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GATES OF GOLD,

These verses, with no authbrship
givem, and mne tile, either, are

worth cutting out and keepdng: but

don't keep them so carefully that |

you will forget where they are,

If you are tempted to reveal

. A tale somedng has tokd

About another, make it pass

Before you speak, three gates of
goM.

Thede narrow gates: First, “Is it
\ true "’

This, “Is # needful” In your
mind

Give truthful answer. And the next

In last and narrowest: “Is it

kind?” ' ;

And &f to your lips at last
It passes these gateways
three,
Then you'may tell the tale, nor
faar

o

~|——certainly one
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look unseeing.
eéye may roam §

TOMORROW'S MENU
Breakfast
Pears
Cereal
Coffee Eggs on
Wholewheat Toast
Luncheon
Baked Beans, Catsup
Lettuce
Bread and Jam.-
Dinner
Celery Soup
Cheese Souifle
Baked Sweet Potatoes
. Tomato Salad
Coffee Lemon Gelatine

ICES THAT FREEZE THEM-
SELVES.

Tea

~ What th¢ mesult of speech may
' be.
¥ 223

a

“What's the use of turning the ice
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WONDERFUL SCENERY . ...

Eyes that see will find new wonders
The seeing eye beholds the g

“world and never find one beauty worth the. viewing,
the most perfectly-seeing eye beholds its fairest loveliness
| seenery in the world. This time is—ves, the honeymoon!

me—when even
closest even amid most wonderfu

|

£

glories of things

Leure. A Kiskmen

faits that freeze themselves ?’ exclaim-
€4 a young husband to his bride, on a
Sunday morning when he preferred to

read his newspaper instead of grinding !

the freezer-crank. And I don’t know
but he's right? A parfait is just as
delicious as an ice-cream—so, in very
hot weathter, why not make the thing
that takes the least energy? Try one
of the following:

Caramel Parfait: Put one cup of
granulated sugar into a dry frying pan
and place the pan over direct heat;
stir till the sugar melts and even let
it burn a little, then pour into the fry-
ing pan, carefully, one-half cup of boil-
ing water; it will foam a good deal
when you add the water and will also
lump, but keep the pan over the fire
until the lumps dissolve, still sfirring.

HE brilliant colours of the
to be found in the

silks, laces and Chinese

* Orient

By Juanitn Hamel U_—l;_:'_::*‘*“::_:—-. —

and great beauties in things at which other ey'es wul
d, but“the unseeing |||

close at hﬂp
But there are limes
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Let cool slightly, then turn the brow-
nish liquid over two egg-yolks which
you have mixed withone-half cup of
extra sugar and put into the top of a
double boiler. Cook the mixture over
hot water till thickened, then add to
it one-half tablespoon of granulated
gelatine which you have soaked in just
enough water to cover it—soak it -at
least five' minutes in this water. Stir
well and turn the custard into a china
dish to cool. Chill it, then add to it
one and one-half cups of heavy cream
beaten stiff (measured before beating)
and. flavored with one teaspoon of
vanilla, Turn all into a mold or into
your ice-cream freezer can. Cover
closely (if you use a regular aluminum
mold, line the cover with waxed paper,
and bind the crack between mold and
cover with adhesive tape, 6r smear it
with lard and bind around with a strip
of cloth). - Pack in equal parts of
cracked ice and rock salt and let stand
four hours—before serving. (Do not

you make parfait in the freezer-can.)
Brown Sugar Parfait: (This recipe
was originated by a Reader Friend,

cup of brown sugar and one-half cup
of water into a saucepan and cook umtil
it forms a thread. Beat two eggs well,
then turn the sirup slowly onto the
egEs, beaten with an egg-beater (this
operation, of course, requires two peo-
ple). Now cook this mixture in the
top of a double boiler until

turn the ice-cream freezer handle #f |
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 Miss N. T.) “Put three-fourths of a |

AND VIEWS FOR WOMEN READERS
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EXCLUSIVE STYLES MODERATELY PRICED

Our Super Value Coats

FOR FALL WEAR

'19.95 |

Authentically styled, comfortable, with-
easy fitting Raglan and set in sleeves, convert-
ible collars, military and slash pockets, All
seams and raw edges neatly finished with
binding, wind shields in the large flaring cuffs. -
A splendid utility Coat at a price that is $10.00
less in price than they regularly sold for pre-
vious seasons.

MATERIAL— Plaid- Back English All-
Wﬂﬂl Coatings.

SIZES—36to44. . ... .. .. Price $19.95

F urﬁerly priced as high
$14.50

for §$5.95 and §7.95

These Dresses you may wear all the Fall
and Winter seasons. Good welght of ma-
terial and smartly fashioned. 4 host of
wanteql colors to select from. The prices
hm;nﬂucﬂmdfml-luﬁ off
regular prices,

Extra Special-Voile Dresses

In Women’s and Misses’ Sizes.
Formerly priced up to $18.95. Now priced at:

'2.95-%7.95-%9.95 and *12.50

There is a dress for every type of figure in this ra of
Swiss Normandy and English Voile Dresses. Dresses flge the
Matron; Dresses for the Misses and Dresses for the Juniors.
Each has the distinction and fashioning that much
higher prices. All colors and pr‘nctic:‘fy all sizes. Make your
selection to-morrow, at—

$5.95 - $7.95 - $0.95 and $12.50

Formerly $9.50 |

for $7.50

L
Women whose figures demand |
um-mm;ﬂedmhurﬂthl:w.x
derful offering. Correctly styled o give
straight lines, so much sought after by

MHHH. All colors.

Clearance Sale Price $7.50

Launder dainty things
* -twice as often, this way _

not necessary to keep prettiest
laid away. H-gch-.
as often as necessary.- Bwt do it this wey:
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