decorat- |

RIngston. | iy lecture in Convocation hall and |

Tuesday when her little guests had |

Earl |

on Tuesday evening, when red was

"NEWS AND VIEWS FOR

e —— —1—
| Mrs. Harold Harvoy, Alfred street,

| who is at present her guest.
| . - a

The- attendance at the Carling)
'r.luh tea was rather small on Tnes-
Fdﬂ.}f. so many private parties being |
| given in honor of St. Valentine. Miss |
' Gordon's rink was In charge of the

| tea.

Mrs. T. M. Asselstine, Alfred street, |
| was the hostess of a small luncheon
| with bridge afterwards. Valentine 'bu
| decorations made the -table |
I.r{:-nmn charmingly attractive.

Some Good Hot Breads,
The following recipes were contri-
ted by a asplendid New England
and | housekeeper:
S L ! Parker House Rolls: “Begin at 8
0'¢lock In the morning and put 1

Mrs. George Mahood, Unlvarult}-_‘.mhhm of butter. 1 tablespoon of
| Avenue, 1s giving a children’s party |sugar and a pinch of salt into 1 pint
and sleigh drive on Baturday after- Lot boiling sweet milk. Make a thin
. | batter, like for griddle cakes, by edd-
img flour, When luke warm, add 1-2
cake of compressed yeast which has
for lhEtn dissolved in a very little tepid
water, and let rise until noon: then
add as much flour a8 you can etir in
and let it stand and rise untfl four
o'clock, Then turn out on a bread-
board, bu¢ do not mould. Simply
roll out about one-half inch thick,
spread with warm butter, cut out
with a large cookle cutter, and fold
dach disc over. After letting rise in
d@ pan until high and Mzht, bake 15
minutes in a good oven.”

Milk Rolls: "1 pint sweet milk,
tablespoons lard, 3 cups flour (heap-
ing), 1-2 cup sugar, a pinch of salt
and 1-2 yeast cake dissolved in 1-2
cup of tepid milk. Scald the milk
and let it cool, Now mix together
flour, lard and salt., When the milk
is lukewarm add the sugar and veast
to it, then turn # into the flour mix-
ture, Wrap the bowl in a blanket
and set |t near the stove, unless the
weather {8 very warm, If mixed be-
tween 8 and 9 o'clock in the morn-
ing the rolls are ready to make up
by half-past - 11. When Mght, work

STROUD'S TEA |

idelicionn. healthful
refreabhing

100 Princeas Si.
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Mmrs. A. W, Winnett, Bagot street,
is enteriaining this alternoon
Mrs. Guy Baker, Buffalo, N.Y.

] L] L]

Dr. Henry Connell and Mrs. Con-
nell are on a visit to Detroit .

Mrs. P. Q.- C. Campbell an
and Mrs., Heber Lafferty will be LRe
guasta of Mra. Robert Adair durineg |
their visit to Montreal with the Bad-
minton team .

Mre. H. A. MoCarthy, Yarker, is
the guest of Mre. C, H. Boyes, Al-
fred street.

Mise Lillith Gandier, Newburyg, |
was a viistor dn town Tuesday.

Miss Lillan Fair, West street, pa-
turned f a visit to Rev. Thomas
Dowdell, and Mrs. Dowdel, Merrick-
ville, on Monday.

[

Miss Nora Macnee who is one of tha
Badminton team who went to Mom- |
treal today will be the guest of Miss
Edith Henderson .

Mrs. Ketth Hicks will be with Mrs.
D. A. Bhirris, during her visit Lo
Montreal .

Mre. James Miller, Albert stree’,
will remain in Montreal! with Col. and
Mrs. A. Soden EngMsh, for the gaje- |
tles In connection with the visit of
l.ord and Lady Byng and the vice-
regal party.

Mra. Peter Devlin and Miss Fran-
o8 Deviin, Willilam etreet, have re-
turned from O‘tawa where they wore
the guests of Mr. and Mrs, 8. D.
Urquhart .

|
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Miss Reta Boyd, Brockville, and |
Mre. J. B. MeGall, Kingston, are
guests of Mr. and Mrs, Brinkman,
Echo Drive, Ottawa.

Mrs, Arnott Minnes, Kingston, is
the guest of Mrs. Redmond Code, Ot-
tawa, who will entertain at bridge in
her honor this week.

Mrs. Manley B. Baker, Willlam
| Btreet, returned from New York to-
day.

Mrs. M. J. Sweasey, Chicago, is th,
guest of her granddaughter, Mrs. C
Winter Thompson, Nelson strest.

Miss Elsle Davidson, Earl street,
left to-day for Prescett.

Miss Liillan Mowat, Johneon
street, will go to Ottawa on Tuesday
next to a meeting of the exerutive
of the National Council of Women.
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Miss Edith Mowat, Toronto, is the
Euest of Mrs. Ramsay Dufr, Princess
streeat,

Mr, and Mrs Hugo Cralg, who
have been the guests of Mr. and Mrs_ |
J. D, Crafly, Ottawa, have returned
to London, Ont,

Mrs, Btafford Kirkpatrick, who |
has been in Toronto at the King Ed- |
ward, has returned to Ottawa,

Miss Honor Gowan, Brockville, is
the guest of her cousins, Mr, and

Mrs. F. 8 Stephenson, 228 King
streat, '

M |
To-morrow’s |

HOROSCOPE

By Genevieve Kamble
W
THURSDAY, FEB, 10th,

Excellent conditions should pre-
vail on this day, basing the forecast
On & splendid chain of ‘Lunar tran-
sits. Those in the employment of
others are under fine augury for pro-
motion or advancement, according
to their merits, and all may be safe
In seeking favors or preferment from
those in high places.- Writers, pub-
lishers, lawyers and thinkers are
under the bemefic sway of Mercury,
and, with keen insight and quick-
ened judgment, should push their af-
fairs to successful fruition. Trad-
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Laura A. Kirkman

well and cover with a c¢loth, then a
paper; wrap apain in the blanket and
| 5€L Oonce more In & warm place. Now
let the mixture rise this second time
until ene hour before meal-time.
Then turn it out onto Your bread
board, roll with g rolling-pan, cut
in rounds, put a small plece of butter
in the middle of each dise, and fold
over. Let rise In the pan 30 min-
utes, then bake 30 minutes in a good
oven,"

Sweet French Rolls: “1 cup milk,
1-8 cup sugar, 1-3 teaspoon salt, 1
g, 1-4 cup butter, 1 yeast cake dis-
solved In 1-4 cup of tephd water,
ground cinnamon and bread flour.

|

‘Scald the milk; let cool, and when

|luke warm add Lthe yeast cake and
one and one-half cups of flour, cover
and let rise till light, Then add the
egg well beaten, the sugar, salt, but-
i ter, and enough mere flour to knead.
Lot rise ajgain, theh onece more turn
out onto board; roll to one-half inch
tin thickness, brush with meled but-
| ter, sprinkle with sugar and cinna-
mon mixed, roll up Hke a jelly-roll,
cut off the end pleces In a buttered
|pan. Cover the pan, let rise again
|2and bake in a moderate gven about
2b minutes."

Raisin Buns: ‘“Scald 1 eup of
' sweet milk, and add at once to it 1
 tablespoon of sugar and 1-2 teaspoon
salt, Let cool and when lukewarm
add 1 yeast cake dissolved in 1-4
¢up of lukewarm water, and 2 1-2
cops of bread flour; cover and let
irise Ul Mght. When risen, add 2
more tablespoons of sugar, 1-2 cup
of seeded, chopped raisins, 1-3 cup of
melted butter, 1-4 teaspoon lemon
exitract and enough more flour to
knead, After kneading, let rise
again, and when again light turn out
once more on board and roll to three-
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“Truly Delicious!

"SALADA"

T Xl A =4
Is Without Doubt “The Best.

Sold in Sealed Packets Only.

T N

Guicker reply i{s desired, a stamped
and self-addressed envelope must be
enclosed with the question—The
Edfitor,

fourths of an Inch thick. Cut with
small, round cutter, place in a but
tered pan, let rise still again, then
bake In a moderate oven for 20 min-
utes,"”

Tomorrow—The Question of Pat-
tern in Furnighing,

To brighten carpets, rugs, etc., mix
common house paint of the desired
color with gasollne untél smooth and
very thin and rub into rog with a
srush or cloth. The whole rug may be
colored or just certain parts of the
design as one desires and will ba
smooih and soft as when purchased.

While there is life there Is hope
for evervbody but the undertaker.

S

“All inguiries addressed
Kirkman in care of the “Efficlent
Housekeeping' department will be
nnnwared#l these columns in their
turn. is requires conslderable
time, however, owing to the great
number received, So if a personal or

to Miss

Carefully selected and blended coffee-beans expertly
I roasted and ground produce delicious

Rideau Hall
Coffee

NOTHING ADDED NOTHING TAKEN AWAY
SOLD IN TINS ONLY—BY ALL GOOD GROCERS
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Blizzards
retard its

cannot delay it —nor storms
delivery to your kitchen~~

BLIZZARDI! Ice storm! Roads blocked! Milkman :tlehyedl NO MILK!|
Arn'tmhdmufthltmdthhumyd:yin‘wmm?

ﬂ*ﬂlll_l Ready at hand! Waiting for you, storm or no storm.
‘Be sure you have a
Order from your grocer.

Mhmmmﬂkhw'm

supply of ST. CHARLES in the house this very day,

Do you get tired of the same dlshes? Then send for the Barden Cook-Sook. It Pl of

Bew and daliclous recipes. FREE upon request.
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